
Best Crockpot Mac and Cheese Recipe

This Crockpot Mac and Cheese is the ultimate comfort food — creamy, cheesy, and ridiculously easy to
make! Perfect for family dinners, potlucks, or cozy nights in, this recipe brings classic homemade flavor
with the hands-off convenience of your slow cooker.

Ingredients You’ll Need

• 2 cups uncooked elbow macaroni

• 1 can (12 oz) evaporated milk – adds creaminess without curdling

• 1 ½ cups whole milk or half-and-half – for a smooth base

• 2 tablespoons butter – rich flavor that ties everything together

• 3 cups shredded cheese – a mix of sharp cheddar, mozzarella, and Monterey Jack works
beautifully

• 4 oz cream cheese – for extra creaminess and a hint of tang

• ½ teaspoon salt

• ¼ teaspoon black pepper

• ¼ teaspoon paprika

• Optional: a pinch of garlic powder or mustard powder for depth of flavor

• Optional add-ins: crumbled bacon, caramelized onions, or roasted broccoli

Step-by-Step Instructions

1 1. Prep Your Crockpot: Lightly grease your slow cooker with butter or nonstick spray to
prevent sticking and make cleanup easier.

2 2. Combine the Ingredients: Add the uncooked pasta, evaporated milk, whole milk, butter,
and all cheeses into the crockpot. Stir well to combine. The mixture may look soupy at first, but
it will thicken beautifully as it cooks.

3 3. Slow Cook to Perfection: Cover and cook on LOW for 2–3 hours, stirring occasionally.
Around the 2-hour mark, check your pasta — it should be tender, and the sauce creamy, not
watery. If it feels too thick, stir in a splash more milk.

4 4. Optional Topping: For a baked-style finish, transfer the mac and cheese to an oven-safe
dish, sprinkle breadcrumbs and extra cheese, then broil for a few minutes until golden and
bubbly.

Tips for the Creamiest Crockpot Mac and Cheese

• Use freshly shredded cheese for the smoothest melt. Pre-shredded varieties contain
anti-caking agents that affect texture.



• Avoid overcooking — once the pasta is tender, switch the crockpot to 'Warm' to prevent it from
drying out.

• Don’t skip the evaporated milk; it keeps the sauce creamy and stable for hours.

• Stir occasionally while cooking to ensure even melting and prevent cheese from sticking to the
bottom.


