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Each 4.95 az. Chease French Bread Pirza provides
- 1 2.0 oz, equivaient meat sitemiale, 2 setvings of bread
CH  aRernate and 1/B cup serving of vagetable farthe Chld G
Nedrition Meal Patiern R uremmts G.Ise of thia logo
and statement au by i Food & Conaumer
Service, USDA 6-97).
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Gngma! Cnspy Pizza
Schocol Food Service Pack
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KEEP FROZEN
L8, Lcansed Comnecticut 3965]  FOR INSTITUTIONAL USE Gheese French Bread Pizza
#100%5.8
INGREDIENTS: TOPPINGS : Cherse: Low molaturs pmt skim me iz ch {pat d et midm mif, dme cullurmg salt, enzymes). Sauce: Water, tamalo paste
[not leas than 28% sofuble sofidsl, modified food starch, soybeen ofl, seit, gerfic, mon SUGAT, spém ENQ&CHED FRENCH BREAD: Enriched unbleached wheat flour [malted
bariay fiolf. rlacia, redusad iron thiamin mononitrate. ﬂhdlmm falie geid] water, mehm {adyhean and cottonseed oils). salt. "Containg 2
percent or koss of dough conditioners” {floiur, starch, salt, vegetablie mono and dmmeﬂde; ascorbic amd L—cyﬁaim fungai enzyme, scetic ac-d lactic adig), sugar, veast,
OOKING INETRUCTIONS: Packed for & Distributed by:
PREHEAT THE CONVECTION GVEN TO 375°F {OR A CGWENTWL OVEN TO 400°F } PRODUCT MUST BE CODKEU FROM & FROZEN ORIGINAL CRISPY PIZZA
STATE FOR BEST RESULTS. PO, Box 304
OVEN TYPE TEMPERATURE : COOKING TIME 13 Blackstong Valioy Ptace
CONVECTION 375‘F 1215 MBNUTES (401
CONVENTIONAL 1418 MINUTES ek O S ares
NOTE: ovENS WILL VARY 80 PLEASE ADJUST TIME AND TEMPERATURE ACCORDINGLY. INTERNAL PRODUCT TEMPERATURE MUST i
e . . o
INSPECTED BY THE - s - : (207) 783.7038

Il

U.B. DEPT. OF ACRICULTURE
iN ACCORDANCE WITH

S FGS REQUIREMENTS " . .
. CONTAINS: 60 - 4,56 OUNCE PORTIONS Fae .
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 ORIGINAL CRISEY PIZZ4

Code: 9004 17U o

. PMWNW mm Meh Bread Plzza

\ ;j::ﬁ"“ ‘T,
Nm mm.wmg Ammmsmm
Basie Compunents | B
Calories .. m?m 30879

 Protein L 1449, g 20.33
Carbohydrates 5. 121091 g.  29.60
nammw fﬁ *’?069,3 o 097

Tl 0 g 1.54

— m-’rﬁ ey 0 pemig 1267

. BatwetedFutien , 462 g.. 648
lmg! o0 il 21 J8. mg 30.56

Vitamiug® @ 1 5/

Viemin'A [0 17 48200 - U 65048

L 7877 RB 107973
P02 ‘mg 029

; 026 mg'- 0.36

209 mg. 29

049 tng 026

Culslum o [x:mm mg 425.06
Iron S 126 mg 1.77
Potessiom ~ '130.19.mg 18271
Sodium- * :50246 mg 705.11
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