
Nacho Cheese
Stuffed Shells 

1.	 Empty ½ bag of cheese sauce into full size hotel pan, spread evenly 
across pan.

2.	 Line the pan with 36 beef stuffed shells.

3.	 Add remaining sauce to cover the shells.

4.	 Mix onions, tomatoes, peppers and cilantro (parsley).

5.	 Add vegetable mixture covering the shells.

6.	 Bake in 350° F oven until internal temperature reaches 165° F.

7.	 Garnish with crushed tortilla chips.

8.	 Serve with sour cream as option.

Follow Us:

•	 36 pieces 	 Tasty Brands Beef Stuffed Shells 
(#00905WG)

•	 5 lbs.	 JTM 5718 Queso Blanco Cheese Sauce

•	 8oz 	 Small, diced onions

•	 8oz 	 Small, diced tomatoes

•	 8oz 	 Small diced mild green chili peppers

•	 2oz 	 Chopped cilantro or parsley

•	 16oz 	 Crushed WG Tortilla Chips

•	 Sour Cream (optional)

Explore More Recipes: tastybrandsk12.com/recipes/

Directions

Ingredients (Serves 18)


