
ca. 20min 2 Servings

�No Chop! Beef Taco Mac & Cheese
with Fritos & Salsa

Dinner needs to be on the table ASAP. Do you A) Order take-out for the

umpteenth time? Or B) Make this mac and cheese? Personally, we'd

choose B. This dish requires absolutely no prepwork—just cook the pasta

and beef, then stir in the cheese sauce and salsa. So put your knife away

and enjoy your Dinnerly without the stress or mess! We've got you

covered!



WHAT WE SENDWHAT WE SEND

WHAT YOU NEEDWHAT YOU NEED

TOOLSTOOLS

ALLERGENSALLERGENS
Wheat (1), Milk (7). May contain traces

of other allergens. Packaged in a

facility that packages gluten

containing products.

NUTRITION PER SERVINGNUTRITION PER SERVING
Calories 990kcal, Fat 48g, Carbs 76g,

Protein 47g

Bring a medium saucepan of salted watersalted water

a boil. Add pastapasta and cook, stirring often

to prevent sticking, until al dente, about 9

minutes. Reserve ¼ cup cooking water¼ cup cooking water  and

drain.

Meanwhile, heat a medium skillet over

medium-high. Add beefbeef and cook until

browned and cooked through, 5–7 minutes.

Reduce heat to medium; add tacotaco

seasoningseasoning and cook until fragrant, about 1

minute. Add 2 tablespoons water2 tablespoons water  and

bring to a simmer, scraping up any

browned bits from bottom of skillet.

Add cheese sauce, cooked pastacheese sauce, cooked pasta , and halfhalf

of the salsaof the salsa. Cook, stirring, until evenly

combined. Thin with 1 tablespoon reserved1 tablespoon reserved

cooking watercooking water at a time, if necessary.

Season to taste with saltsalt and pepperpepper.

Serve mac and cheesemac and cheese with remainingremaining

salsasalsa and FritosFritos over top. Enjoy!

What were you expecting, more steps? You're not gonna find them here! Kick back, relax, and enjoy your Dinnerly!

4 oz elbow macaroni • 1

10 oz pkg ground chicken•

¼ oz taco seasoning•

4 oz VELVEETA® Cheese
Sauce 

•

7

4 oz salsa•

2 bags Fritos•

kosher salt & ground
pepper

•

medium saucepan•

medium skillet•

1. Cook pasta1. Cook pasta 2. Cook beef2. Cook beef 3. Finish & serve3. Finish & serve

4. ...4. ... 5. ...5. ... 6. ...6. ...

Questions about the recipe? Cooking hotline: 888-267-2850888-267-2850  (Mon - Fri 9AM-9PM)

View the recipe online by visiting your account at dinnerly.com  #dinnerly#dinnerly
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