VILLA PRIMA®

10072180686098 - SFS VILLA PRIMA OVEN READY PAR BAKED FOUR CHE...

Premium quality ingredients.. Dough is pre-proofed, par-baked, and fully topped.. Par-baked crust enables consistent quality every time.. Minimal labor and training

required.. Individually wrapped for your convenience.

PRODUCT SPECIFICATIONS

MARKETING

Premium quality ingredients including our
signature sauce made with vine ripened
tomatoes topped with a four cheese blend
of 100% whole milk mozzarella, cheddar,
provolone, and Parmesan. Individually
wrapped.

Code GTIN Pack Description
68609 10072180686098 24 PACKS OF 1 - 7.87 OZ EACH.
Brand Brand Owner GPC Description
VILLA PRIMA® SCHWAN'S FOOD SERVICE INC Pies/Pastries/Pizzas/Quiches - Savoury (Frozen)
Gross Weight | Net Weight = Case/Catch Weight = Country Of Origin = Kosher = Child Nutrition
14.065 LBR 11.805 LBR No United States Undeclared No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
23 INH 15.125 INH 6.5 INH 1.309 FTQ 5x11 300 Days -20 FAH 1 0 FAH

Traceability Regulation

Regulation Type Regulatory Trade Item Regulation Regulation Restrictions and
Code Act Compliant Descriptors
N/A NIA NIA NIA
HANDLING SUGGESTIONS ALLERGENS

Master Case; store at a maximum temperature of
0.00 F/-17.78 C

C ='Contains’; MC = 'May Contain’; N = 'Free From’; UN = 'Undeclared’;
INII = "Intentionally nor Inherently Included’; 50 = 'Derived from Ingredients’
; 60 = 'Not Derived From Ingredients’; NI = 'No Info’

Milk - C Peanuts - N
Eggs - N Tree—N
Soybean - C Fish - N

Wheat - C Shellfish - NI
Sesame - N (1) Crustaceans - N
(1) Molluscs - N

Nutrition Facts

24 Servings per container
Serving Size

1 Pizza (223g)

Amount Per Serving

Calories 600
% Daily Value*
Total Fat 27 34%
Saturated Fat 14 g 68%
Trans Fat0 g
Cholesterol 55 mg 18%
Sodium 1030 mg 45%
Total Carbohydrates 65 g 24%
Dietary Fiber 3 g 10%
Total Sugars 10 g
Includes 2 g Added Sugars 4%
Protein 25 g
Vitamin D 0 mcg 0%
Calcium 460 mg 35%
Iron 4 mg 20%
Potassium 490 mg 10%

* The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

INGREDIENTS

INGREDIENTS: ENRICHED FLOUR (WHEAT FLOUR,
MALTED BARLEY FLOUR, NIACIN, REDUCED IRON,
THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC
ACID), WATER, LOW MOISTURE MOZZARELLA AND
PROVOLONE CHEESES (MILK, CHEESE CULTURES,
SALT, ENZYMES), CHEDDAR CHEESE (MILK, SALT,
CHEESE CULTURES, ENZYMES, ANNATTO
[COLOR]), NONFAT MILK, TOMATO PASTE,
VEGETABLE OIL (SOYBEAN AND/OR CANOLA OIL),
PARMESAN CHEESE (PART SKIM MILK, CHEESE
CULTURES, SALT, ENZYMES), CONTAINS 2% OR
LESS OF: PALM OIL, SUGAR, SALT, MODIFIED FOOD
STARCH, YEAST, SEA SALT, MALTODEXTRIN, SPICE,
PAPRIKA, DRIED GARLIC, CITRIC ACID, DRIED
ONION, SODIUM BENZOATE AND POTASSIUM
SORBATE (PRESERVATIVES), SOY LECITHIN,
NATURAL FLAVOR.
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PREPARATION & COOKING SUGGESTIONS % SERVING SUGGESTIONS MORE INFORMATION @
FOR FOOD SAFETY AND QUALITY COOK BEFORE Bake as is or add ingredients to create your own E-mail : CPS.FoodService@schwans.com

EATING TO AN INTERNAL TEMPERATURE OF 160°F. pizza. Bake in convection, impinger, or quick cook

Do not eat pizza without cooking. Remove pizza from oven. Makes a great addition to your kids' menus.

overwrap. Pizza is done when cheese is melted & crust
bottom is brown. Refrigerate or discard any unused
portion. Frozen pizzas may be refrigerated up to 5 days.
IMPINGEMENT OVEN: 1. Preheat oven to 400°F. 2.
Place pizza directly on the belt. FROM FROZEN STATE
(0-5°F) - bake for 7 % to 8 min or until cheese is melted
and brown. FROM REFRIGERATED STATE (40-45°F)-
bake for 5 to 5 % min or until cheese is melted and brown.
3. Let pizza cool for 2 minutes before serving.
CONVECTION OVEN: 1. Preheat oven to 350°F. Fan
speed: Low for frozen, High for refrigerated. 2. Place 4
pizzas on sheet pans. Place sheet pans on the middle
rack. Note: Bake time may need to be adjusted for add...

Daypart Versatility-Makes it an ideal option for
almost any venue!
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