
Ingredients:
1 lb macaroni noodles, cooked
1 lb melty cheese (like Velveeta/American), sliced into chunks
1/2 lb ground beef (or ground turkey or ground sausage)
2 cups sharp cheddar cheese, shredded
2 cups whole milk
1/2 tsp garlic powder
1/2 tsp pepper
1/4 onion powder
12 Ritz crackers, crushed
2 TBSP butter, melted
* if you want your macaroni and cheese with a little more kick, substitute 
1/2 cup of the milk for 1/2 cup of salsa, add 1 tsp cumin and 1/2 tsp chili 
powder. 
 
Directions:
Grab out a large sauce pan and heat up to medium high heat. Throw in 
your ground beef, season with pepper, garlic powder, onion powder,  
and brown until no pink remains. Drain the fat. Add melty cheese 
chunks and lower the heat to medium. As the cheese is melting, slowly 
add in the milk and shredded cheese. (If you are making it with a little 
more spice, this is when you add in the substituted ingredients.)  Once 
everything is melted and smooth, you are ready to combine with the 
noodles. Put your noodles in a large oven safe dish, pour the cheese 
sauce on top and stir together. Sprinkle with crackers and drizzle with 
butter. Bake at 350 F degrees for 10 minutes. Sprinkle with a few 
pinches of parsley and serve immediately.
 

Homemade Macaroni & Cheese



Directions: 
 
Preheat oven to 350 degrees. Grease up the bundt pan with butter. Shake 
cocoa powder around to coat the butter. If you have extra cocoa powder after 
shaking around, dump it out.
 
Mix together eggs, sour cream, yogurt, oil, milk and vanilla until smooth. Then 
slowly stir in cake mix and pudding mix- little by little until combined. Scrape 
the sides of the bowl and beat for 2 minutes on med high. Add in the chocolate 
chips and 1/4 cup Andes mints.
 
Pour batter into the bundt pan and bake for 45-50 minutes (it took mine closer 
to 50), until tooth pick or cake tester comes out with moist crumbs- not 
completely dry.
 
While your bundt is in the oven, start working on your glaze. Put cream in a pan 
on the stove (a double boiler would be best, but I just used a sauce pan), and 
warm it up on low. Add in the chocolate, butter and andes mint bits and whisk 
together quickly until smooth. Take off of the heat and let rest in the pan until 
later.
 
Pull your bundt out of the oven when it's ready, and let it cool for about 3-5 
minutes. Dump it out of the bundt pan onto a cooling rack. Let it cool for about 
15 minutes, then with a large plate underneath the rack (just under the cake), 
start spooning the glaze over the cake. A lot of your glaze will drip down onto 
the plate under the cake. Scrape the glaze off of the plate into the bowl it was 
in, replace the plate under the cooling rack, and pour the glaze over the cake 
again. Repeat until as much of the glaze as possible is on your cake. Then top 
with the remaining Andes Mint bits.
 
This cake is absolutely perfection when it is served warm- but it's wonderful at 
room temperature as well. We threw a dollop of whipped cream on top, but a 
scoop of ice cream would have been an amazing companion as well.
 
 

Andes Mint Chocolate Bundt Cake


