
Featured on Guy Fieri's Diner's, Drive-Ins, and Dives, The Mac Attack is one of BBC's biggest hits. Quite 

literally, as it's piled high with a generous serving of homemade 4-cheese mac  & cheese and bacon. 

It's not for the faint of heart, but it is perfect for an adventurous eater. Get your pans nice and hot, 

because once you've griddled your mac & cheese, you'll want to top off your burger patty with the 

sizzling pile of cheesy madness.

The Mac Attack
with BBC's homemade mac & cheese and bacon
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Prep the ingredients: Cook bacon in pan until crispy. 

Season burgers: Season both sides of beef patty with spice rub. 

Cook the burgers: Heat a drizzle of oil in a large pan over medium-high heat. Add the patty 

to the pan and cook for 3-5 minutes per side, until cooked to desired doneness.  

In another large pan heat a drizzle of oil over medium-high heat. Add a scoop of mac & 

cheese to the pan and cook until heated through and crispy on the bottom. Add cheddar jack 

cheese and cook until melted. Pro tip: add a few drops of water and cover to help the 

cheese melt. 

Butter and grill buns: Spread butter on both sides of the burger buns and grill on same pan 

that burgers were cooked in until golden brown. 

Assemble burger: Place burger patty on bottom. Place grilled mac & cheese on top of 

burger patty then top with bacon. Cover with top bun and enjoy!

Paul Malvone's secret  spice rub 

2 eight-ounce beef patties 

Butter 

2 hamburger buns 

2 oz. cheddar jack  cheese 

4 oz. BurgaBox mac & cheese 

4 slices of bacon
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Ingredients (2 servings) Tools
2 large sauté pans 

Show us your box! Share on social 

with #BurgaBox for a chance to 

win a delivery on us! @
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BurgaBox Pro tip! If you're serving the mac & cheese and fries with your burgers, prep those first. See individual cooking instructions provided.


