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Cheeseburger Mac n’ Cheese Balls

Ingredients

1% c. leftover premade cheeseburger mac n’ cheese
2 eggs

2 Tbsp. milk

1-17% c. Italian bread crumbs

2-3 Tbsp. Parmesan

Vegetable or peanut oil

Method
Heat about 1 % to 2 inches of oil in a heavy soup pot to
350°F.

Beat eggs and milk in small bowl.

Scoop leftover mac n’ cheese and press tightly into a ball.
Coat each ball in beaten egg, then coat well in bread
crumb mixture.

Transfer to heated oil and brown on all sides. Remove to

paper towels to drain. Sprinkle with more Parmesan, if
desired.

I am happy to share this recipe and photo from my home to yours: debbiedillon.net



