Detroit-Style Par-Baked Crusts
Add Pizza to Your Menu with No Additional Labor or Skill Required

Plug-and-Play for Bars, Breweries & Restaurants
Works in Rapid Cook or Conventional Ovens
Cook in Detroit Pan or Pizza Screen
Consistent Results Every Time

Expand Your Menu With:
e Detroit-Style Pizza
e Traditional Pizza
e Breadsticks

e Shareable Appetizers
o Flatbreads (e.g. Bruschetta)

Contact: info@NWDOUGH.COM




Detroit-Style Par-Baked Crusts

IMPORTANT: For Detroit style it’s important to use the right cheese
blend to get crispy edge. Recommended: CHEESE PROVOLONE
MOZZARELLA WHITE CHEDDAR BLEND

+/ Increase Ticket Average
+/ No Pizza Chef Required
+/ No Dough Prep
+/ Minimal Training
/ Consistent Results
+/ Works with Existing Equipment

Par baked Crust
Delivered

Crispy Bottom Thick Crust

Dress it up your way
We can help with recipes

Contact: info@NWDOUGH.COM




Nutrition Facts

Par-Baked Detroit 60 servings per container
Serving size 1/3 Crust (1 Odlg}l
(= e

Style Crust Amount Per Serving

Calories 220

% Daily Value®
Cooking: Total Fat 1.5g 207

« Cook from frozen or fresh. No thawing required. Saturated Fat Og 0%
* Place crust in a Detroit-style pan, pizza screen, or baking Trans Fat 0g
sheet. Cholesterol Omg 0%
For best results, use perforated pans to promote even Sodium 660mg 299,
browning and crispness.
Top as desired and bake at 450°F for 5-10 minutes, or until Tom_l Carhc!hydrata 429 15%
crust is hot throughout and golden brown. Dietary Fiber 3g 1%
Cooking times may vary depending on oven type, load, and Total Sugars 3g
whether the oven is convection. Includes 2g Added Sugars 4%

Storage & Handling: Protein 8g 16%
Keep frozen at O Degrees until ready to use, or refrigerate if ik SR ST S sl o
thawed. potassium
. She!f Life: Once thawed crust are.gorjld |:1p to7 da):s The % Dally Vialue (DV) tells you how much & nulrent in &
refrigerated when kept sealed or in air tight container after senving of food contributes 1o a daily diet. 2,000 calories a
opening. day is used for general nutrition advice.

s Do not refreeze once thawed.

Preparation Instructions

INGREDIENTS: Detroit-Style Dough (enriched flour
[wheat flour, niacin, reduced iron, thiamine
"L mononitrate, riboflavin, folic acid], malted barley flour,

T i o '
. "',._I-:."‘ Scan for recipes water, olive oil, sugar, salt, butternilk, yeast)
o n

Contains: Milk, Wheat

NW Dough LLC
3252 NE 3™ Ave UNit #9
Camas, WA 98607 KEEP frozen 0°

Contact: Info@nwdough.com
NET WT 13.26 lbs

Box Size: 13" x10" x 9"
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