
Mac & Cheese 
Jack-o’-Lantern 
Cups

Prep time: 15 min | Total time: 3 hrs | 

Servings: 16 | Calories per serving: 250

Ingredients

• 1 box (6 oz) Annie's Macaroni & Cheese Classic Cheddar

• 1/4 cup milk

• 4 tablespoons butter

• 1 cup (4 oz) shredded mild cheddar cheese• 1 cup (4 oz) shredded mild cheddar cheese

• 8 pepperoni slices, cut into shapes

• 8 small green bell pepper strips

Instructions

1. Heat oven to 375°F. Line 8 regular-size muffin cups with foil muffin 
liners; spray bottoms and sides with cooking spray.

2. Prepare mac & cheese according to package directions, then stir in 1/2 2. Prepare mac & cheese according to package directions, then stir in 1/2 
cup of the shredded cheese. Divide mixture evenly among muffin cups 
(about 1/3 cup each). Top with remaining 1/2 cup shredded cheese.

3. Bake 7 to 9 minutes or until cheese is melted. Let stand 5 minutes. 
Before serving, decorate as desired using pepperoni and bell pepper strips 
to create jack-o'-lantern faces!
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