
1. Preheat oven to 350°F.

2. In a large pot or Dutch oven, melt the butter over medium-high heat. 

Sprinkle with !our; whisk until a paste forms.

3. Add milk and beer; bring to a simmer.

4. Sprinkle with mustard powder and chili powder.

5. Slowly add the cheese, about " cup at a time, whisking each addition until 

well combined before adding more. Reserve # cup of cheese (combination of 

all three cheeses) for the topping.

6. Add the noodles to the cheese sauce, allowing to cook until al dente but not 

cooked through, stirring occasionally, about 10 minutes. Stir in salt and pepper.

7. Lightly spray a 4-quart baking dish with cooking spray; pour the macaroni 

and the cheese sauce into the prepared dish in an even layer.

8. Top with remaining cheese.

9. Toss panko with melted butter until well coated. Sprinkle panko evenly on 

the top of the macaroni.

10. Bake at 350°F until panko has browned, about 25–30 minutes.

SERVES 6–8

! cup unsalted butter
3 tablespoons flour
3 cups whole milk
2 cups pale ale
2 teaspoons mustard powder
! teaspoon chili powder
6 weight ounces (1! cups shredded) 

sharp smoked Cheddar, shredded (do 
not use preshredded)

6 weight ounces (1! cups shredded) 
sharp white Cheddar, shredded (do 
not use preshredded)

8 weight ounces (2 cups shredded) 
smoked Gouda, shredded (do not use 
preshredded)

4 cups large elbow macaroni
1 teaspoon kosher salt
Fresh black pepper
1 cup panko breadcrumbs
3 tablespoons melted unsalted butter

Everyone needs to have a fantastic mac and cheese recipe in their back 
pocket. This is an extra-creamy version with a hint of smokiness. Cooking 
the noodles in the sauce is the secret weapon when it comes to keeping 
that cheesiness alive all the way to the plate.

Smoky Beer MAC AND CHEESE

Choose the Right Brew!
If you can get your hands on a smoky pale ale, you’ve hit the jackpot. If you 

can’t, look instead for a medium-hopped pale ale with floral notes to  
balance out some of that smoke.
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