BUFFALO CHICKEN MAC N CHEESE

1 
cup shredded cooked chicken

2 
Tbsp Buffalo sauce

2 
Tbsp ranch dressing.

¼ 
cup all-purpose flour

¼
butter

2 
cups warm whole milk
½ 
tsp salt
¼ 
tsp dry mustard 
1/8 
tsp garlic powder 
1/ 8 
tsp cayenne pepper

½ 
cup grated sharp cheddar cheese 
¼ 
cup grated mozzarella cheese 
8 
oz cavatappi noodles 
¼ 
cup grated cheddar and 
¼ 
cup grated mozzarella 
salt and black pepper 
1 
Tbsp Buffalo sauce and 
1 
Tbsp ranch dressing 
chopped parsley. 
This indulgent baked pasta marries two beloved dishes in one skillet.

Position rack in top third of oven. Preheat oven to 350°F.

In a medium bowl, combine 1 cup shredded cooked chicken, 2 Tbsp Buffalo sauce and 2 Tbsp ranch dressing.

In a skillet over medium, melt ¼ cup unsalted butter. Add ¼ cup all-purpose flour; whisk constantly 1–2 minutes or until mixture turns light brown. Remove pan from heat. Gradually add 2 cups warm whole milk, whisking constantly. Return pan to heat; whisk 3–5 minutes or until thickened. Stir in ½ tsp salt, ¼ tsp dry mustard, 1/8 tsp garlic powder and, if desired, 1/ 8 tsp cayenne pepper.

Remove pan from heat. Add ½ cup grated sharp cheddar cheese, ¼ cup grated mozzarella cheese and chicken mixture. Stir until cheeses melt. Stir in 8 oz cavatappi noodles, cooked al dente and drained. Top with ¼ cup grated cheddar and ¼ cup grated mozzarella. Bake, uncovered, 5–7 minutes or until cheese is melted and bubbly. Season with salt and black pepper. Drizzle with 1 Tbsp Buffalo sauce and 1 Tbsp ranch dressing. Sprinkle with chopped parsley. 
This indulgent baked pasta marries two beloved dishes in one skillet.

It’s from the popular blog I Am Baker (iambaker.net) by Amanda Rettke, whose new cookbook, Homestead Recipes, comes out April 12. For flawlessly creamy sauce, be sure to take the pan off the heat before stirring in the cheeses, says Rettke.

Serves: 8 
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