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Product Code: 14007 Nutrition Facts
" 8 Servings Per Container
12 X 16" PARBAKED PI1ZZA Serving Size 1/8 PIZZA CRUST (60 g)
|
CRUST WHOLE GRAIN RICH, 16 Amount Per Serving 1 60
Calories
17-02
% Daily Value*
0,
. . %
WGR 12 x 16 inch par baked pizza crust ready to top, Total Fat 3.5 5%
Saturated Fat 0.5g 3%
bake and serve to hungry students. Trans Fat 0g
Cholesterol Omg 0%
Sodium 260mg 11%
SPECIFICATIONS & STORAGE Total Carbohydrate 27g 10%
GTIN: 00076598140077 Dietary Fiber 2g 9%
Kosher Certification: KOF-K Total Sugars 2g
Kosher Status: DAIRY Includes 1g Added Sugars 3%
Kosher Certificate: View Certificate Protein Sg 10%
Case Count: 16 Vitamin D Omcg 0%
Master Pack: CASE Calcium 1 Omg 0%
Net Case Weight: 17LB Iron 1 .5mg 8%
Gross Case Weight: 18.3LB Potassium 90mg 2%
Case Cube: 1.539 Thiamin 20%
Pallet Pattern: 6 Ti x 7 Hi (42 Cases/Pallet) Riboflavin 8%
Serving Size: 1/8 PIZZA CRUST (60 G) Folate 6%
* The % Daily Value (dv) tells you how much a nutrient
Shelf Life from Manufacture: 365 DAYS in a serving of food contributes to a daily diet. 2,000
calories a day is used for general nutrition advice.
Storage Method: Keep Frozen
Shelf Life Refrigerated, Prepared: 0 DAYS 1 009 Nutrition Facts
Shelf Life Ambient, Prepared: 0 DAYS Calories 266.733
Shelf Life Refrigerated, Thawed: N/A Protein 7.976 G
Shelf Life Ambient, Thawed: N/A Carbohydrates 45.648 G
Master Unit Size: 17 0Z Sugars 2.571G
Case Dimensions: 170INLx13.75INWx 11.38 INH Added Sugars 2.227 G
Sugar Alcohol 0G
CASE GTIN
PRODUCT INGREDIENTS — —
Fat 5.855G
WHOLE WHEAT FLOUR, WATER, ENRICHED UNBLEACHED WHEAT FLOUR (WHEAT Saturates 0.934 G
FLOUR, MALTED BARLEY FLOUR, ASCORBIC ACID ADDED AS A DOUGH CONDITIONER, Trans Fat 0.069 G
NIACIN, REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), SOYBEAN Cholesterol 0 MG
00076598140077 OIL, WHEAT FLOUR, YEAST, SUGAR, SALT. B
Fiber 4.126 G
ALLERGENS Minerals
Ash 1.688 G
CONTAINS: WHEAT Calcium 17.538 MG
DERIVED FROM BIOENGINEERING Ironv 2.407 MG
Sodium 435.175 MG
TIPS & HANDLING Thiamin 0.355 MG
Riboflavin 0.175 MG
1. Keep product frozen at 0°F or below until ready to use Notes: - To prevent drying, pizza crust Niacin 3.07 MG
must be completely covered with plastic when stored in the freezer, refrigerator or at room Potassium 156.436 MG
temperature - Thawed pizza crust may be held in the refrigerator for up to five (5) days 2. Vitamin D 0 MCG
Remove pizza crust from the freezer and place on pizza screens or pans Note: Oiled pizza i -
screens or perforated pans will allow for a crispier baked crust 3. Top and bake as follows. Folic Acid 40.056 MCG

Ovens vary so use the suggested guidelines and optimize time and temperature for 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
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