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P1ZZA - JUST THE FACTS!

Pizzais a Billion Category in the United States
of Americans choose to eat pizza in their homes
rather than dine out at pizza restaurants
of Americans prefer Thin-Crust pizza

STONEFIRE® PIZZA CRUST IS THE CLEAR CHOICE TR s "”SEM
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Source: IRl Unify - Total US Food; Data ending Latest 52 Weeks 12, 31, 2023
https://www.pmg.com/popular-pizza-toppings/
https://pizzaneed.com/pizza-statistics/
https://blog.gitnux.com/pizza-consumption-statistics/
Proprietary Study by SSI International



STONEFIRE® CRUSTS ARE PREFERRED 2:1 OVER
THE LEADING PIZZA CRUST

CHARACTERISTICS OF STONEFIRE® P1zzA CRUST

GET INSPIRED WITH STONEFIRE® STONE OVEN ARTISAN
P1zzA CRUST AND FLATBREAD RECIPES.

<~ (ertified Vegan
and Kosher

Baked directly
on stone

Natural bulk
fermentation for
exceptional taste

ingredients

<—~ Baked at high heat,
replicating some
of the best pizza
ovens in the world

Our clean [abel
with nothing
artificial

®
FOR THE CHARACTERISTICS OF STONEFIRE® FLATBREAD =16

RECIPE INSPIRATION S

ARTISAN THIN PIZZA CRUST - Click image to enlarge ARTISAN FLATBREAD - Click image to enlarge

Nutrition Facts
8 servings per container
- m . .

N utrltlon Facts Serving size 1/4 flatbread (50g)

|

8 servings per container A .

Serving size 1/2 crust (58g) 6’""""" ;:i‘"“’ 1 6 o

Per 1/2 crust Per 1 crust a o es
Calories 180 350 % paity Vaiue:
pry— Py Total Fat 4g 5%

Total Fat 4.59 6% |99 12% Saturated Fat 0.5g 3%
Saturated Fat 1g 5% |1.59 8% Trans Fat Og
Trans Fat 09 09 Cholesterol Omg 0%

Cholesterol 0mg 0% |0mg 0% -

- Sodium 280mg 12%

Sodium 320mg 14%|630mg  27%

Total Carb. 309 11% | 599 21% Total Carbohydrate 26g 9%
Dietary Fiber 1g 4%| 3g 11% Dietary Fiber 1g 4%
Total Sugars 2g 4g ARTISAN THIN Total Sugars 29

Incl. Added Sugars | 2g 4% | 49 8% PIZZA CRUST Includes 2g Added Sugars 4%

Protein 59 9g Protein 4

I R in 4g

Vitamin D Omeg 0%] Omeg 0% |

Calcium 20mg 2% | 30mg 2% Vitamin D Omcg 0%

Iron 1.7mg 10%| 3.3mg 20% Calcium 10mg 0%

Potassium 60mg 2% 2% ron 1.5mg 8%

. A
" fooi contiutes 10 a iy o 2,000 csorcs 5 oy . Potassium 50mg 2%
dvic
- 8 76681700692 * The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
d; d f | nutriti I} 5
a day is used for general nutrition advice. s 786811003520 o

CASE PACK / UNIT WEIGHT

12 PACKS PER CASE / 16.2 0

19375 X N4T5" X 85"

PALLET CONFIGURATION
8 x 1

SHELF LIFE (AFTER TAw)
7 DAYS

INGREDIENTS: ENRICHED WHEAT FLOUR (WHEAT FLOUR,
NIACIN, REDUCED IRON, ASCORBIC ACID ADDED AS A DOUGH
CONDITIONER, ~ THIAMINE - MONONITRATE, = RIBOFLAVIN,
ENZYME, FOLIC ACID), WATER, SOYBEAN OIL, CULTURED
WHEAT FLOUR, SALT, SUGAR, DRIED SOURDOUGH (WHEAT
FLOUR, RYE FLOUR, YEAST, ASCORBIC ACID, ENZYMES),
YEAST, EXTRA VIRGIN OLIVE OIL, MONO- AND DIGLYCERIDES,
DURUM WHEAT SEMOLINA.

CONTAINS: WHEAT.
MAY CONTAIN: EGGS, MILK, SOY AND SESAME.

@,  STONEFIRECOM
Studire @ ®

CASE PACK / UNIT WEIGHT

10 PACKS PER CASE / 14.1 02

13475 X 330 X

PALLET CONFIGURATION

9 x 12

SHELF LIFE (AFTER Thaw)

7 DAYS

INGREDIENTS: ENRICHED WHEAT FLOUR (WHEAT FLOUR,
NIACIN, REDUCED IRON, ASCORBIC ACID ADDED AS A DOUGH
CONDITIONER,  THIAMINE - MONONITRATE, RIBOFLAVIN,
ENZYME, FOLIC ACID), WATER, SOYBEAN OIL, CULTURED
WHEAT FLOUR, SALT, SUGAR, DRIED SOURDOUGH (WHEAT
FLOUR, RYE FLOUR, YEAST, ASCORBIC ACID, ENZYMES),
YEAST, EXTRA VIRGIN OLIVE OIL, MONO- AND DIGLYCERIDES,
DURUM WHEAT SEMOLINA.

CONTAINS: WHEAT.
MAY CONTAIN: EGGS, MILK, SOY AND SESAME.

-:E

DOWNLOAD ALL SELL SHEETS it


https://www.facebook.com/stonefireflatbreads
https://www.instagram.com/stonefirenaan/
https://www.pinterest.ca/stonefirenaan/
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