
INGREDIENTS:

Technical data as of 4/18/2023. Subject to change.

MFG CODE RECIPE CODE GTIN PACK SIZE SHELF LIFE

FROZEN HANDLING INSTRUCTIONS:
Hold at a frozen state 0-15°F until time of use. Thaw under refrigeration for approximately 24-36 hours at or below 
40°F. Heat to 165°F as quickly as possible by placing pouches in a water bath, kept preferably around 180 -190°F or 
by pouring thawed product into double boiler (stirring constantly to avoid scalding).

White Cheese Sauce

Whole Milk (milk, vitamin D3), Water, White Cheddar Cheese (pasteurized 
milk, cheese cultures, salt, enzymes), Cheddar Cheese (pasteurized milk, 
cheese cultures, salt, enzymes), Butter (cream, salt), Nonfat Dry Milk, 
Heavy Cream (cream, fat free milk), Whey, Sodium Phosphate, Modified 
Food Starch, Canola Oil, Sea Salt, Xanthan Gum.

702932 10667978015107

Contains Milk. 

A smooth & creamy ready-to-use white cheddar sauce, providing consistency in flavor and texture for mac & 
cheese, dips and topping applications. 

4-4# Bags/Case 15 months from manufacture501561

PALLET CONFIGURATIONS: 17 x 6 (102) CASE DIMENSIONS: 11.8125” x 9.3125” x 5.875” 
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