THE PASTA SALAD EVERYONE LOVES

1 
pound dried elbow macaroni

2 
cups shredded, cooked chicken (about 8 ounces)

1½ 
cups mayonnaise

1 
cup small-diced cooked ham (about 6 ounces)

1 
cup small-diced sharp cheddar cheese (about 4 ½ ounces)

2 
medium carrots, peeled and small-diced (about 1 ¼ cups)

1 
cup drained canned pineapple tidbits

½ 
cup raisins

½ 
cup sweet pickle relish

2 
tablespoons sweetened condensed milk

1 
teaspoon kosher salt, plus more as needed

½ 
teaspoon freshly ground black pepper, plus more as needed

Bring a large pot of salted water to a boil. Add 1 pound dried macaroni and cook according to package directions until al dente. Drain and rinse under cold water until the pasta is no longer hot. Drain well again.

While the macaroni is cooking, stir 2 cups shredded, cooked chicken, 1 ½ cups mayonnaise, 1 cup small-diced cooked ham, 1 cup small-diced sharp cheddar cheese, 2 small-diced medium carrots, 1 cup drained canned pineapple tidbits, ½ cup raisins, ¼ cup sweet pickle relish, 2 tablespoons sweetened condensed milk, 1 teaspoon kosher salt, and ½ teaspoon black pepper together in a large bowl.

Stir in the pasta until evenly combined. Taste and season with more kosher salt and black pepper as needed.

Refrigerate for at least 20 minutes and up to 24 hours before serving. Taste and season with more kosher salt as needed. If pasta salad is dry, stir in up to ¼ cup more mayonnaise.

Recipe Notes: Storage: Refrigerate in an airtight container for up to 4 days.
If you’ve never had Filipino-style macaroni salad, you’re in for something totally delicious! It’s a creamy pasta salad that’s served at parties and holiday gatherings, and it’s known for its unique mix of sweet and savory ingredients. This version includes shredded chicken, diced ham, cheddar cheese, pineapple, carrots, and raisins, all folded into a rich dressing made with mayo and just a bit of sweetened condensed milk. It’s a comforting, nostalgic dish that always disappears quickly at the table.

All the contrasting flavors and textures work so well here: the tender pasta, salty ham and cheese, pops of sweetness from the fruit, and the creamy, slightly sweet dressing. Once you try it, you’ll understand why it’s a staple at so many Filipino celebrations. It’s perfect on its own, but I also love to serve it as a side for grilled chicken or barbecue chicken at my summer cookouts.

Makes about 15 cups Serves 10 to 12 
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