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Active Time

25 MIN

Total Time

2 HR 35 MIN

Yield

Serves : 6 to 8

Ingredients

8 ounces sharp cheddar cheese,

coarsely grated (2 1/2 cups)

4 ounces Monterey Jack cheese,

coarsely grated (1 1/2 cups)

1 1/2 ounces Parmigiano-Reggiano

cheese, finely grated (1/2 cup)

Two 12-ounce cans evaporated milk

1 3/4 cups whole milk

1/3 cup sour cream

1 tablespoon Dijon mustard

Kosher salt

Black pepper

1/2 teaspoon plus 1/8 teaspoon cayenne

pepper (optional)

1 pound elbow macaroni

2 tablespoons unsalted butter

1 teaspoon thyme leaves, minced

2/3 cup plain dry breadcrumbs

3 tablespoons minced parsley

How to Make It

Step 1     In a medium bowl, toss the 3 cheeses until

combined.

Step 2     Lightly coat the inside of a 6-quart slow cooker

with nonstick spray. Add the evaporated milk, whole milk,

sour cream, mustard, 1 tablespoon of salt and 1/2 teaspoon

each of black pepper and cayenne; whisk to combine. Add

the pasta and stir to coat. Reserve 1/2 cup of the grated

cheese, then add the remaining cheese to the slow cooker;

stir until just combined. Cover and cook on low for 2

hours.

Step 3     Meanwhile, in a medium skillet, melt the butter

over moderate heat. Add the thyme, breadcrumbs, 1

teaspoon of salt and the remaining 1/8 teaspoon of

cayenne, if using, and cook, stirring occasionally, until the

crumbs are golden brown and fragrant, about 6 minutes.

Remove from the heat and stir in the parsley.

Step 4     Uncover the slow cooker, stir the mac and

cheese and top with the reserved 1/2 cup of grated cheese.

Cover and cook on low until the cheese is melted and the

sauce is thickened, 10 to 15 minutes longer. Top the

macaroni and cheese with the seasoned breadcrumbs and

serve immediately.
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This three-cheese version of the American classic gets a nice kick from a generous pinch

of cayenne, while buttery breadcrumbs give it a great crunch. Slideshow: More Crock-

Pot Recipes
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