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Shelf Life
Frozen: 540 Days 
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Temperature Control Point
Keep frozen until ready to prepare. 
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Information 

1

a. Conventional Oven: 
 450°F for 14 minutes
b. Convection Oven: 
 350°F for 10 minutes
Baking Notes: 
a. Bake until cheese is melted, 
 outer breading is golden brown, 
 and internal temperature 
 reaches 165°F.
b. For even baking rotate pans 
 half through cooking cycle.
c. Do not overbake as cheese 
 may burst from breading 
 resulting in loss of filling per bite.

Bake Times:

32

Finishing Option: 
a. Remove from oven and allow to 
 cool 2-3 minutes.
b. Apply flavored spray/topping and 
 add desired spices or seasoning 
 to enhance flavor.

4

Serving Options: 
a. Serve as creative entrée or side.
b. Place in to-go bag/Bento Box.
c. Serve on tray or paper boats.
d. Pair with dipping sauce.

5

a. Remove desired amount of product 
 from box and place on sheet pans 
 covered with oil lined parchment paper. 
b. Return any unused product to freezer.

a. Arrange product in a single layer on 
 a line baking sheet and place on 
 middle rack of the oven, 
 approximately 2 bags per tray. 
b. For even baking do not overcrowd 
 the tray and allow room for heat 
 circulation.

23400 Whole Grain Cheesy Mac Bites
5 pieces = 2 Grain/2.25 MA
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