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Prep & Cook Time:  1 hr 15 mins
Serves:  4 to 6 as an entree

Ingredients:
2 cups corkscrew pasta
2 to 4 sausage links
1/2 sweet onion, diced
2 Tbs olive oil
5 Tbs butter, separated
3 Tbs flour
2 tsp pepper
3 cups whole milk
2 cups (8 oz.) apple smoked Gouda, shredded 
1/2 cup panko bread crumbs

Preheat your oven to 350 F.  

Heat olive oil in a pan.  Add onion and sausage and cook until onions are translucent and 
sausage is at least mostly cooked through, about 10 to 15 minutes.  Remove sausage from 
pan and slice into 1/4 or 1/2 inch slices, and cut the slices in half.  Return sausage to pan, 
adding extra olive oil if the pan is too dry, and cook until the pieces are well-browned on 
all sides.  Drain on paper towels, removing any onions that have become too dark (or all 
of them if you only want the flavor of them in the meat).  

Meanwhile, cook the pasta according to directions.  Also, in a small dish, melt the 2 Tbs  
butter and mix the panko into it.  Set panko aside.  

Melt 3 Tbs butter in a saucepot.  Sprinkle flour over it and stir well to create a roux.  Add 
pepper and stir for a minute to lessen the taste of the flour.  Remove from heat and whisk 
in milk.  Return to heat and cook at medium high, stirring frequently, until just starting to 
boil.  As soon as it starts to bubble, turn heat to low and stir in cheese.  Stir until cheese is 
fully incorporated.  

Stir the cooked pasta and sausage into the cheese sauce.  Pour into a baking dish and 
sprinkle the panko over the top.  

Cover with foil and bake for 20 minutes.  Remove foil and bake 5 minutes more, or 
until sauce begins to bubble.  If desired, you can broil it for 2 minutes to achieve a well-
browned crust on the breadcrumb topping.  

(Note:  Dish can be stored in the fridge or freezer before baking.  Let sit at room temp 
at least 30 mins from fridge before baking and add 10 mins to baking time.  Do not add 
panko until ready to bake.)  


