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Trade Tariffs.

Please click on the link below to learn more about the “Trade Tariffs” concept:

Trade Tariffs
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https://www.forefieldkt.com/kt/htmlnl.aspx/kt/HtmlNL.aspx?pvw=6832AD2FE3BDF818E142E103E56404C89967FD2ADE48941DD8212E0EE78D004794B791BA85B5F933FD8365880CDB95C1CC11CCF58F7A49D7D7D0331CD70C65B342E81ED679F1904AD38D7E927956C7DDD2348F5AF497B175B29DBB5901C67633BF2154C8AFE1F5AA27EAC2233DF906DA&pvt=C3CC341545A53B218279EE332AB4B5FB235008C8815CBEA6339627A8FFC84005E2264DAA245A6A9DECEEB09DAE8EB380A3E112BE9CC7A45E8FFD136BD71421210A189782AE3126B6424B40514A7E9078


Recipe of the Month

Buffalo Chicken Mac and Cheese
Prep Total Time: 35 min

Ingredients:

• 1 (16 ounce) package elbow macaroni
• 1 rotisserie-roasted chicken
• 6 tablespoons butter
• 6 tablespoons all-purpose flour
• 3 cups milk
• 1 pinch ground black pepper
• 2 cups shredded Cheddar cheese
• 2 cups shredded Monterey Jack cheese
• 1/2 cup hot sauce (such as 

Frank's(R) Redhot(R)), or more to taste
• 1/2 cup crumbled gorgonzola cheese

Directions:
• Bring a large pot of lightly salted water to a boil. Cook macaroni in the boiling water, stirring 

occasionally until tender yet firm to the bite, 8 minutes. Drain.
• Cut wings and legs off rotisserie chicken. Skin and bone wings and legs; chop or shred dark 

meat into bite-size pieces.
• Melt butter in a large Dutch oven over medium heat. Whisk in flour gradually until a thick 

paste forms. Cook until golden, about 1 minute. Pour in milk, whisking constantly, until 
thickened and bubbling, about 5 minutes. Continue to cook until sauce is smooth, about 1 
minute more. Reduce heat and season sauce with black pepper.

• Stir Cheddar and Monterey Jack cheese into the sauce until melted and combined. Stir in hot 
sauce, adjusting to reach desired level of spiciness. Add blue cheese, chicken, and macaroni; 
mix well to combine.

Original recipe makes 8 servings.
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