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Tomato Base
BB( Base

suitable for freezing

Gluten Free Pepperoni Pizza

Pizza Base with Sauce, Fiore Di Latte Mozzarella & Cheddar Blend & Pepperoni

Gooking Instructions: Pre-heat a baking tray in a fan oven to 180°C, place pizza on
baking tray and cook for 10-12 minutes, or until cheese bubbles. For a crispier crust, brush
with olive oil before cooking. If previously frozen, defrost before cooking for hest results.

Ingredients: Gluten Free Flour Blend (Gluten Free WHEART starch, Dextrose, Maize Starch,
buckwheat otarch (Naturally Gluten Free), Rice starch, Psyllium weed Fibre, Thickener: Guar,
favouring), Water, Fiore Di Latte Mozzarella (MILK, Salt, Vegetarian Rennet, Starter Culture),
live 0il, Sugar, Salt, Yeast, Pepperoni (Pork, Salt, Paprika Powder, Spices, Sugar).
Tomato Sauce: Tomatoes, Onion, Sugar, Salt, Basil, Rehydratec ]reganu, Acidity Regulator
(Citric Acid). BBQ Sauce: Water, sugar, Vinegar, Tomato Paste, Thickener (Modified Maize
otarch), Salt, Flavouring, Onion Dowder, Garlic Powder, Caramel (Eb0a), Preservative
(Potassium Sorbate), White Pepper.

GContains MILK, Gluten Free WHEAT Starch. May Contain NUTS (Rlmonds), MUSTARD.
Suitable for Coeliacs and those with a gluten intolerance, but not suitable for
those with a WHEAT allergy or intolerance.
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