THE MAC FACTORY
FOODSERVICE




PREMIUM WHOLESALE ~ Toe77ias
MAC & CHEESE

DEVELOPED FOR PROFESSIONAL KITCHENS

Our Mac & Cheese combines indulgent flavour with consistency,
ease and speed. A solution built for high-volume and fast paced service,
delivering a premium finish across hospitality and retail environments.

Made with carefully selected ingredients for dependable performance and
consistent quality. Created to help your business scale without adding
complexity in the kitchen.
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CHEF-READY FORMAT

Our large-format 2KG Mac & Cheese is produced in a facility with
BRCGSAA+ accreditation.

/ Specifically designed for wholesale and professional kitchens.
/ Blast frozen for consistency and shelf life

/ Portion-controlled to reduce waste B SEE HOW IT WORKS!
/ Easy to store, handle and scale



https://cheddarcartel.com/cheddarcartel-video.mp4

FROM PACK TO
PLATE IN MINUTES

Serve premium variations of our restaurant-quality
Mac & Cheese without complex preparation.

/ Consistent results with every service
/' Minimal preparation required
/ Reliable performance in busy kitchens
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MENU VERSATILITY ~ mestas

One base for multiple applications
and topping variations:

4 Events
&% Street food ¢ Catering
£2 Main dishes WtH Casual dining formats

Loaded menu items
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Examples include:

/ Mac & Cheese Smash Burgers
/ Loaded Mac & Cheese Fries
/ Mac & Cheese Tacos

/ Mac & Cheese Hot Dogs

/ Mac & Cheese Toasties....
and more




WHY OUR 2KG
FOODSERVICE FORMAT?

v Premium Quality v Dedicated Support
Made using British cheeses and Straightforward and responsive
carefully selected ingredients for support from a team that
consistent flavour and finish. understands foodservice.

v Reliable Delivery v Time-Saving
Temperature-controlled distribution Ready-to-heat format designed

ensures product integrity. for efficiency in busy kitchens.



BUILT FOR }KEW
PROFESSIONAL CHEFS
DESIGNED FOR SCALE
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