
RICH'S

580468 - GLUTEN FREE 10" SEASONED CAULIFLOWER PIZZA CRUST

This seasoned cauliflower pizza crust delivers a flavorful, fun, and fancy pizza experience to your customers. They will be delighted with the taste of this pizza, and love
that cauliflower is the first ingredient!

MARKETING

This seasoned cauliflower pizza crust
delivers a flavorful, fun, and fancy pizza
experience to your customers. They will be
delighted with the taste of this pizza, and
love that cauliflower is the first ingredient!

PRODUCT SPECIFICATIONS

Code Dist Prod Code GTIN Calculated Pack

11819 580468 00049800118195 24/5.2 OZ

Brand Brand Owner GPC Description

RICH'S RICH PRODUCTS CORPORATION Pies/Pastries/Pizzas/Quiches - Savoury (Frozen)

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

8.9 LBR 7.8 LBR No United States Undeclared No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

10.5 INH 10.5 INH 8.75 INH 0.5583 FTQ 16x10 240 Days -10.0 FAH / 10.0 FAH
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Nutrition Facts
72.0 Servings per container
Serving Size  1/3 pizza crust (49 g)

Amount Per Serving

Calories

% Daily Value*

Total Fat 3.5 g

Saturated Fat 2 g

Trans Fat 0 g

Cholesterol 10 mg

Sodium 260 mg

Total Carbohydrates 25 g

Dietary Fiber 1 g

Total Sugars 1 g

Includes 1 g Added Sugars

Protein 4 g

Vitamin D 0 mcg

Calcium 80 mg

Iron 0.4 mg

Potassium 50 mg

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.

HANDLING SUGGESTIONS

Keep Frozen

INGREDIENTS

INGREDIENTS FOR U.S. MARKET:
CAULIFLOWER, LOW MOISTURE MOZZARELLA
CHEESE (PASTEURIZED MILK, CHEESE
CULTURES, SALT, ENZYME), TAPIOCA STARCH,
RICE FLOUR, RICE STARCH, EGG WHITES,
MODIFIED RICE STARCH, CANE SUGAR, YEAST,
SALT, GARLIC POWDER, SPICES, XANTHAN
GUM, CULTURED BROWN RICE, BROWN RICE
FLOUR, CITRIC ACID, LACTIC ACID.

SERVING SUGGESTIONS

Delicious as a main entrée, served with a small side
salad!

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
30 = ’Free From Not Tested’; 50 = ’Derived from Ingredients’ ; 60 = ’Not
Derived From Ingredients’ ; NI = ’No Info’

 Milk - C  Peanuts - 30

 Eggs - C  Tree - 30

 Soybean - 30  Fish - 30

 Wheat - 30  Shellfish - 30

 Sesame - 30  Crustaceans - 30

 AU - C  Cereals - 30

 Mustard - 30  Molluscs - 30

PREPARATION & COOKING SUGGESTIONS

BAKING INSTRUCTIONS: PREHEAT YOUR OVEN TO
425°F (220°C) WITH THE RACK PLACED IN THE
MIDDLE. TOP PIZZA WHILE FROZEN AND COOK
IMMEDIATELY. COOKING TIMES MAY VARY SO WE
RECOMMEND 10 - 12 MINUTES OR UNTIL THE
CRUST IS GOLDEN BROWN. FOR FOOD SAFETY
AND QUALITY, PRODUCT MUST BE COOKED TO
THE INTERNAL TEMPERATURE OF 165°F (74°C). LET
IT COOL FOR ONE MINUTE, THEN CUT, SERVE AND
ENJOY.

MORE INFORMATION

Telephone : Call 1-800-356-7094 or email
helpline@rich.com
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RICH'S

580468 - GLUTEN FREE 10" SEASONED CAULIFLOWER PIZZA CRUST

This seasoned cauliflower pizza crust delivers a flavorful, fun, and fancy pizza experience to your customers. They will be delighted with the taste of this pizza, and love
that cauliflower is the first ingredient!

NUTRITIONAL ANALYSIS

Calories 294.378

Protein 8.211 g

Total Carbohydrates 50.596 g

Sugars 2.871 g

Dietary Fiber 1.575 g

Lactose

Sucrose

Vitamin A (IU) 14.355 14.355 iu

Vitamin A (RE) 14.355

Vitamin C 9.005 mg

Magnesium

Monosodium

Total Fat 6.651 g

Trans Fat 0.255 g

Saturated Fat 4.167 g

Added Sugars 1.859 g

Polyunsaturated Fat 0.044 g

Monounsaturated Fat 0.024 g

Cholesterol 22.651 mg

Vitamin D 0 mcg

Vitamin E

Folate

Vitamin B-6

Sulphites

Sodium 522.911 mg

Calcium 170.982 mg

Iron 0.757 mg

Potassium 103.723 mg

Zinc

Phosphorus

Thiamin 0 mg

Niacin 0.431 mg

Riboflavin 0 mg

Vitamin B-12

Nitrates

NUTRITIONAL CLAIMS

MORE IMAGES
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