
TRUFFLE MAC N CHEESE 
wine paring: malibran sottorino prosecco
This recipe is extremely easy to make and will seriously impress your guests. Since 
it is very rich, I recommend serving a salad alongside it. The Malibran Prosecco is 
a perfect pairing for this dish because the bubbles help break up the creaminess 
and the slight funk from this natural and organic wine’s flavor compliments the 
earthiness and nuttiness of the truffle cheeses.

products you can purchase at oh la vache will be in bold!

Recipes & Wine Pairings

TRUFFLE MAC N CHEESE
serves 8-10

ingredients 
-2 cups of cream plus more for just in case
-2 tablespoons of butter
-½ pound of tartu (truffle taleggio)
½ pound of point reyes tomatruffle 
-¼ pound of moliterno al tartufo (truffle 
pecorino)
-1 dash of nutmeg
-6 cracks of fresh cracked black pepper (1/8th teaspoon)

-2 dashes of tabasco (or any red pepper-vinegary hot sauce)
-1 bag of vesuviotto pasta
-2 tablespoons of salt 

instructions:
-Bring a large pot of water to boil
-Add the salt
-Add the pasta, cook for 10 minutes, stir occasionally
-In the meantime, shred the cheese in a bowl and mix
-Drain the pasta 
-In the same pot, add the cream and butter, bring to a light 
simmer 
-Reduce heat to low and let simmer for 3 minutes
-While heat is still on low, add ⅓ of the cheese mix, stir until 
dissolved
-Repeat two more times
-Turn heat off
-Add the pasta and stir for a good 2 minutes
-If you prefer the dish to be creamier, go ahead and add a 
few more tablespoons of cream (make sure its hot)


