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Here’s a dish to enjoy with your kids on special occasions.  We’ll be the first to 

admit it that is rather high in the fat department, but think of it for your little one’s 

birthday if they are a fan of mac ‘n cheese and bacon (we know ours are!).  The 

farro is a great addition to add extra protein and fiber, while adding a great 

complimentary chewy texture as well.  As always, enjoy! 

Farro bacon mac and 

cheese (high fiber) 
 

 

 Cook macaroni according to package directions until al dente. Drain 
and set aside. 

 Cook bacon in a pan on medium heat. Transfer bacon to a paper lined 
plate and drain most of the fat, reserving one tablespoon in the pan.  

 Cook shallots until translucent then add farro and cook, stirring 
constantly, until lightly toasted. Set aside. 

 In a sauce pan, melt 4 TBSP butter. Add the flour and combine.  

 Cook for a few minutes, until thick.  

 Add half and half and cook until thickened, stirring constantly.  

 Stir in salt, pepper, nutmeg, and mustard.  

 Add 10 oz cheddar and 6 oz colby cheeses and melt, continuing to stir 
constantly.  

 In a large casserole pan, combine farro, bacon (dice first), macaroni, 
and 4 oz each of sharp cheddar and colby.  

 Add cheese sauce and mix well.  
 

 Melt 2 TBSP butter and combine with plain bread crumbs.  

 Top on casserole and bake uncovered for 30-40 minutes, until bubbling 
and lightly browned. 

 

Level: Easy 

Total time: 60 minutes 

Active time: 30 minutes 

Servings: 12 
 

Ingredients: 

1 C farro, soaked in water at least 8 

hours then drained 

3 C whole grain elbow macaroni 

6 slices bacon 

1 shallot, minced 

 

6 TBSP unsalted butter 

4 TBSP all purpose flour 

3 cups half and half 

½ tsp ground nutmeg 

1 tsp salt 

Freshly ground pepper 

1 tsp Dijon mustard 

14 oz sharp cheddar cheese, shredded 

10 oz Colby or fontina cheese, 

shredded 

2 TBSP butter 
4 TBSP bread crumbs 
 

 

 


