CASE GTIN

00049800164321

Product Code: 16432

9 OZ PIZZA DOUGH BALL

9-0z pre-portioned dough balls. Ready to thaw proof stretch
top and bake.

SPECIFICATIONS & STORAGE

GTIN: 00049800164321
Kosher Certification: KOF-K
Kosher Status: PARVE
Case Count: 48
Master Pack: CASE
Net Case Weight: 27 LB
Gross Case Weight: 28.47LB
Case Cube: 0.966

Pallet Pattern: 10 Ti x 7 Hi (70 Cases/Pallet)

Serving Size: 1/4 PIZZA CRUST (55 G)

Storage Method: Keep Frozen

Shelf Life Refrigerated, Prepared: 2 DAYS
Shelf Life Ambient, Prepared: 0 DAYS
Master Unit Size: 90z

Case Dimensions: 1581 INL x11.56 INW x 9.12 INH

PRODUCT INGREDIENTS

ENRICHED UNBLEACHED WHEAT FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR,
NIACIN, IRON AS FERROUS SULFATE, THIAMINE MONONITRATE, ENZYME, RI BOFLAVIN,
FOLICACID), WATER, YEAST, SOYBEAN OIL, CONTAINS LESS THAN 2% OF THE
FOLLOWING:HIGH FRUCTOSE CORN SYRUP, SALT, SODIUM STEAROYL LACTYLATE,
ASCORBIC ACID,ENZYME.

ALLERGENS

CONTAINS: WHEAT MAY CONTAIN MILK, SOY, EGG AND SESAME

TIPS & HANDLING

Handling Instructions: 1. Keep Product Frozen At 0 F Or Below Until Ready To Use. 2. Remove
Desired Number Of Dough Balls From The Freezer And Allow Each To Thaw Overnight In Retarder
(Cooler) On Oiled Pans Covered With Plastic To Prevent Drying. (As An Alternative, Use The Same
Day After 1-4 Hours Thaw Time At Room Temperature, 75 F.) Small Dough Balls Thaw Faster Than
Large Ones. 3. Remove Dough Balls From The Retarder (Cooler) And Dust Each With Flour. 4. To
Ease Stretching, Allow The Dough To Sit At Room Temperature For 30 Minutes Or More Before
Shaping. 5. Shape The Dough Ball To Fit The Desired Pan Using A Mechanical Sheeter, Rolling Pin,
Or By Hand. 6. Place Pizza Dough On An Oiled Pizza Pan And Carefully Dock To Minimize Blistering
And Or Bubbling During Baking. 7. Brush Crust With Oil Or Cover With Plastic And Let Stand At
Room Temperature For Approximately 1 - 2 Hours Until Desired Thickness Is Obtained. 8. Add
Sauce, Cheese And Toppings. 9. Baking: Deck Oven 500 F 8 - 11 Minutes Convection Oven 375 F 7
- 10 Minutes Conventional Oven 450 F 12 - 15 Minutes Forced Air Conveyor Oven 500 F 4.5 - 5.5
Minutes Or Un til Desired Crust Color Is Achieved And Cheese Is Melted. 10. Remove Pizza From
The Oven And Serve Immediately.

Nutrition Facts

4 Servings Per Container
Serving Size 1/4 PIZZA CRUST (55 g)
|

Amount Per Serving
Calories 150
% Daily Value*
Total Fat 2g 3%
Saturated Fat Og 0%
Trans Fat Og
Cholesterol Omg 0%
Sodium 260mg 11%
Total Carbohydrate 28g 10%
Dietary Fiber 1g 4%
Total Sugars 1g
Includes 1g Added Sugars 1%
Protein 5g 10%
Vitamin D 0.5mcg 2%
Calcium 10mg 0%
Iron 1.8mg 10%
Potassium 60mg 2%
Thiamin 25%
Riboflavin 15%
Folate 15%

* The % Daily Value (dv) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000
calories a day is used for general nutrition advice.

100g Nutrition Facts

Calories 237.65
Calories From Fat 29.073
Calories From Saturated Fat 5.894
Protein 7.907 G
Carbohydrates 44.426 G
Sugars 1.569 G
Added Sugars 1.059 G
Sugar Alcohol 0G
Water 43.012 G
Fat 3.23G
Saturates 0.655 G
Trans Fat 0.032G
Cholesterol 0.001 MG
Fiber 1.624 G
Minerals
Ash 1.425G
Calcium 13.861 MG
Iron 2.901 MG
Sodium 414.397 MG
Thiamin 0.455 MG
Riboflavin 0.28 MG
Niacin 3.912 MG
Potassium 87.72 MG
Vitamin A 0.474 IU
Vitamin C 0 MG
Vitamin D 0.811 MCG
Folic Acid 85.439 MCG
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