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Sutralo E
Waffle Sandwich: A Bold and Cheesy Delight

If you love comfort food and crave bold flavors, this
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INGREDIENTS

1 cup cooked shredded chicken
%o cup buffalo sauce

4 waffles (store-bought or homemade)

%o cup cooked mac 'n’ cheese

4 slices of bacon

Instructions:

Prepare the Chickenln a bowl, mix the cooked
shredded chicken with buffalo sauce until it's

fully coated.

Assemble the Sandwich Place one waffle on a plate.
Layer on the buffalo chicken, followed by a scoop

of mac 'n’ cheese, and top with two slices of

bacon.

Place another waffle on top to complete the

sandwich.

RepeatRepeat the assembly process to make a second
sandwich.

Serve and EnjoyServe immediately while the waffles
are warm and crisp. Enjoy the cheesy, spicy crunch
with every bite!

Tips for the Perfect Sandwich:

Crispy Waffles: Toast your waffles until they’re

golden and crisp to hold up against the fillings.

Spicy Variations: Add more buffalo sauce or a

drizzle of ranch dressing for an extra kick.

Homemade Touch: Use homemade waffles and mac 'n’
cheese for an elevated experience.
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Balanced Serving: Pair with a side of celery sticks
or a light salad to balance out the richness.

Why You'll Love This Recipe:

DIRECTIONS

1.

10.

11.

12.

Prepare the : Chickenln a bowl, mix the cooked
shredded chicken with buffalo sauce until it's fully
coated.

Assemble the : Sandwich Place one waffle on a plate.

Layer on the buffalo chicken, followed by a scoop of
mac 'n’ cheese, and top with two slices of bacon.

Place another waffle on top to complete the sandwich.

Repeat: Repeat the assembly process to make a second
sandwich.

Serve and : EnjoyServe immediately while the waffles
are warm and crisp. Enjoy the cheesy, spicy crunch
with every bite!

Tips for the Perfect Sandwich:: Crispy Waffles: Toast
your waffles until they’re golden and crisp to hold up
against the fillings.

Spicy : Variations: Add more buffalo sauce or a

drizzle of ranch dressing for an extra kick.

Homemade : Touch: Use homemade waffles and mac 'n’
cheese for an elevated experience.

Balanced : Serving: Pair with a side of celery sticks

or a light salad to balance out the richness.

Why You'll Love This Recipe: This Buffalo Bacon
Chicken Mac 'n’ Cheese Waffle Sandwich is perfect for
anyone who loves bold flavors and hearty meals. It's a
unigue take on comfort food, combining the spicy,
creamy, and smoky in one irresistible dish. Whether
you're serving it for game day, brunch with friends,

or just as a treat-yourself moment, this sandwich is
guaranteed to impress.

Try it out and let me know what you think! For more
creative recipes like this, visit | Wuv Cooking.
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