
A l$sw h,{acar*seà;eted tlnees* flrqrât3r Gsi3.3*d #ni.*ms, ehilâes, anel f;mrru]
&ecipe i:3r SÈeven Raichlen

'ff'â ,qe-t -.F-
'"**.

,.#
;r B*

.,,!g

tû côver fâr 30 miriutes, then drâined

2 cups elbow macaroni (about B ounces)

Salt (kosher or sea)

I teaspoon vegetabie oil

I medium red onion, guartered

I ear of corn, husked

5 tablespoons melted r-rnsalted bufier

Freshly ground black pepper

2 poblano chilies

1 yellow bell pepper

1 red bell pepper

2 strips smoky bacon, cut crosswise into 1/4-inch slivers

'! shallot, nrinced

2 ounces smoked ham, cui into 1/4'inch slivers (optional)

3 tablespoons flour

2 cups half and half or milk

2 cups (about B ounces) graled smoked cheese (preferably smoked cheddar) or

p==per Jack cheese

1 tablespoon Dijon rnusiar"d

1/2 cup dried bread crumbs (preferably homemade)

Siep l: Bring I quarts lightly salted water in a large pot to a rolling boil over high heat. Add the macaroni and cook untii al dente, about B minutes.

Drain the macaroni in a large colander, rinse with cold water until cûol, and drain again. Toss the macaroni with oil to prevent sticking.



$tep 2: Set up your grill for direct grilling and preheat to high.

Step 3: Lightly brush the onion quaters and corn with melted butter (you'll need about 2 tablespoons) and season with salt and pepper. Grill the

..- *nions and corn until nicely browned on all sides, B to 12 minutes in all, turning with tongs. Grill the chilies and peppers until the skins are charred on

=Ël 
sides, 6 to 10 minutes in all for New Mexican chilies, 16 to 20 minutes in all. Transfer the vegetables to a cutting board and let cool.

Step 4: Thinly slice the onion quarters crosswise. Cut the kernels off the corncobs. Scrape any burned skin off the poblanos and peppers and cut into
'I /4-inch dice, discarding the seeds, The recipe can be prepared a day ahead to this stage.

Step 5: Erown the bacon in 1 tablespoon butter in a large saucepan over medium-high heat. Add the shallot and ham (if using) and saute until lightly

biowned. Stir in the onion, corn, chilies, and peppers. Stir in the flour and cook for 1 minute. lncrease the heat to high and stir in the half and half. Boil

thc mixture for 3 minutes, stirring well: it will thicken. Remove the pan from the heat and stir in the mustard and macaroni, followed by the cheese. Add

=alt 
and pepper to taste: the mixture should be highly seasoned. Spoon the mac and cheese into the greased skillet. Sprinkle the top with bread

crumbs and drizzle with the remaining 2 iablespoons melted butter. Here, too, the recipe can be prepared ahead.

Step 6: Set up your grill for indirect grilling and preheat to medium-high. lf using wood chips, toss them on the coais or place in the smoker box of your

gas grill.

Step 7: Place the macaroni and cheese in the center of the grill grate away from the heat. lndirect grill until the sauce is bubbly and the top is crusty

and brown, 15 to 20 minutes. Serve at once.


