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French Bread Pizza with Cheese
#1021-3

INGREDIENTS: TOPPINGS: CHEESE: LOWMOISTURE PART SKIMMOZZARELLA CHEESE [(PASTEURIZED PART SKIMMILK, CULTURES, SALT,
ENZYMES) SAUCE: WATER, TOMATO PASTE (NCTLESSTHANZ28%S0LURBLE SOLIDS), SEASONING BLEND (SUGAR, SALT, SPICES, MALTODEXTRIN,
HYDROLYZEDSOY AND CORNPROTEIN, PAPRIKA, GARLICPOWDER, BEET POWDER], AND MODIEIED FOOD STARCH. FRENCHBREALD: ENRICHED
UNBLEACHEDWHEAT FLOUR (FLOUR, MALTED BARLEY FLOUR, NIACIN, BEDUGEDIRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLICACID),
WATER, SOYBEANOL ANDCONTAINSLESSTHAN2 PERCENT OF THE FOLLOWING: SALT, SUGAR, YEAST, DOUGHCONDITIONER (STARCH, SALT,
VEGETABLE MONC & DIGLYCERIDES, ASCORBIC ACID, L-CYSTEINE, ENZYME, ACETICACID, LACTICACID).

Contains: Milk, wheat, and soy.

COOKING INSTRUCTIONRS /INSTRUCCIONES:
PREHEAT THE CONVEGTION DVEN TO 375°F {OR A CONVENTIONAL OVEN TO 48C°F;, FRODUCT WUST BE CODKED FROM A FROZEN STATEFOR BESTRESIATS. PLAGE FROZEN PIZZAS ON AN 18" % 26" x %" BUN PAN.
PRECALIENTE EL RORNO DE CONVECCION HASTA ALCANZAR 1.0S 375°F {0 UN HORNG COMUN HASTA ALCANZAR LOS 460°F). £t PRODUCTC DEBE CONGINARSE SIN DESCONGELAR PARA DBTENER
1.0S MEIDRES RESULTADOS, PONGA LAS FIZZAS GONGELADAS EN UNA FUENTE DE 187 x 267 234"

f -

£ : 1R INSPECTED BY THE
OVER TYPE / 'l"l?ﬂ DE HORND ?EMPERATEHZIEEM?EHATBER GOOKING TIME/ T%gM?ﬁ:ﬂE COGTIN U.S. DEPT. OF AGRICULTURE !
SONVECTION/ CONVECTION 37H°F 12-15 WINUTES /12 A 15 MINUTOS N ACCORDANGCE WHTH
CONVENTIONAL /COMUR 408°F WA s oo . 1G20MMNUTES/ IR A 29 MINUTOR i FMNS REQUIREMENTS

NOTE- DVEN TEMPERATURE AND TIMES MAY VARY DUE T0 OVER LOAD AND/OR PRODUCT TEMPERATURE. REFRIGERATE OF DISCARD ANY UNUSED PORTION. NOTA: LA TEMPERATURA DEL HORNO Y EL PERIODD
DE TIEMPO PUELEN VARIAR DEBIDD A LA CARGA DEL HORND Y70 LA TEMPERATURA DES, PRODUCTO. REFRIGERE O DESECHE LA PARTE NC USADA.

FORINSTITUTIONAL USE g } T
COOK BEFORE SERVING | 1 “a' | : ] ) cq_NTA;NS: 64 - 5.30 CUNCE PORTIONS
NBN fean Conmeoticut 3006 soorsosrresoso NET WT.:19 LBS. 14 OL.




