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PRS10-24
Round 10" / 7.75 Oz
24/Box
20" L x 12" W x 6" H
12.65 lb
88 (11 layers of 8)
2,112
1,138 lb
40" L x 48" W x 76" H

Item No.:
Crust Size:
Pieces/Box:
Box Size: 
Box Weight:
Boxes x Pallet:
Crust x Pallet:
Pallet Weight:
Pallet Size:

GTIN: 659699653235

ADDITIONAL INFORMATIONS

Nutrition Facts: Value U.M

WWW.PINSARELLA.COM

PRODUCT SPECIFICATION
PINSARELLA ROUND 10"
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STORAGE INSTRUCTIONS: Keep frozen until ready to use.
Take out of the box the number of crusts needed. Close the
bag and box if not using all its content and replace the box in
the freezer. You can either let the crust thaw for  5 minutes  or
bake it directly from frozen for 30 seconds. The dough will
relax, and it will be easier to apply the toppings. Then bake for
5 to 7 minutes.
Many Restaurants take out of the freezer, the day before, the
N boxes they will use the day after. In this way all is ready to
start working the morning after.
If you thaw more crusts than needed, simply store the
remaining ones in a sealed bag in the refrigerator, where they
will stay fresh for up to 14 days. Discard any crusts after 20
days or if signs of spoilage appear.  Do not refreeze after
thawing.

INGREDIENTS: Wheat, Fava Flour, Rice Flour, Water, Yeast,
Extra Virgin Olive Oil, Salt.

FOOD ALLERGY NOTICE: According to labeling regulation EC
1169/2011. Contains Gluten.


