
Gtuten-Free I Non-GMO I Vegan I Nut-Free I Soy-Free I Corn-Free I Dedicated Gluten-Free Faci tity
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Zeia IO" Gtuten-Free Zeia 12" Gluten-Free Zeia 12" Gtuten-Free
Seasoned Pizza Crust
Item #OO78t6

Original Pizza Crust Original Pizza Crust
Item #OO78|O Item #OO78t5
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Nutritior Facts Servings' : 5, Sew. size: .t /Scrust ( t .gozJsag l,
Amount per setuirq: Calories l3O1 for"r Fat 2 59 (3e, DV), Sar. Far og (0?o Ov).
frars Fal 09. Chole3l, 06€ {09b DVr. Sodium 33&ng {tai. DV). toial Carb. 2Sq (9e;
DVi. F,ber 1g (4t. DV). Tatai Sugirs <19 (iacl 0g Added Suga(s. 0P" OV). Proteh tg
vrr. D (osr ov), calcrum (6ee ov). Iroo (69e DV). Poras t09" DV).

Nutrition Facts Servings'. S,Serv. size: I /Scnrst ( I .9 ozt5,4gl,
Amounr per s€ryrng Galories I 3O; f"ut Fat a 59 (3e" Dv). Sat. Fal 09 {0.o Dv}
I.arsfat 09, Choleit.0r€ (O1; DV). Sodtum 320m9 (r{eo DVr. Iotal Cart. 259 (91"
DV). F&er 19 {4!o DV). Tolat Sugars <19 ilncl Og Added S.rgars- 09. DV). Proteln rg
Vn O {oqo OV), Calctum {61; OV). Iroo (6"" Ov). Pols. (zqo DV}

'lf' crusL 6 eflings per contairEt serying size l/6 crust O OozlgTg!

Inltrdbntr: watet tapifi. tlout brown rice tlou. rie lbrdr, poteb st Eh, dive oi! rice
llu', cstairE l€si thrn 2X o, ech of fie folbtxing dried yedt En$rn tulrt, brking
pouds lodium rid pfrophosplrate, EakinS ioda, calcium (.rboEtq ,rcnxrlcim
pho6phrte, crkium iultrtel, trtt yi.r€8il, orgrnic rugrr. *rbitan morcrteente.
CotiriEm{briCtr

'lF crust 6 iering5 per cont:iner, seryitl89jtell6 ctultQ.&:y'57d

Itlar:dianE mtei. tzpiocr flou!, bwa rice (tou. rte itard!, pobto itard\ oliG oil rke
ttout cffit2i6 Ess ttril 2X ot eclt of tne tottowing: dried !€.st, Efitn.n gum, bekinS
pords &odium :aid pFopho3phrte brkirt to{r., atcium carbor€tg rsroc.tcim
ptuphrtq otciuh sulht€), s:f\ vinegar. orB.ni€ $Ber, tEib seasrring lbffiar} baril
ore8.rc. s.Be, marjonmr, prbitan mnstaate- Cortsint m llrrlGE

Conveyor Oven
45O-50OoF for 7-8 minutes

Food Service Cooking lnstructions

Stone Bottom or Deck Oven
4sOo-sOOoF for lO-12 minutes

Wood Fired Oven
750-90O"F for 2-3 minutes

Preheat oven to 450'F. and
adjust oven rack to the center
position. Remove pizza crust
from outer packaging and top
with your favorite pizza sauce,
cheese and other toppings.

Conventional Oven Cooking lnstructions

When oven reaches 450oF, place
pizra directly on the center rack.
Bake for lO-12 minutes or until
crust reaches your desired
crispiness. We recommend a
stightty crirp tight gotden brown-

7ff\ A Caretutty remove
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For extra flavor, velf tiShtty coat th€ top of the crust with extra-yirgin ol,ye oit betore adding sauc€. Fo. a sotter crust. place pizza on a
greased bakin3 sheet belore putting it on the center rack fc, baking. Cook until the internat temperatu.e i5 I6O.F before eatin8.

lO" Crust I Unit Size: lO'xlO"x 3" I Unit Weight: 9.5o2 I Case (12 Units) I Case Size: 10.3"x1O.3"x5.6" I Case Gross Weight: 8.3tbs
Pattet {l6O Cases) I Paltet: Ti x Hi: l6xlO I Shetf Life Frozen 395 days I Shetf Life Cuaranteed I Delivered-Frozen

12" Crust I Unit Size: l2'tl2"x-3" I Unit Weight: l4.5oz I Case (I2 Units) I Case Size: I2.553"x12.563'x7.125" I Case Gross Weight IOtbs
Pattet (99 Casesl I Paltet: Ti x Hi: gxll I Shetf Life Frozen 395 days I Shetf Life Guaranteed I Detivered Frozen

Zeia Foods LLc., PO 8ox763, Otd Lyme, cT 06371 I info@zeiafoods.com I {860} 333-4727 I zeiafoods.com


