AYESHA CURRYS CRAB MAC AND CHEESE

Kosher salt

1
pound dry, medium shell pasta

2
tablespoons unsalted butter

2
tablespoons all-purpose flour

2
cups half-and-half, warmed

1
cup grated Asiago cheese

1
cup grated Parmesan

¼
cup sweet chili sauce (such as Mae Ploy brand)

½
teaspoon ground white pepper, plus more to taste

½
pound picked fresh crabmeat

½
cup thinly sliced scallions

Bring a large pot of salted water to a boil. Add the pasta and cook according to the package instructions. Drain and transfer to a large bowl.

Meanwhile, in a medium saucepan over medium heat, melt the butter. Whisk in the flour and cook, whisking, until the mixture is lightly browned and has a toasty aroma, about 2 minutes. Whisk in the half-and-half, increase the heat to medium-high, and continue to cook, whisking, until the mixture bubbles and thickens. Reduce the heat to low and stir in the Asiago, Parmesan, chili sauce, white pepper and 1 teaspoon salt; continue to cook, stirring, until smooth.

Heat the broiler and arrange an oven rack 4 inches from the heat source. Pour the sauce over the pasta in the bowl, then stir in the crabmeat and scallions. Season to taste with additional salt and pepper, then transfer to a 9-inch-square baking dish or other 2 ½-quart baking dish. (If you’d like to prep ahead, you can cover the baking dish and refrigerate up to 1 day. Set out at room temperature for 30 minutes, then bake at 350 degrees until warmed before broiling.)

Transfer the dish to the oven and broil until the top is golden brown, 2 to 3 minutes. Serve hot.
It’s hard to improve upon macaroni and cheese, but adding crabmeat is one good way to do it. This dish, adapted from my cookbook, “The Full Plate” (Voracious, 2020), is so surprisingly satisfying, even though many cooks don’t typically pair seafood and cheese. I like to use small, shell-shaped pasta; the curves in the noodles act as traps for the creamy sauce. Without the crab added, this is still a great version of a classic, but the crab makes it extra special. Lobster would be good, too.

SERVES: 6-8 
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Karen In Wantagh1 year ago

Flavor was wonderful. Substituted flake style imitation crab (pollock blend). Will try with water packed tuna next time. Couldn't locally source sweet Thai chili sauce, substituted a teaspoon of smoked paprika instead.

Is this helpful? 20

Karen In Wantagh1 year ago

I used a 9 x 13 baking pan instead of 9 x 9.

Is this helpful? 12

Ekaterina1 year ago

This was delicious. Unlike other commentators, I found the contrast of the rich, yet light, asigo-based bechamel sauce a good contrast to the sharp chili sauce. I had questioned the ratio of a half pound of crab to a pound of pasta. Many recipes call for a 1:1 ratio, i.e., one pound of crab to a pound of pasta. Even at this ratio, the crab flavor from a high quality half pound came through strongly. As for the question of pan size, the instructions seem off. This batch would not have fit well into a 9" by 9" square pan. Since I prefer more broiled surface area, I used a 12" diameter round casserole. It was perfect. I made the recipe "as is" with the single exception of adding more parmesan on top of the mixture after it was in the casserole dish. I will make this again, and would make it for guests. I will cut the green onions more thinly or use chives instead for the next go around.

