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~equal 4.60 oz.portiens. Each 4.6 oz.. .
portion, when cooked, = provides 2.0 oz.
equivalent meat alternate and 3 servings .OZ
of bread alternate for the Child Nutrition
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— ESE PIZZA
CONTAINS 9- 48 OZ. (1.3 Kg) PIZZAS

INGREDIENYS: CRUST: ENRICHED FLOUR [WHEAT FLOUR, MALTED BARLEY FLOUR, NIACH, REDUCED IRON, THIAMINE MONGNITRATE, RIBOFLAVIN, FOLIC
ACID), WATER, WHITE WHOLE WHEAT FLOUR, WHEY PROTEIN CONCENTRATE, CORNMEAL, YEAST, ISOLATED SOY PROTEIN, SOYBEAN OL, BUTTER
FLAVORED Ol WITH GARLIC (PARTIALLY HYDROGENATED SOYBEAN OIL, NATURAL GARLIC FLAVOR, SALT, ARTIFICIAL FLAVOR, SOY LECITHIN, BETA
CAROTENE [COLOR], VITAMIN A PALMITATE), CONTAINS 2% OR LESS: SUGAR, SALT, WHEAT GLUTEN, PARMESAN CHEESE (PASTEURIZED CULTURED
BART-SKIM MILK, SALT, ENZYMES), FLAYORING {WHEAT FLOUR, MODIFIED STARGH, ARTIFICIAL FLAVORS], DOUGH CONDITIONER (WHEY, AMMONIUM
SULEATE, L.CYSTEINE), DATEM, DEXTROSE, MALTED BARLEY FLOUR, GUAR GUM, SOY LECITHIN, ASCOREIC ACID, ENZYMES (ENZYMES, SALT, WHEAT
STARCH, DEXTRIN). LOW MOISTURE PART SKIM MOZZARELLA CHEESE: CULTURED PASTEURIZED PARY SKIM MILI, SALT, ENZYMES. SAUCE: TOMATOES
(WATER, TOMATO PASTE [NOT LESS THAN 25% SOLUBLE SOLIDS]), CONTAINS 2% OR LESS: MODIFIED FOOD STARCH, PARMESAN CHEESE (PASTEURIZED
CULTURED PART-SKIM MILK, SALT, ENZYMES), SALT, MALTODEXTRIN, SPICES, NATURAL FLAVOR FLAVORING (PUTASSIUM CHLORIDE, MALTODEXTRIN,
- RUTOLYZED YEAST EXTRACT, MODIFISD FOOD STARCH, DEXTROSE, NATURAL FLAYOR, SIICON DIOXIDE AND GITRIC ACID), PAPRIKA, GRANULATED
GARLIC, CITRIC ACID, ONION POWDER, GARLIC POWDER.

CONTAINS MLK, WHEAT, AND SOY. {
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o - . COOKING INSTRUCTIONS: COOK REFORE EATING.

For best results, cook from frozen state. Allow to cool for 30 seconds before culling. Eor optimal quatity, bake until internal temperature of crust reaches 188-1 SO°F.
impingement Oven  (350° F} 12 - 15 min.

Convection Oven  {350° F; fow fan) 16 - 19 min.

Place pizza on parchment fined baking ray.

For even cogking, rotate pans part way through baking time.

NOTE: Due to variances in oven regulators, cociéng time and temperature may require adjustments, Refrigerate or discard any unused portion.
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