
Pork Chili Mac

grab from your box
Elbow Macaroni | ¾ cup (1 ½)

Pulled Pork | 2/3 cup (1 ¼) 

Instant Pinto Beans | ¼ cup (½)

Chili Mac Sauce Mix
Instant Milk | 2 ½ Tbsp. (1/3 cup)
Cheese Sauce | 2 Tbsp. (¼ cup)
Sour Cream Powder | 2 Tbsp. (¼ cup)
Tomato Powder | 1 ½ tsp. (1 Tbsp.)
Béchamel Sauce Mix | 2 Tbsp. (¼ cup)
Lime Powder | ¾ tsp. (1 ½)

Cheddar Cheese | 1/3 cup (2/3)

ingredients | Classic (Family)

Chopped Onions | 1 ½ Tbsp. (3)

Veggie Mix
Red Bell Peppers | ¼ cup (½)
Green Chili Peppers | 1 ½ Tbsp. (3)

Cilantro | 2 tsp. (1 ½ Tbsp.)

grab from your pantry 
Cumin | ½ tsp. (1)

Chili Powder | ½ tsp. (1)

Salt | 1/8 tsp. (¼)

Hot Sauce (optional) | Add to taste

Put away the chopping block. All your freeze dried ingredients are ready for cooking!

18 minutes
AS PREPARED

410 CALS / FATS 15G / PROTEIN 22G / SODIUM 690MG 
For lower sodium, do not add salt.
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Wasn't that simple? 
Choose from a variety of Thrive Life 
ingredients to whip up your own family 
classics faster.

What's on the Box?
Check your box for the  or  
icon. Family measurements are in orange.
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See note above! In a medium sauce pot, bring 
6 cups of water to a boil. Cook macaroni for 
7-8 minutes or until tender. Strain and set 
aside. While the macaroni is boiling, move on 
to step 2.

Add an additional 1 ½ (3) cups water, chili 
mac sauce mix, cheddar cheese, onions, 
veggie mix, and cilantro and bring to 
a simmer. Simmer 2-3 minutes stirring 
occasionally.

In a large sauce pot, add 1 ¼ (2) cup water, 
pinto beans, pulled pork, ½ (1) tsp. cumin,  
½ (1) tsp. chili powder, and 1/8 (¼) tsp. salt. 
Bring to a simmer. Simmer for 5-6 minutes.

Add cooked macaroni to pan with cheese 
mixture and reduce to low heat. Stir until all 
noodles are coated. Let sit for 2-3 minutes to 
allow sauce to thicken. Season to taste. Mix 
with your favorite hot sauce if desired and 
serve!

kitchen gadgets: 1 medium sauce pot, 1 large 
sauce pot, strainer

chef tip: Great with corn chips or even 
wrapped in a tortilla!
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