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MACARONI AND GHEESE

INGREDIENTS

1LB (16 0Z) ELBOW MACARONI PASTA

4 TABLESPOONS BUTTER

8 0 CREAM CHEESE S
2 TEASPOONS SALT b 2
1 TEASPOONS PEPPER

3 CUPS MILK (WHOLE MILK FOR CREAMIER TASTE)
1 CUP HEAVY WHIPPING CREAM

2 CUPS SHREDDED SHARP CHEDDAR CHEESE H OW TO COO K:

1 CUP SHREDDED MONTEREY JACK CHEESE

PLACE THE UNCOOKED PASTA IN THE BOTTOM

ALLERNATIVE OPTIONS OF THE SLOW COOKER

ANY CHEESE COMBINATION YOU WOULD LIKE
ANY PASTA
TOPPINGS: BREAD CRUMBS, BACON

GUT THE BUTTER AND THe
CREAM ChEESE OVER THE PASTA

SEASON WITH SaLT AND PEPPER

ON TOP

GOOK ON LOW fOR 1.5 HOURS, 4@
OR UNTIL THE PASTA IS CHEWY

SUR IN THE CHEESE

4 POUR THE MILk AND CREAM

GOVER AND GOOK FOR ANOTHER 10-15 MINUTES
OR UNTIL THE CHEESE IS MELTED

ADD ANOTHER 1-2 CUPS OF MILK T0 MAKE
GREAMIER
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