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Ingredients: S
« Noodles & Company Mac Bar : ] -~ SERVES 15-20 KIDS
Al

e 1 1/3 c Cheez It crackers ” Ingredients:
: :ll/4 c Butter " e Noodloe &.C

¢ chopped leftover roasted turkey ; o Pretzel stick ompany Mac Bar
e 3 ¢ Wisconsin Mac & Cheese from Mac Bar : . Gofdﬂsz oK
e Shredded cheeses from Mac Bar * Mini pe Crackgrs
o Left over BBQ or Buffalo sauce Y ; o Easy Ehsperom ,
e Mac Bar green onions . CUpCakee]iS:e(:SrOStmg)

Preparation:

Preparation:
1. Place Cheez It crackers into a food processor and - 1. Place pretzel sti
y sticks, goldfish
{ !  Pepperoni

pulse until fine crumbs. Blend in melted butter. .| in small bowls along wi

2. Press crumb mixture into pie plate pressing firmly & y topping mgredientg with other Mac Bar

against bottom and around sides of 9-inch pie pan 2. Fill cupcake liner half full

3. Bake crust 10 minutes at 350°F X place all liners on a tr ull of Mac & Cheese

4. Into a bowl mix turkey and Mac & Cheese together (S of the toppings bar 2y atthe beginning
and place in pie crust ¢ 3. Use easy cheese for frosti

5. Top with shredded cheeses from Mac Bar tops of each mini mac ing effect on the

% Bake 350° for 30 - 40 mins until hot and bubbling 4. Each child will go through

7. Top with green onions, serve and enjoy! Mac cupcake as they litg to dlecorats their

Enjoy!
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ME CHEF mnc BHR RECIPE FOR THE
HOME CHEF mnc BHR
IInG BAR BAKE
ES 8-10 ~——— —~~—~~SERVES 10

Ingredients:

* 3 cleftover stuffing Ingredients:

® 2 c chopped leftove o Noodles & Company Mac Bar

* 1 cleftover cooked rroasted turkey o Slices of cheese

* 3 ¢ Wisconsin M €d vegetables from Thanksgivi o Festive cookie cutters

* 3 cleftover mashac & Cheese from Mac Bar giving and Mac Bar : l;ie carustl, faAvoritecsitgre k;]ought
ood coloring and brushes

d
* Shredded cheeses fim ber
eeses from Mac Bar Preparation:

® Remainin
g green oni . 3
* 1 ¢ leftover ions and jalapeno crispj For cheese frico shapes
gravy crispies from Mac Bar 1. Lay slice of cheese on cutting

?";Paratmn: cookie cutters
2. reheat the oven to 3750 . 2. Place cut-out shapes on lined baking tray and bake at 350°
. Spread stuffing evenly i and oil a 9x13-inch baki ) minutes until golden brown, let cool completely to harden
prepared baking di hy in the bottom and up th ng dish 3. Once hardened insert bottom of shapes at a slight angle so each
3. Mix turkey, left o o e sides of the shape is standing up in the Mac Bar pan

until well C,Omb;nvedr vegetables, Mac & Cheese For pastry cut outs A o

edand seinabowl 1. Lay pie crust out on lightly flour dusted surface prick with fork all

an even pour over :
4. Top With,ayer‘ stuffing and spread into over to prevent bubbling when cooking
mashed potatoes to cove ) 2. Flip dough to "face up” smooth side, use cookie cutters to cut
nions . ranq sprinkle with Mac Bar s |s)?aloes od bak et bake at 300
_Place on lined baking sheet ba e at °
just golden on bottoms
4. Let cool completely and the
5. Once completed, arrange on

board and press out shapes using

for 4-6

for about 10 minutes until

n decorate with food coloring
top of Mac Bar pan, serve and enjoy!
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