Baked Mac & Cheese Pizza

Jimmy the Greek’s, Old Orchard Beach, Maine
Macaroni Four Cheeses Chives

Makes 1 (12-inch) pizza, serves 4
Mac and cheese on a pizza? Yes, please. Jimmy

the Greek’s pizza place serves this monolith

of carbs every day. This pie may change your

life—and your pant size, because you’ll love the

contrasting textures of creamy macaroni and

crispy crust.

If you’re wondering how to keep the mac

and cheese on the pizza, I figured it out. I

scrape it into a cake pan and refrigerate it. This

creates a low-tech mac and cheese disc that

holds its shape. You can make it up to three days

in advance. Then you slide that sucker onto a

whole wheat crust and bake it, for the best mac

and cheese you will ever eat with your hands.

Whole Wheat Pizza Dough (page 158)

For the Mac and Cheese

Nonstick cooking spray

2 teaspoons salt

8 ounces small elbow macaroni

2 tablespoons butter

1/2 cup minced onion

2 tablespoons all-purpose flour

1 teaspoon dry mustard

1/2 teaspoon paprika

1/4 teaspoon freshly ground black pepper

2 cups milk

16 ounces shredded sharp cheddar (4 cups)

Make the pizza dough at least 12 hours ahead.

Rest the dough on the counter until it comes to

room temperature, about 1 hour.

Make the Mac and Cheese: Spray a 10-inch round

cake pan with nonstick cooking spray.

Boil 4 quarts water with 1 teaspoon of the salt.

Add the macaroni and cook until al dente, 8 to

10 minutes. Drain the macaroni in a colander set

in the sink, and transfer to a large bowl.

Melt the butter in a medium saucepan over

medium heat. Add the onion and sauté for

30 seconds. Add the flour, remaining 1 teaspoon

salt, the dry mustard, paprika, and pepper and

stir continuously until a paste forms. Add the

milk and stir continuously until smooth. Simmer

for about 5 minutes, until thickened. Stir 1/4 cup

of the sharp cheddar into the thickened sauce

and keep stirring until it is smooth and melted.
Pour the cheese sauce over the macaroni and

stir until it is all well combined. Scrape half of the

mac and cheese into the prepared pan. Sprinkle

with the remaining 1/4 cup cheddar. Pour the rest

of the mac and cheese on top and pat it down to

form a cake. Chill for 1 hour.

Move an oven rack to the lowest position.

Preheat the oven to 500캟 for 30 minutes.

Shape the dough and place it on the screen,

according to the instructions on page 159.

Sprinkle with the mozzarella, cheddar, and

Romano. Use a metal spatula to loosen the mac

and cheese cake from the pan. Turn the pan over

and carefully transfer the mac and cheese cake to

a plate. Slide the mac and cheese onto the middle

of the pizza, and top with the crushed crackers.
Bake the pizza for about 13 minutes, until the

crust is deep brown and the mac and cheese is

bubbling. Check underneath with a metal spatula

to ensure the bottom crust is deep brown too.

Let the pizza rest for 5 minutes. Sprinkle with

the chives, then cut the pizza into 8 wedges and

serve.
