
1 pound dried elbow macaroni
5 cups milk
8 tablespoons butter, divided
5 tablespoons all purpose flour
1/2 teaspoon salt
1/2 teaspoon ground black pepper
1/8 teaspoon cayenne pepper
1/8 teaspoon nutmeg
4 heaping cups of shredded sharp white cheddar cheese (or half cheddar, half gruyere)
1.5 cups shredded pecorino romano cheese
1 cup panko
Chopped parsley, salt & pepper, and/or smoked paprika to taste

Position a rack in the center of the oven and preheat the oven to 375°.  Coat a 3 quart
casserole  dish with cooking spray.
Cook the elbow macaroni for 2 minutes less than the time recommended on the
package. Drain, rinse with cold water, and set aside. 
Melt 3 tablespoons of the butter and stir it into the panko until it is evenly coated.  Season
with parsley, salt & pepper, and/or smoked paprika to taste. Set it aside. 
Heat the milk until warm (in the microwave or on the stovetop.)  Melt the remaining 5
tablespoons of butter in a large Dutch oven over medium heat. When the butter begins to
bubble add the flour.  Cook, stirring constantly, until the mixture smells fragrant and nutty
and is very lightly browned, about 2 to 3 minutes. Slowly whisk the heated milk into the
butter and flour mixture.  Continue to cook, whisking or stirring constantly, until the
mixture bubbles and thickens.  Remove from heat and stir in the salt, black pepper,
cayenne pepper, nutmeg, and cheeses.  Stir until the cheeses are melted.  Taste the
sauce and adjust the seasoning as necessary.
Add the elbows to the cheese sauce, mix well, and pour into the prepared casserole
dish.  Sprinkle the panko mixture on top.  Bake, uncovered, until bubbling, about 30
minutes. If necessary, broil for a few seconds to brown the panko crumb topping.
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