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High Hydration
Forméliuss 24 Hour Dough
Fermentation

Build it Fresh

Case Weight Net -

Case Weight Gross -

Case Height x Width x Length -

Cases Per Layer -

Number of Layers per Pallet -

Pallet Net Weight -

Pallet Gross Weight -

3
Pallet Height x Width x Length | -
g

Crusts per Case -

| Crusts per Pallet -
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Calories (kcal)

Total Fat (9)

Saturated Fat (g) -
Trans Fat (9) -
Cholesterol (mg) - Va
Sodium (mg) -

Total Carbohydrate (9) . ROMAN STYLE CRUST
Dietary Fiber (g) - BAKED IN A WOOD-FIRED OVEN

Total Sugars (g9)

Added Sugars (9)

Protein (9)

Vitamin D (mcg)

Calcium (mg)

Iron (mg)

Potassium (mg)

values are values and may fluctuate due to agricultural origin. X
Nutritional values based on analysis. = s A

24HR FERMENTATION
NO PRESERVATIVES

PALERMO’S"

PIZZA v CRUST v BREAD ¥ ROLLS £ 1N

Villa Palermo

24HR LIGHT & AIRY DOUGH 3301 West Canl Stront
Milwaukee, W1 53208

SALES@PALERMOSPIZZA.COM

PALERMOSPIZZA.COM/FOODSERVICE
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