Chef Aaron May

Chef Aaron May was also celebrated as the Celebrity Chef for 2015, 2016,
2017, 2018 & 2019 Players Tailgate at the Super Bowl and has ownership
in Bullseye Catering Group. There is no doubt that he has a passion for
food and irrepressible creativity, which is why he is considered one of the
top caterers in America.

We were so fortunate that we had an opportunity to ask him some
guestions about the menu at VIP Tailgate Events and his personal cooking
style.

Here is one of his recipe Thirty-Layer Green Chile Mac and Cheese
RECIPE | Courtesy of Aaron May

Level: Advanced

Total: 2 hr. 25 min (includes resting and drying times)

Active: 1 hr. 30 min

Yield: 6 to 8 servings

Ingredients

Pasta:

2 cups "00" flour

4 eggs

1 tablespoon extra-virgin olive oil

Kosher salt and freshly ground black pepper
Cheese Sauce:

2 sticks (1 cup) unsalted butter, plus for greasing the casserole dish
1 cup all-purpose flour

4 cups whole milk

1 tablespoon Dijon mustard

1 tablespoon hot sauce

1 cup shredded Cheddar

1 cup shredded gouda

Kosher salt and freshly ground black pepper
Green Chile Puree:

1/4 cup extra-virgin olive oil

2 tablespoons sherry vinegar

1 clove garlic

1/2 shallot

1 Anaheim chile

1 jalapeno chile

1 poblano chile

1 serrano chile


https://www.foodnetwork.com/recipes/thirty-layer-green-chile-mac-and-cheese-4552736

Kosher salt and freshly ground black pepper
1/2 cup grated Parmesan

Directions

Special equipment: a pasta roller; a 10-inch square casserole dish

For the pasta: Mound the "00" flour on a clean work surface and make a well in the
center. Crack the eggs into the well and beat with a fork. Add the olive oil and season
with salt and pepper. Slowly work the flour from the edges of well into center until a
dough ball starts to form. Knead for 3 to 5 minutes, until very smooth. Wrap in plastic
and let rest at room temperature for 30 min.

Divide the dough into four pieces and cover with a damp towel. Using a pasta roller set
to the thickest (widest) setting, roll one piece of dough out into a sheet. Fold the sheet in
half and pass it through the roller again on the same setting. Reduce the setting and
repeat, rolling and folding the dough and passing it twice through the machine before
going to the next setting. Continue in this manner until the thinnest setting has been
used. Repeat with rest of the dough.

Let rest on a baking rack for 10 to 15 minutes, until the moisture is reduced by about
half.

Preheat the oven to 400 degrees F.

For the cheese sauce: Add the butter and all-purpose flour to a heavy-bottomed pot
over medium heat. Cook, stirring continuously, until blond and smooth. Whisk in the milk
and bring to a boil. Add the mustard, hot sauce and cheeses, slowly at first; cook,
whisking, until smooth and combined. Add salt and pepper to taste.

For the green chile puree: To a blender, add the olive oil and the sherry vinegar, garlic,
shallot and chiles. Blend until smooth. Season with salt and pepper.

To assemble dish: Bring 4 cups salted water to a boil. Cut the pasta sheets to fit a
buttered 10-inch square casserole dish. In batches, cook the pasta sheets for 1 minute
in the boiling water; immediately submerge in an ice bath to stop cooking.

Spread a ladleful of cheese sauce in the bottom of the casserole dish; arrange pasta
sheets on top to fit the dish. Ladle in more cheese sauce, just to cover, then liberally
spread with green chile puree. Cover with more pasta sheets. Repeat the layers all the
way to the top of the casserole dish. Sprinkle the Parmesan on top.

Bake until golden brown and delicious, and the center has reached 160 degrees F,
about 15 minutes.

From the Show: Guy's Ranch Kitchen Episode: Family-Style Game Day
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