macphie cheddar cheese sauce
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A delicious, creamy sauce made using real cheddar cheese

Ready-to-use so you can prepare dishes in minutes Cheddar Cheese
Versatile, can be used as a pour-over sauce or as a base to create your own sauces, Sauce
pies & soups ;

Highly stable, won’t split, lump or curdle when heated, bain-marie & micro-wave
stable

Guaranteed results every time - out-performs scratch recipes

Ideal for macaroni cheese, pasta, cannellonni, gratin, cauliflower cheese & lots more

here’s how easy it is to use:
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lasagne pie fillings
No added MSG, artificial colours, flavours, preservatives or hydrogenated fats
Meets FSA 2010 Salt reduction targets
Suitable for vegetarians
9 month ambeint shelf-life unopened, making for easy storage
Once opened, refrigerate and use within 7 days
Microwave, bain-marie and freeze-thaw stable
Available in 12 x 1 litre packs

serving suggestions

www .macphie.com



macphie cheddar cheese sauce
recipe ideas

Cauliflower Cheese

Ingredient s: Method:

500g Macphie Cheddar Cook 1 large cauliflower, cut into
Cheese Sauce florets until tender. Remove and place in
400g cauliflower - cooked an oven proof dish. Heat Macphie
Seasoning - to taste Cheddar Cheese sauce and season to

taste. Pour over the sauce over the
cauliflower and bake at 180°C (360°F) for
30 minutes until golden brown. Garnish
with chopped parsley and fried lardons

(optional).
Leek and Cheese Soup
Ingredient s: Method:
500g Macphie Cheddar Combine all ingredients together.
Cheese Sauce Heat through, season to taste.
400g leeks - sliced and cooked Serve topped with chopped chives and
250g vegetable stock croutons.
5g mustard
Seasoning - to taste
Carbonara
Ingredient s: Method:
1 litre Macphie Cheddar Lightly fry the bacon and mushrooms
Cheese Sauce together in a little olive oil.
300g bacon - chopped Add remaining ingredients and season to
300g mushrooms - chopped taste.
100g Dijon mustard Serve over freshly cooked pasta.
Seasoning - to taste Garnish with chopped parsley.
Leeks au Gratin
Ingredient s: Method:
1 litre Macphie Cheddar Clean the leeks, slice them into chunks
Cheese Sauce and steam them until cooked.
4 leeks Drain well.
25g Parmesan Place a little sauce in the base of a dish,
Seasoning - to taste add the leeks and top with sauce.

Sprinkle on the grated parmesan and
bake at 190°C (375°F) for 20 minutes, or
until the top is golden.

Macphie offers an extensive range of Savoury Sauces, Sweet Sauces, Desserts, Fruit Coulis & Toppings to
suit your every need. Our passion for food comes through in every product.
Log on www.macphie.com for more details and a wealth of inspirational recipe ideas.



