
Basic Recipe
Ingredients:
*  1 #10 can Gage Alfredo / Primavera Sauce Mix
*  5 qts. Water
*  1 lb. Butter or Margarine
*  11 lbs. Pasta or Noodles

Directions for Stovetop or Steamkettle:

1.  Over medium heat melt 1 lb butter into 5 quarts water.

2.  Add contents of  this can and bring to simmer, 
      cooking until sauce thickens. (Stir occasionally to
      avoid scorching.)

3.  In a separate pan, cook 11 lbs of  Pasta according to
      label directions. (Do not add salt to cooking water.)
      Drain well.

4. Combine sauce and noodles. Cover until served.

FOR PRIMAVERA:  After combining sauce and noodles, 
add 14 lbs cooked mixed vegetables such as broccoli, 
carrots and cauliflower.

WITH SEAFOOD OR POULTRY:  After combining sauce 
and noodles, add 25 lbs tuna, salmon, shrimp, scallops, 
or cooked poultry.  Fold in gently.

Meal Components Met Per Serving: 
1 Bread

Call 800.323.0233 or visit us at www.gagefoods.com to place your order!

Alfredo / Primavera Sauce Mix

  Ordering Information: 
  Item Code: G0520                                     
  Pack Size: 6 / #10 cans
  Servings per Case: 800

The best Alfredo sauce available. Just add water and butter to create a creamy Alfredo sauce to pair 

with pasta, vegetables, chicken, pork, or tuna. Also works as a great dipping sauce for breadsticks!


