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 MACARONI SOUFFLE PIZZA IN A MUG 

1 Tablespoon olive oil 
1 Tablespoon basil pesto 
2 Tablespoons finely chopped green pepper 
2 Tablespoons finely chopped onion 
2 Tablespoons chopped sun dried tomatoes 
2 Tablespoons finely chopped pepperoni, optional 
4 teaspoons cornstarch  
1 cup low fat milk 
1/8 teaspoon black pepper 
3/4 cup shredded mixed Italian cheese 
1/4 cup shredded pepperjack cheese  
1 cup cooked elbow macaroni 
2 eggs, separated 
1/2 teaspoon lemon juice 
2 teaspoons grated Parmesan cheese 
Serve with:  one (14 ounce) container thick Italian pizza sauce 
Garnish:  fresh basil sprigs as desired 
 
Place oil and pesto in saucepan; sauté green pepper, onion, dried tomatoes, and 
pepperoni until tender.  Stir in cornstarch.  Add milk all at once. Cook; stir until thickened 
and bubbly; season with black pepper.  Cook and stir 2 minutes more.  Reduce heat to 
low.  Add cheeses; stirring until cheese melts.  Remove from heat. 
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In mixing bowl, lightly beat the egg yolk; slowly add the cheese mixture; stirring 
constantly.  Fold the cooked macaroni into the cheese yolk mixture.  Cool slightly.   
 
Wash beaters.  In a small mixer bowl, beat the egg whites and lemon juice until stiff 
peaks form.  Gradually fold egg whites into the cheese mixture.  Fill 2 greased (10 
ounce) overproof cups with macaroni mixture leaving 3/4 inch headspace.  Sprinkle the 
top of each with 1 teaspoon grated Parmesan cheese. Place mugs on baking sheet.  
Bake in preheated 350 degree oven for about 30 minutes or until tops are golden 
brown.  Serves: 2   Serve with warm Italian sauce and basil sprig garnish. 
 
Note:  For 4 servings:  Use four (6 to 8 ounce) cups Bake for 20 to 25 minutes at 350 
degrees F. 
 
About the Recipe:  When you make this recipe, serve it right away since it starts to 
lose its lofty height quickly, just like a traditional soufflé.  The delicious pizza sauce 
spooned on top takes macaroni ‘n cheese to a new level.  How elegant is that. 


