
Massa Pizza Company

107130 - Four Cheese Pizza
Massa Pizza Company is a family owned and operated frozen pizza brand. We specialize in producing high quality Sicilian Style Bakery pizza using
a family recipe dating back to 60s. Our pizza features a 48-hour fermented crust hand docked in EVOO, California pack tomatoes, 100% real
mozzarella cheese, and topped with only the highest quality ingredients. Our Four Cheese pizza fe...

MARKETING

Our all natural Four Cheese frozen pizza
features a light, airy, and crispy crust
topped with California fresh pack tomato
sauce, fresh mozzarella, shredded
mozzarella, provolone, and Romano
cheese.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

MP3001 20860000084639 8/23.6 OZ

Brand Brand Owner GPC Description

Massa Pizza Company Massa Fine Food LLC Ready-Made Combination Meals - Not Ready to Eat (Perishable)

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

13.2 LBR 11.8 LBR No United States Undeclared No

Shipping

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

17.81 INH 12.81 INH 7.37 INH 0.97 FTQ 08x06 198 Days -5 FAH / -2.5 FAH

Traceability Regulation

Regulation Type
Code

Regulatory
Act

Trade Item Regulation
Compliant

Regulation Restrictions and
Descriptors

N/A N/A N/A N/A
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Nutrition Facts
5 Servings per container
Serving Size 1 Slice about 1/5 of pizza

Amount Per Serving

Calories

% Daily Value*

Total Fat 17 g

Saturated Fat 7 g

Trans Fat 0 g

Cholesterol 30 mg

Sodium 700 mg

Total Carbohydrates 26 g

Dietary Fiber 1 g

Total Sugars 2 g

Includes 0 g Added Sugars

Protein 15 g

Vitamin D 0 mcg

Calcium 290 mg

Iron 0.9 mg

Potassium 60 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 until ready to cook ---UNIT UPC:
860000084635---

ALLERGENS

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 - N  Fish - N

 Wheat - C  Shellfish - N

 Sesame - N  Crustaceans - N

 Molluscs - N

INGREDIENTS

Crust (enriched flour [wheat flour, malted barley flour,
niacin, reduced iron, thiamine mononitrate, riboflavin,
(vitamin b2), folic acid], water, extra virgin olive oil, salt,
yeast), mozzarella and provolone cheese blend
(pasteurized milk, cheese culture, salt, enzymes), sauce
(tomatoes [vine-ripened, peeled ground tomatoes, extra
heavy tomato puree, salt, citric acid], pecorino Romano
cheese [sheep's milk, cheese culture, salt, enzymes],
sea salt, basil, black pepper), fresh mozzarella
(pasteurized milk, vinegar, enzymes, salt), pecorino
Romano cheese(sheep's milk, cheese culture, salt,
enzymes), spices, black pepper.
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PREPARATION & COOKING SUGGESTIONS

Preheat oven to 425 degrees. Remove all
packaging, let pizza sit for 5-10 minutes. Place
pizza directly on center rack in oven, no pizza stone
or pan. Bake for 14-18 minutes or until crust is
golden brown and cheese is melted.

SERVING SUGGESTIONS

Restaurant quality pizza in the comfort of your own
home. This pizza is something you can cook up
when entertaining or for an easy meal at home. You
can even dress it up with your favorite topping, like
hot honey or arugula, prosciutto, and balsamic
glaze.

MORE INFORMATION
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