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Welcome to DigiBraille! Our web app allows you to input a 
note (i.e. grocery list, phone number, to-do list), a recipe you 
would like to make, product you would like to use, or a link to 
an article and directly print it to physical braille from your 
phone! To start click the notes button and start writing 
whatever you want or the search box to look up a product or 
submit a link. 
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Annie’s Shells and White Cheddar Macaroni & Cheese

Annie's Homegrown, Macaroni & Cheese, Shells & Real 
Aged Cheddar

Annie’s Macaroni & Classic Cheddar

Annie's Four Cheese Macaroni and Cheese

Annie's Deluxe Rich and Creamy Shells & Aged Cheddar 
Macaroni & Cheese 

Search Results for  [Mac and Cheese] 
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Directions 

Annie's Way in 10 Minutes BOIL: 6 cups water in a medium saucepan. 
STIR IN: pasta, bring to boil. Cook 8-10 minutes, or until done, stirring 
occasionally. DRAIN PASTA: in colander. While pasta is draining… 
ADD: 3 Tbsp lowfat milk to the warm saucepan. (OPTIONAL: Add 2 
Tbsp unsalted butter for richer flavor) SPRINKLE: cheese over milk; 
stir to combine. ADD: cooked pasta back to saucepan and stir well. 
ENJOY! Annie’s Suggestions: For a RICHER flavor, add 2 Tbsp 
unsalted butter. For a CREAMY, TANGY version, replace milk with ½ 
cup lowfat yogurt.



Ingredients 

Organic Pasta (Organic Wheat Flour), Dried Cheddar Cheese 
(Cultured Pasteurized Milk, Salt, Non-Animal Enzymes), Whey, Butter, 
Nonfat Milk, Salt, Sodium Phosphate, Silicon Dioxide (For Anticaking).



Warnings

CONTAINS WHEAT AND MILK; MADE ON SHARED EQUIPMENT THAT 
ALSO PROCESSES EGG INGREDIENTS.



UPC

CONTAINS WHEAT AND MILK; MADE ON SHARED EQUIPMENT THAT 
ALSO PROCESSES EGG INGREDIENTS.



Nutrition Facts


