
Par-baked rectangular Detroit-style pizza crust designed for foodservice
operators as a plug-and-play solution requiring no specialized skill or
additional labor. Delivers consistent, great-tasting results and can be
prepared in either a traditional Detroit-style pan or standard pizza screen
across rapid-cook or conventional oven platforms. Produced in a USDA-
inspected facility and vacuum sealed for extended shelf life.
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Product Overview

Detroit Style Par-Baked CrustProduct Name:

Item Number / SKU: NWDC-69-10

Brand: NW Dough LLC

Product Description:

Product Attributes

Attribute Specification
Crust Dimensions
Unit Weight
Dough Type
Par-Baked
Topping Ready
Contains Dairy
Vegan
Vegetarian
GMO Status
Kosher
Halal
Country of Origin

6"x9"
9.5 oz - 11 oz
Enriched Wheat Flour Dough with Buttermilk
Yes
Yes
Yes (Buttermilk)
No
Yes
Contains Bioengineered Ingredients
No
No
USA

Contains: Wheat, Milk
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Packaging Information

Packaging Level Description

Inner Pack
Case Pack
Total Units per case
Case Net Weight
Packaging Type
Master Case Dimensions
Pallet Configuration
Pallet Height
Pallet Gross Weight

5 Vacuum Sealed Skins
4 Pack per Case
20 Skins
13.6 lbs
Food Grade Vaccum Sealed
13" x 10" x 9"
12 x 10 (120 Cases) (or as configured)
96" (Including pallet)
1,672 lbs (120 cases w/ Pallet)

Shelf Life & Storage

Condition Shelf Life

Frozen (-10°F to 0°F)
Refrigerated (≤ 40°F)
Ambient

360 Days
5-7 Days (once thawed)
Not Recommended

PREPARATION INSTRUCTIONS

1.Product may be prepared from frozen or thawed state. 
2.Place crust in a Detroit-style pan, pizza screen, or baking sheet.
3.For best results, use perforated pans to promote even browning

and crispness.
4.Top as desired and bake at 450°F for 5–10 minutes, or until crust

is hot throughout and golden brown.
5.Cooking times may vary depending on oven type, load, and

whether the oven is convection.

Product Storage Statement
Store Frozen at 0°F (-18°C) or below.
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NUTRITIONAL INFORMATION

(Per 1 Crust – Average 312g)
Calories: 660
Total Fat: 4.5g
Saturated Fat: 0g
Sodium: 1,980mg
Total Carbohydrates: 126g
Protein: 24g

Nutritional Information Available Upon Request.

TRACEABILITY

Lot Code Location: Case Label
Production Date: Printed on Inner Pack
Best By Date: 360 Days from Production


