
Hawaiian Pizza

Servings: 8.00 Category: Entree

Serving Size: 1.00 Slice HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-49433

Ingredients

Description Measurement Prep Instructions
DistPart

#

DOUGH PIZZA
SHTD 16IN

1 Slice

BAKE
1. KEEP PRODUCT FROZEN AT 0 F (-18 C) OR BELOW UNTIL READY TO USE. 2.
REMOVE DESIRED NUMBER OF SHEETED PIZZA DOUGHS FROM THE
FREEZER AND ALLOW EACH TO THAW OVERNIGHT ON OILED PIZZA PANS
COVERED WITH PLASTIC. (AS ANALTERNATIVE, THAW ON PIZZA PANS AND
USE THE SAME DAY AFTER 2 - 3 HOURS THAW TIME AT ROOM
TEMPERATURE, 75 F (23 C)). MAXIMUM TIME IN RETARDER IS 3 DAYS. 3.
REMOVE THAWED SHELLS FROM THE RETARDER (COOLER) AND TRANSFER
TO PIZZA PANS. ALLOW DOUGH TO DOUBLE IN SIZE. 4. TO PREVENT
PRODUCT FROM DRYING OUT DURING TEMPERING (THAWING), COVER WITH
PLASTIC OR BRUSH WITH OIL. 5. CAREFULLY DOCK THE DOUGH TO MINIMIZE
BLISTERING AND
OR BUBBLING DURINGBAKING. FOR A THICKER CRUST, ALLOW THE PIZZA
TO CONTINUE TO RISE UNTIL DESIRED THICKNESS IS OBTAINED. 6. ADD
SAUCE, CHEESE AND TOPPINGS. 7. BAKE AS FOLLOWS: DECK OVEN: 500 F
(260 C) 8 - 11 MINUTES CONVECTION OVEN: 375 F (190 C) 7 - 10 MINUTES
FORCED AIR CONVEYOR: 500 F (260 C) 4.5 - 5.5 MINUTES CONVENTIONAL
OVEN: 450 F (230 C) 10 - 12 MINUTES

570818

SAUCE PIZZA
W/BASL

1 Cup
READY_TO_EAT
ready to use

100234

CHEESE MOZZ
SHRD

1 Cup
READY_TO_EAT
Preshredded. Use cold or melted.

645170

TURKEY HAM
DCD 2-5 JENNO

10 Ounce
READY_TO_EAT
Fully Cooked - Ready To Eat This product is fully cooked and is "Ready To Eat".

202150

BACON TKY
CKD

10 Ounce 834770

PINEAPPLE
TIDBITS IN JCE

1 Cup 189979



Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 2.581
Grain 2.500
Fruit 0.093

GreenVeg 0.000
RedVeg 0.125

OtherVeg 0.000
Legumes 0.000

Starch 0.000

Nutrition Facts
Servings Per Recipe: 8.00
Serving Size: 1.00 Slice

Amount Per Serving
Calories 272.11

Fat 14.41g
SaturatedFat 4.69g

Trans Fat 0.00g
Cholesterol 67.86mg

Sodium 1137.02mg
Carbohydrates 11.23g

Fiber 0.81g
Sugar 5.80g

Protein 21.39g

Vitamin A 0.00IU Vitamin C 0.83mg
Calcium 111.93mg Iron 2.91mg

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

Nutrition - Per 100g
No 100g Conversion Available


