
Tex-Mex Macaroni and Cheese

SIDE DISH
 

LUNCH
 

MAIN COURSE
 

MAIN DISH

Ingredients
0.3 teaspoon ground pepper

12 ounces chorizo  fresh 

5 ounces tortilla chips

2 teaspoons dijon mustard

0.3 cup flour  all-purpose 

1 tablespoon kosher salt  as needed plus more 

2 cups monterrey jack cheese  shredded 

1 pound shells

8 ounce jalapeño peppers  green drained chopped canned ( 1 cup) 

READY IN

85 min.

SERVINGS

8

CALORIES

821 kcal

https://whatsheate.com


2 cups sharp cheddar cheese  shredded 

5 tablespoons butter  unsalted 

5 cups milk  whole 

0.5 medium onion  yellow 

Equipment
food processor

bowl

oven

whisk

wire rack

pot

baking pan

wooden spoon

ziploc bags

rolling pin

slotted spoon

dutch oven

colander

Directions
Heat the oven to 400°F and arrange a rack in the middle.Bring a large heavy-bottomed pot or

Dutch oven of heavily salted water to a boil over high heat. Meanwhile, place the tortilla chips

in a food processor fitted with a blade attachment and process into fine crumbs (you should

have about 1 cup); set aside. (Alternatively, place the chips in a resealable plastic bag, press

out the air, and seal the bag. Using a rolling pin, crush the chips into uniform fine crumbs.)

Add the pasta to the boiling water and cook according to the package directions or until just

al dente.

Drain in a colander and rinse with cold water, making sure to stir the pasta while rinsing, until

cooled and the shells are no longer sticking to each other; set aside in the colander.Dry the



pot (no need to rinse), add 1 tablespoon of the butter, and place over medium-high heat until

melted.

Add the chorizo and cook, breaking up the meat into small pieces with a wooden spoon, until

cooked through, about 5 minutes.

Remove with a slotted spoon to a medium bowl; set aside.Reduce the heat to medium and

add the remaining 4 tablespoons of butter. When the butter is melted, add the onion and

cook, stirring occasionally, until softened, about 6 minutes.

Add the flour, measured salt, mustard, and cayenne and cook, stirring occasionally, until the

flour has darkened slightly in color, about 2 minutes.While whisking constantly, slowly add the

milk to the flour mixture until evenly combined and smooth. (It will get very thick when you

first add the milk, then thin out.) Cook, stirring occasionally, until the mixture comes to a

simmer and thickens slightly, about 8 to 10 minutes.

Add the cheeses and stir until completely melted and the sauce is smooth. Stir in the

reserved pasta and chorizo and the jalapeños or green chiles and cook, stirring occasionally,

until the pasta is heated through and steaming, about 4 to 6 minutes. Taste and season with

salt as needed.

Transfer the mixture to a 13-by-9-inch baking dish and spread into an even layer.

Sprinkle with the crushed chips and bake until bubbling around the edges, about 20 minutes.

Remove to a wire rack and let cool for 5 minutes before serving.

Nutrition Facts

 PROTEIN 17.12%
  FAT 49.42%

  CARBS 33.46%

Properties
Glycemic Index:41, Glycemic Load:22.99, Inflammation Score:-8, Nutrition Score:22.706522029379%

Flavonoids
Isorhamnetin: 0.34mg, Isorhamnetin: 0.34mg, Isorhamnetin: 0.34mg, Isorhamnetin: 0.34mg Kaempferol: 0.04mg,

Kaempferol: 0.04mg, Kaempferol: 0.04mg, Kaempferol: 0.04mg Quercetin: 1.4mg, Quercetin: 1.4mg, Quercetin:

1.4mg, Quercetin: 1.4mg

Nutrients (% of daily need)
Calories: 820.67kcal (41.03%), Fat: 44.91g (69.1%), Saturated Fat: 22.65g (141.54%), Carbohydrates: 68.42g

(22.81%), Net Carbohydrates: 64.58g (23.49%), Sugar: 10.16g (11.29%), Cholesterol: 117.08mg (39.03%), Sodium:

1835.03mg (79.78%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 35g (70%), Selenium: 54.04µg (77.19%),



Calcium: 641.14mg (64.11%), Phosphorus: 572.22mg (57.22%), Vitamin A: 1627.4IU (32.55%), Vitamin B2: 0.53mg

(31.43%), Manganese: 0.62mg (30.89%), Zinc: 3.72mg (24.78%), Vitamin B12: 1.37µg (22.87%), Magnesium: 85.47mg

(21.37%), Iron: 2.9mg (16.1%), Vitamin B6: 0.31mg (15.71%), Vitamin B1: 0.23mg (15.53%), Fiber: 3.84g (15.35%),

Potassium: 507.81mg (14.51%), Vitamin D: 2.15µg (14.32%), Vitamin B5: 1.36mg (13.62%), Copper: 0.26mg (12.79%),

Vitamin E: 1.48mg (9.84%), Folate: 38.57µg (9.64%), Vitamin K: 9.98µg (9.51%), Vitamin B3: 1.76mg (8.8%), Vitamin

C: 3.4mg (4.12%)


