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SCAN TO VISIT OUR

GFS MICROSITE

Experience the fiery flavors of Louisiana with our Cajun Mac & Cheese! This exciting dish features 
Brickman’s creamy Yellow Mac & Cheese, infused with the spicy kick of Andouille sausage and a 
blend of Cajun seasonings. Topped with a generous blend of cheddar jack cheese, this dish brings 
taste of the bayou right to you.

Cajun Mac & Cheese

LEGEND:

Instructions:
1.	 Heat the mac & Cheese to 165⁰F.
2.	 In a sauté pan heat the andouille sausage and peppers.
3.	 In a small mixing bowl, combine the mac & cheese, 

andouille sausage, and peppers
4.	 Top with cheddar jack cheese.
5.	 Dust with Cajun seasoning.

Ingredients:
•	 8 oz. Brickman’s Yellow Mac & Cheese #540061
•	 4 oz. Andouille Sausage
•	 ½ tsp. Cajun Seasoning
•	 2 oz. Cheddar Jack
•	 1 oz. Red & Green Peppers (diced)

Product Description Code # Pack Size

Brickman’s® 
Macaroni & Cheese

This classic comfort food gets an upgrade with our 
ready-to-serve Mac & Cheese. Tender macaroni  
noodles are smothered in a rich, creamy cheese  
sauce that’s bursting with flavor. It’s the perfect  
side dish, quick lunch, or budget-friendly entrée  
that’s sure to satisfy.

540061 3/5 lb.


