One Pot
Mac n’ Cheese




Ingredients

12 oz of elbow pasta

V2 cup water

1 %2 cup THIS PKN original pecan milk
2 cups white cheddar cheese, shredded
2 cups of gouda, shredded

2 tablespoons of flour

2 teaspoons of paprika

1 teaspoon Dijon mustard

1 teaspoon pepper

1 teaspoon salt

Chopped parsley for garnish

Instructions

1.
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Preheat the oven to 400 degrees and grease a 9"
x 13" baking dish

. Add the pasta, water, pecan milk, and cheeses to

the dish

. Stir, then add the flour, paprika, Dijon mustard,

pepper, and salt

. Stir to combine then cover with foil
. Bake for 45 minutes, then stir again
. Bake uncovered for 10 minutes

. Boil on high for three minutes

. Garnish with chopped parsley




