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. French'Breajd Pizza with Cheese/Reduced Fat Cheese

INGREDIENTS: FRENCH BREAD: Waler, Enriched unblsachad wheat flour {flour, maked bariey flour, niacin, reducad iron, thiamine mononitrais, nbafiavis
folic acid). whole wheat flour. soy protein isolate, vital wheat gluten, eontaing 2 percent or less of s0ybean oil, ascorbic atid, hcystaing, anzymes, suga
salt, yeast, CHEESES: Low moisture part skim mozzarslia sheese (pastourized part skim mik, cufiures, salt, enzymes). Reduced fat mozzarella chees
. {pastaurizad part skim milk, non fat mitk, modified food starch, cheese culture, sall, potassium shioricde, naturat favors, sodium citrats, vitlamin A Paimitete
SAUCE: Tomeutees (watsr, tormato paste {not less than 28% solublg seligs]), seascning {parmesan cheese [pasteurized cuitured par-skim milk, sait, BRZYMBS
sait, maitodexirin, spice, natural favor anhanser {potassium chioride, maitodexinin, autclyzed yeast exiract, mudified food starch, dextrose, natural flava
silicon dioxide, citric acid], papiika, garlie, ¢itris acid, onion powder, garlic powder, delydrated persisy), modified food starch.
Containg: Milk, wheat, and soy, -

: CROKIHG IRSTRUCTIORS / INGTRUCCIONER: |
PREHEAT THE CORVECTION OVEN T0 374°F (OR ASONVENTIDUAL GVEN T 400°F). PRODUST HUST BE CODKED PROMA FRUZER STATE FORBEST RESULTS. PLATE FROZEN PIZZAS ONAN 18'x 26° 3"
Etit PRN. PRECALIENTE B HORND D€ CONVEDCION HASTA ALCANZAR LOS 375%F 104 145 HORND CoMUN HASTE ALGANZAR LOS 400°F). EL PRODUCTS DEBE CONGINARSE SIN
UESCONGELAR PARA GBTENER LOS MESDRES RESULTADOS, PONGA LAS PIZZAS CDNGELDAS EN UNa FUENTE DE 16°% 26" ¢ W',

: . INSPECTECBY THE
D¥EN YYEE / TIPO DE HORND TERPERST URE /TEMPERRTUAA COOKIND TIME [ TIEMPD SE COCRION
CONVECTION/ GONVEGGION : 5% - (23 MENUTES /18 A 23 BINVTOS. © U I T RE
CONVENTIONAL /GONKIN a0 11+15 MINGTES /11 A 15 MINUTOS FNS REGUREMENTS

NOTE: QVEN TEMPERATURE AND TIMES WIAY VARY DUE TO OVEN LOAD AND/OR PRODUGT TEMPERATURE, REFAIGERATE GR DISCARD ANY HUSED PERTION, NOTA; LA TERPERATURA DEL
HOAKD.Y EL PERIDDO S 5P PUEDEN VARIAR DERIOG A LA CARGA DEL HOMHD Vi LA TEMPERATLIRA DEL #EOGULTC, REFRIGERE O DESECHE LA PARTE NO USADA.

‘EFRN TTTATATIIIT] - CONTAINS: 60 - 4.75 OUNCE PORTION
NIRRT = e o o

KEEP FROZEN



