
Three Cheese Mac with Lobster 
This recipe was provided courtesy of local cookbook author and chef, Carla Snyder. Learn more about Carla 

and discover her recipes at Ravenouskitchen.com or in her cookbook, One Pan Whole Family.  

Start-to-Finish: 45 minutes 

Hands-on Time: 25 minutes 

Serves 2-4 

Ingredients 

 6 thin slices prosciutto 

 1 shallot 

 1 bunch Swiss chard, stems removed and reserved 

 8 oz. cavatappi or elbow macaroni, about 2 cups 

 2 tablespoons unsalted butter, plus 2 tablespoons, plus 

2 tablespoons 

 1 1/2 tablespoons flour 

 1 1/2 cups whole milk, warmed in the microwave 

 2 teaspoons salt, plus 1/4 teaspoon 

 Pinch ground nutmeg 

 1/2 cup goat cheese 

 1/2 cup grated Parmesan 

 1/2 cup grated Gruyère 

 1/4 cup heavy cream 

 1 1/2 cups cooked lobster meat, from two tails and four claws, chopped 

 1/2 cup panko bread crumbs 

 Freshly-ground black pepper 

Instructions 

1. Preheat oven to 350°F. Arrange one of the racks in the center. 

2. Fill a 12-inch frying pan with water (up to about 1-inch from the top) and heat it over high heat, covered, 

until it boils. 

3. While the water comes to a boil, slice the prosciutto, chop the shallot and Swiss chard stems and place 

them all in a bowl. Chop the Swiss chard leaves and set them aside. Measure out the macaroni, butter, 

flour, milk, salt and nutmeg separately. Measure out the goat cheese, Parmesan and Gruyère in one 

bowl. Warm the milk in the microwave. 

4. Melt 2 tablespoons butter in a small bowl in the microwave and stir in the panko. Set aside. 

5. Now you’re ready to cook: Add about 2 teaspoons salt to the boiling water and toss in the macaroni. Stir 

gently once or twice so that it doesn’t stick. Don’t cook it until it’s completely tender because it will 

finish cooking in the oven. So, if the box says to cook them for 9 minutes, check them in 7. Scoop a 

noodle out of the water, run it under cold water and bite it. There should be a firm white dot of uncooked 

pasta in the center…just not quite cooked through. Drain the pasta in a strainer and run cold water over 

it to cool it down and keep it from clumping. 

6. Return the pan to medium-high heat and melt another 2 tablespoons butter. Add the bowl of prosciutto, 

onion and chard stems and toss it around in the pan until it begins to soften, about 2 minutes. Stir in the 

leaves and cook until they wilt, another 2 minutes. Transfer the vegetables back to the bowl. 

7. Return the pan to the heat and add the remaining 2 tablespoons butter to the pan. When melted, add the 

flour and 1/4 tsp./1.25 ml. salt. Cook until the flour becomes foamy, about 1 minute, stirring and whisk 

in the milk. Stir the sauce until it becomes saucy, about 2 minutes. Remove the pan from the heat and 

add the cheeses, nutmeg and a grind or two of pepper, stirring until they are melted. Taste and season 
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with more salt and pepper if it needs it. Stir in the pasta, cooked vegetables, heavy cream and cooked 

lobster and sprinkle the buttery breadcrumbs over the top. 

8. Bake the mac and cheese in the preheated oven for about 20 minutes or until it is bubbly and lightly 

browned on top. If you have the time to cook it a few minutes longer, the top will get even more crispy. 

You can also run it under the b 

 

 


