
 
 

Salsa Mac and Cheese 

Serves 8 

 2 Tb Butter 

 ¼ cup flour 

 2 cups milk 

 1 ¾ cups salsa 

 2 cups shredded cheddar cheese 

 Salt 

 1 lb dried pasta 

 

30 Minutes before eating, put a large pot of salted water over high heat.  Bring to a boil. 

20 minutes before eating – in a separate saucepan, melt the butter over medium heat.  As soon as it has melted, 

add the flour and whisk nearly constantly for about 2 minutes (or until the mixture begins to turn golden 

brown).  Add the milk and continue whisking until the mixture comes to a boil – about 5 more minutes. 

12 minutes before eating – add the dried pasta to the boiling water.  Stir occasionally. 

10 minutes before eating – Remove the milk-flour-butter mixture from the heat.  Add the salsa and cheese and 

stir until well combined (and until the cheese is melted).   

Just before you’re ready to serve, drain the pasta, add to the sauce, and stir until the pasta is well-coated.   

 


