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1. Mix Mac & Cheese & Smokey Poblano soup Cold

2. Bake at 350 for 15 min

3. Mix Thawed corn, sour cream, cotija cheese, and 

smoked paprika

4. Remove Mac & Cheese from oven and top with 

the street corn mixture

5. Garnish with Limes, Cilantro, & Sour Cream
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Product Description Pack Size

Vegetarian Vegan Dairy Free Gluten Free Kosher

Item #

Take your customers on a voyage through diverse tastes and smells as you lead them on the ultimate 
culinary journey.

Serves: 4 Prep Time: 15 minutes Cook Time: 30 minutes

Flavors
of the world

Elote Baked Mac & Cheese
 ½ cup Gordon Choice Smokey Poblano & 
Cheese Soup
5 oz. Cotija cheese 
16oz. Gordon Choice Cavatappi White Cheddar 
Macaroni & Cheese
6oz. Fire Roasted Corn 
3oz. Sour Cream 
Fresh Cilantro
Fresh Limes
3oz. Smoked Paprika
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Gordon Choice
Cavatappi White Cheddar 

Macaroni & Cheese

Our rich white cheddar cheese 
sauce, paired with spiral-shaped 
cavatappi, ensures that there’s 
creamy, melty cheese in every bite.

3/5 lb891899

Gordon Choice
Smokey Poblano &

Cheese Soup

A creamy cheese soup with 
roasted poblanos, corn, red bell 
peppers, and smoky chipotle 
flavors.

2/8 lb825600


