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PRODUCTNAME:

PIZZA BASE MIX (CMD0027)

BRA ND

C aterers C hoice

CASE SIZE: 4x3.5kg

NET W EIG HT: 3.5kg net

BARCODES: Inner 5028081003579
O uter 5028081003173

PRODUCTDESCRIPTIO N:

A com plete pizza b ase m ix.

Just add w ater.

INGREDIENTDECLARATION:

W heat Flour, Soya

Dried Yeast, W hey Powder, Skimmed M

,Non-Hydrogenated Palm

ilk Powder,

& Rapeseed O il

D extftrose,

Salt, Calcium C arbonate, Em ulsifier (E472e ), Stabiliser (E491)
COUNTRY OF ORIGIN: United Kingdom
NUTRITIONALINFORMATION (/100g):
Energy 1419%kJ/337 kC al Carbohydrate 70.369
Pro tein 10.049 - of which sugars 2.67g9g
Fat 2.78g9 Fibre 3.0%9¢9
- of which saturates 1.17¢9 Sodium 0.52g
INTOLERANCE INFORMATION (CONTAINS):
Celery/celery derivatives N o M ilk /m ilk derivatives Yes
Crustaceans/crustacean derivatives N o M ustard/m ustard derivatives N o
Egg/egg derivatives N o Nuts (not peanuts) N o
Fish /fish derivatives N o Nut oils (not peanut) N o
Flavours: natural N o Peanuts N o
Flavours: natfure identical N o Peanut O il N o
Flavours: artificial N o Sesame Seeds/sesam e derivatives N o
G enetically M odified O rganism s N o Soybean/soybean derivatives Yes
G luten Yes Sulphur dioxide/sulp hites N o
Lupins / lupin derivatives N o W heat/wheat derivatives Yes
M aize /m aize derivatives N o
SUITABLE FO R:
Coeliacs N o Halal diets N ot certified
Vegans N o Kosher diets N ot certified
Vegetarians Yes
M ICROBIOLGICAL STANDARDS:
Salm onella Not Detected Yeasts & M oulds <100/g target, >100.,000 reject

S.Aureus <100

target, >1000 out ofspec
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PRODUCTNAME: PIZZIA BASE MIX (CMDO0027)

M AKE UP INSTRUCTIO NS:

Dr M _ix Approxim ate W ater
1kg 670 - 690 m |
W hole bag (3.5kg) 2.34 - 2.4 litres

1. Place the weighed outdry mix in a bowl.

2. Selectthe dough hook attachm ent.

3. Blend in the correctamountofwater.

4 . Using the dough hook attachm ent, mix on slow speed for 1l minute.

5. Continue to mix for a further 6 minutes on medium speed, ensuring the dough is
kneaded and thoroughly stretched during m ixing .

6 . Allow the dough to rest for 10 minutes before scaling.

7. Cutand shape asreqguired.

8 . Add the topping, then bake in a pre-heated oven at 220°C / 425°F / G as M ark 7.
Bread rolls willtake approxim ately 10-15 minutes. For fan assisted ovens, cook at200° /
400°F / G as M ark 6.

ORGANOILEPTIC DESCRIPTIO N
Colour/Appearance Assold - a soft dry pale cream crum b
A fter cooking - a w hite pizza b ase
SHELF LIFE: 9 months from date of production
STORAGE CONDITIONS: Store unopened productin a cooldry place, away from strong

odours & out of direct sunlight

PALLET LAYOUT: 70 cases perpalet (14 cases perlayer)

SIGNED ON BEHALF OF CATERERS CHOICE LTD.

D ate:..

Kate Vokes

TechnicalM anager
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