s Pinsa
Formulation

.. Roman Style breads
Baked in a Wood-Fired Oven

airy & crispy

top it fresh

Item Specifications

Case Weight Net 8.44 los
(ase Weight Gross 14.25 lbs
Case Height x Width x Length 10.625 x 13.5625 x 15.4375"
(ases Per Layer 9
Number of Layers per Pallet v
Pallet Net Weight . 531.72Ibs
Pallet Gross Weight 897.75 Ibs
Pallet Height x Width x Length 40" x 48" x 79.875"
Crusts percase 27
Crusts per pallet 1701
GTIN 10075706312426

Values, Percentages & Dimensions are Subject to Change.
v012826

4x10" Flatbread

ﬁvd: 3



(alories (kcal) 220.24
Total Fat (g) 2.54
Saturated Fat (g) 0.42
Trans Fat (9) 0.01
Cholesterol (mg) 0.0
Sodium (mg) 552.46
Total Carbohydrate (g) 40.35
Dietary Fiber (g) 1.50
Total Sugars (g) 0.64
Added Sugars () 0.16
Protein (g) 7.51
Vitamin D (mcg) 0
(alcium (mg) 25.27
Iron (mg) 0.70
Potassium (mg) 73.92

*Nutritional values are average values and may fluctuate due to agricultural origin.
Nutritional values based on analysis.

Allergens

Contains: Soy, Wheat

Storage Info

Keep frozen at 0°F. Once opened, store chilled at 32 -
38°F and consume within 48 hours. Do not refreeze
after thawing.

Shelf Life

12 months at 0°F

- Ingredients

WHEAT FLOUR, WATER, RICE FLOUR, CONTAINS LESS
THAN 2% OF SOY FLOUR, EXTRA VIRGIN OLIVE OIL, SALT,
VINEGAR, YEAST, MALTED BARLEY FLOUR, DOUGH
CONDITIONER (DRIED WHEAT SPONGE, YEAST), ENZYME

Product Description

4"x10" Crust

Baking: Par Baked
Dimensions 1" x 4" x 10"
Net weight: 5.0 0z +/-
Country of Origin: USA

Prep/Baking Info

Pizza/stone oven: 3-4 min per pinsa at 500 - 575° F.

Blast/steam oven: 3-5 min at 450° F, minimal fan
power, 10% humidity

Traditional oven: 4-6 min per pinsa at 425° F
Cooking times are indicative and may vary by the

type of oven, the preferred cooking rate or the
use of toppings. Do not reheat.

Flatbread

Roman Style Crusts
Baked in a Wood-Fired Oven

long fermentation
& no precervatives

24 Hour Dough
Fermentation

PINZZA.  (ONNEES

ROMAN STYLE CHiC

PALERMOSPIZZA.COM/TRADE
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