irish mac & cheese
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This Irish Mac & Cheese is LOADED with Irish flavor!  Three kinds of cheese and Guinness stout make an incredibly rich and creamy cheese sauce, smoked paprika and nutmeg gives a nice hint of subtle flavor, and corned beef and bacon make this creamy pasta the BEST Irish comfort food!  
INGREDIENTS:
16 ounces (4 cups) elbow macaroni

6 tablespoons butter

6 tablespoons flour

3 cups whole milk
¼ cup stone ground mustard
12 oz. Guinness or other stout beer
8 oz. cream cheese
1 teaspoon smoked paprika 
1/2 teaspoon garlic powder

1/4 teaspoon nutmeg

1 teaspoon ground black pepper
½ teaspoon kosher salt

2 cups shredded Kerrygold Dubliner Cheese
2 cups shredded Kerrygold Swiss Cheese
8-12 ounces corned beef, sliced thick & chopped
4 ounces bacon, cooked and chopped

¼ cup chives or chopped parsley (optional)
HOW I MAKE THIS:

1. Cook the pasta el dente according to package directions.  Drain and DO NOT rinse under water after pasta is cooked; set aside.

2. While pasta is cooking, preheat oven to 350 degrees.  Spray casserole dish with non-stick spray.

3. In a heavy Dutch oven or saucepan, melt butter over medium-high heat.  Whisk in flour and cook until bubbly and golden in color.  

4. Reduce heat to medium-low and whisk in milk, beer and mustard. If you cook any higher, you run the risk of your mixture curdling – low and slow is the key!

5. Stir in cubed cream cheese, Dubliner cheese and Swiss cheese.  Continue to stir, cooking for 5-6 minutes while mixture thickens.  Stir constantly until cheese is melted and sauce is smooth.  

6. Stir in smoked paprika, garlic powder, nutmeg, pepper and salt.  

7. Add in drained pasta, corned beef and bacon and stir until well combined and evenly coated.

8. Pour mixture into prepared casserole dish.
9. Bake for 20-30 minutes or until cheese sauce bubbles.  

10. Remove from oven and sprinkle with chives or parsley.  Serve hot!
YIELD:   8 servings
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