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Everything you love about pizza
combined with creamy mac & cheese!

Beneﬁn Oregano and basil add classic
pizza flavor. Tomato sauce contributes lycopene.

|
7 0c

Makes a family-friendly comfort meal. / Cook macaroni and draln
i 9 Make a cheese sauce w1th butter, ﬂour, rm]k
mozzarella, and cheddar. Stir in pizza sauce,
12 oz elbow macaroni ! oregano, basil, and garlic powder.

3 tbsp butter & 3 tbsp flour
3 cups milk & 2 cups mozzarella cheese A l ..........................................................................................

1 cup cheddar cheese e Pour into a greased 9x13-inch baking dish.

1 cup pizza sauce (or Ragu pizza sauce)
1 tsp oregano & 1 tsp basil
% tsp garlic powder

| 6 Top with remaining mozzarella, Parmesan,
and pepperoni.

 Bake at 375°F (190°C) for 20-25 minutes
until bubbly and golden.

Y2 cup mini pepperoni
Y4 cup grated Parmesan cheese

—~A TOP P_ING h S ‘ # 1 cup Ragu pizza sauce

. I & 1 tsp oregano & %2 tsp rosemary

& Y tsp crushed red pepper (optional)
@ Extra Parmesan on top

: This creates a rich pizza flaver "
W with a delcious horbal hick D

e Additional mini pepperoni
e }5 cup mozzarella cheese
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