OKRA MAC AND CHEESE WITH ANDOUILLE SAUSAGE
1 
pound uncooked short pasta (such as casarecce, cavatappi, or penne)

¼ 
cup olive oil, divided

2 
pounds fresh okra, sliced into ½-inch pieces (about 7 ½ cups)

1 
pound andouille sausage, cut into half-moons (about 3 cups)

1 
small yellow onion, finely chopped (about 1 cup)

3 
tablespoons finely chopped garlic (about 8 cloves)

¼ 
cup unsalted butter, plus more for greasing

¼ 
cup all-purpose flour

3 
cups evaporated milk

2 
tablespoons Creole seasoning (such as Zatarain’s)

2 
teaspoons dry mustard

½ 
teaspoon ground white pepper

8 
ounces sharp white cheddar cheese, shredded (about 2 cups), divided

8 
ounces Gruyère cheese, shredded (about 2 cups), divided

Bring a large pot of salted water to a boil over high. Stir in pasta; cook, stirring occasionally, until al dente, 9 to 11 minutes. Drain pasta, and transfer to a large bowl.
Heat 2 tablespoons oil in a large, deep skillet over high until shimmering. Add okra, and cook, stirring occasionally, until bright green, about 3 minutes. Stir okra into cooked pasta. Place skillet over medium-high, and add remaining 2 tablespoons oil. Add sausage; cook, stirring occasionally, until browned, about 8 minutes. Remove from heat. Using a slotted spoon, transfer sausage to pasta mixture. Discard all but 1 tablespoon drippings from skillet. Add onion to reserved drippings in skillet; cook over medium-high, stirring often, until softened, about 4 minutes, adding garlic during final 1 minute of cook time. Remove from heat. Transfer onion mixture to pasta mixture; stir to combine. Wipe skillet clean.
Preheat oven to 350°F with oven rack about 10 inches from heat. Melt butter in reserved skillet over medium. Sprinkle with flour; cook, whisking constantly, until flour mixture is blond in color, 1 to 2 minutes. Gradually add evaporated milk, whisking constantly, and bring to a simmer over medium. Simmer, whisking constantly, until mixture has thickened and lightly coats the back of a spoon, 1 to 2 minutes. Reduce heat to low. Whisk in Creole seasoning, dry mustard, and ground white pepper. Whisk in 1 cup white cheddar cheese and 1 cup Gruyère cheese until smooth and melted, about 1 minute. Remove from heat. Pour sauce over pasta mixture, and stir to combine.
Lightly grease a 13- x 9-inch broiler-safe baking dish with butter. Pour half of pasta mixture into baking dish, and spread in an even layer. Sprinkle evenly with remaining 1 cup cheddar and remaining 1 cup Gruyère. Top evenly with remaining pasta mixture, and spread in an even layer. Cover tightly with aluminum foil.

Bake in preheated oven until hot, 25 to 30 minutes. Remove baking dish from oven. Increase oven temperature to broil. Uncover baking dish, and immediately return to oven. Broil mac and cheese until top is browned in spots, 6 to 8 minutes. Let cool 10 minutes. Garnish with parsley and scallions.
To make ahead:Mac and cheese can be prepared through  and refrigerated for up to 1 day. Let stand at room temperature while oven preheats, about 30 minutes. Proceed with , increasing bake time to 30 to 35 minutes.
Introduced to New Orleans in the early 1700s, okra was originally referred to as ki ngombo. This Angolan word was later shortened to gombo, or gumbo, to describe the hearty soup traditionally thickened with okra. New Orleans chef Kevin Belton brings okra’s thickening power and a little Louisiana flair to his baked mac and cheese, with Creole seasoning, andouille sausage, and a cheddar and Gruyère sauce that’s made extra luscious from the properties of the mucilage found inside okra’s pods.

 

 SERVES: 8-10
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