INCREDIENT

32 ounces uncooked clbow m:
8 cups water or broth
4 tablespoons unsalted butter cut into chunks
poon sea salt
poon black pepper
1t cup milk or more as needed
32 ounces cheddar chq hredded
1 cup of sour cream
(optional) fresh parsley chopped
1 Takis

16 taco bowls

INSTRUCTIONS

1. Place macaroni, butter, broth, salt, and pepper in

the Inscant Por. Give a stir to submerge the p:

». Secure the lid and urn the pressure valve to

ing". "Manual" or "Pressure Cook” on

HIGH for 2 minute:

3. When cook cycle completes, allow cooker to sit

undisturbed for a o-minute

Do not cut this tim

cooking.

4 Safely turn pressure valve to the "Venting’

position and r ning steam.

5. Open the lid and DO NOT EMPTY the small

amount of scarchy liquid. Instead, stir it into the

P

6. Add milk to the cooked pasta and stir to combine.
Add chees

incorporate into a cr

milk to adjust the consistenc

Instant Pot Taki Taco Bowl Mac and Cheese

0
LDJH 16 1-cup serving @ 20 minutes

Mac and cheese is like a warm hug on a plate - a
timeless comfort food that kids adore. It's not just a
meal; it's a culinary adventure that can delight even
the pickiest caters. Get ready for a cheesy journey
kids won't want to miss! This recipe comes together

quickly in the Instant Pot. ~

NUTRITION

Serving: 1cup | Calories: 474keal | Carbohydrates: 45g |

Protein: 22g | Fat: 22g | Saturated Fat: 14g | Cholesterol:

6smg | Sodium: 981mg | Potassium: 204mg | Fiber: 2g |

Sugar: 4g | Vitamin A: 8741U | Calcium: 451mg | Iron: img




