KING RANCH MAC N’ CHEESE
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8 oz of your favorite pasta: (elbow, rotini or cavatappi works best)
2 TBS butter
2 TBS minced garlic
1 medium red onion (diced)
1 medium green bell pepper (diced)
1 – 10oz can or Ro-Tel (un-drained)
1 – 8oz package of Velveeta (cubed)
3 cups of diced or shredded cooked chicken (thighs or breasts work best) seasoned with Seasoned Simplicity’s Rooster Rhapsody and Err’ Thang
1 can of cream of chicken soup
½ cup of sour cream
1 TSP of chili powder
½ TSP Seasoned Simplicity’s Nacho Taco Seasoning
1 ½ cups (6oz) of shredded cheddar cheese (but can I really tell you how much or which cheese to put in this? lol)
Instructions
Step 1: Season chicken with Seasoned Simplicity’s Rooster Rhapsody, as well as Err’ Thang. Fry in pan drizzled with oil of your choice, fry until golden brown on both sides and internal temperature is 165°. Set aside to cool. Once cooled chop, dice, or shred to your preference.
Step 2: Preheat oven to 350 degrees and start water to boil for pasta and cook pasta until al dente. (don’t forget to salt your water!)
Step 3: Melt butter in large skillet over medium high heat. Sauté onion and bell pepper until tender. Stir in ro-tel and Velveeta, stirring constantly until cheese melts and to ensure it doesn’t burn. Add everything else except for the shredded cheese and mix well. Combine everything and check the thickness. If it is too thick for your liking, pour ¼ cup of water or chicken broth in and mix and continue until the correct consistency is reached for your preference. Pour mixture into a lightly greased 11x7 baking dish and sprinkle with the shredded cheese.
Step 4: Bake at 350 degrees for 25 to 30 minutes until bubbly.

Serve with your favorite sides such as green beans, corn, a garden salad and/or garlic bread.
image1.jpg
S\
S0,

SEASONED SIMPLICITY LLC

)% 4 S <5
R TR NN

Gy . 5
"LINARY ApvENTURE




