14006 16" WGR PARBAKED

PIZZA CRUST

PACKAGING e
GTIN Case # 00076598140060 Unit Size 17 N Utrltlon FaCts
Kosher NO SYMBOL Unit Quantity 18 . .
Case Gross Weight (imperial) 20.916 LB Serving Size 1/8 PIZZA CRUST (60 G)
Case Dimensions 16.75x16.75x9.125 Ambient Shelf Life O DAYS R R R R e R,
Refrigerated Shelf Life O DAYS Frozen Shelf Life 270 DAYS Amount Per Serving
Pallet High 8 Pallet Tier 6 Calories 160 Calories from Fat 30
Case Net Weight 19.125 Case Cube 1.482 3
Distributor # R
% Daily Value*
Total Fat 3.5g 5% |
Saturated Fat 0.5g 3%

Preparation and Cooking Trans Fat 0g -

Cholesterol 0 mg

Instructions Sodium 270 mg 11%

Total Carbohydrate 27 g 9%
Dietary Fiber 2g 10%
3 Sugars 2
1. Keep product frozen at O°F (-18°C) or below until gare <9
; ) Protein 5g
ready to use Notes: To prevent drying, pizza crust
must be completely covered with plastic when stored Vitamin A 0% . Vitamin C 0%
in the freezer, refrigerator or at room temperature Calcium 0% . Iron 4%
. . . i i 9 °
Thawed pizza crust may be held in the refrigerator for IRiERGip i
. , *Percent Daily Values are based on a 2,000 calorie diet. Your daily values may be
up to five (5) days 2. Remove pizza crust from the higher or ower depending on your calore needs. ;
. . Calories: 2,000 2,500
freezer and place on pizza screens or pans Note: Oiled e T =
' forated ill allow f Cholestesdl [ethan  300m 3o0m
pizza screens or perforated pans will allow for a Lo Less than §5‘§°g‘9 5;‘590%9
crispier baked crust 3. Top and bake as follows. Ovens  Dictary Fiber 25 308
. . . . Calories per gram: )
vary so use the suggested guidelines and optimize Fato Carbohydrate 4 Protein 4

time and temperature your operation: o
Impinger/Conveyor Oven: 500 °F for 3 - 5 minutes o
Convection Oven: 375 °F for 6 - 9 minutes o Deck

Oven: 500 °F for 7 - 10 minutes 4. After baking, allow

pizza to set for 3-4 minutes before cutting
WATER, WHOLE WHEAT FLOUR, ENRICHED

UNBLEACHED WHEAT FLOUR (WHEAT FLOUR,
MALTED BARLEY FLOUR, ASCORBIC ACID ADDED AS
A DOUGH CONDITIONER, NIACIN, REDUCED IRON,
THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID),
SOYBEAN OIL, YEAST, SUGAR, SALT.

Adam Jordison
402-321-4185
ajordison@rich.com
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MCHS For more product information visit www.richsfoodservice.com
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