APPLE BACON MAC AND CHEESE

½
pound dried macaroni noodles

½
pound bacon, chopped

½
large sweet onion, chopped

1 
firm, crisp apple (such as Braeburn), seeded and chopped

¼
cup unsalted butter

¼
cup all-purpose flour

1 
cup low-sodium chicken broth

1½
cups milk (I used 2%)

5 
ounces Gouda cheese, shredded

3 
ounces Cheddar cheese, shredded

Bring 6 cups of water to a boil in a large pot over high heat. Add the noodles and cook until al dente (do not overcook!).

Drain the noodles and set aside. Return the pot to the stove and set the heat to medium. Add the chopped bacon and cook until the fat has rendered, about 6-8 minutes. Remove the cooked bacon with a slotted spoon and reserve the bacon grease in the pot.

Add the onions to the pan. Saute for 3 minutes, using a wooden spoon to scrape up any brown bits on the bottom of the pan. Add the apples and saute for another 3 minutes. Remove the onion and apples from the pan and set aside with the cooked noodles. Carefully wipe any excess fat from the pan.

Add the quarter cup of butter to the pan and allow it to melt. Sprinkle the flour into the pan and whisk into the butter. Cook the roux mixturefor 3 minutes, whisking constantly.

Slowly pour the chicken broth into the pan and continue to stir. Allow the sauce to come to a boil over medium heat. Once it has come to a boil, pour the milk into the sauce and stir well.

When the sauce mixture just barely returns to a boil, turn off the heat and stir in the shredded cheese one handful at a time. Return the cooked pasta, bacon, onions, and apples to the pot. Taste, and add salt and pepper as needed. Serve hot!

NOTES  *The roux mixture (butter and flour) should be about the consistency of melted peanut butter. If it is too thick, add a little more butter. If it is too thin, add a little more flour. Cook for 3 minutes after adding any additional flour to the pot.
prep time: 15 MINUTES 
cook time: 30 MINUTES 
total time: 45 MINUTES
Sweet apples and savory cheddar give a fresh twist on a classic recipe in this Apple Bacon Mac and Cheese!

Serves: 4-5
