
Make it Nutritious. 
Make it Delicious. 

Make it with Cheese!



JUST SAY CHEESE!

Cheese works to your 
advantage in many 
ways – students love 
it and it’s a nutritional 
powerhouse with the 
essential nutrients and 
vitamins they need  
to grow up strong. It 
also fits perfectly into 
your breakfast and 
lunch menus, either  
on its own or as part  
of many easy recipes.



   JU
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EESE! 

GET INSPIRED BY THIS  
SUPERSTAR INGREDIENT!

It’s easy to see why cheese is 
so popular. Because it isn’t just 
ONE thing – there are so many 
varieties to choose from, and 
every one of them makes other 
foods taste better! Students  
are drawn to cheese in entrées, 
side dishes, even desserts.  
It’s a crowd-pleasing addition  
to school meals everywhere.

Cheese is a satisfying part of 
breakfast, lunch and snacks. 
Vegetables become appealing 
when drizzled with melted 
cheddar. 

Salads are more likely to be  
eaten when topped with a 
crumble of cheese. And who 
doesn’t like gooey stretchy 
mozzarella on piping hot  
pizza? Omelets, burgers,  
pastas – cheese brings it all  
to the next level of popularity  
and nutrition. 

Work more of this superstar  
ingredient into your school 
menu, and watch for all the 
ways it can have a positive  
impact. 

It’s always better with cheese!



Tr
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dsWHAT’S HAPPENING?

“Meatless Mondays” 
is a trend that many 
schools have adopted 
by offering meals  
without meat one  
day a week. So on a  
day like that, please  
all of your students  
with cheese!
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Every day, schools like yours 
serve about 45 million meals.  
To get students to eat them, a 
lot of great new ideas are being 
put to work. It’s no surprise that 
cheese plays a role in some of 
the best of those ideas!

MEATLESS MONDAYS
Cheese is a protein-rich  
substitute for meat, with other 
essential nutrients including  
calcium, zinc, phosphorus,  
magnesium, vitamin A, vitamin  
B2 (riboflavin) and vitamin B12. 
Implementation is easy – just  
be sure to feature cheese on  
Mondays, in items such as  
macaroni & cheese, cheese  
lasagna, stuffed shells, grilled 
cheese and mozzarella sticks.

BREAKFAST AFTER THE BELL 
This proven program makes 
breakfast more accessible  
for all students. By offering  
breakfast after the start of the 
school day, it’s done wonders 
for boosting participation 
across the country. Schools  
have seen improvements in  
student alertness, attendance, 
behavior and more. 

MAKE CHEESE THE STAR  
OF MEATLESS MONDAYS!

What’s trending with cheese?

THE LOW-FAT TREND
Low-fat cheese options are  
readily available, and are a  
great way to satisfy dietary 
guidelines and tastes.

Cheese is an essential part  
of the Breakfast After the Bell 
menu because of its easy  
portability, portion control  
and popularity with all ages.  
For more details, email us  
at schools@milk4u.org.



Tr
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dsBLAZE NEW TRAILS
WITH CHEESE!

There’s no confining 
cheese to a particular 
meal or time of day.  
Let it open up protein- 
rich possibilities for  
all your students –  
anywhere, anytime.



Recent media reports have  
featured cheese curds and string 
cheeses, listing them among “the 
most promising new products  
in snacking cheese innovation.” 
It’s a great way to add protein  
to pre-packed grab-n-go meals.

SALAD JUST GOT BETTER
Draw more students to healthy 
salad options by adding a  
variety of cheese: strings or  
sticks, curds and cottage  
cheese, plus shredded options.

CHEESE UP BREAKFAST!
Add variety to breakfast  
sandwich options. Mix it up  
with bagels, muffins and wraps, 
plus various styles of eggs,  
meat, and choice of cheese.

STATIONS DRAW ATTENTION 
Customization Stations are one of today’s hottest trends. 
Students love personalized meals. Possibilities include:

•   Deli Station 
Freshen up lunchtime sandwiches, 
maximize participation and meet 
nutrition guidelines. Cheese is  
essential for a great sandwich, so 
offer choices from Pepper Jack,  
to Provolone, alongside cold cuts, 
bread alternatives (pitas, wraps, 
rolls), leafy vegetable toppings  
and popular spreads. 

•  Burger Station 
Students will eagerly top their 
burger with calcium and protein- 
rich cheeses. Add a selection of 
sauces, sliced vegetables and  
buns, and watch the lines form.

•  Nacho Station 
Attract attention with nachos  
and cheese sauce, plus toppings  
like salsa, sour cream, onion,  
tomatoes and mushrooms.

•  Mac ‘n Cheese Station 
Wow them with this mac ‘n’ cheese 
idea. Let them top with additional 
cheese, chicken, seasoned beef  
or diced ham, grilled vegetables, 
diced hard cooked eggs or salsa.

TRENDING UP:  
CHEESE ELEVATES  
ALL OTHER FOODS. 

Energize every breakfast, lunch and snack!
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A YEAR OF CHEESE!

Many foods have a  
particular season or  
holiday where you  
would traditionally  
expect to serve them. 

Cheese fits in 365  
days a year!

April
May

October



MATCH SCHOOL MENUS  
TO THESE SPECIAL EVENTS!

So many cheese opportunities!

From national “days” featuring 
popular foods to entire month-
long celebrations, your menu 
planning can always tie into 
cheese.  

Week after week you’ll find 
something on the calendar  
that will inspire another fun 
recipe, or another celebratory 
event honoring cheese. Look  
at all these special dates.

JANUARY
National Cheese Lover’s Day

FEBRUARY
National Fettuccine Alfredo Day
National Pizza Day

MARCH
National Cheesesteak Day

APRIL
Grilled Cheese Month
National Deep Dish Pizza Day
National Grilled Cheese 
Sandwich Day

MAY
National Pizza Party Day

JUNE 
Dairy Month
National Cheese Day
National Mac & Cheese Day

JULY  
National Lasagna Day

SEPTEMBER
National Cheese Pizza Day
National Cheeseburger Day

OCTOBER 
American Cheese Month
National Taco Day

NOVEMBER 
National Nachos Day
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CHEESE PLEASE!

Cheese is by far the  
most versatile ingredient 
in school cafeterias,  
and it’s sure to please  
a crowd. With its ease  
of preparation and  
popularity, cheese is 
a hit with staff and  
students alike.



TRY ALL THESE DELICIOUS 
SCHOOL-PROVEN RECIPES!

Charge up your menu with cheese!

There’s virtually no limit to the 
number of delicious recipes that 
feature cheese. You’ll find some 
terrific ideas on the following 
pages, all designed specifically 
for in-school preparation. 

Professional test kitchens have 
already worked out the kinks – 
so you can just prepare and 
serve with confidence!

And if you’re looking for more 
ways to suit your students’ 
particular tastes, just use these 
recipes as inspiration to make 
up your own variations. Cheese 
is versatile enough to work 
with all kinds of dishes that are 
remarkably easy to prepare.  

From tacos at lunch to cheesy 
breakfast burritos, or simply 
paired with fruit for a healthy 
snack, cheese is sure to please.
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THIS SOUP FEELS  
LIKE A MEAL!

Nothing warms up 
lunchtime like this  
hearty cheese soup.  
A great way to work  
broccoli into the mix,  
too!



• 1/4 pound butter

• 4 pounds onions, chopped

•   16 2/3 pounds frozen diced 
potatoes, thawed

• 3 1/2 gallons skim milk

•  3 (106 ounce) pouches Land 
O Lakes® Ultimate Cheddar™ 
Cheese Sauce Pouch

•  1 1/4 pounds turkey bacon, 
cooked, chopped

• 1 pound diced pimento

•  16 1/3 pounds frozen broccoli 
pieces, thawed

• 1 tablespoon hot pepper sauce

Recipe courtesy of Land-O-Lakes:
landolakesfoodservice.com/recipes/broccoli-cheese-soup-1

1.   In heavy stockpot or kettle,  
melt butter until sizzling.

2.   Add onions, sauté until soft.

3.  Add all remaining ingredients 
except broccoli and hot  
pepper sauce. Cook, stirring 
occasionally, until potatoes  
are tender.

4.  Add broccoli and hot pepper 
sauce.

5.  Continue heating until soup  
is heated through to 165°F  
for 15 seconds.

CCP: Heat to 165°F for at least  
15 seconds

CCP: Maintain hot food at 135°F 
or above

Broccoli Cheddar Cheese Soup
MEAT/MEAT ALTERNATE, STARCHY VEGETABLE, VEGETABLE. 100 SERVINGS

Calories 277 kcal
Fat 11 g
Sat. Fat 7 g
Trans Fat 0 g
Cholesterol 41 mg
Sodium 727 mg
Carbohydrates 29 g
Dietary Fiber 4 g
Sugars 9 g
Protein 18 g
Vitamin A 1499 IU
Vitamin C 51 mg
Calcium 524 mg
Iron 2 mg

INGREDIENTS DIRECTIONS NUTRIENTS PER SERVING
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MOZZARELLA,  
PROVOLONE AND  
CHEDDAR… OH MY!

Featuring three bold  
cheeses, this popular  
entree is best when baked  
to a melty golden brown. 



Calories 555 kcal
Total Fat 17 g
Sodium 1053 mg
Protein 24 g
Fiber 9 g

INGREDIENTS DIRECTIONS

MEAL TRAY SUGGESTION

APPROXIMATE NUTRIENTS  
(When served with meal tray suggestion)

•  18 (8-inch) whole-grain  
flour tortillas

• 1 1/4 cups salsa

•  4 1/2 cups Bongards  
Mozzarella, Provolone,  
Cheddar Feather Shreds  

3-Cheese Quesadilla
MEAT/MEAT ALTERNATE, GRAIN. 12 SERVINGS

1.  Line sheet pan with parchment 
paper. Spray with nonstick 
cooking spray.

2.  Place tortillas on prepared pan.

3.  Spread each tortilla with  
1 tablespoon of salsa.

4.  Sprinkle each tortilla with  
1/4 cup cheese.

5.  Fold tortillas in half.

6.  Bake at 400° F for 3-4  
minutes, until beginning to 
brown.

7.  Flip quesadillas over and bake 
an additional 2-3 minutes, until 
golden brown and cheese is 
melted.

8.  Cut each quesadilla in half to 
form 2 triangles.

3 quesadilla triangles

1/2 cup watermelon, cantaloupe,
honey dew medley

1/2 cup baby carrots

8 oz. milk

Recipe courtesy of Bongards:  
bongards.com/MenuConcepts/K12
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THE APPEAL
OF AMERICAN

Time for a new spin 
on the classic grilled 
cheese sandwich.  
With pizza seasoning, 
students will love it 
even more!



•  1 cup parmesan cheese,  
grated

• 1/2 cup dried pizza  
 seasoning mix

• 1/2 pound butter

•  100 slices (2 pound loaf)  
whole wheat or sourdough 
bread

•  50 slices reduced fat  
swiss cheese

•  50 slices reduced fat  
American - yellow

Grilled Herb and Cheese Sandwich
MEAT/MEAT ALTERNATE. 50 SERVINGS

1.  In a medium bowl, combine parmesan 
cheese and seasoning mix. Set aside 
until ready to assemble sandwiches.

2.  Brush 3 tablespoons softened butter 
on each (18x26x1-inch) sheet pan.  
For 50 sandwiches use three pans. 
Sprinkle about 1/4 cup seasoning  
mixture on top of butter. Place 20  
slices of bread onto each sheet pan;  
4 across and 5 down (50 servings  
one pan will have 10 slices). Top each 
slice of bread with 1 slice swiss cheese 
and 1 slice American cheese. Cover 
with remaining bread slice.

3.  Brush top of sandwiches with  
softened butter, approximately  
3 tablespoons per sheet pan. Add 
seasoning mixture evenly to top of 
sandwich slices (about 1/4 cup).

4.  Bake until lightly browned.  
Conventional oven 400°F for 15 to  
20 minutes or Convection oven 350°F 
for 10 to 15 minutes. Do not overbake.

5.  Serve as is, or cut each sandwich 
diagonally in half.

Calories 322 kcal
Fat 15 g
Sat. Fat 6 g
Trans Fat 0 g
Cholesterol 41 mg
Sodium 879 mg
Carbohydrates 27 g
Dietary Fiber 2 g
Sugars 0 g
Protein 19 g
Vitamin A 0 IU
Vitamin C 0 mg
Calcium 510 mg
Iron 0 mg

INGREDIENTS DIRECTIONS NUTRIENTS PER SERVING

Recipe courtesy of Land-O-Lakes:
landolakesfoodservice.com/recipes/grilled-herb-and-cheese-sandwich
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THIS BLEND BAKES  
IN THE BOLDNESS! 

Give Mac ‘n’ Cheese  
a Euro flair with Italian 
Cheese Blend and  
robust marinara sauce.



•  1 (16 oz) pkg whole-grain  
penne pasta

•  1 teaspoon olive oil or  
vegetable oil

•  1 medium onion, chopped  
(3/4 cup)

•    1 (24 oz) jar marinara sauce 

•  2 cups Bongards Shredded  
Italian Blend Cheese, divided  

Italian Mac ‘n’ Cheese
MEAT/MEAT ALTERNATE, GRAIN, VEGETABLE. 8 SERVINGS

1.  Cook pasta according to package 
directions; drain.

2.  Sauté onion in olive oil, 3-4 minutes, 
until tender.

3.  In large bowl, combine pasta, onion 
and marinara sauce.

4.  Spray a 2-quart baking pan with  
nonstick cooking spray.

5.  Spoon half of the pasta into prepared 
pan. Sprinkle with 1 cup of cheese.

6.  Spoon remaining pasta into pan. 
Sprinkle with remaining cheese.

7.  Cover with foil and bake at 400° F for 
15-20 minutes, until cheese is melted.

8.  Keep warm on steam table while  
serving.

Calories 626 kcal
Protein 35 g 
Total Fat 20 g
Sodium 783 mg
Dietary Fiber 12 g

INGREDIENTS DIRECTIONS APPROXIMATE NUTRIENTS 
(When served with meal tray suggestion)

MEAL TRAY SUGGESTION
3/4 cup Italian Mac ‘n’ Cheese 

1/2 cup red grapes

1 cup lettuce salad with cucumber, 
tomato with 1 tablespoon  
salad dressing

8 oz skim milk

Recipe courtesy of Bongards:  
bongards.com/MenuConcepts/K12 
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THE SAVORY  
SMOOTHNESS  
OF SWISS

No holes in this recipe! 
It’s bursting with whole 
grain goodness and a 
double-hit of cheese!



•  9 (medium) each avocados, 
peeled, sliced

•  1 2/3 cups (9 ounces) red  
onion, finely chopped

•  1 1/4 cups (1 1/2 ounces)  
fresh parsley, finely minced

•  1 2/3 cups sweet pickle relish

•  6 pounds tomato, 1/8-inch slice

•  50 (6-inch) each whole wheat 
flatbread

•  50 (1/2-ounce) slices reduced  
fat swiss cheese

•  100 (1/2-ounce) slices reduced  
fat mild cheddar cheese

Tangy Avocado Cheese Melt
MEAT/MEAT ALTERNATE, GRAIN. 50 SERVINGS

1.  Preheat oven to 350°F.

2.  In a medium sized bowl, lightly mash 
the avocados. Stir in onions, parsley 
and relish. Cover and refrigerate  
1 hour to blend flavors.

3.  To assemble sandwiches, place 2  
slices of cheddar cheese on one half 
of flatbread, spread 2 tablespoons of 
avocado relish on top of the cheese. 
Place 2 to 3 slices of tomato on top. 
Place swiss cheese slice on top of  
tomatoes. Fold flatbread in half. 
Lightly spray with cooking spray.

4.  Arrange flatbread sandwiches on full 
sheet pan; placing another sheet pan 
on top to slightly flatten sandwiches 
and help in melting cheese. Bake for 
10 to 12 minutes until cheese is melted.

5. Cut into wedges. 

CCP: Heat to 165°F for at least 15 seconds 

CCP: Maintain hot food at 135°F or above 

Calories 301 kcal
Fat 13 g
Sat. Fat 5 g
Trans Fat 0 g
Cholesterol 25 mg
Sodium 516 mg
Carbohydrates 29 g
Dietary Fiber 6 g
Sugars 7 g
Protein 19 g
Vitamin A 618 IU
Vitamin C 4 mg
Calcium 394 mg
Iron 1.6 mg

INGREDIENTS DIRECTIONS NUTRIENTS PER SERVING

Recipe courtesy of Land-O-Lakes:
landolakesfoodservice.com/recipes/tangy-avocado-cheese-melt
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NOT YOUR  
AVERAGE NACHO

Kick nachos up a  
notch with this hearty, 
cheesy beef and  
potato favorite! 



•  80 ounces Land O Lakes®  
Ultimate Cheddar™ Cheese  
Sauce Pouch

•  1/2 cup fresh jalapeño, minced  

•  3 tablespoons fresh red bell  
pepper, minced

•  2 teaspoons hot pepper sauce

•  1 teaspoon ground cayenne  
pepper

•  2 pounds 12 ounces fully cooked 
shredded beef

•  1/2 teaspoon cumin

•  1/2 teaspoon carlic powder

•  35 cups prepared potato rounds

•  6 1/4 cups fresh pico

Recipe courtesy of Land-O-Lakes:
landolakesfoodservice.com/recipes/chef-inspired-kicked-up-queso-totchos-with-ultimat/

1.  Combine cheese sauce, jalapeño, 
red bell pepper, hot sauce and 
cayenne in half steam table pan. 
Cover.

2.  Heat on full steam until product 
reaches 165°F for 15 seconds.

3.  Season prepared shredded beef 
with cumin and garlic powder, 
place in half steam table pan. 
Cover.

4.  Heat on full steam until product 
reaches 165°F for 15 seconds. 
Hold warm.

5.  To serve, place 1 cup potato 
rounds in bowl. Top with 1 1/4 oz. 
shredded beef, 2 1/4 oz. queso 
and 1/4 cup pico.

CCP: Heat to 165°F for at least  
15 seconds

CCP: Maintain hot food at 135°F or 
above

Kicked Up Queso Totchos
MEAT/MEAT ALTERNATE, STARCHY VEGETABLE, VEGETABLE. 35 SERVINGS

Calories 310 kcal
Total Fat 14.5 g
Sat. Fat 6 g
Cholesterol 42 mg
Sodium 840 mg
Carbohydrates 29 g
Dietary Fiber 3 g
Protein 14 g
Vitamin A 532 IU
Vitamin C 7 mg
Calcium 230 mg
Iron 1.28 mg

INGREDIENTS DIRECTIONS NUTRIENTS PER SERVING
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KICK-START THE DAY!

Topped with three- 
ingredient queso plus 
shredded cheddar,  
this breakfast pizza is  
a morning star.



•  3 cups Land O Lakes® Ultimate 
White Cheese Sauce

• 1/2 cup diced green chiles
• 1/8 cup diced jalapeños 

•  7 frozen whole grain pizza  
crusts, thawed

•  3 1/2 cups Three-Ingredient Queso  
(1 recipe)

•  1 3/4 cups Land O Lakes® Shredded 
Mild Cheddar

•  5 1/4 cups liquid egg product,  
scrambled, cooked

•  3 1/2 cups hash brown potatoes, 
cooked to golden

•  1 cup turkey bacon, cooked, diced
•  1/2 cup red pepper, diced
•  1/2 cup green onion, sliced

Breakfast Pizza with Ultimate White Cheese Sauce 
MEAT/MEAT ALTERNATE, GRAIN, VEGETABLE. 28 SERVINGS

1.  Combine all queso ingredients,  
cover, heat on full steam until  
sauce reaches 165°F for 15  
seconds. Hold warm.

2.  Par-bake pizza crust for 3 to 5  
minutes in preheated  
conventional oven at 375°F.

3.  Mix half of cheese shreds  
with queso.

4.  Top each pizza crust with: 
1/3 cup queso and cheese shred 
mixture, leaving 1/2-inch on edge

 3/4 cup cooked eggs
 1/2 cup hash browns
 2 tablespoons bacon
 1 tablespoon red pepper
 2 tablespoons cheddar shreds
5.   Bake pizza 20 to 25 minutes until 

cheese is melted and crust is 
browned and crispy.

6.  Top cooked pizza with green  
onions. Slice each pizza into  
quarters and serve.

Calories 371 kcal
Fat 24 g
Sat. Fat 10 g
Trans Fat 0 g
Cholesterol 223 mg
Sodium 936 mg
Carbohydrates 22 g
Dietary Fiber 1 g
Sugars 1 g
Protein 20 g
Vitamin A 445 IU
Vitamin C 11 mg
Calcium 435 mg
Iron 2.02 mg

THREE-INGREDIENT  QUESO

PIZZA INGREDIENTS

DIRECTIONS NUTRIENTS PER SERVING

CCP: Heat to 165°F for at least 15 seconds

CCP: Maintain hot food at 140°F or above
Recipe courtesy of Land-O-Lakes:
landolakesfoodservice.com/recipes/breakfast-pizza-with-ultimate-white-cheese-sauce



Interstate Place II, 100 Elwood Davis Rd., North Syracuse, NY 13212
1800 JFK Blvd., Suite 444, Philadelphia, PA 19103

Special thanks to Land-o-Lakes and Bongards for recipe development and support. 

For more cheese recipes, ideas and inspirations, visit us online  
or contact American Dairy Association North East.

americandairy.com     315.472.9143     schools@milk4u.org


