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Mac and Cheece Maple Dunkere

New York's Treat, Oh So Sweet: Mac & Cheese Dunkers Can't Be Beat!

@ 4w DIRECTIONS
Cheese Sauce:

1. Mell butler in sancepan. Slowly stir in flour. Mix well.
INGREDIENTS Slowly pour in milk. stirring constantly. Make a roux.

Max amd ¢ beeses

Cnl gouda, Colby jack, and cheddar cheeses into small
+tbs Butter sguares. Add cul cheeses o roux mixture. Stir
melted. Cul cream cheese

4+ ths flour constlantly until comple
+ caps milk

into small squares and add Lo sance pan mixture. Stir

< b smoked zonda 53 S L
conslantly until completely mixed and melted. Add

12 1b coby jack cheese
11 sharp cheddar cheese hacon bils and mix untal fullv combined.
Hall stick cream cheese Noodles:

11 noorlles - ellow macaroni

X ; 1. Cook aceording Lo box directions.
3 Empire Apples diced

Raz of Bacon hits \pples:
-+ cup Cinnamon 1. Mix together cinnamon and sugar in small mixing howl.
gl Toss in diced apples and mix until apples are fully
Tuppiszs: coated.

Mace & Cheese Maple Dunkers:
"'i"'"‘ ol staple: Ry - vtk i your beart 1. Mix together cheese sauce. noodles, and apples. Put in
prefers @

oX13 haking dish. Top with bacon bits and a sprinkle of
cinnamor
wilh New Yor

sprinkle of Cinmamon
res [or 20 minules. Serve
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