
One-Pan Broccoli-Bacon Mac ‘N’ Cheese 
16 Servings 

Ingredients 

4 slices turkey bacon, chopped 

6 garlic cloves, minced 

4 cups chicken stock 

2 cup 1% low-fat milk 

2 (10 ounce) can of  pumpkin puree  

20 ounces uncooked large elbow macaroni 

6 cups chopped broccoli florets 

1 tsp salt 

1 tsp freshly ground black pepper 

10 ounces sharp cheddar cheese, shredded.  Save a handful for topping. 

 

Directions 

1. HEAT a large skillet over medium high heat.  Add bacon; cook until crisp and 

remove from pan to cool.  Once cool, chop into small pieces. 

2. Add 1 TBS oil to heated pan, add garlic and sauté for 30 seconds. 

3. ADD stock, milk, and pumpkin to the pan; bring to a boil, stirring occasionally. 

4. ADD pasta; cover, reduce heat and simmer 5 minutes stirring occasionally.  Stir in 

broccoli; cover and cook 3 minutes or until pasta is done and sauce is thickened. 

5. STIR in salt, pepper and half  of  cheese.  Sprinkle with bacon and remaining cheese 

on top and serve.   

You can use sweet potato or butternut squash as a substitute for pumpkin puree 



Chopping Station 

1.  Finely chop 6 cloves of garlic 

2.  Cut broccoli into small florets, 6 cups 

Measuring Station 

 4 cups chicken stock 

 2 cups 1% low-fat milk 

 20 ounces uncooked elbow macaroni 

 1 tsp salt 

 1 tsp pepper 

Grating Station 

Grate 10 ounces of sharp cheddar 

cheese.  Set aside a small portion for 

topping. 



Cooking Station 

Helper 1:  Add 1 tablespoon OIL, add GARLIC 

and cook until tender—3 minutes 

Helper 2:  Add STOCK, MILK, and PUMPKIN 

to pan, bring to a boil, stirring occasionally 

Helper 3:  Add PASTA, cover, reduce heat 

and simmer 5 minutes.  Stir in BROCCOLI; 

cover and cook 3 minutes or until pasta is 

done 

Helper 3:  Stir in SALT, PEPPER and 1/3 of  the 

CHEESE.  Top with remaining cheese and 

chopped turkey bacon.   



Grocery List 

 

Garlic bulb 

Chicken broth—4 cups 

1% low-fat milk—2 cups 

2 10-ounce boxes of large elbow macaroni 

Broccoli—6 cups total  

10 ounces block style sharp cheddar cheese 

 

I’ll supply the turkey bacon, pumpkin and the YC has salt, oil 

and pepper.   


