SMOKED BEEF TRLLOW
MAC & CHEESE
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This Smoked Beef Tallow Mac & Cheese starts with a base of rich creamy white cheddar
cavatappi, balanced by the smoky depth of rendered beef tallow. Tender shreds of pot
roast add a delightful textural contrast and another layer of savory, slow-cooked flavor.

Ingredients:

« White Cheddar Cavatappi Mac & Cheese #89189
« Shredded Pot Roast #468194

« Liquid Smoke

- Beef Tallow

- Gorgonzola

Instructions:

1. In alarge skillet, heat the tallow, liquid smoke, and the pot
roast.

2. Heat the Mac & Cheese as directed.

3. To assemble, place the macaroni in a large bowl, top with
the Pot Roast and Gorgonzola.
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SRl C.hOIC.e Our rich white cheddar cheese sauce, paired with
Cavatappi White ) ) , 3/5 Ib.

. spiral-shaped cavatappi, ensures that there’s 891899

Cheddar Macaroni & . . Pouches
- creamy, melty cheese in every bite.
Beef Pot Roast Select cuts of beef, perfectly seasoned and smothered 468194 4/5 Ib.
with Gravy in brown gravy. Pouches
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