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Ingredients: Cheese Blend [Whey, Parmesan 
Cheese (Milk, Salt, Cheese Cultures, 
Enzymes), Natural Flavor, Cheddar Cheese 
(Cultured Milk, Salt, Enzymes), Maltodextrin, 
Reduced Lactose Whey, Canola Oil, Disodium 
Phosphate, Salt, Lactic Acid, Nonfat Dry Milk, 
Citric Acid], Whey, Food Starch - Modified, 
Coconut Oil, Corn Syrup Solids, Salt, 
Buttermilk Powder, Contains Less Than 2% 
Of Each Of The Following: Sodium Caseinate, 
Potassium & Sodium Phosphate, Sugar, 
Butter Powder Blend [Butter (Cream, Salt), 
Maltodextrin, Nonfat Dry Milk, Sour Cream 
(Cultured Cream, Nonfat Dry Milk), Buttermilk, 
Salt, Canola Oil, Disodium Phosphate, 
Artificial & Natural Flavors, Lactic Acid, 
Citric Acid], Xanthan Gum, Titanium Dioxide 
(Color), Soybean Oil, Mono & Diglycerides, Soy 
Lecithin, Disodium Inosinate, Yeast Extract, 
Silicon Dioxide (Anticaking).

Contains: Milk, Soy

Quantity: 8 / 19 oz

Ingredients: Cheese Blend [Parmesan & 
Cheddar Cheese (Milk, Salt, Cheese Cultures, 
Enzymes), Whey, Natural Flavor, Maltodextrin, 
Salt, Canola Oil, Disodium Phosphate, Lactic 
Acid], Modified Food Starch, Whey, Coconut Oil, 
Corn Syrup Solids, Salt, Buttermilk, Contains 
2% Or Less Of Each Of The Following: 
Titanium Dioxide (Color), Sodium Caseinate, 
Potassium & Sodium Phosphate, Guar Gum, 
Soybean Oil, Sugar, Dehydrated Red Bell 
Pepper, Garlic Powder, Maltodextrin, Disodium 
Inosinate, Yeast Extract, Parsley, Mono & 
Diglycerides, Soy Lecithin, Garlic Extractive, 
Silicon Dioxide (Anticaking). 

Contains: Milk, Soy

Quantity: 8 / 14 oz

Classic Alfredo Sauce Creamy Parmesan 
Instant mix - 090T-T0700

Deluxe Alfredo Sauce Creamy Parmesan 
Instant mix - 575T-T0700
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CLASSIC ALFREDO/PARMESAN SAUCE 8/19 OZ

Nutrition Facts
About 40 servings per container
Serving size 1 1/2 Tbsp (13g)

[Makes 1/4 Cup
Sauce (60g)]

60
Amount per serving

Calories
% Daily Value*

Total Fat 2.5g 3%
Saturated Fat 2g 10%
Trans Fat 0g

Cholesterol Less than 5mg 1%
Sodium 390mg 17%
Total Carbohydrate 7g 3%

Dietary Fiber 0g 0%
Total Sugars 3g

Includes 0g Added Sugars 1%
Protein 1g

Vitamin D 0mcg 0%
Calcium 50mg 4%
Iron 0mg 0%
Potassium 140mg 2%
* The % Daily Value tells you how much a nutrient in a serving
of food contributes to a daily diet. 2,000 calories a day is used
for general nutrition advice.
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Nutrition Facts

Amount per serving

Calories 40
  % Daily Value*

Total Fat 1.5g 2%
 Saturated Fat 1g 5%
 Trans Fat 0g

Cholesterol 5mg  2%
Sodium 330mg 14%
Total Carbohydrate 6g 2%
 Dietary Fiber 0g 0%
 Total Sugars 3g

 Includes 0g Added Sugars 0%
Protein 1g

Vitamin D 0mcg 0%

Calcium 41mg 4%

Iron 0mg 0%

Potassium 97mg 2%

* The % Daily Value tells you how much a nutrient in 
a serving of food contributes to a daily diet. 2,000 calories 
a day is used for general nutrition advice.

About 38 serving per container
Serving size 1 1/3 Tbsp (10g)
  [Makes 1/4 Cup Sauce (60g)]

Use as a dip, base, topper or sauce. The menu 
possibilities are endless when you add one 
of our creamy, buttery-tasting 
alfredo sauce mixes to your 
culinary arsenal. ALFREDO 

4.1% CAGR
FASTEST GROWTH
FROM 2020-2027

Source: Pasta Sauce Market: Global  
Industry Trends, Share, Size, Growth,  
Opportunity & Forecast 2021-2026, 

ResearchAndMarkets.com 
June 2021

Chicken Alfredo Pasta
(see website for recipe)

Bacon, Sweet Potato 
Alfredo Pizza
(see back of brochure for recipe)

Bacon, Sweet Potato Alfredo Pizza
PREP TIME: 10 MIN. | COOK TIME: 40-45 MIN. | SERVES: 4
INGREDIENTS:

1/2 cup prepared Foothill Farms® Deluxe Alfredo 
Sauce Creamy Parmesan Instant Mix
1 prepared 12-inch pizza crust
1 sweet potato, peeled and chunked
6 bacon strips, cooked and crumbled, 
reserve drippings
1/3 cup sliced red onion
1-11/2 cups shredded Provolone and 
Mozzarella cheese
Salt and pepper, to taste
Fresh sage leaves

Alfredo Do more with less.
highly versatile to pair with classic flavors like pesto, sundried tomatoes, 

blue cheese, roasted garlic or any other favorites in your kitchen.

Perfect for Pasta
                       & Beyond

Perfect for Pizza
& Beyond

Alfredo
sauceBeyond Pasta

ALFREDO ARTICHOKE DIP
PREP TIME: 10 MIN. | COOK TIME: 10 MIN. | SERVES: 8-10
INGREDIENTS:

2 cups prepared Foothill Farms® Classic Alfredo 
Sauce Creamy Parmesan Instant Mix

2 cups fresh chopped spinach

11/2 cups chopped marinated artichoke hearts

1 cup shredded Italian cheese blend

Crushed red pepper

Diced tomatoes

Toasted sliced baguette

DIRECTIONS: 

In a 1-1/2 quart skillet, 
combine the Alfredo sauce, 
spinach, artichoke and cheese; 
cook and stir until heated 
through. Top with crushed 
red pepper and diced 
tomatoes. Serve with 
toasted baguette.

Parmesan
Parmesan

Garlic
Included

DIRECTIONS: 

On a baking sheet, toss 
sweet potatoes with 2 tbsp 
bacon drippings. Sprinkle 
with salt and pepper. Bake 
at 425ºF for 15-20 minutes 
or until tender. Meanwhile, 
spread alfredo sauce onto 
pizza crust. Top with half 
the cheese. Top with sweet 
potatoes, bacon, red onion 
and remaining cheese. Bake 
for 15-20 minutes or until 
golden brown. Sprinkle with 
sage leaves.

MORE
less



does
it all.

– One Pouch –

Effortless 
Versatility

• • •

Made from 
Scratch Taste

• • •

Shelf Stable
• • •

Customizable
• • •

Easy to 
Prepare

rt with 1 pouch of our instant Alfredo sauce mix and

Basic
Recipe

1. Pour ½ gal of hot water (180°-190° F) into mixing bowl
or container.

2. Pour contents of Classic Alfredo Sauce Creamy
Parmesan Instant Mix (19 oz) into water while vigorously
stirring with a wire whisk.

3. Continue stirring until mix is completely dissolved and
sauce is smooth. Stir prior to serving.

Take our delicious Alfredo Sauce mix beyond traditional
    pasta with these delicious and inspiring dips,

    sauces, dressings and marinade ideas. Upgrade
       your menu with a new spin on the classic rich
         and cheesy flavors your customers know and
          love all while saving you time and money.

FOOTHILLFARMS.COM

33%
OF QUICK SERVICE 

RESTAURANTS OFFER 
ALFREDO SAUCE ON 

THEIR MENU
Source: Alfredo Sauce Menu 

Trends, Technomic Ignite 
Menu Data, Aug. 2021

Chicken Alfredo pasta
(see website for recipe)

Pesto Alfredo Pizza
PREP TIME: 20 MIN. | COOK TIME: 15-20 MIN. | SERVES: 6

INGREDIENTS:

1 cup prepared Foothill Farms® Deluxe Alfredo Sauce
Creamy Parmesan Instant Mix 

1 prepared pizza crust (15-in. x 10-in.)

1 tbsp basil pesto

1 cup sliced sweet mini peppers, halved grape
tomatoes, chopped artichokes

¼ cup chopped red onion

2 cups shredded mozzarella cheese

Shredded Parmesan cheese

Fresh minced basil

DIRECTIONS:

In a bowl, combine the
alfredo sauce and pesto;
stir to combine. Spread
over pizza crust. Top with
half the mozzarella cheese,
peppers, tomatoes, artichokes 
and onion. Sprinkle with 
remaining mozzarella cheese.
Bake at 425ºF for 15- 20 
minutes. Sprinkle with
Parmesan and basil.

Alfredo Artichoke Dip
(see back of brochure for recipe)
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or container.

2. Pour contents of Classic Alfredo Sauce Creamy
Parmesan Instant Mix (19 oz) into water while vigorously 
stirring with a wire whisk. 

3. Continue stirring until mix is completely dissolved and
sauce is smooth. Stir prior to serving.
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Chicken Alfredo pasta
(see website for recipe)

Pesto Alfredo Pizza
PREP TIME: 20 MIN. | COOK TIME: 15-20 MIN. | SERVES: 6

INGREDIENTS:

1 cup prepared Foothill Farms® Deluxe Alfredo Sauce 
Creamy Parmesan Instant Mix 

1 prepared pizza crust (15-in. x 10-in.)

1 tbsp basil pesto

1 cup sliced sweet mini peppers, halved grape 
tomatoes, chopped artichokes

¼ cup chopped red onion

2 cups shredded mozzarella cheese

Shredded Parmesan cheese

Fresh minced basil

DIRECTIONS: 

In a bowl, combine the 
alfredo sauce and pesto; 
stir to combine. Spread 
over pizza crust. Top with 
half the mozzarella cheese, 
peppers, tomatoes, artichokes 
and onion. Sprinkle with 
remaining mozzarella cheese. 
Bake at 425ºF for 15- 20 
minutes. Sprinkle with 
Parmesan and basil.

Alfredo Artichoke Dip
(see back of brochure for recipe)
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Ingredients: Cheese Blend [Whey, Parmesan 
Cheese (Milk, Salt, Cheese Cultures, 
Enzymes), Natural Flavor, Cheddar Cheese 
(Cultured Milk, Salt, Enzymes), Maltodextrin, 
Reduced Lactose Whey, Canola Oil, Disodium 
Phosphate, Salt, Lactic Acid, Nonfat Dry Milk, 
Citric Acid], Whey, Food Starch - Modified, 
Coconut Oil, Corn Syrup Solids, Salt, 
Buttermilk Powder, Contains Less Than 2% 
Of Each Of The Following: Sodium Caseinate, 
Potassium & Sodium Phosphate, Sugar, 
Butter Powder Blend [Butter (Cream, Salt), 
Maltodextrin, Nonfat Dry Milk, Sour Cream 
(Cultured Cream, Nonfat Dry Milk), Buttermilk, 
Salt, Canola Oil, Disodium Phosphate, 
Artificial & Natural Flavors, Lactic Acid, 
Citric Acid], Xanthan Gum, Titanium Dioxide 
(Color), Soybean Oil, Mono & Diglycerides, Soy 
Lecithin, Disodium Inosinate, Yeast Extract, 
Silicon Dioxide (Anticaking).

Contains: Milk, Soy

Quantity: 8 / 19 oz
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Acid], Modified Food Starch, Whey, Coconut Oil, 
Corn Syrup Solids, Salt, Buttermilk, Contains 
2% Or Less Of Each Of The Following: 
Titanium Dioxide (Color), Sodium Caseinate, 
Potassium & Sodium Phosphate, Guar Gum, 
Soybean Oil, Sugar, Dehydrated Red Bell 
Pepper, Garlic Powder, Maltodextrin, Disodium 
Inosinate, Yeast Extract, Parsley, Mono & 
Diglycerides, Soy Lecithin, Garlic Extractive, 
Silicon Dioxide (Anticaking). 

Contains: Milk, Soy
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[Makes 1/4 Cup
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Amount per serving

Calories
% Daily Value*

Total Fat 2.5g 3%
Saturated Fat 2g 10%
Trans Fat 0g

Cholesterol Less than 5mg 1%
Sodium 390mg 17%
Total Carbohydrate 7g 3%

Dietary Fiber 0g 0%
Total Sugars 3g

Includes 0g Added Sugars 1%
Protein 1g

Vitamin D 0mcg 0%
Calcium 50mg 4%
Iron 0mg 0%
Potassium 140mg 2%
* The % Daily Value tells you how much a nutrient in a serving
of food contributes to a daily diet. 2,000 calories a day is used
for general nutrition advice.
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a serving of food contributes to a daily diet. 2,000 calories 
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Bacon, Sweet Potato Alfredo Pizza
PREP TIME: 10 MIN. | COOK TIME: 40-45 MIN. | SERVES: 4
INGREDIENTS:

1/2 cup prepared Foothill Farms® Deluxe Alfredo 
Sauce Creamy Parmesan Instant Mix
1 prepared 12-inch pizza crust
1 sweet potato, peeled and chunked
6 bacon strips, cooked and crumbled, 
reserve drippings
1/3 cup sliced red onion
1-11/2 cups shredded Provolone and 
Mozzarella cheese
Salt and pepper, to taste
Fresh sage leaves

Alfredo Do more with less.
highly versatile to pair with classic flavors like pesto, sundried tomatoes, 

blue cheese, roasted garlic or any other favorites in your kitchen.

Perfect for Pasta
                       & Beyond

Perfect for Pizza
& Beyond

Alfredo
sauceBeyond Pasta

ALFREDO ARTICHOKE DIP
PREP TIME: 10 MIN. | COOK TIME: 10 MIN. | SERVES: 8-10
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2 cups prepared Foothill Farms® Classic Alfredo 
Sauce Creamy Parmesan Instant Mix

2 cups fresh chopped spinach

11/2 cups chopped marinated artichoke hearts

1 cup shredded Italian cheese blend

Crushed red pepper

Diced tomatoes

Toasted sliced baguette

DIRECTIONS: 

In a 1-1/2 quart skillet, 
combine the Alfredo sauce, 
spinach, artichoke and cheese; 
cook and stir until heated 
through. Top with crushed 
red pepper and diced 
tomatoes. Serve with 
toasted baguette.

Parmesan
Parmesan

Garlic
Included

DIRECTIONS: 

On a baking sheet, toss 
sweet potatoes with 2 tbsp 
bacon drippings. Sprinkle 
with salt and pepper. Bake 
at 425ºF for 15-20 minutes 
or until tender. Meanwhile, 
spread alfredo sauce onto 
pizza crust. Top with half 
the cheese. Top with sweet 
potatoes, bacon, red onion 
and remaining cheese. Bake 
for 15-20 minutes or until 
golden brown. Sprinkle with 
sage leaves.
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