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Rich, velvety texture and bold, craveable flavor
Made with our signature Daiya Oat CreamTM Blend

Dairy-Free and simple to use — just heat per 
instructions and serve

Works beautifully with nachos, fries, 
hot dogs  & more

Allergen-friendly for added menu flexibility

INGREDIENTS: Daiya Oat CreamTM Blend (water, gluten-free oat flour, pea 
protein), Sa�ower oil, Modified potato starch, Coconut oil, Cane sugar, Less 
than 2 percent of: Salt, Glucono Delta-Lactone, Calcium phosphate, Sodium 
alginate, Onion, Garlic powder, Lactic acid, Yeast extract, Beta carotene (for 
color), Paprika oleoresin (for color), Natural flavors.
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This document provides general information only and may be subject to change at anytime without notice.

PRODUCT NAME ITEM CODE UNIT SIZE UNITS/CASE DOT CODE DISTRIBUTOR CODE

Dairy-free Cheddar Cheese Sauce 6 x 2.2 lbs FS US 3DFU51-156011 2.2 lb (1 kg) 803951 

A smooth, melty dairy-free cheese 
sauce — without the dairy

INSTRUCTIONS: To heat, place the pouch in water 
heated to between 165°F to 185°F. Warm product 
until it reaches 165°F and hold the product above 
140°F. Do not microwave the pouch or place it in 
boiling water or over an open flame. For best 
quality, hold the product between 140°F and 165°F 
during use. 

Once opened, cover and refrigerate any 
unused portion. Always use clean utensils 
when handling the product.

For optimal results, please heat 
as per directions:
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