
 
 

 
Wild Mike’s Par-Baked 16”  
Whole Grain Hand Stretched Crust 
Item # RM114 (suggested 10-cut) 
 

 
 
 
 
 
 
 

 
Nutritional Data: 
Serving Size:             2.78oz (79g) Servings Per Case:              140 Protein:                       6g 
Calories:                    180 Calories from Fat:              15 Trans Fat:                  0g 
Fat:                            2g % of Calories from Fat:     8% Iron:                           10% 
Cholesterol:              0mg Saturated Fat:                     0g Vitamin C                  0%
Carbohydrates:        36g Sodium:                               230mg Vitamin A:                 0%
Sugars:                      1g Dietary Fiber:                     4g Calcium:                    2%
 
Child Nutrition:           ____          
This 2.78oz(s) serving provides 3.0 servings of bread alternate for the Child Nutrition Meal Pattern Requirements. 
 
Ingredients:            ____  
Ingredients: Whole Wheat Flour, Enriched Wheat Flour (Niacin, Iron, Thiamine, Riboflavin, Folic 
Acid), Water, Yeast, Salt, Canola Oil, Sugar, Malt (malted barley, wheat flour, dextrose), Garlic 
Powder, Calcium Propionate and Potassium Sorbate (to retard spoilage). 
CONTAINS: WHEAT FLOUR 
 
Baking Instructions: Once Pizza is Created        ___  
 
CONVECTION OVEN: FROZEN: Preheat oven to 325 degrees, bake at 325 degrees for13-15 minutes.  
THAWED: Preheat oven to 325 degrees, bake at 325 degrees for 11-13 minutes, or until cheese melts on top.  
For best results cook from thawed state Due to oven variances, times and temperatures may require adjustments. 
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Manufacturer:            S. A. Piazza & Associates, LLC 
Pack:                                          14/2.78 oz. 
Portion Size:                               2.78oz 
Case Net Weight:           24.37 lbs. 
Pallet Pattern:                            6 x6  = 48 
Case Cube:                                  1.5 


