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SLOPPY JOE MAC

Comfort food to comfort your heart.

Makes 4 Servings
Prep Time 10 Minutes
Cook Time 30 Minutes

INGREDIENTS

kosher salt

1 Ib. Macaroni

1 Ib. ground beef

Freshly ground black pepper
2 cloves garlic, minced

1 onion, diced

2 tbsp. brown sugar

2 c. crushed tomatoes

2 tsp. Worcestershire sauce
2 tsp. chili powder

1/4 c. freshly chopped parsley, plus more for garnish
2 c. grated mozzarella, divided

DIRECTIONS

Bring an 8-quart stock pot of water to a boil and
generously season with salt. Cook pasta according to
package directions until al dente. Drain and return to pot.

Meanwhile, in a large skillet over medium-high heat,
brown beef, breaking up meat with a spoon. Season with
salt and pepper, then drain fat. Add garlic and onions and
cook until softened, 2 minutes, then add brown sugar,
tomatoes, Worcestershire, and chili powder and simmer,
10 minutes.

Drain pasta and add to skillet over low heat. Stir in parsley
and half the mozzarella, then quickly toss together to
evenly coat pasta. Top with remaining mozzarella and
cover with lid to melt cheese.

Garnish with parsley and serve immediately.

Recipe Adapted from Delish.com

https:/ /www.delish.com /cooking/recipes/

a50413/sloppy-joe-mac-and-cheese-recipe/
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