suitable for freezing

Gluten Free Stuffed Crust Pizza Base

Plain Pizza Base with Cheese Crust

Cooking Instructions: Pre-heat a haking tray in a fan oven to 180°C, add toppings of your
noice to pizza hase, place on haking tray and cook for [0-12 minutes, or until cheese hubbles
1d toppings are piping hot. For a crispier crust, brush with olive oil before cooking. If

1est results.

Ingredients: Flour Blend (Gluten Free WHEAT starch, [
otarch BNaturaIIy bluten Free& Rice Starch, Psyllium Seed Fi _
Water, Olive Dil, Sugar, Salt, Veast. Cheese Crust: Mozzarella, Water, Vegetable Oil (Palm),

MILK Protein, Modified Starch, Salt, Emulsifying alt, Acidity Regulata Preservative. Tomato

Sauce: Tomatoes, Onion, Sugar, Salt, Basil, Rehydrated Oregano, I\cd'tg Regulator (Citric
Acid). BBQ Sauce: later ougar, \Imegar Tomato Paste, Thickener (Modified Maize ota ch),
salt, Flavouring, Onion Powder, Garlic Powder, Caramel EBUER Preservative (Potassium

50 hate) White PBFRer Contains MILK, Gluten Free WHEAT Starch. May Contain NUTS
g\lmonds) MUSTARD. Suitable for Coeliacs and those with a gluten intolerance,
ut not suitable for those with a WHEAT allergy or intolerance.

eviously frozen, defrost before cooking for

Jextrose, Maize tarch, Buckwheat
®, Thickener: Cuar, Hlavouring),

Refrigerate as soon as possihle
and consume by hest hefore
date, or freeze and consume

within 3 months. Defrost hefore
cooking for hest results.
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Produced in a Gluten Free Facility
at Unit 10, Hill Crest Park, Hoyle

Road, Nottmgham NGI4 604
Www.cravingcrust.co.uk




