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What is Mac & Cheese?
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One of the great American comfort foods, mac and cheese has been around for many years, steeped in a tradition of being there are parties, casual family dinners or even in high-end restaurants each with their own take on this well-known and recognized American classic dish of pasta and cheese, combined to create a creamy, rich food that is loved by all.
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Types of Pasta to Use.
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Macaroni and cheese, is typically made with elbow macaroni pasta however, as more and more chefs and home cooks have started to cook mac and cheese, the type of pasta used has become a personal choice for many. Most often the types of pasta used to make macaroni and cheese have a good shape and texture to hold that creamy, cheesy sauce for the perfect mouthful, each and every time.

Elbow Macaroni.

Penne Pasta.

Pasta Shells.

Radiatore.

Farfalle.

Cavatappi.

Rotini.

Rigatone.

Campanelle.

Orecchiette.
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