EHEs AY

Mexican Mac N Cheese

Ingredients:

4 Tablespoons of butter

1 can of Southwest style Corn
o or 1 canof corn, 1 red pepper diced

1 medium onion, diced

4 cloves of garlic, minced

1 tsp salt

4-6 teaspoons of southwest seasoning/taco seasoning
o or2tsps cumin, 2 tsps chili powder %2 tsp cayenne

Ya cup flour

4 cups milk

2 cups shredded cheddar

1 cup shredded monterey

1 Tablespoon of dried chives

1 teaspoon pepper

1 pound mini pasta, cooked with well salted water

% cup panko bread crumbs

Ya cup cilantro leaves

% cup of cotija cheese

jalapenos, sliced into coins

Directions:

1.

o

7.
8.

9.
10.

Preheat the oven to 350°F. Cook pasta according to directions (make sure you use well salted water).

Add the butter, southwest corn, onions, garlic, and salt to a medium saucepan. Saute over medium heat
until the onions are translucent.

Add the southwest/taco seasoning and flour. Stir well and cook out the flour for a couple minutes.

Stir in the milk and continue to stir vigorously until the mixture is smooth. Cook over medium heat, stirring
often, until the sauce thickens.

Reduce the heat to medium-low and stir in the cheddar and Monterey Jack. Cook until the sauce is smooth
and creamy.

Add the scallions and pepper and mix well to combine.

Add your cooked pasta into your 9x13 pan and pour the cheese sauce over the top. Sprinkle with Panko
and cover your dish with foil.

Bake for 20 minutes, then uncover and bake for another 10 to 15 minutes until the crust is golden brown and
the cheese is bubbling.

Sprinkle with the cotija, cilantro, and jalapeno coins.

Serve.
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