
 

 
RESPONSE TO REQUESTS FOR MEDICAL INFORMATION 

RELATIVE TO FOOD PRODUCTS 
 
With increasing frequency over the past few years, we at Maschio’s have received various requests from 
parents and other interested persons relative to both the ingredients of the food products which we prepare 
and serve and the medical significance of those food ingredients.  
 
Most of these requests for such information have come from interested parents who understandably are 
concerned about a medical condition which a child may suffer from and the impact that diet and nutrition 
may have on that medical condition.  
 
We at Maschio’s, of course, would like to assist those inquiring parents to the maximum extent that we 
can, but we are constrained to advise that there are significant limitations on the responses that we can 
furnish.  
 
First, we do not independently perform testing with respect to the ingredients of the food products which 
we prepare and serve nor are we required to by the terms of the Agreement which we enter into with your 
school district.  
 
The only source of any information that we are able to provide relative to the ingredients of the food 
products which we prepare and serve is literature which may be furnished to us by the manufacturer or 
supplier to Maschio’s of the involved food product and that information is not independently verified or 
checked by Maschio’s and may or may not be accurate.  
 
Accordingly, although in limited cases we may be in a position to furnish information about the 
ingredients of the food products which we prepare and serve because that information has been supplied 
to us by our suppliers, we are not in a position to affirm the accuracy of that information or even to 
suggest or recommend that it be relied upon by parents.  
 
Second, we, of course, cannot provide medical or nutritional advice regarding the food products which we 
prepare and serve and accordingly we are not in a position to provide any opinions or conclusions 
regarding the impact, adverse or otherwise, which any such food product may have on the existing 
medical condition of a child.  
 
We, of course, will be pleased to provide any interested parent with copies of the menus for the meals 
which we prepare and serve, but we are not in a position to present any opinions or conclusions regarding 
the interaction or impact which any of the food products which we prepare and serve may have on the 
existing medical condition of a child.  
 
Any such medical opinion or conclusion will have to be secured from a physician or another skilled and 
knowledgeable professional, the professional services of whom are beyond the scope of the service which 
we provide to your school district.  
 
We at Maschio’s, of course, remain committed to providing safe and nutritious meals for your children and we look 
forward to continuing to cooperate with representatives of your school district and parents to achieve that objective. 
 

 
 

www.maschiofood.com 



Stouffer’s Traditional Macaroni & Cheese 4
x 76 ounce Tray

NESTLE CODE:
11000349

NESTLE CASE CODE:
10013800303407

I'm interested. Contact me.

40 servings■

No preservatives■

Freshly made pasta■

100% real cheese■

Made with sea salt■

0g trans fat per serving 
 
Stouffer’s Macaroni and Cheese is a classic menu item made with real,
quality ingredients. It features freshly made elbow macaroni from durum
semolina wheat, which is then blended with creamy sharp cheddar
cheese sauce and finished with a hint of sea salt. 

■

https://www.nestleprofessional.us/brands/stouffers
https://www.nestleprofessional.us/event/im-interested-stouffers-macaroni-and-cheese?source_entity_type=node&source_entity_id=838


NUTRITIONAL VALUE

Ingredients
BLANCHED MACARONI PRODUCT WATER, SEMOLINA, DRIED EGG WHITES, SKIM MILK, WATER, CHEDDAR
CHEESE CULTURED MILK, SALT, ENZYMES, ANNATTO COLOR, CHEDDAR CLUB CHEESE CHEDDAR CHEESE
CULTURED MILK, SALT, ENZYMES, WATER, SALT, ANNATTO COLOR, SOYBEAN OIL, 2% OR LESS OF
BLEACHED WHEAT FLOUR, MODIFIED CORNSTARCH, SEA SALT, POTASSIUM CHLORIDE, WHEY, MONO AND
DIGLYCERIDES, WHEY PROTEIN CONCENTRATE, LACTIC ACID, CALCIUM LACTATE.

Allergens
CONTAINS EGG, WHEAT, MILK INGREDIENTS.

Nutritional Facts
  Per 1 cup 225 g) Daily Value %

Calories 310 calories  

Total Fat 15 g 19

Saturated Fat 6 g 30

Trans Fat 0.0 g  

Cholesterol 30 mg 10

Sodium 760 mg 33

Carbohydrate 31 g 11

Dietary Fiber 1 g 3

Total Sugars 3 g  

Includes Added Sugars 0 g 0

Protein 13 g  

Vitamin D 0.0 mcg 0

Calcium 260 mg 20

Iron 0.4 mg 2

Potassium 370 mg 6

% daily values are based on a 2000 calorie diet



PREPARATION & STORAGE

Preparation
For food safety and quality, follow cooking instructions: Cook product to internal temperature of 165°F. 

CONVECTION OVEN 350°F Preheated: Dome lid away from product crimping tightly over tray edges. Place tray
on baking sheet. Stir halfway through cooking; replace lid. Cook Frozen 0°F product for 3545 min./Thawed
40°F or less) product for 1520 min.

CONVENTIONAL OVEN 400°F Preheated: Dome lid away from product crimping tightly over tray edges. Place
tray on baking sheet. Stir halfway through cooking; replace lid. Cook Frozen 0°F product for 5565
min./Thawed 40°F or less) product for 3035 min.

COMBIOVEN 350°F Full Fan Preheated: Dome lid away from product crimping tightly over tray edges. Place
tray on baking sheet. Stir halfway through cooking; replace lid. Cook Frozen 0°F product 2530
minutes/Thawed 40°F or less) product 1520 minutes.

MICROWAVE OVEN 1100 Watt: Cook loosely covered in microwave-safe container; stir. Cook 8 oz. Thawed
40°F or less) product on High Power for 1 to 1 1/2 min.

If thawing, product must be thawed under refrigeration 40°F for no more than 48 hours prior to cooking. DO
NOT REFREEZE.

For food safety and quality, follow cooking instructions. Cook product to an internal temperature of 165° F. Not
processed to control microbiological hazards.

Storage
Storage Temperature: Frozen < 32°F•

Shelf Life in Days: 720•



PRODUCT SPECIFICATIONS

 
Packaging Information
Pack Size 476 oz.

Pack Yield 76 oz. 43/4 lb)

Case Yield 304 oz 19 lb)

Servings Per Case 40

Net Weight 19 lbs

Gross Weight 20.2 lbs

Case Height 3.55 in

Case Width 13.2 in

Case Length 20.8 in

Case Cube 0.564 ft3

Cases Per Layer 7

Layers Per Pallet 16

Total Cases Per Pallet 112

 

SERVING SUGGESTIONS

Suggestions
Top with a breadcrumb-Parmesan Cheese mixture before baking. Stir in a variety of ingredients separately or in
combination: broccoli florets, diced tomatoes, peas, bell peppers, chili peppers, diced ham, or cooked chicken
or beef pieces. For a south-of-the-border flavor - mix in chopped tomatoes, green bell peppers, jalapeño
peppers and onions, ground cumin, and chili powder. Top with shredded Monterey Jack Cheese.

Meal Requirements
Serving Size 1 cup

Purchase Unit 4 x 76 oz.

Servings Per Purchase Unit 40

Purchase Units Per 100 Servings 2.5 cases

 



 

5011 - Bread Sticks, Whole Grain,
Reduced Sodium, 5" 

It's hard to say "No" to breadsticks, but it's especially hard to
say it with ours! This whole grain version is a favorite served
as a snack or as a side to any Italian meal. They are also
USDA Smart Snack approved. 

Brand: Bake Crafters 

Nutrition Facts 
Serving Size  1 oz (28g), 1 Bread Stick  (28.3g) 
Servings Per Container: 0

Amount Per Serving  

Calories 80   

  % Daily Value*

Total Fat  1.5g  2% 

Saturated Fat   0g  0% 
Trans Fat   0 g   

Cholesterol  0mg   0% 

Sodium  65mg  3%

Potassium   130mg   2%

Total Carbohydrate  14g 5%

Dietary Fiber  1g   4%

Sugars   <1g    

Protein   2g    

 
Vitamin A   0%  • Vitamin C   
Calcium    0 mg  • Iron    1 mg
Vitamin D  0mcg  •  
*Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs.
 Calories: 2,000 2,500
Total Fat Less than 65g 80g

Sat Fat Less than 20g 25g
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Potassium  3,500mg 3,500mg
Total Carbs.  300g 375g

Dietary
Fiber  25g 30g

Calories per gram:
Fat 9  •  Carbohydrate 4  •  Protein 4

Ingredients
Whole Wheat Flour, Enriched Wheat Flour({Wheat Flour, Niacin, Reduced Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid}, Malted Barley Flour), Water, Soybean Oil, Sugar, Contains Less
Than 1%: Salt, Potassium Chloride, Yeast, Vegetable Protein, Ascorbic Acid, Enzymes.

Case Specifications
GTIN 00737410501109 Case Gross Weight 16.58 LB 

UPC  Case Net Weight 15 LB 

Pack Size 240 / 15LB Case L,W,H 24 IN, 13.30 IN, 7.65 IN

Shelf Life 365 Days Cube 1.41 CF 

Tie x High 6 x 11

Preparation and Cooking
From frozen - Conventional Oven: Preheat oven to 425F. Remove bread sticks from bag and place
bread sticks flat on baking pan. Bake 6-7 minutes. Brush with oil, garlic butter, and sprinkle with
garlic salt, parmesan cheese, or your preference. Since appliances vary, these cooking instructions
may need adjusting. For food safety and quality, product is fully cooked when it reaches an internal
temperature of 165F. 

Serving Suggestions
1 bread stick, 1oz. Bread Sticks are great with any meal, salad, or appetizer, served alone or with
your favorite marinara sauce for dipping! 

Packaging and Storage
2 days at ambient. 365 days frozen. 

Allergens
CONTAINS:
Wheat or Wheat Derivatives
FREE FROM:
Peanuts or Peanut Derivatives, Treenuts or Treenut Derivatives
MAY CONTAIN:
Eggs or Egg Derivatives, Milk or Milk Derivatives, Soybeans or Soybean Derivatives
UNDECLARED:
Crustaceans or Crustacean Derivatives, Fish or Fish Derivatives
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