FINE ITALIAN BAKERS

Crunchy Thste
of Rome "%

UPC 850070985048

DIMARCO

PINSA
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TOP IT. FOLD IT. DIP IT.
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READY IN FERMENTATION LIGHT & AIRY FRESH BY FROZEN
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SHELF LIFE ONCE
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SOFT INSIDE,
CRISPY OUTSIDE REFRIGERATED ~—"




One of the hottest new items presented
at the IDDBA Show in Orlando, Florida

Not pizza. Not focaccia. Not flatbread.

“ 71([[ iS I)I.’I-S.(’ ? A new culinary experience from Rome.

Hand-stretched in Rome, up to b
72 hours of fermentation, Preparation
80% hydration, 3-flour blend . . Method

» Prebaked frozen
Pinsa base.

» Defrost 5 minutes at
room temperature.

» Place desired topping.

» Bake in pre-heated
oven at 475°F /

Retail Pinsa UPC 850070985048 is available 240°C for 5~8 mins.

either frozen or as “fresh by frozen™.
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Shipped frozen...
45 days shelf life from thaw!

Light, good source of protein,
ready in just 5 minutes

A new gourmet experience that's
simple, yet indulgent

Order code DM9852

UPC 8-50070-98504-8

Suggested Retail $5.99 unit
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