PROFESSIONAL |

GEAR UP
YOUR KITCHEN

WITH THESE CULINERY ESSENTIALS
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@500 serves  naZ5Kg €

BUY ANY 3 TUBS OR 1 PAIL OF BUY 1 MAGGI® PROFESSIONAL GLUTEN

PARTICIPATING MAGGI® PROFESSIONAL FREE MASHED POTATO 4KG AND 1 MAGGI®
PRODUCTS* IN A SINGLE TRANSACTION PROFESSIONAL GLUTEN FREE SUPREME GRAVY
& GET A FREE HEPHAIS CHEF KNIFE* MIX2KG IN A SINGLE TRANSACTION AND GET

A FREE SCANPAN CHOPPING BOARD SET*

*Offer opens Wednesday 1st July 20246 and closes Wednesday 30th September 2024, or whenever the number of valid claims have been
received (whichever event occurs first). Maximum 2 claims per customer.

Gifts must be claimed via your Nestlé Professional Territory Manager for qualifying purchases made directly through them. Hephais Chef Knife and
Scanpan Chopping Board Set are available nationwide. Offer limited to trade customers of Nestlé New Zealand Limited, trading as Nestlé Professional
Claimant must be aged 18+ and have authority of the business to make required purchase and claim gift. Please allow 28 days for delivery
of your gift. If the gift is not available for any reason, the Promoter reserves the right to substitute the gift with another gift of equal or greater
value. Promoter is Nestlé New Zealand Limited.

#PARTICIPATING MAGGI PRODUCTS:

MAGGI Gluten Free Supreme Gravy Mix 2kg, MAGGI Gluten Free Gravy Chicken 2kg MAGGI Coconut Milk Powder 1kg

MAGGI GF Country Roast Instant Gravy 2.1kg, MAGGI Wholeness GF Instant Rich Gravy Mix 2kg MAGGI Rotidor Seasoning 15kg

MAGGI Gluten Free Golden Roast Gravy 7kg MAGGI Premium Jus Lié 1.8kg MAGGI Bouillon Beef 15kg

MAGGI Gluten Free Golden Roast Gravy 2kg MAGGI Sauce Bechamel 2kg MAGGI Booster Vegetable Gluten Free 2.4kg
MAGGI Gravy Rich Brown F/Thaw 2kg MAGGI Sauce Demi-Glace 2kg MAGGI Booster Beef Gluten Free 2.3kg
MAGGI Gravy Rich Gravy 2kg MAGGI Sauce Cheese 1.7kg MAGGI Booster Beef Gluten Free 8kg
MAGGI Gluten Free Supreme Gravy Mix 7kg MAGGI Bouillon Green Herb 2kg MAGGI Booster Chicken Gluten Free 2.4kg
MAGGI Gravy Rich Gravy 7.5kg MAGGI Bouillon Onion 2.4kg MAGGI Booster Chicken Gluten Free 8kg

MAGGI Booster Seafood 1.2kg
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 Serving suggesti

YIELD: 2.4 kg SERVES: 8 (3009 servings)

MAC & CHEESE

INGREDIENTS

500g Macaroni, dried

4L Boiling water

500ml  Milk

759 MAGGI® Classic Cheese Sauce

159 MAGGI® Gluten Free
Vegetable Booster

Black pepper to taste
500g BUITONI® Pasta Sauce
300g Grated cheese
100g  Cherry tomatoes

BETTER

ATASTE BUSINESS

FOR

MAGGI’ Classic
Cheese Sauce Mix
12026833

METHOD

Bring a large pot of salted water to a rolling boil. Add the dried
macaroni and cook until al dente (approximately 8 minutes). Drain
well and set aside in a large mixing bowl.

In a small bowl, whisk the MAGGI® Classic Cheese Sauce powder
and MAGGI® Gluten Free Vegetable Booster into 250ml of cold milk
until completely smooth and free of lumps.

Meanwhile, bring the remaining 250ml of milk to a boil in a saucepan
over medium heat. Gradually stir the cold milk mixture into the
boiling milk. Bring the entire mixture back to a gentle boil, then
reduce the heat and simmer for 5 minutes, stirring occasionally until
thickened.

Pour the warm cheese sauce over the cooked macaroni, season with
pepper, and toss until the pasta is evenly coated.

Transfer half of the cheesy macaroni into your baking dish, spreading
itinto an even layer. Spoon a thin layer of BUITONI Pasta Sauce over
the pasta, then top with the remaining macaroni.

Garnish the top generously with grated cheese and the halved cherry
tomatoes. Bake in a preheated oven until the cheese is melted,
bubbling, and beautifully golden brown.

For more information about our amazing range of
MAGGI Professional products and other solutions for your

kitchen, please visit our website nestleprofessional.co.nz or contact
your local Nestlé Professional representative on 0800 830 840.
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BUITONI®
Sugo per Pasta Sauce
12135557

CHEF'S TIPS

Boost the Flavour:

Elevate the dish by folding
crispy bacon pieces or
sautéed chorizo into the
macaroni before assembling.

Packin the Veggies:

For a more wholesome meal,
toss diced fresh or frozen
vegetables directly into

the pasta mixture before
layering.
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