Supreme Pizza

Servings: 37.71 Category: Entree
Serving Size: 1.00 Slice HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-27464
School: Test High School 2

| ngredients

L . DistPart
Description Measurement Prep Instructions "
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
RS GOLDEN BROWN. CONVECTION OVEN: 375°F (190°C) FOR 9 - 11 MINUTES.
ST G P CONVEYOR OVEN: 500 - 550°F (260 - 290°C) FOR 4.5 - 6.5 MINUTES. REMOVE
NG 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.
SAUCE PIZZA 1 Pint 1 8/15 Cup (3
PREP 8/15 Cup) L
CHEESE MOZZ 1 Gallon 1 Pint 6/7
SHRD Cup (18 6/7 Cup) et
OIL BLND 4 Fluid Ounce 1 3/7
CNOLA/XVRGN Tablespoon (9 3/7 732900
90/10 Tablespoon)
1 Tablespoon 1 5/7
SPICE
OREGANO LEAF Teaspoon (4 5/7 513733
Teaspoon)
SAUSAGE ITAL )
CHNK CKD é /E"EE/ 1)4 S e 499552
WI/TVP40/Z P
ONION RED
R 1 2/11 Cup 198722
PEPPERS :
COLORED é /i'l”éﬁl 1)4 Sl @ 491012
MIXED ASST P

Pr

epar ation Instructions

1) Spray 16" Pizza Screen with pan spray



2) Place dough on Pizza Screen.
3) Brush crust with seasoned oil.
4) Place 60z of sauce in center of dough. Spread sauce evenly over crust, leaving clear a 1" border around the edge.

5) Weigh out 16 oz of cheese. Place in the center of the dough, feathering out evenly so it just extends beyond the
sauce line. The center should be sparsely covered.

6) Sprinkle oregano over cheese.

7) Spread Pepperoni in 3 rings on pizza, leaving center of pizza free of pepperoni. Add sausage evenly over pizza.
Add onion, red peppers, black olives.

8) Cover and freeze for transport. Hold frozen at 0°F or below.

1. Bake in a 375° convection oven for 7-10 minutes, rotating halfway through. Cheese should be slightly spotty brown
and bottom crust hould have some color.

2. Let Pizza rest for 2 minutes. Transfer to solid pizza pan before cutting into 8 equal pieces. If holding hot for
service, do not cut until last minute.

CCP: Hold hot at 140°F or above until service.

Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 37.71
Meat 2.000 Serving Size: 1.00 Slice
Grain 2.250 Amount Per Serving
Fruit 0.000 Calories 410.22
GreenVeg 0.000 Fat 20.249
RedVeg 0.094 SaturatedFat 9.419g
OtherVeg 0.132 Trans Fat 0.15¢g
Legumes 0.000 Cholesterol 34.75mg
Starch 0.000 Sodium 867.35mg
Carbohydrates 34.61g
Fiber 2.03g
Sugar 5.669
Protein 21.10g
Vitamin A 250.101U Vitamin C 14.87mg
Calcium 430.20mg Iron 2.20mg

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

Nutrition - Per 1009

No 100g Conversion Available




