
Cheese Sauces
simple solutions guide



Smile and Say CHEESE…
Our cheese sauces are made with real cheese and are an 
easy way to help increase the appeal of student favorites 
like nachos and totchos. 

This presentation is designed to help you create simple-to-
serve meals that can go from cafeteria to curbside. 



Today’s Presentation Includes…
• General heating procedures for our Cheese Sauces.

• Step-by-step guide for 3 of our favorite recipes.

• Portioning tips for serving portable meals.



General Pack Info
• Packed in 5 lb. boilable/steamable bags. 6 bags per case.

• Bags can be heated from frozen or thawed state.

• To thaw place unopened bags under 
refrigeration for 24 to 48 hours.

• Thawed, unopened bags have a 
14-day refrigerated shelf life



Cheese Sauce & 
Taco Filling

Heating Instructions 
Steamer Method

Bags can also be 
heated in boiling 

water on the stove 
top or in kettles. 



Place unopened, thawed bags 
of cheese sauce and taco into 

a perforated, full-size pan.
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Place plan into steamer & 
cook for 30 to 45 minutes.
Your cook time may vary according to 

quantity of product being heated. 
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Remove from steamer, and 
check for an internal temp. 

of 135°F. 
(Serv Safe Standard - 135°F for 15 seconds). 

To check the temperature of the product, 
gently fold over the bag with a thermometer in 
the fold or place two unopened bags on top of 
each other with a thermometer between them.

DO NOT PUNCTURE THE BAGS! 
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Hold HOT at 135°F or above       
(Serv Safe Standard) until 
ready to assemble recipe.
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Recipe Builds
Nachos
Totchos

Pretzel Bites & Cheese



Nachos
This simple combination of taco meat and cheese sauce is sure to be a 
hit with your students. 

Service Models:
• Classroom

• Traditional

• Grab ‘n Go

• Take Home
H



Nachos
Step-by-Step 

Cooking 
Instructions & 

Assembly

2.0 M/MA • 1 Grain 
• ½ c R/O Veg (when served w/ salsa)

This meal 
can also be 

portioned cold 
and sent home 

for heating.



Heat cheese sauce and taco filling and empty 
into pans for portioning.1



Portion 2/3 cup tortilla chips 
into a container or bowl
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Using
bags of chips 

helps speed up 
assembly & 

keeps the chips 
from getting 

soggy.



3 Using a #20 scoop, portion approx. 1.58 oz. of 
Taco Filling into soufflé cup and place in container.

Serving from 
the line? 

Empty chips into 
tray & top with 
taco & cheese 

sauce.



4 Using a # 16 scoop, portion approx. 1.82 oz. of 
cheese sauce into soufflé cup and place in container.

J.T.M.’s
Queso Blanco 

Sauce also works 
great in this 

recipe!



• Serve with optional toppings like a 3 oz. cup of salsa &   
¼ cup jalapeños. 

• Place lid over service container and put in hot holding 
cabinet or Cambro until ready to transport for service. 
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Totchos
A fun twist on a traditional nacho. This crave-able recipe features 
crispy tots smothered in creamy Queso Blanco and Beef Taco. 

Service Models:
• Classroom

• Traditional

• Grab ‘n Go

• Take Home
H



Totchos
Step-by-Step 

Cooking 
Instructions & 

Assembly

2 M/MA • 1 c. Starchy Veg 
• ½ c. R/O veg. (when served w/ salsa)



Heat Queso Blanco and Taco Filling and empty 
into pans for portioning.1



• Arrange tater tots in a single layer on sheet tray.
• Preheat convection oven to 425 °F and heat for   

12– 17 minutes until golden brown. 
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Portion 2.52 oz. of tater tots 
(approximately 16 tots) into 

container or fry bag. 
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No Tots? 
Works great with 

potato wedges 
or French fries

instead.



4 Using a #20 scoop, portion approx. 1.58 oz. of 
Taco Filling into soufflé cup and place in container.

Simple Swaps:
J.T.M. Chili or 

Sloppy Joe work 
great in place of 

Taco Filling!



5 Using a #16 scoop, portion approx. 2 oz. of Queso 
Blanco into soufflé cup and place in container.

Serving hot 
from the line? 

Layer toppings 
over top of the 

tater tots.



• Serve with a 3 oz. 
cup of salsa for a ½ 
cup R/O veg. credit.

• Place lid over service 
container and put in 
hot holding cabinet 
or Cambro until 
ready to transport 
for service. 
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Get your grains 
by serving with 
a bag of chips 

or WG dessert.



Pretzel Bites & 
Cheese Dip

Step-by-Step 
Cooking 

Instructions & 
Assembly

2 M/MA • 2 Grains



Heat cheese sauce and empty into 
pans for portioning.1



• Preheat oven to 200 °F. 
• Place thawed pretzel bites (thaw under refrigeration for 24 hours)

on sheet pan and bake for 5 minutes. 
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Our Pretzel Bites 
can be served 

at room temperature. 

Or, place thawed 
pretzels into warmer 

until service.



• Using a #8 scoop, portion approximately 3.64 oz. of 
cheese sauce into a soufflé cup or serving container. 

• Portion 4 pretzel bites into container.
• Place into hold holding cabinet until ready for service.
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A great 
Meatless Meal 

Option! 

Serve with a side 
of fresh veggies.



Transporting Meal Tips

• On the day of service, stack 
meals onto trays for transporting 
to classroom or feeding location. 

• Load trays onto rolling racks or 
cambros and transport to the  
classrooms or feeding locations.



Follow Us:

Visit us at 
jtmfoodgroup.com/k-12

for additional resources, recipes,
heat-at-home guides & videos.

http://www.jtmfoodgroup.com/k-12

