BIG DADDY'S® Primo 16" 51% WG Four Cheese Pizza - 78637
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PRODUCT DESCRIPTION:

BIG DADDY'S® Primo Four Cheese Pizza combines mozzarella, Provolone, Cheddar and
Parmesan for a unique, on-trend variety students will love! The Parmesan, breadcrumb and
herb coating on the outside of the crust adds crunch and great flavor.

® Great flavor provides an easy transition to whole grain pizza.
® Unique crust topping provides crunch and flavor to the crust.
® Offer new, on-trend pizza to keep the menu exciting!

® Multi-cheese blend adds additional flavor.

MENU APPLICATIONS:

® Serve with fruit and milk for a complete meal.

CHILD NUTRITION INFORMATION:

092925 -Cut each 41.50 oz. Cheese Pizza into 8 - 5.18 oz. portions. Each 5.18 oz. portion
provides 2.00 oz. equivalent meat alternate, 2.00 oz. equivalent grains, and 1/8 cup
red/orange vegetable for the Child Nutrition Meal Pattern Requirements. (Use of this logo
and statement authorized by the Food and Nutrition Service, USDA 05-15.)

HARD BID SPECIFICATIONS:

BIG DADDY'S® Primo 16" 51% WG Four Cheese Pizza must provide 2.00 oz. equivalent
meat/meat alternate, 2.00 oz. of equivalent grains, 1/8 cups red/orange vegetables, Portion
to provide a minimum of 330 calories with no more than 18 fat grams. Must contain a
minimum of 2 grams of fiber and less than 570 of sodium. Case pack of 72 per case.

CN Label required. Acceptable Brand: BIG DADDY'S® 78637

PREP INSTRUCTIONS:

COOK BEFORE EATING. Best if cooked from Frozen state. PREHEAT OVEN. FOR FOOD SAFETY AND
QUALITY COOK BEFORE EATING TO AN INTERNAL TEMPERATURE OF 160°F. CONVECTION OVEN:
350°F high fan for 14-16 minutes. IMPINGEMENT OVEN: 420°F for 6-7 minutes. NOTE: Rotate product
half-way through bake time for convection oven. Due to variances in oven regulators, cooking time and
temperature may require adjustments. Pizza is done when cheese begins to brown and is completely melted in
the middle. Refrigerate or discard any unused portion.

Cooking Method Temp Time Instructions
Convection Oven 350 °F | 14-16 MINUTES | Prepare from frozen state
Impingement Oven | 420 °F | 6-7 MINUTES
SHIPPING INFO / SHELF LIFE: ALLERGENS:
SHIPPING INFO: Contains
GTIN (Case): 10072180786378 Milk or its Derivatives, Wheat or its
Gross Weight: 26.33 Derivatives, and Soy or its Derivatives.
Net Weight: 23.344
Each Weight: 5.18
Cube: 1.82
Dimensions (LxWxH): | 16.81 x 16.81 x 11.13
Cases/Pallet: 48
Tie: 6
High: 8
SHELF LIFE: 270
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INGREDIENTS:

INGREDIENTS: CRUST: WHOLE GRAIN BLEND (WHITE WHOLE
WHEAT FLOUR, WHOLE GRAIN YELLOW CORN FLOUR, BROWN
RICE FLOUR, WHOLE GRAIN OAT FLOUR), NONFAT MILK,
ENRICHED FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR,
NIACIN, REDUCED IRON, THIAMINE MONONITRATE,
RIBOFLAVIN, FOLIC ACID), WATER, YEAST, SUGAR, WHEAT
GLUTEN, VEGETABLE OIL (SOYBEAN AND/OR CANOLA OIL),
CONTAINS 2% OR LESS OF: BUTTER FLAVORED OIL WITH
GARLIC (LIQUID AND HYDROGENATED SOYBEAN OIL, NATURAL
FLAVOR, SALT, ARTIFICIAL FLAVOR, SOY LECITHIN, BETA
CAROTENE (COLOR), VITAMIN A PALMITATE), PARMESAN
CHEESE (CULTURED PASTEURIZED PART SKIM MILK, SALT,
ENZYMES), SEA SALT, DATEM, DEXTROSE, GUAR GUM, SPICE,
SOY LECITHIN, ASCORBIC ACID, SALT, WHEAT STARCH,
ENZYMES. TOPPINGS: LOW MOISTURE PART SKIM
MOZZARELLA CHEESE (CULTURED PASTEURIZED PART SKIM
MILK, SALT, ENZYMES), LITE MOZZARELLA CHEESE (CULTURED
PASTEURIZED SKIM MILK, MODIFIED FOOD STARCH?*, SALT,
ENZYMES, VITAMIN A PALMITATE). *INGREDIENTS NOT IN
REGULAR MOZZARELLA CHEESE, PROVOLONE CHEESE
(CULTURED PASTEURIZED MILK, SALT, ENZYMES), WHITE
CHEDDAR CHEESE (CULTURED PASTEURIZED MILK, SALT,
ENZYMES), PARMESAN CHEESE (CULTURED PASTEURIZED
PART SKIM MILK, SALT, ENZYMES), SPICE. SAUCE: TOMATOES
(WATER, TOMATO PASTE [NOT LESS THAN 28% SOLUBLE
SOLIDS]), CONTAINS 2% OR LESS OF: MODIFIED FOOD STARCH,
PARMESAN CHEESE (CULTURED PASTEURIZED PART SKIM
MILK, SALT, ENZYMES), SUGAR, DEXTROSE, SALT, DRIED
GARLIC, SPICE, DRIED ONION, DEHYDRATED ROMANO CHEESE
(CULTURED PASTEURIZED SHEEP'S AND COW'S MILK, SALT,
ENZYMES), PAPRIKA, CITRIC ACID.

Information contained in this document is believed to be accurate and offered in good faith for the benefit of the customer.
Nutrition data is calculated and offered for information purposes; some variation can occur depending on several factors. This
document may contain proprietary confidential, trade secret or privileged information. Any unauthorized review, use, disclosure
or distribution is prohibited and may be a violation of law.

Karen Wilder, RD, MPH, LD
Sr Director, Scientific & Regulatory Affairs
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NUTRITION INFORMATION:

Serving Size: (11/272)2261
Serving Size (grams): 147
Serving Size (weight 0z): 5.18
Eaches/Case: 9
Inner Packs/Case: 3
Servings/Case: 72
Calories: 360
Calories From Fat: 140
Calories From Saturated

Fat: 63
Total Fat: 16
Saturated Fat: 7
Trans Fat: 0
Cholesterol: 35
Sodium: 470
Potassium: 430
Total Carbohydrate: 36
Total Dietary Fiber: 3
Sugars: 9
Protein: 21
Vitamin A: =
Vitamin C: =
Calcium: -
Iron: =
Whole Grain: 18

* Percent Daily Values are based on a 2,000 calorie diet.
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EAT 48g OR MORE OF
WHOLE GRAINS DAILY
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NUTRITION INFORMATION:

- Serving Size: gﬁg I;;zza -

= Serving Size (grams): 118 -

= Serving Size (weight 0z): 4.15 -

= Eaches/Case: 9 -

= Inner Packs/Case: 3 -

- Servings/Case: 90 -

= Calories: 290 -

= Calories From Fat: 110 -

Calories From Saturated

) Fat: o4 )
24% Total Fat: 13 20%
37% Saturated Fat: 6 30%
= Trans Fat: 0 =
12% Cholesterol: 30 9%
20% Sodium: 380 16%
12% Potassium: 340 10%
12% Total Carbohydrate: 28 9%
13% Total Dietary Fiber: 3 11%
= Sugars: 7 -

= Protein: 16 -
8% Vitamin A: = 6%
0% Vitamin C: = 0%
45% Calcium: = 35%
15% Iron: = 10%
51% Whole Grain: 15 51%

* Percent Daily Values are based on a 2,000 calorie diet.

Information contained in this document is believed to be accurate and offered in good faith for the benefit of the customer.
Nutrition data is calculated and offered for information purposes; some variation can occur depending on several factors. This
document may contain proprietary confidential, trade secret or privileged information. Any unauthorized review, use, disclosure
or distribution is prohibited and may be a violation of law.
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Karen Wilder, RD, MPH, LD
Wyment i85

Sr Director, Scientific & Regulatory Affairs




8 .€98. 08L2. 00 | (6 85'01)

SA1vL'¢l ._.>>a_.m_z
¢v@

<Nm%®mmwzo 4N04 OWIYd

‘uonod pasnun Aue piessip 10 9)esabiidy "S|ppIW 8y} Ul pajjew
905202 Alojaldwod s pue umo.q o) sulbaq 8598yd usym auop §i ezzid ‘syuawisnipe ainbay

Aew ainjeradwsa) pue awyy Bupyood ‘siojeinbas uaAo U| s3ouelEA 0) 9N 13
"NJAQ NOLLOZANOD HO4 JWLL 35V8 HONONHL AVM-3T7H LONAQHYY
SINUIL /-9 4.02F uanQ Z&M.Q_EE_
SEINUIW 9}~ | (uey yby) 4,068 K /:va?:oo

-
INIL ONDIOOD | 3uNLvyadNaL NFRO)N ~ 2dAL usao
ANVANOD dOOod " 4,091 40 FUNLVHT FAANILNI NV OL
A ONILY3 330438 5009, NY AL34¥S 004 HOoA
Z<>> Iu m 4L A ‘NIAO bm__._m_ 014 W0J| pay002 J1 1599
1o L1eipisgns e s| 177 "ONILY3 mxﬁ 'SNOILONYLSNI ONIMOOI
e . NZZ

JU] “92IAIRS PO0 SueMYDS

/A/ LI09"BOIAISSPOOJSUBMYIS MMM ;1Y T11SETM
m:o N Z0€-2/8-) 1V SM LOVLNOO IS¥I1d 4SINIWWOD HO SNOILSIND
.n_m_>w_m_mm_m_ w._._._o_m_ TV “ONI "FOIAY3S dOOd SNVMHOS ‘61020 ’ ZmNomn_ &mmx
W ._._<_._m~_<_>_ *ONI ‘321IAY3S 4004 SINVMHIS ‘A9 d31NdI¥1SIa
MW ANY AOS ‘LYIHM SNIVLNOD OINIAYTS FH043g MO0D
Q0¥ LD VHddd STANNG ‘LT¥S YT SO0 ONY SZIHS (IZMNALSve (FnL o)
35330 ONYO EDED 'NOING Q30 30145 ‘IS GIINC LTS ‘IS0MLA HYaNS (SIMAZNE 7S YIIA WIS Livd (ZZMNELSVd C2NLINg) 35330 3SN TVYNOILNLILSNI ¥04
NySTAYd HOMYLS 0004 QIO 40 $537 40 %2 SNIYINOQ 150108 T1810S %67 NHL SS37 LON] 2LSvd O1YAOL '¥1vAY) STOIMACL ‘300¥S 301dS (Sawszna
T3 A NS Laivd Q7318 QRNLIN0) 3533HD NySTANY TSTHAZNG 11vS I C3ZN3LSd QRUNLTNG) 35TIH) ¥YAQHO JUIHM (STAAZNG ‘1198 I NO
QZNNALSY 0N1TND) 3532H0 INOTIOAONA ‘ISTIHY YTIRZZ0W ¥y NS4 NI LON SINIGIONI, (BLYLINTY Y NINYLIA STAAZNG Lv " HOMYLS 1004 G3I4I00N (‘G150 QSN ‘90IIag Uomany
YT WIYS 3ZRNELSYY GANLING) 3633H0 YTT2AVZZ0M L1 TSTNZNG LIS YIA NINS Lavd C3ZRNALS YA QRNLINGY 3S33H0 VTTHYZZON XS ivd TNLSION UE P00 oy Aq PAZUIOUINE JUSUISIEIS PUE 0BO] U1 0 881)
NOT'SONAOL SIAAZNA HOHYLS Ly3HA LTS T QIBE0OSY NIHLIOFT AGS 30148 WN9 H¥n9 TS0HLXAA WALYD [1¥S Y35 (STNAZNG ‘L1¥S YT AINS L pue pood Uf q pazuoyjne jJuswisje;s p | S143 4 m:
QFZMN3LSYd (341110} 35T3HD NI “LYLIN TG Y NINVLIA (40700) INLOYYD Y134 NHLIOTT ACS "HOAYTA TWIDIALLAY [T¥S MOAYT THHnLYN 0 NY3GA0S ND “SjusLUBIINDSY UISHE [ESIN UORINNN PIYD 8U} J0j B|qelsbea NO
Q3L¥NID0HTAH ONY INOIT) 2D HLIM 10 G340/ ¥3LLNG 40 553740 %2 SNIYINGD ‘(10 YIONYD HO/ONY Ny3BAOS) 110 81304 NLTO Ly3Hia '¥vons abuelogpal dna g7 pue ‘sulesl juajeainbs 'zo 00z ‘ejeulsye
13y34 4314 1010¥ 104 'NIAYIH0SI ‘ZLYHLINONOI INIAYIHL NOMI G30na3 NIOVIN “4N0TH AZTeva G3LTYI M4 L3R ¥nOTd 3HOMNT I LYNON Jeaw juajeainba "zo 0Q'z seplaoid uolpiod zo g1 G yoe3
“TAN0T4 Y0 NI49 TT0HA ¥N0T 30 NOHE ¥N0TA NHOD MOTTEA NIYHS TIOHA “¥NOH Ly3HA FI0HM, 3LIHM) ONTTE NIYHO TIOHA L15n43 SINZIGTUONI "suoilod 'Z0 g1'G - § OJul BZZId 95980 'Z0 0" | ¥ Y9€s InD
SVZZId "Z0 0G°L¥ - 6 -:SNIVLNOD 5¢6c60 ND




