
Evrny MoRNTNG You PUT youR
REPUIAIION ON A PAN.
Tnusr r oNLY
ro Boxrcr:'

Bo*,a, ** 'HEETED AND pRooFED DoucHS DEM.NSTRATE .REAT srANDAr{DS

OF SIMPLICMY _ lN TMPLOYEE ]RAININC AND SKILL REQUIRI,D, IN PREP IIME, IN QUALNY

AND tNqr'EMoRy coNrRoL. HERr AR.E DoucHs rHAT DELIVER FREsHNEss AND coNslslrNl

COODNESS Wft{ AN ABSOLLIII MINIMUM OF FUSS, MESS, AND WAsTI,,

TRusr BoNtcr SHEETED AND pRooFED DouGHs FoR A cRusr you cAN BUTLD A

REPI-IIANON ON.
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' All the navor of made ftom scrat(h clough. but
ready for adaptation to a signarure crust

. Consistent silng for easy control of portions and,
ultimately, of costs

' No more rclling - slmply thaw proof, and voilal
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. Fewer ingrcdients to manage; no more worries
about the demands of storing nour ancl yeast

' Easy pre-prep, asking for little employee training
and no specjal skills - far fuwer mistakes, much
more consistent quality

' Less equipment required ficr preparatjon: no mixer,
no dough scale, no clough sheeter

. Less product waste

. Reduced cleaning compared to s<ratch clough

. Creat clough for calzones, stromboli, breadsticlG or
for creating a slgnature eclge on crusts

. All the advantages of Bonlci Sheeted Doughs,
with the aclclei tlme-saving convenience of
f eezer-to-oven teacliness

' No prcpwork requirecl
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O\4RNrGIII - Remove paper and place froz€n crusrs on
coverecl oiled pans in the cooler (max. 2-3 do/s).
Remove covered pan fiom cooler and place at room
temperature frrr m minutes to 3 hours, depending on
clesired thickness, before docking, topping and baking.

SAru pAy - Remove paper and place fiozen crusts on
covered oiled pans at room temperature for 2-4 hours
befrrre docking, topping and bakjng.

KTI,P TROZIN UNNL READY TOR USL

Remove paper and place crust on screen or oitert pan. Top

*Conveyor. . . . . . 475 - sOO"t. . . . . . . for 5- 6 minutes
Ded( . . . . . . . . . . . . . 5t0O.F. . . . . . forS,lominutes
Convection. . . - . . . . . 375"F. . . . . . frcr 7-1O minutes
Conventlonal . . . . . . . 45O"F. . . . . for | 2-l 5 minutes

Hutchinson, Kansas 675O4
AZOOO Dckodl F@d S€Mce Company, LLC

Contact your Bonici Representative


