CHEDDAR MAC & CHEESE

(SLOW COOKER)
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Perfect for barbeques, perfect for potlucks, perfect for supper, perfect for you!
INGREDIENTS:

12 ounces uncooked elbow macaroni

4 tablespoons butter, cut into cubes

1 can (12 ounces) evaporated milk

2 cups half & half

4 cups (16 ounces) shredded sharp cheddar cheese

8 ounces Velveeta cheese, cut into cubes
8 ounces cream cheese, cut into cubes

1 tablespoon barbeque seasoning 
1 teaspoon salt

1/2 teaspoon pepper

HOW WE MAKE THIS:
1. Cook the pasta to al dente in salted water and drain. 

2. Spray 4-quart slow cooker with non-stick cooking spray.  Pour hot pasta directly into slow cooker immediately after draining.

3. Add butter to hot pasta and stir until melted and evenly coated.

4. Sprinkle with 3 cups of shredded cheddar cheese, cubed Velveeta, cubed cream cheese.

5. Pour evaporated milk, half & half, salt and pepper evenly over the top; stir gently until blended.  

6. Sprinkle top with barbeque seasoning – anything that has smoked paprika and dehydrated onions & garlic in it!  (I know, it sounds weird, but it really ramps up the taste!)

7. Cover and cook on low for 2 hours.  During the last 10 minutes of cooking, give it a quick stir with a large spoon and sprinkle with remaining 1 cup of shredded cheddar cheese.  Cover again and continue heating until cheese is melted on top.
8. Serve warm.  

9. Leftovers can be stored in an airtight container in the fridge for 2 days.  When warming up, splash a bit of milk or half & half on top before reheating.  
YIELD:  6 to 8 servings
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