
Pizza Fellas

311739 - Gold Pizza Crust 13 Inches
For those who want a thin pizza with a well-defined crust. 24 hours natural
leavening with sourdough and a mix of different types of flour combine to make the
pizza fragrant on the outside and soft on the inside.
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Fragrant on the outside and soft on the inside, with a subtle crust
and a delicate aroma of flour that is evocative of home-made bread
13

Type "0" soft WHEAT flour,
SOYBEAN flour (NO GMO), re-
milled durum WHEAT semolina,
water, rice flour, sourdough 5%
(WHEAT flour '' 00 '', water,
ferments), salt, sunflower oil,
sourdough (WHEAT flour, water,
yeast), natural flavors.

Contains:

Free From:

Brand Manufacturer

Pizza Fellas Gourmet Kitchen Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

BG3117 311739 00691503002228 50/8.82 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

28.66lb 27.56lb Italy Yes

Shipping Information

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

14.5in 14.5in 12in 1.46ft3 6x5 475days -5°F / -2°F

Store at -18/-22 C (-0,4/-7,6 F). Once
defrosted do not refreeze, keep
refrigerated and use within 24
hours.

Every carton contains 10 envelops
with 5 pizza crusts each. 50 pizza
crusts per carton.

COOKING IN VENTILATED OVEN: Pre-heat the
oven to 250C. Top as you like. Bake for 5/6
minuteson the oven rack. Do not bake on the
oven tray.
COOKING IN REFRACTORY OVEN (suggested):
Pre-heat the oven to 350C. Top as you like. Bake
for 3/4 minutes. Do not bake on the oven tray.
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