SMOKEY POBLAND
MAC & CHEESE

This creamy, smoky mac and cheese
recipe is a delightful twist on a classic
comfort food.

Ingredients:

« 1 Cup White Cheddar Cavatappi Mac & Cheese
« 40z Smokey Poblano & Cheese Soup

« Crushed Red Pepper

Instructions:
1. In a large mixing bowl, combine the mac & cheese and soup.

2. Transfer the mixture to a baking dish and bake at 350°F for
12-15 minutes.

3. Finish by sprinkling with crushed red pepper.

Description Pack Size

Infuse your menu with rich, smoky Southwest flavors.
Smokey Poblano & This creamy soup features roasted poblano peppers, @
Cheese Soup sweet corn, and red bell peppers simmered in a velvety
cheese sauce with a touch of chipotle heat.

0662459 2/8 Ib.

This ready-to-serve White Cheddar Mac & Cheese
White Cheddar delivers classic comfort in a convenient package. Made
Macaroni & Cheese with pipette pasta and a velvety-smooth cheddar sauce,
it's a craveable side dish or quick meal solution.

0357540 3/5 Ib.
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