
UAB Employee Wellness

TAILGATING EATS FOR BLAZER FANS

 PROTECTIVE POWER MAC

Recipe courtesy of repeatcrafterme.com

1.	 Boil elbow pasta in 
water for 6 minutes. 
Drain and set aside.

2.	 In saucepan over 

medium-low heat, 
melt butter and grated 
cheese together. Stir 
until cheese melts.

3.	 In crockpot, stir together 
melted cheese, sour 
cream, soup, salt, milk, 
mustard and pepper. 

Add in the noodles and 
stir.

4.	 Cook on low for 2 hours, 
stirring occasionally.

•	 2 cups whole grain 
elbow pasta

•	 4 tablespoons butter
•	 2 1/2 cups grated 

sharp cheddar cheese
•	 1/2 cup light sour 

cream
•	 1 (10 3/4 ounce) can 

condensed cheddar 
cheese soup

•	 1 cup 2% milk
•	 1 teaspoon salt
•	 1/2 teaspoon dry 

mustard
•	 1/2 teaspoon black 

pepper

INGREDIENTS

DIRECTIONS


