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Cheddar Cheese Sauce Mix

Cheese is one of the great foods in western cuisine, derived
from a controlled fermentation process from milk. Over the
last 10 years Australian cheeses have been making great
strides in their quality and market success right across the
Asia Pacific region. They benefit from the strict Australian
Government controlled dairy industry and Australian taste
innovation - as evidenced also by the success of our fine
wines.

The Australian cheeses we use in our sauce are the best that
Australia has to offer, and the taste when the sauce is mixed
up is outstanding. It can be used to offer dipping pots of
cheese sauce to customers, or to ‘load’ fries with cheese
sauce. In fact there are many ways Gourmet Tree
Australian Cheddar Cheese Sauce can be used.

Just mix our powder base with warm water with a hand blender (or any mixer) to get these benefits. Add 500g
cheese sauce powder to 1.2 litres warm water (around 60c is good), and mix for 30 seconds. Sauce can be filled
into sauce dispensers or bottles. One 500g sachet of powder makes around 1.5 litres, or 1.65 kg sauce = 55 x 30g

serves.

Energy
Protein

Fat, Total

- Saturated
Carbohydrate
- Sugars
Sodium

30g of Sauce

200kJ (48Cal)

1.2g
2.4g
1.8¢g
5.3g
3.4g
181mg

Nutritional Information
100g of Powder

2000kJ(479Cal)

12.3g
20g

15g
55.4g
36.3g
1810mg

Ingredients: Milk solids, Cheese Powder, Maltodextrin,
Vegetable Fat, Modified Starch (1422), Salt, Food Acid
(270), Flavourings, Emulsifier (322 Soy), Colours (102,
129).

. ] Allergens: Contains dairy and soy.

Each box contains 12 x 500g premix = 6kgs SHELFLIFE IS 24 MONTHS, STORE BELOW 27¢




