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Home Instructions for Adding Baked Cheese into Your Child’s Diet

1. After completing a food challenge to baked cheese pizza in our office, continue to offer it to your child 2-3 times a week for at least one month.

2. After one month, the following foods listed below may be introduced into your child’s diet but must be cooked in the oven for at least 13 minutes at 425 degrees until the cheese is melted, beginning to brown and bubbly.
3. The cheese may only be on the top of the dish and under no circumstances be mixed into the dish during baking. 

4. The total amount of cheese consumed per serving should be no more than ¾ ounce.

5. Food options:

a. Pizza from a pizza parlor or store bought: cheese pizza with no other toppings that is cooked until the cheese is brown and bubbly. Other toppings may be added after the cheese pizza is cooked.

b. Nachos: cheese may be sprinkled on the top, but not mixed in, and baked in the oven as directed above.

c. Macaroni and cheese: you may use boiled pasta with a milk-free stove top cooked sauce; sprinkle cheese on the top, but not mixed in, and baked in the oven until the cheese is bubbly.

6. Cheeses that may be used are hard cheeses such as cheddar, Muenster, Monterey Jack, American and cow’s milk-based mozzarella.

7. Do not use soft cheeses such as cottage cheese, ricotta, farmer’s or cream cheese.

