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FOOD AWAY FROM HOME

BUILD
PROFITS.

MAXIMIZE
VERSATILITY.




ENHANCE MENU
APPEAL AND
MINIMIZE COSTS

WITH BAY VALLEY FOODS
CHEESE SAUCE!

Your patrons love cheesy pastas and dipping sauces, but
block cheese can be cost-prohibitive and difficult to work
with back-of-house. Bay Valley Foods makes it easy to

add the flavor of real cheese across your menu with our
delicious, ready-to-use cheese sauces.

Ready-to-use format
streamlines and simplifies.

5 3 % of consumers say that cheese sauce tastes better

than grated cheese when used in creamy pasta dishes'

. Our creamy

Monterey Jack
Cheese Sauce
serves as the
perfect base for
premium macaro
and cheese.

' Datassential, November Consumer Omnibus: Cheese Sauce, 2013
(Bay Valley Foods survey of 300 operators and 1,000 consumers)



Cheese sauce offers big flavor
and increased profit potential.

From classic flavors to bold, spicy varieties, our full line of
cost-effective cheese sauces delivers consistent performance every
time—so you can create irresistible new menu items with ease.

Monterey Jack Cheese Sauce

The smooth, mild flavor of our
Monterey Jack Cheese Sauce is
appealing on its own or as a base
for pasta sauces and white pizzas.

Cheddar Cheese Sauce
With its creamy, buttery flavor and

lighter yellow color, our mild cheddar

sauce lends itself well to burgers,
sandwiches and appetizers.

Aged Cheddar Cheese Sauce

The combination of great flavor,

creamy texture and appealing bright

color ensure that this sauce will be
a hit across your menu.

Jalapeno Cheese Sauce
Added jalapeno purée gives

a more intense heat level to this
cheese sauce, delivering authentic
zest to Tex-Mex applications.

Nacho Cheese Sauce

This sauce was created specifically
for nachos, featuring notes of
tomato and less intense heat.

ADDED
VALUE OF
CHEESE
SAUCE

6 out of 10
patrons would pay
an upcharge of
up to $1.00 more
for cheese sauce as
a topping or side
dipping option?

PROFITABLE
POSSIBILITIES

2Datassential, November Consumer Omnibus: Cheese Sauce, 2013
(Bay Valley Foods survey of 300 operators and 1,000 consumers)



Easy-to-use, high-yield formats

Shelf-stable cheese sauces from Bay Valley Foods are great for operations
requiring versatile ingredients with minimal staff training required. Our products
are conveniently available in #10 cans as well as 140-ounce dispenser pouches.
Additional packaging options vary by product.

OUR BEST-SELLING PRODUCTS

Pack Size

Product Description

Monterey Jack 004182070070  6/#10 Can Saucemaker™ Monterey Jack Cheese Sauce

Cheddar 004182010421  6/#10 Can Bay Valley® Creamy Cheddar Cheese Sauce, 0g TF
Cheddar 004182010422  4/140-oz. Dispenser Pouch  Bay Valley® Creamy Cheddar Cheese Sauce, 0g TF
Aged Cheddar 005197417092  6/#10 Can Mi Pueblo™ Value Aged Cheddar Cheese Sauce, 0g TF
Aged Cheddar 005197417164  4/140-oz. Dispenser Pouch ~ Mi Pueblo™ Value Aged Cheddar Cheese Sauce, Og TF
Jalapefo 005197417108  6/#10 Can Mi Pueblo™ Custom Jalapefio Cheese Sauce, 0g TF
Jalapeno 005197417104  4/140-oz. Dispenser Pouch ~ Mi Pueblo™ Custom Jalapeiio Cheese Sauce, 0g TF
Nacho 005197417091  6/#10 Can Mi Pueblo™ Value Nacho Cheese Sauce, 0g TF

Nacho 005197417165  4/140-oz. Dispenser Pouch ~ Mi Pueblo™ Value Nacho Cheese Sauce, 0g TF

TF=Trans fat

SET YOUR MENU APART WITH BAY VALLEY FOODS CHEESE SAUCES!
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I;I Contact your sales representative for more information or to place an order.

800-558-4700 | www.bayvalleyculinary.com
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