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Truffle mac and cheese recipe

Truffles have been a delicacy for centuries, but they've recently surged in popularity. From Michelin-starred restaurants to everyday households, truffles have become an indulgent food item that people crave. However, for many, truffles are shrouded in mystery and hesitation due to their rarity and expense.This blog aims to provide information on
what truffles taste like and how to best enjoy them. We'll also discuss why you should consider purchasing your truffles from Foraged, and the types of truffles available on the market.Truffles are a type of fungus that grow underground, specifically around the roots of certain trees. They have a distinctive aroma and flavor that make them highly
sought after. Truffles are found all around the world, with the most famous being the black and white truffles from Italy and France.There are several types of truffles available on the market, including black winter truffles, summer truffles, and white Alba truffles. The rarity of truffles has increased their expense, with some costing upwards of $1,000
per pound.What Do Truffles Taste Like?Truffles have a very unique and earthy flavor that is hard to describe. Some compare them to nutty, pungent, or musky flavors. The taste of truffles depends on the type and maturity of the truffle, with black truffles having a more pronounced flavor than white truffles.While some people may not enjoy the taste
of truffles on their own, they can still appreciate the flavor in dishes that use truffle oil or truffle shavings.Truffles can be enjoyed in a variety of ways, from shaved over pasta to infused in oil. Here are a few recipe ideas to get you started: Truffle Butter - Mix softened butter with finely chopped truffle and a pinch of salt for a decadent spread that
elevates any dish. Truffle Risotto - Cook your favorite risotto recipe, then add shaved truffle for a rich and flavorful finish. Truffle Mac and Cheese - Add truffle oil and shaved truffle to cheese sauce, then mix with pasta for a delicious twist on a classic comfort food.When pairing truffles with other flavors, it's important to use complementary
ingredients that enhance the flavor of the truffle. Creamy sauces, buttery flavors, and mushrooms are all great pairings for truffles.Finding and purchasing truffles can be difficult, especially for those not living near specialty gourmet stores. That's where Foraged comes in. We specialize in sourcing fresh truffles and shipping them directly to your
door.By purchasing your truffles from Foraged, you can rest assured that you're getting the highest quality truffles available. We work directly with truffle hunters to bring you the freshest truffles possible, and ship them overnight to ensure their freshness.In conclusion, truffles are a luxury food item that everyone should try at least once. Their
unique and distinctive flavor make them a culinary experience unlike any other. By following our tips on how to enjoy truffles, you can elevate any dish and impress your guests.If you're ready to take the plunge and try truffles for yourself, we highly recommend purchasing them from Foraged. Their commitment to freshness and quality ensures that
you're getting the best possible truffles. Don't be afraid to expand your culinary palette and try something new - you won't regret it.At Foraged, we’re on a mission to empower small-scale food purveyors to grow healthy, sustainable businesses while nourishing everyday people by providing easy access to unique foods.By supporting Foraged vendors,
you're helping to build a better, more sustainable food system for everyone.Plus, we're committed to doing things the right way - our platform puts the power back in the knowledgeable hands of those who grow, harvest, and create foods most responsibly.And we don't just stop there, we also want to make sure you know how to cook and preserve the
specialty foods you source from Foraged, which is why we provide educational resources and delicious recipes for you to try.If you're interested in partnering with us to earn 5% passive commission with every referral, please visit this page for you to try. Looking to take comfort food to the next level? Barefoot Contessa’s Truffle Mac and Cheese
blends rich cheeses, creamy béchamel, and a hint of luxurious truffle for a dish that’s both indulgent and refined. Ina Garten’s take on mac and cheese starts with a classic white sauce (béchamel) base, enriched with sharp white cheddar and Gruyere, then finished with white truffle butter or oil for a rich, earthy aroma. Baked until bubbly and golden,
it’s the ultimate comfort dish with an elevated twist. Other Ina Garten Recipes Ina Garten Grown-Up Mac and Cheese Ina Garten White Chocolate Bark Creamy and cheesy - The perfect sauce-to-pasta ratio Elegant yet comforting - Great for dinner parties or cozy nights Truffle adds depth - A subtle, gourmet finish Crowd-pleaser - Loved by adults and
kids alike Make-ahead friendly - Prepare ahead and bake before serving Versatile - Serve as a side or main Barefoot Contessa-approved - You know it’s good 1 pound elbow macaroni (or cavatappi) 1 quart whole milk 8 tablespoons (1 stick) unsalted butter, divided % cup all-purpose flour 12 ounces Gruyere cheese, grated 8 ounces sharp white
cheddar cheese, grated 2 teaspoons kosher salt %2 teaspoon freshly ground black pepper %2 teaspoon ground nutmeg 2 teaspoons white truffle oil (or 3 tablespoons truffle butter) Y2 cup panko breadcrumbs (optional topping) 2 tablespoons freshly grated Parmesan (optional) Bring a large pot of salted water to a boil. Add pasta and cook until just al
dente (about 1-2 minutes less than package instructions). Drain and set aside. In a medium saucepan, heat the milk gently (don’t boil). In a separate large pot, melt 6 tablespoons of butter over medium heat. Whisk in the flour and cook for 2 minutes, stirring constantly to form a roux. Slowly add the hot milk, whisking constantly until smooth. Cook for
3-5 minutes, until the sauce thickens and coats the back of a spoon. Remove the pot from the heat. Stir in the Gruyére, cheddar, salt, pepper, and nutmeg until melted and smooth. Add truffle oil or truffle butter and stir to combine. Add the cooked pasta to the cheese sauce and stir to coat thoroughly. Preheat oven to 375°F (190°C). Grease a 9x13-
inch baking dish and pour the mac and cheese into it. If using a topping, melt the remaining 2 tablespoons of butter and mix with panko and Parmesan. Sprinkle evenly over the top. Bake uncovered for 25-30 minutes, until the sauce is bubbling and the top is golden brown. Let it sit for 5 minutes before serving to allow the sauce to settle. Roasted
Brussels sprouts or asparagus - Balances the richness Arugula salad with lemon vinaigrette - Peppery and bright Grilled steak or chicken - Turns it into a full meal Tomato soup - For a comforting duo Garlic bread or sourdough rolls - Soaks up every bite Glass of Chardonnay or Pinot Noir - Elegant wine pairing Crisp apple slices or pear salad - For
sweet-savory contrast Use good-quality cheeses - They make the difference Truffle oil is potent—use sparingly - A little goes a long way Shred cheese yourself - Pre-shredded varieties don’t melt as smoothly Don’t overcook the pasta - It finishes cooking in the sauce Let the béchamel thicken before adding cheese - Prevents graininess Use a cast iron
or ceramic dish for even baking Broil the top briefly at the end (optional) - For extra crisp Add sautéed mushrooms - Pairs beautifully with truffle Mix in cooked pancetta or bacon - For smoky richness Use black truffle oil for stronger flavor Stir in peas or spinach - Adds a green element Try different cheeses like fontina or taleggio - For a deeper
flavor Serve in mini ramekins - For individual portions Add a drizzle of truffle oil right before serving - Enhances aroma Refrigerate in airtight container - Best within 3 days Reheat in oven or microwave - Add a splash of milk to loosen sauce Cover with foil when reheating in the oven - Keeps it moist Freeze in portions (without topping) - Up to 2
months Label and date containers - Helps with planning Reheat from thawed, not frozen - For best texture Top with fresh breadcrumbs before reheating - Adds crunch Turn into mac and cheese bites - Scoop, bread, and fry or bake Make a grilled mac and cheese sandwich - Crispy and decadent Add to a breakfast scramble or frittata - With eggs and
greens Serve over roasted vegetables - Great way to stretch leftovers Use as a topping for baked potatoes - Comfort overload Mix into a casserole or pasta bake - With extra cheese Reheat and add a fried egg on top - For brunch-style comfort Calories: 620 Protein: 22g Fat: 38g Carbohydrates: 46g Fiber: 2g Sodium: 620mg Sugar: 5g White truffle oil
or truffle butter works best. It adds a delicate, earthy flavor without overpowering the cheese. Yes, assemble it fully without baking, cover tightly, and refrigerate for up to 24 hours. Bake just before serving. A combination of Gruyere and sharp white cheddar melts beautifully and provides depth. You can also add a little Parmesan for extra flavor.
Cover with foil and reheat in the oven at 350°F for 15-20 minutes. Add a splash of milk or cream before reheating to restore creaminess. Barefoot Contessa’s Truffle Mac and Cheese brings sophistication to comfort food. With creamy cheeses, perfectly cooked pasta, and just a hint of truffle, it’s a dish that feels indulgent without being complicated.
Print Ina Garten’s take on mac and cheese starts with a classic white sauce (béchamel) base, enriched with sharp white cheddar and Gruyere, then finished with white truffle butter or oil for a rich, earthy aroma. Baked until bubbly and golden, it’s the ultimate comfort dish with an elevated twist. Author: Anabelle Mclean Prep Time: 20 Cook Time: 30
Total Time: 50 minutes Yield: 4 1x Category: Side Dish Method: Stovetop + Oven Baking Cuisine: American 1 pound elbow macaroni (or cavatappi) 1 quart whole milk 8 tablespoons (1 stick) unsalted butter, divided Y2 cup all-purpose flour 12 ounces Gruyére cheese, grated 8 ounces sharp white cheddar cheese, grated 2 teaspoons kosher salt %
teaspoon freshly ground black pepper ¥ teaspoon ground nutmeg 2 teaspoons white truffle oil (or 3 tablespoons truffle butter) ¥2 cup panko breadcrumbs (optional topping) 2 tablespoons freshly grated Parmesan (optional) Step 1: Cook the Pasta Bring a large pot of salted water to a boil. Add pasta and cook until just al dente (about 1-2 minutes less
than package instructions). Drain and set aside. Step 2: Make the Béchamel Sauce In a medium saucepan, heat the milk gently (don’t boil). In a separate large pot, melt 6 tablespoons of butter over medium heat. Whisk in the flour and cook for 2 minutes, stirring constantly to form a roux. Slowly add the hot milk, whisking constantly until smooth.
Cook for 3-5 minutes, until the sauce thickens and coats the back of a spoon. Step 3: Add Cheese and Truffle Remove the pot from heat. Stir in the Gruyere, cheddar, salt, pepper, and nutmeg until melted and smooth. Add truffle oil or truffle butter and stir to combine. Step 4: Combine with Pasta Add the cooked pasta to the cheese sauce and stir to
coat thoroughly. Step 5: Bake the Mac and Cheese Preheat oven to 375°F (190°C). Grease a 9% 13-inch baking dish and pour the mac and cheese into it. If using a topping, melt the remaining 2 tablespoons butter and mix with panko and Parmesan. Sprinkle evenly over the top. Bake uncovered for 25-30 minutes, until the sauce is bubbling and the top
is golden brown. Step 6: Serve Warm Let sit for 5 minutes before serving to allow the sauce to settle. Many gourmands count truffles among the diamonds of the culinary world, as truffles make every dish they’re added to effortlessly indulgent. Truffle mac and cheese is just one spectacular recipe in which the ingredient can shine—and after one bite,
we’re sure you'll agree. This decadently creamy dish gets its flavor from authentic truffle oil, which imbues the dish with the fungi’s deep, earthy flavor. When you combine the truffle oil with three different cheeses and a crunchy panko bread crumb topping, it’s obvious why this dish ranks among our best mac and cheese recipes. While it’s no more
difficult to make than classic baked mac and cheese, there’s no question that a truffled mac and cheese seems like an impressive recipe due to the decadent truffles. This is a dish to break out when you want to wow folks, whether you have a few friends over for dinner, are celebrating the holidays or simply want to give your midweek meal a luxurious
touch. What are truffles? Not to be confused with chocolate truffles, the truffles here are fabulous fungi, cousins to the mushroom. Truffles have a wonderfully earthy, borderline nutty aroma and flavor. They are beautifully and boldly fragrant, and are typically used to lace everything from silky mashed potatoes to Italian pasta dishes, pizza and more
with their signature flavor. Truffles come in several types. Summer brings the highly coveted Perigord black truffle and the more affordable Burgundy truffle, while autumn heralds white truffle season. The Italian white Alba truffle, aka tartufo bianco, is the most prized (and alas, expensive) of these delicacies. Often shaved fresh and sprinkled on top
as a finishing touch to recipes, truffles are also used to flavor oils, cheese, honey, salt and various condiments like mayo. Genuine truffle products count either black or white truffles in their ingredients lists. Ingredients for Truffle Mac and Cheese JOSH RINK FOR TASTE OF HOME Pasta: The mac in macaroni usually means elbow pasta, but
cavatappi, rotini, shells and farfalle are alternative pasta shapes you can use in this recipe. Shells are a particular favorite, thanks to their ability to catch the cheesy sauce. Butter, flour and milk: Together, butter, milk and flour make a basic bechamel sauce. This becomes the foundation of your truffle-laden cheese sauce for the mac and cheese. While
any type of milk is fine, many folks prefer skim for mac and cheese, but I like whole milk for the extra richness. Cheese: This recipe has many ingredients that take it up a notch, but the use of not one, not two, but three kinds of cheese makes truffle mac and cheese a culinary work of art—at least as far as our taste buds are concerned. We use
cheddar, Gruyere and Parmesan. Spices and seasonings: Ground mustard, nutmeg and garlic add warmth and depth to this mac and cheese. A little salt and pepper make a nice finishing touch. Truffle oil: Many truffle oils on the market aren’t true truffle oils: Instead, they’re made with a synthetic compound that mimics the aroma and flavor of these
heavenly fungi. Check if the oil is real by looking at the label. True truffle oils are quite a bit more expensive than the synthetic versions, but the difference in taste makes them worth every penny. Bread crumbs: Panko bread crumbs give mac and cheese a satisfying crunch. These Japanese bread crumbs are coarser and lighter in texture than regular
bread crumbs. Chives: A member of the onion family, the chive’s garlic-like flavor complements the truffle’s pungent profile. You could also mix it up with fresh thyme leaves, parsley, rosemary and sage. Directions Step 1: Prepare the pasta Preheat the oven to 400°F. Cook the macaroni according to the directions on the package. Drain, then set aside.
Step 2: Make the cheese sauce JOSH RINK FOR TASTE OF HOME In a large saucepan, melt the butter over medium heat. Stir in the flour, and cook the mixture until it becomes lightly browned, making sure to whisk constantly. JOSH RINK FOR TASTE OF HOME Gradually pour in the milk. Continue to stir and cook until thickened, three to four
minutes. JOSH RINK FOR TASTE OF HOME Stir in the cheddar, Gruyere, salt, pepper, garlic powder, mustard, nutmeg and 1/2 tablespoon truffle oil. Keep stirring until the cheese has completely melted. Mix in the cooked macaroni. Step 3: Add the bread crumb topping and bake JOSH RINK FOR TASTE OF HOME Transfer the mac and cheese to a
greased 13x9-inch baking dish. In a small bowl, combine the panko, the Parmesan and the remaining 1/2 tablespoon truffle oil. JOSH RINK FOR TASTE OF HOME Sprinkle the bread crumb mixture in an even layer over the mac and cheese. Bake for 25 to 30 minutes or until the cheese is bubbly and the edges are golden brown. If desired, top with
chives. Editor’s Tip: Boost the truffle flavor by finishing your mac and cheese with a pinch of truffle salt, grated truffle cheese or, if you’'re feeling fancy, freshly shaved truffle. JOSH RINK FOR TASTE OF HOME Truffle Mac and Cheese Variations Mix in a protein: For unparalleled decadence, add lobster or crab meat to your truffle mac. The natural
sweetness found in these shellfish complements the nutty, savory flavors in this recipe to perfection. Second choice? Bacon, pancetta or sweet Italian sausage. Make it herby: Parsley is brilliant as a finishing touch, but you can add a bay leaf, fresh thyme sprigs or tarragon to the milk and gently heat it to infuse the sauce with an elegant herbal flavor.
How to Store Truffle Mac and Cheese Let any leftover truffle mac and cheese cool. Once cooled, place the leftovers in an airtight container and store them in the fridge. How long does truffle mac and cheese last? When refrigerated, truffle macaroni and cheese lasts three to four days. Can you freeze truffle mac and cheese? As a general rule, mac and
cheese freezes pretty well, so it’s no surprise that truffle mac is a stellar candidate for the freezer. After the pasta has cooled, transfer it to a freezer-safe container. Frozen truffle mac and cheese should be enjoyed within two to three months. Before reheating, let the leftovers thaw in the fridge overnight. How do you reheat truffle mac and cheese?
There are a couple of ways to warm up leftover truffle mac and cheese. Reheating it in the oven is the best route. Put the mac and cheese into a baking dish, cover it with foil, and cook it at 350° for 15 to 20 minutes or until the cheese becomes bubbly. If you're too famished to wait, the fastest way to reheat the leftovers is in the microwave. Put a
scoop or two on a microwave-safe plate and zap it until warm, for one to two minutes. Finally, you can reheat the mac and cheese on the stovetop as well. Put the mac and cheese into a saucepan, splash a little milk into the pan to prevent the pasta from drying out and reheat it over medium-low until warmed through. Can you make truffle mac and
cheese ahead of time? Absolutely. Whipping up truffle mac and cheese in advance means the flavors have more time to meld together for a richer truffle flavor. Assemble the mac and cheese, then cover the baking dish and store it in the fridge for up to four days until it’s time to bake and eat. Or, you can fully prepare and bake the truffle mac and
cheese, let it cool, then pop it in the refrigerator to enjoy over the next few days as leftovers. Truffle Mac and Cheese Tips JOSH RINK FOR TASTE OF HOME What are the best types of cheese for truffle mac and cheese? This version of truffle mac and cheese uses a heavenly trio of cheddar, Gruyere and Parmesan, yet many a cheese works seamlessly
in this recipe. I recommend Swiss, Gouda, mozzarella or goat cheese. Final note: If you're a truffle fiend, try a truffle-studded cheese like a truffle pecorino. What can you serve with truffle mac and cheese? Because this truffle oil mac and cheese recipe is full of bold flavors, we like to keep our sides simple. The bright, clean flavors of a garden tomato
salad and the freshness of sauteed zucchini make excellent accompaniments for truffle mac. Sweet roasted root veggies like carrots complement the truffle’s earthiness, as do the beets in a zesty pickled beet salad. What else can you do with truffle 0il? Pairing like with like is always a winner: A drizzle of truffle oil makes a gorgeous finishing touch on
other fungi dishes such as a cozy mushroom risotto, cream of mushroom soup or mushroom pizza. It would also bring a lovely earthiness to an open-faced prosciutto and egg sandwich, silky mashed potatoes or even scrambled eggs. It’s also a phenomenal way to elevate a bowl of popcorn when movie night rolls around. We have three final words for
you: Parmesan truffle fries. Just toss these Parmesan garlic fries with truffle oil or sprinkle them with truffle salt.
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