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Cru Caté Four
Cheese Macaroni

SERVES 6-8

8 cups heavy cream, reduced to 4 cups

1 pound dried orecchiette pasta

1 cup pepper jack cheese, hand grated

1 cup aged cheddar cheese, hand grated
1 cup Fontina cheese, hand grated

1 cup mozzarella cheese, hand grated
% cup olive oil

FOR FINAL COOKING:

Y cup pepper jack cheese, hand grated
% cup aged cheddar cheese, hand grated
Y% cup Fontina cheese, hand grated

Y cup mozarella cheese, hand grated
Salt and pepper to taste
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