
Italcrust

145612 - Pizza Crust 12 Inch Vegan
ItalCrust Wood Fired Pizza Crusts are hand stretched in Italy, crafted from premium soft wheat
flour and extra virgin olive oil. Our 100% vegan crusts defrost in minutes, and drastically reduce
labor and improve consistency, without sacrificing the quality and authenticity of scratch dough.
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ItalCrust is a three time FABI Award winner. Our crusts allow any operation to create premium, authentic Italian pizza and
atbreads without the time, labor, and experience required for working with dough. Our clean, prebaked pizza crusts are
made with "00" our and extra virgin olive oil and can withstand the baking temperatures needed to finish the toppings and
deliver that perfect texture that consumers crave. We proof our dough for twenty four hours, hand-stretch it, then bake
our original dough to perfection in our real oak burning wood-red ovens. With ItalCrust frozen pizza crusts, you get true
wood-red pizza that matches the quality of scratch-made dough, with faster prep, no waste, and less labor.   Also comes in
flatbreads too.

Soft wheat flour, water, extra
virgin olive oil, sunflower oil,
salt, and yeast

Contains:

Free From:

Brand Manufacturer Product Category

Italcrust Sinco Inc.

UPC MFG # SPC # GTIN Pack Pack Desc.

45612 145612 10075383456123 24/7.6 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

14lb 11.4lb Italy No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

12.4in 12.4in 14in 1.25ft3 9x5 150days -2°F / -5°F

Keep frozen until ready to bake. Top
crust then bake.

4

Keep frozen/refrigerated until ready
to use.
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- By Measure

3mcg

0mg

1g

1g 0g 80mg

48g 1g 1mg

6 13mg

290 4g 450mg


