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Pierce County .
Whole Grain Mac and Cheese
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Cook Time: 25 mins Servings: 6 Serving Size: 2/3 cup
Ingredients

3 cups dry whole wheat pasta
2 cups fresh spinach, chopped

1/2 cup each shredded cheese:
cheddar, Parmesan, Swiss

1 small container plain Greek
yogurt (about 6 ounces)

1/2 teaspoon onion powder
1/2 teaspoon garlic powder

Directions
1. Cook pasta according to package directions. Save 1/2 cups of the cooking water.

2. Place spinach in the bottom of the colander. Pour the pasta on top of it. Stir to cook
the spinach.

3. Add the pasta and spinach back to the pot. Add cheese and reserved pasta water.
Stir until cheese is melted. Remove pan from heat.

4. Add yogurt, onion powder, and garlic powder. Stir until even and creamy.

Recipe adapted from lowa State University Extension: https://spendsmart.extension.iastate.edu/recipe/
Image Source: https://marisamoore.com/spinach-mac-and-cheese/
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