INGREDIENTS

* 2 cups whole milk

¢ 1 cup all purpose flour

* 8 oz unsalted butter

¢ 2 cups pasta, preferably
macaroni noodles

* 8 oz smoked gouda cheese

¢ 4 oz pork belly (or bacon)

¢ 1 clove fresh garlic, minced

* salt

¢ pepper

* nutmeg

¢ 1/2 cup breadcrumbs

e parsley for garnish
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DIRECTIONS

1.

10.

12.
13.

Cook pasta according to package directions,
set aside.

[n a separate pan, cook the pork belly or bacon
until crispy.

Pre-cut cheese into smaller cuts.

Melt butter in a large sauce pan, add the garlic
and keep the flame over medium-low heat, whisk

in flour until smooth. Continue whisking and cook

for 2 minutes. Gradually whisk in milk. Stir
constantly, cooking for 5 minutes or until
thickened.

Reduce heat to low and stir in a pinch of salt,
black pepper and add nutmeg.

Add the pre-cut cheese to the sauce and stir
until melted.

Add the cooked pork belly or bacon.

Pour the pasta into a lightly greased

8 x 11 x 2 baking dish.

Spoon the cheese sauce over the pasta, stirring
lightly to even out the sauce in the pan.
Sprinkle bread crumbs over the entire pan.

. Bake at 400 degrees for 20 minutes or until

bubbly. Remove from oven.
{Optional) Add parsley for garnish.
Pair with a delicious Sculpin IPA beer!



