
Ingredients:
• 8oz. Gordon Choice® Cavatappi White Cheddar Mac & 

Cheese #891899
• 4oz. Gordon Choice® Buffalo Chicken Dip #464180
• 2oz. sriracha sauce
• 3oz. gorgonzola cheese
• 2oz. panko breadcrumbs
• Carrot sticks and celery to garnish

Instructions:
1. Preheat the oven to 350°F.
2. In a large mixing bowl, combine the mac & cheese, buffalo 

chicken dip, Sriracha, and gorgonzola cheese.
3. Transfer the mixture to a pan and sprinkle with panko 

breadcrumbs.
4. Bake for 15 minutes at 350°F.
5. Garnish with extra cheese and a drizzle of Sriracha. Serve 

alongside carrot and celery sticks or with chips.
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Buffalo chicken mac and cheese is a crowd-pleasing fusion of creamy macaroni, tender buffalo-spiced 
chicken, and rich cheese sauce, delivering bold flavors in every bite. Perfect for high-volume settings, this 
dish offers a satisfying balance of heat and comfort, ideal for busy lunch or dinner service.

Product Description Code # Pack Size

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.

891899
3/5 lb. 
Pouches

Gordon Choice® 
Buffalo Style  
Chicken Dip

Turn up the heat on your menu with this crowd-
pleasing classic. Our creamy dip delivers a burst of 
heat followed by a refreshing touch of celery that 
will leave your customers craving more.

464180
4/3 lb. 
Container

https://gfs.sandridge.com/products/heatable-sides/gordon-choice-cavatappi-white-cheddar-macaroni-cheese/
https://gfs.sandridge.com/products/heatable-sides/gordon-choice-cavatappi-white-cheddar-macaroni-cheese/
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https://gfs.sandridge.com/cole-slaws/gordon-choice-creamy-lime-jalapeno-slaw
http://www.sandridge.com
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https://gfs.sandridge.com/recipes/pan-roasted-tuscan-chicken-pasta
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