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CHREESE MIX INSTRUCTIONS & RECIPES

1 Pound makes ½ Gallon
Cooking Demos: http://www.chreese.com/movies.itml

Food Processor/Blender Method 

Cheddar and Mozzarella Only (Recommended for NON-Gluten Free flavors)
· For every 3 packets of Chreese (¾ CUP or 90 grams Bulk) measure out 1¼ Cup of BOILING water and 1/2 Tbsp Olive Oil. 
· Use a food processor, hand blender, or whisk and thoroughly shear/blend Chreese with BOILING WATER and Oil. Water must be boiling to prepare smooth, delicious Chreese.
· If Chreese is too thick, add a bit more boiling liquid and continue to shear.  If Chreese is too thin, simmer on stovetop on medium heat and stir as Chreese bubbles and thickens, following ‘Stovetop Method’ directions below.  Continue to cook until Chreese thickens to desired consistency.  Keep in mind that Chreese will thicken some once refrigerated.
Stovetop Method 


Recommended for ALL FLAVORS and FOODSERVICE PREPARATION

· For every 3 packets of Chreese (~ ¾ CUP or 90 grams bulk) measure out 1¼ Cup of milk product of your choice and/or water and 1 tsp of Olive Oil or margarine. For ENTIRE POUND use ½ Gallon (8 Cups) of liquid.
· In a small saucepan on med-high, heat Chreese and proper amount of liquid, stirring, blending, or whisking in thoroughly.

· Once Chreese begins to bubble/thicken, turn heat down to low-medium and stir/whisk as Chreese begins to thicken and turn orange from bottom of pot (Cheddar varieties only).  Continue to cook and mix well until Chreese thickens to desired consistency throughout (and has turned evenly orange with Cheddar varieties). Keep in mind that Chreese will thicken when cooled.
· Refrigerate extra Chreese in a tuperware for 7-14 days and spread on below recipes  OR
· Freeze some Chreese in a tuperware, shred and refreeze.  Shredded frozen Chreese works great on many of the same applications and will stay good for a long time!!

Grilled Chreese® Sandwich
1. Melt vegan margarine (Earth Balance recommended) in frying pan on low to medium heat.

2. Spread Chreese on a slice of bread and put on frying pan and top with another slice of bread.

3. After a few minutes (as bottom of bread begins to brown and Chreese begins to cook), flip sandwich.

4. Allow it to cook for a few minutes on each side until outsides of bread are golden brown.

**Some variations include adding tomatoes or sauerkraut and vegan Russian dressing.  You can also spread Chreese on both sides of an open bagel and bake in a toaster oven for a few minutes.
Fake and Chreese® Sub

1. Fry some thin strips of seitan (or other ‘steak’ alternatives) on a frying pan on low-med heat.
2. If you’d like, add some peppers, onions, or garlic and a little oil to frying pan.

3. When seitan is 3-4 minutes from being cooked to your satisfaction, pour Chreese on top in a thin, even layer.

4. Cover for a minute or so, until Chreese cooks up to your desired level.

5. Toast sub rolls, add seitan with melted Chreese, add condiments and enjoy!!!
Chreese® Pizza

1. Roll out dough.  Put sauce and toppings on pizza.
2. Chreese should be thin and able to pour, but not too thin.  If it is too thick, when initially prepared, add a little more boiling water.  Mix ¾-1 TBSP of Olive Oil into Chreese.

3. Ladle or pour Chreese sauce over top of pizza, trying to cover every part of the pizza with a thin, even layer.

4. Bake like a normal pizza (~450-500 degrees for 10-12 minutes) and ENJOY!!

**Also, try Chreese prepared this way in lasagnas, casseroles, baked ziti, au gratins and other baked dishes!!**

Macaroni and Chreese®
Recipe is for every 3 cups of cooked elbow macaroni (2-2.5 for smaller shaped noodles)…

1. Cook and strain noodles.
2. Pour 1 PACKET (1/4 Cup) of Chreese and 4-6 TBSP of soy milk (or other milk of your choice) into noodles.

3. Mix well, while reheating on stove top and adding more milk product, if desired.  Also, add 1-2 tsp Olive Oil to help prevent noodles from drying up over time. You may also now bake into a casserole, which is delicious!!

Chreesy® Mashed Potatoes

Below recipe is for every 3-4 medium sized potatoes

1. Cook and mash potatoes.

2. Pour 1 packet (1/4 Cup) of Chreese, 6-8 oz of milk product of your choice, and 2-3 Tbsp of vegan margarine (Earth Balance recommended) into potatoes.

3. Mix well. Reheat on medium heat for 3-5 minutes while thoroughly stirring in Chreese, liquids, and margerine. Add salt and pepper to taste.
More recipes at www.chreese.com or call us @ 1.877.247.3373
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The taste of childhood, all grown upl!




