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SPICY MAC & CHEESE WITH SMOKEDSAUSAGE 

TOMATOES & GREEN CHILES 

 

 

 

 

 

 

 

 

1. Heat oil in an over-proof skillet over medium-high heat. 

2. Add the sausage and onion, and cook until lightly browned, about 6 minutes. 

3. Add in the garlic, and cook for a minute longer. Add the white wine to deglaze, scraping 

up any browned bits. Allow to cook for about 5 minutes. 

4. Add the broth, Ro-Tel, heavy cream, uncooked pasta and season with the pepper; Stir to 

combine. Bring mixture to a boil, cover, and reduce heat to medium-low. Simmer until 

the pasta is tender, about 15 minutes, stirring a few time while cooking to prevent 

sticking. 

5. Preheat the broiler. 

6. Remove the skillet from heat, and stir in the pepper-jack and 1/4 cup each of the 

cheddar cheese and Monterey Jack. Add salt if needed. Top with the remaining cheddar 

and Monterey Jack cheeses. Sprinkle the scallions on top. 

7. Place skillet in the broiler and broil until the cheese is melted and lightly browned. 

 

INGREDIENTS 
1 14-ounce package of Holmes Pecan Smoked Sausage Rings 

1 tablespoon olive oil 

1 cup frozen chopped onions 

4 small cloves garlic, pushed thru a press 

1/4 cup white wine 

1 3/4 cups chicken broth 

1 10-ounce can Ro-Tel Tomatoes and Green Chiles, Original Style 

1 1/4 cups heavy cream 

10 ounces uncooked ziti pasta  

2 cups pepper-jack cheese, shredded 

1/2 cup Monterey Jack cheese, shredded, divided 

1/2 cup mild cheddar cheese, shredded, divided 

Thinly sliced scallions 

Salt and pepper, to taste 
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