
Wenner

20802 - Pizza Dough
Create your own signature gourmet pizza topped with sumptuous sauce and
cheese, accented with a variety of vegetables and meats. This 8 oz. pizza dough
ball is designed to make approximately a 7"-7.5" diameter pizza.
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Europastry USA's Original New York Style Pizza Dough lets you stand out from
the crowd! Create your own signature gourmet pizza topped with sumptuous
sauce and cheese, accented with a variety of vegetables and meats. This 8 oz.
pizza dough ball is designed to make approximately a 7"-7.5" diameter pizza.

ENRICHED WHEAT FLOUR (WHEAT FLOUR,
NIACIN, REDUCED IRON, THIAMIN
MONONITRATE, RIBOFLAVIN, ENZYMES, FOLIC
ACID), WATER, YEAST, SALT, SUGAR, SOYBEAN
OIL, DOUGH CONDITIONERS (MONO- AND
DIGLYCERIDES, L-CYSTEINE, POTASSIUM
IODATE, ENZYMES), DEXTROSE, CORN STARCH,
RYE FLOUR.

CONTAINS: WHEAT.
MANUFACTURED ON EQUIPMENT THAT
PROCESSES MILK, EGGS, OY, SESAME.   
CONTAINS A BIOENGINEERED FOOD
INGREDIENT.

Contains:

Free From:

Brand Manufacturer

Wenner Europastry USA Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

208 20802 50076489002083 45/8 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

24.02 lb 22.5 lb United States of America Yes

Shipping Information

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

15.75 in 11.75 in 7.5 in 0.8 ft3 10x7 104 days -5 °F / -2 °F

Keep frozen at 0 F., do not re-freeze
if thawed, handle with care, do not
drop.---
---

Create your own unique pizza with a wide
variety of toppings including cheese, pepperoni,
sausage, vegetables, onion, etc.  Top with your
favorite sauce and cheese, add vegetables,
pepperoni, sausage or other favorite toppings
for a delicious meal!

1. Set up pizza dough balls on baking pan lined with
white paper and thaw in cooler overnight (not to exceed
12 hours).
2. Remove from cooler. Grease pizza pan or baking tray
with olive oil. Stretch dough ball to fit pan, leaving a
slightly thicker outer edge. 
3. Spread pizza sauce on top. 
4. Bake in a pre-heated oven at 450 F until golden
brown and cheese is melted.
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