
Tender cavatappi and melty, creamy 9-month-aged

 White New York Sharp Cheddar come together for 

scratch made taste you can be proud to call your own.

For more information contact your 
Stouffer’s Foodservice Representative, 
visit NestleProfessional.com/Stouffers 

or call 1-800-288-8682.

RELIABLE
CONSISTENCY

From batch to batch and plate to plate, Stouffer’s® White 
Cheddar Mac & Cheese offers consistency you can count on.

EXTRAORDINARY 
HOLDING 

Having crafted foodservice meals for almost 100 years, 
Stouffer’s maintains creamy sauce with al dente noodles even 
after 2-hour and 4-hour hot holding.

LABOR TO  
CUSTOMIZE 

Instead of  taking the time of  skilled staff, Stouffer’s offers
scratch-made taste with heat-and-serve ease.

WASTE 
REDUCTION 

Purchasing one product vs. buying multiple ingredients 
brings ease and impressive hot hold time that means you’ll 
throw away less.
•	 No breaking, burning or inconsistent batches
•	 No need to keep perishable ingredients on-hand
   and risk waste

Real Food.
Creamy, comforting and crafted from the very best ingredients. 

•	 Made with 9-month-aged White New York Sharp Cheddar 

•	 No preservatives

•	 No artificial flavors 

•	 No artificial colors 

Made Simple.
Scratch-made taste made for your operation.

•	 Consistency you can count on

•	 Versatility to serve as-is or signaturize

•	 Premium quality with the convenience of  a pouch 

NEW 

White Cheddar Mac & Cheese

Nestlé Code

12336681
Pack Size

4x64 oz. pouch
GTIN/UPC Code

0-00-13800-35421-1-00
Description

NEW Stouffer’s White 
Cheddar Mac & Cheese

Real Food Made Simple.

A  C O N T E M P O R A R Y  W A Y  T O 
O F F E R  A  R E A L  C L A S S I C .

NEW!
White Cheddar Macaroni & Cheese

All trademarks are owned by Société des 

Produits Nestlé S.A., Vevey, Switzerland.
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Vs. Scratch Made



White Cheddar Harvest Bowl

Tender cheese-enveloped pasta and fresh 
herbs crown a combination of  tender 
Stouffer’s White Cheddar Mac & Cheese, 
broccoli, turnips, onions and winter 
squash for a delightful side dish 
or sharable appetizer.

Spring Chicken White Cheddar Ragout

Seasonal items come to life on your menu 
and complete a hearty pasta dish featuring 
Stouffer’s White Cheddar Mac & Cheese, 
braised chicken thighs, asparagus, cherry 
tomatoes and spring onions.

Pecan Smoked Pulled Pork Mac

Stouffer’s White Cheddar Mac & Cheese 
is combined with pecan-smoked pulled 
pork, caramelized onions, and cracked 
black pepper. This smoky mac is topped 
with a savory bread crumb topping made 
of  smoked pecans and breadcrumbs, and 
finished in the oven for an over-the-top 
take on mac and cheese.

Nashville Hot Chicken Mac Sliders

Stouffer’s White Cheddar Mac & Cheese gets 
the Nashville hot chicken treatment with a 
healthy dose of  hot sauce to become the star 
of  this sandwich. This spicy mac is loaded 
onto buttered slider buns along with a spicy 
fried chicken thigh which has been tossed in 
Nashville-style hot sauce. Mayonnaise, Dijon, 
and sliced pickles round out this instant classic 
for a crowd pleasing sandwich.  

Lobster Mac & Cheese

Fresh lobster is cooked and then 
folded into  Stouffer’s White Cheddar 
Mac & Cheese, then topped with 
breadcrumbs and scallions for a 
delicious seafood favorite.

Mexican Street Corn Mac & Cheese

Stouffer’s White Cheddar Mac & Cheese takes 
on the flavors of  elote, the hugely popular 
Mexican street fare. Grilled corn, diced onions, 
spicy roasted jalapeños, minced garlic, cumin, 
and chili powder are combined with Mexican 
chorizo crumbles, and folded into Stouffer’s Mac 
& Cheese. Topped with a fresh avocado salsa.

Meeting the Consumer Demand

White Cheddar Macaroni & Cheese is Trending Up, 

experiencing over 20%
 growth on menus since 2016.1

Consumers love the taste of  White Cheddar with over 

68%
 reporting they love the flavor profile.1

Opportunity with 
White Cheddar Macaroni & Cheese

Find full recipes at nestleprofessional.com/stouffers1 Dataessential 2017
2 Technomic 2017

73%

72%
	

86%

of consumers are more concerned about additives  
in foods than two years ago.2

of consumers say they like traditional food 
with a twist.1

of consumers would like restaurants to be more 
transparent about ingredients.2

Burnt Ends Mac & Cheese Poutine

Mouthwatering brisket-burnt ends are 
loaded onto this southern style poutine 
with a drizzle of  sweet KC-style BBQ 
sauce, jalapeño cheese curds, crispy 
onion straws, and freshly cut chives for 
the ultimate poutine.

Jumbo Mac & Crab Cake

One-of-a-kind macaroni and cheese 
meets Northeastern crab cakes. Stouffer’s 
decadent White Cheddar Mac & Cheese 
is formed into jumbo sized cakes. These 
cakes are fried until golden, and served 
with steamed asparagus, fresh cherry 
tomatoes and a rich and creamy white 
cheddar mournay sauce. 

Wild Mushroom White Cheddar Pasta

Wild mushrooms, garlic, shallots and onions 
folded into creamy Stouffer’s White Cheddar 
Mac & Cheese creates a hearty yet elegant 
dish garnished with scallions and a light 
drizzle of  truffle oil.

Toasted Bay Scallop Mac & Cheese

Seafood lovers unite for this specialty mac 
and cheese. Small diced shallots and garlic 
are cooked in butter before being tossed 
with bay scallops, shrimp, and Stouffer’s 
White Cheddar Mac & Cheese. Roasted 
corn and tarragon are folded in before 
being topped with a mixture of  crushed 
crackers, parmesan, and seafood seasoning.

Customization


