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GLUTEN FREE ®

Product Information for; SG-GFC10-24
10” GLUTEN FREE-Par-Baked
CAULIFLOWER Pizza Shells

INGREDIENTS: Cauliflower, Rice Flour,

Corn Starch, Water, Olive Qil, Sunflower Oil,
Tapioca Flour, Parmesan Cheese, Egg,
Xanthan Gum, Yeast, Baking Powder,

Salt, Vinegar

Nutrition Facts

1 pizza servings per container
Serving size 170 g
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Amount per serving

Calories 440

% Daily Value *

DR BAKING DIRECTIONS: Add toppings, place in
T I oven. Bake at 475-500 degrees for 10-12 minutes.

Saturated Fat 39 16% o 3 ' ™
Trans Fat 0g Bake times may vary depending on ovens.***
Cholesterol 40mg 14%
Sodium 350mg 15% . X .
Total Carbohydrate 64g 23% Storage and Handling: Store in the freezer or refrigerator, not at room
Dietary Fiber 59 17% temperature. The shelf life frozen is six (6) months. The shelf life )
Total Sugars 1g refrigerated is 16 days. Leaving the crust to sit in the open air e
Includes Og Added Sugars 0% will cause it to crack. The crusts should remain covered at all times. s
Protein 7g When the pizza crust is removed from the carton (poly bag), it is 4 tie
| critical to first close the poly bag and then the carton to protect the == .
Viema D 1 oo o remaining crusts Y.
Calcium 120mg 8% 9 ! i- = o 204
Iron 0.9mg 6% | !l. .
Potassium 170mg 4% .&If :ﬁ 9
* The % Daily Value (DV) tells you how much a \ \
nutrient in a serving of food contributes to a Y=

daily diet. 2,000 calories per day is used for
general nutrition advice.

¥ ALL Natural, No Preservatives, No Artificial Flavors \ﬁ '
Short, Clean Ingredient List -

Calories per gram
Fat9 . Carbohydrate 4 . Protein 4

¥ Made with Fresh Cauliflower Florets g
¥ Made with Imported Parmesan Cheese
¥ Shelf life refrigerated- 16 Days

****Ingredients, nutritional facts, cooking and handling instructions, and
additional benefits are available online at www.senzaglutineglutenfree.com
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Senza Glutine products are manufactured in dedicated,
100% Gluten Free Facility

www.SenzaGlutineGlutenFree.com

Wmf Crulifforcer

Lower in calories, carbs,
fats, and sugar than
most pizzas

Higher in nutrients, protein
and fiber than most pizzas

Cauliflower provides

Antioxidants,
A Anti-inflammatories and
) Digestive support
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