barbeque chicken & BACON

PASTA & CHEESE
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This wonderful play on my Barbeque Chicken & Bacon Dip makes for an incredible pasta & cheese casserole that has an indescribable smoky, cheesy barbeque taste to it.  Crazy good!
INGREDIENTS:

2 cups shredded rotisserie chicken (warm is best!)

8 slices bacon (cooked and crumbled or cut into pieces)(divided)
¼ cup chopped green onions

1 lb. cavatappi or rotini

2 cups whole milk

8 oz. cream cheese

1 cup barbeque sauce

2 cups shredded sharp Cheddar cheese

1 cup shredded Monterey Jack cheese

Optional Breadcrumb Topping:

1 cup Hawaiian bread crumbs

2 tablespoons butter, melted

1 teaspoon smoked paprika

HOW WE MAKE THESE:

1. Prepare bacon and cut or crumble.  Shred rotisserie chicken while it is warm.  Set both aside.

2. Cook the pasta according to package directions.  Drain and rinse well with hot water to prevent stickiness.  Set aside.

3. While pasta is cooking, in a large saucepan combine milk, cream cheese and barbeque sauce.  Cook over medium heat, whisking occasionally, until the cream cheese has melted.  Reduce heat to low and add shredded cheddar cheese and Monterey jack cheese.  Whisk constantly until the cheese is melted.

4. Stir in reserved chicken, half of the bacon and green onions and heat until warm.

5. You can serve immediately if you like it extra creamy, or for serving later, follow the next steps to serve as a casserole. 
6. To serve as a casserole:  Preheat oven to 350 degrees.  Spray casserole dish with non-stick spray or grease well.

7. Optional Breadcrumb Topping:  Toast Hawaiian bread or rolls; cut into small pieces (or whip them up in your blender or food processor).  Blend in melted butter and smoked paprika.  Sprinkle seasoned bread crumbs over top of casserole.  
8. Bake for 20 to 30 minutes or until golden and heated thru.  Garnish with reserved bacon bits and serve immediately.
YIELD:  6 servings
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