Buffalo or Habanero Ranch Mac and Cheese

Serves 4 - 25 minutes
Ingredients

8 0z elbow macaroni

2 tbsp butter

2 tbsp flour

1 cups milk

1 %2 cups cubed American melt
1 cup shredded sharp cheddar
1-2 tsp Anchor Bar Buffalo Rub or Anchor Bar Habanero Ranch Dry Rub

Directions
1. Cook macaroni and drain.
2. Melt butter, stir in flour, then gradually whisk in milk until thickened.
3. Add American melt cheese and Buffalo or Habanero Ranch dry rub; stir until smooth.
4. Fold in cheddar and macaroni and serve, or broil briefly with extra cheese on top.
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