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Servings: 37.71 Category: Entree

Serving Size: 1.00 Slice HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-27465

School: Test High School 2

Ingredients

Description Measurement Prep Instructions
DistPart

#

CRUST PIZZA
SHTD OVN
RSNG

4 5/7 Each

BAKE
STORE FROZEN AT 0°F TO -10°F (-18°F TO -23°C) WHEN READY TO USE,
REMOVE DESIRED NUMBER OF UNITS FROM CASE AND THEN RESEAL
CASE AND RETURN TO FREEZER. FREEZER TO OVEN: ADD SAUCE, CHEESE
AND TOPPINGS. BAKE UNTIL CHEESE MELTS AND CRUST TURNS GOLDEN
BROWN. CONVECTION OVEN: 375°F (190°C) FOR 9 - 11 MINUTES. CONVEYOR
OVEN: 500 - 550°F (260 - 290°C) FOR 4.5 - 6.5 MINUTES. REMOVE PIZZA FROM
OVEN. ALLOW TO SET FOR ONE MINUTE. SERVE WHILE HOT. THAWED:
COVER AND THAW (UP TO 2 HOURS AT ROOM TEMPERATURE 75°F (23°C).
ADD SAUCE, CHEESE AND TOPPINGS. BAKE UNTIL CHEESE MELTS AND
CRUST TURNS GOLDEN BROWN. CONVECTION OVEN: 375°F (190°C) FOR 8 -
10 MINUTES. CONVEYOR OVEN: 500°F (260°C) FOR 4 - 5 MINUTES. REMOVE
PIZZA FROM OVEN. ALLOW TO SET FOR ONE MINUTE. SERVE WHILE HOT.

626930

SAUCE PIZZA
PREP

1 Quart 5/7 Cup (4
5/7 Cup)

373800

CHEESE MOZZ
SHRD

1 Gallon 1 Pint 6/7
Cup (18 6/7 Cup)

645170

OIL BLND
CNOLA/XVRGN
90/10

4 Fluid Ounce 1 3/7
Tablespoon (9 3/7
Tablespoon)

732900

SPICE
OREGANO
LEAF

1 Tablespoon 1 5/7
Teaspoon (4 5/7
Teaspoon)

513733

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

Meat 2.000
Grain 2.250
Fruit 0.000

GreenVeg 0.000
RedVeg 0.125

OtherVeg 0.000
Legumes 0.000

Starch 0.000

Nutrition Facts
Servings Per Recipe: 37.71
Serving Size: 1.00 Slice

Amount Per Serving
Calories 391.04

Fat 18.60g
SaturatedFat 8.85g

Trans Fat 0.15g
Cholesterol 31.00mg

Sodium 857.00mg
Carbohydrates 34.00g

Fiber 2.10g
Sugar 5.50g

Protein 20.10g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 425.90mg Iron 2.09mg

*All reporting of TransFat is for information only, and is not
used for evaluation purposes

Nutrition - Per 100g
No 100g Conversion Available


