MACARONI & CHEESE with TURKEY yields 6 portions

                                           recipe developed by The Clever Cleaver Brothers®
   1 tablespoon olive oil



   

   2 tablespoons butter

   2 cloves minced garlic



   

   2 tablespoons flour

   1 cup 1/4"-diced onion



   
 
   2 cups milk, scalded

1/2 pound ground turkey





1/8 teaspoon nutmeg

   2 tablespoons chili powder





1/8 teaspoon white pepper

1/2 teaspoon oregano






1/8 teaspoon salt

1/2 teaspoon salt




   
   
   2 cups shredded Cheddar cheese

1/2 teaspoon coarse black pepper


   
   
   4 cups cooked macaroni










1/4 cup plain bread crumbs

1.  
In a sauté pan, heat olive oil over medium heat and add the minced garlic. Cook for 30 seconds. Add onion, ground turkey, chili powder, oregano, salt and pepper. Cook for approximately five minutes or until the turkey is browned and the liquid has dissipated.

2.
In a sauce pan, melt butter and mix in the flour. This mixture is called a roux. Cook over low heat for one minute without browning.


3.
Whip in hot milk, nutmeg, white pepper and salt. When thickened, turn off the heat and whip in Cheddar cheese.


4.
In a large mixing bowl, combine cooked macaroni, meat mixture and cheese sauce. 

5.
Place in an 8x8x2-inch glass baking dish and top with bread crumbs. Cover with foil and place in a
350-degree preheated oven for 30 minutes. Enjoy Macaroni & Cheese with Turkey.. 

