NUTRITIONAL FACTS

TRINGALE’S

4-07 Gourmet Pizza Pinwheels

Four Cheese

Pizza PIIIWIIGGIS

IW)UW!(NHEIﬂSE

Mozzarella, Provolone, Parmesan,& Sharp Cheddar

Cooking Dnstructions

/ [onventional or Toaster Oven Microwave Oven
[ | 1.F rom frozen “ual-‘ Pre?:ee oven to {Bake} 3‘?5 N 1. Remove frozen Pinwheel from Poly Wrap Pouch, then dispose wrap. V|
| |2 Remove Poly Wrap and Silver Disc Card. Dispose of both tems 2. Place Pinwheel on silver side of Disc Card in center of microwave. '

3. Place Pinwheel on baking sheet in middle rack of preheated oven Bake 15 to 18 minutes,until Mic o i it ) e 20 s el P-mhoelsr.w-l
product is heated thoroughly, leaving you with 2 sghtly crisp outside and a rich and creamy inside. W I ) B i e S
Disc from microwave. Product and Disc will be extremely HOT. Dispose of Siver Disc Card.

4. Due to vaniance in appliances, cook time may require adjusting. I
|| Note: Product will be extremely HOT. Allow to rest one minute. Use caution while handfing and Note: Allow product to rest one minute before eating. Due to variance in microwave, cook

| 'Ieaﬂrgdirect‘y'cuzdwen_ time may require adjusting. .
' Nutrition Amwteviss %0 AnsustSening %0V [ |
Facts Total Fat 15  24% Total Carh 30g 10% FPO
Serving Size 1 pinwheel (113g) SatFat9g  45%  Fiber 1g 5%
g;i;gggfgaﬂﬂntwef‘- Trans Fat Og Sugars 1g 799975 27533 8
Fat Calgri=s‘-‘+ﬂ Cholest45mg 15% Protein 17g /
- Sodium 720mg  30%
T ¥ ercent Daily Valy .E.,, & _— WI F (.f"
'\_ \ t...eirrzgx' = ~]:- Vitamin A 4% * Vitamin C 0% # Calcium 30% * Iron 2% NEr 4'002 " 4

7 4
\ \m IIIBItI-JH GLUTEN FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR, POTASSIUM BROMATE), WATER, SOYBEAN OIL, SALT, SUGAR, INSTAN
DRY YEAST (YEAST, SORBITAN MONOSTEARATE, ASCORBIC ACID.) FOUR-CHEESE BLENE: LOW-MOISTURE WHOLE MILK MOZZARELLA CHEESE /
(PASTEURIZED MILK, CHEESE CULTURES, SALT, ENZYVES), PROVOLONE CHEESE (PASTEURIZED ALK, CHEESE CULTURE, SALT, ENTYMES)
CHEDDAR CHEESE (PASTEURIZED MILK,CHEESE CULTURES, SALT ENZYMES), GRATED PARVESAN (PARMESAN CHEESE 7
(PASTERUIZED MILK, CHEESE CULTURE, SALT, ENTYVES), GRANULATE wucmmm
™\ BREADCRUMBS (BREAD CRUMES [BLEACHED WHEAT FLOUR, CONTAINS 2% OR LESS OF EACH OF THE FOLLOWING. ~ F
“\DEXTROSE, YEAST, PARTIALLY HYDROGENATED VEGETABLE OIL ISOYBE EAN ANDIOR COTTONSEED), SALT), /
\ N CWUAIE’MIB SALT CONTANS: MILK, SOY, WHEAT, MDESS
e ] . 's'r:am.m o



NUTRITIONAL FACTS

TRINGALE’S

Pepperon

Pizza Pinwheels

W‘t‘l a tunst US> \.\-\,
PEP PERON l

Pepperoni & Cheese
Cooking Instructions

/ I,Convent-cml or Toaster Oven Microwave Oven |
| L= frazen state. reheat oven to {Bake] 375 ? 1. Remove frozen Pinwheel from Poly Wrap Pouch, then dispose wrap. {
| 2 Remove Poly |\_"ap and Sihves i (a_rd Dispose of both tems. , 2. Place Pinwheel on silver side of Disc Card in center of microwave. ¥
[ | 3. PlacePinwheel on baking sheet in middle rack of preheated oven. Bake 15to 18 minutes,until T e i -
| product is heated thoroughly, leaving you with a shightly arisp outside and a rich and areamy inside.  ~ M-:rcmayecn agakr] n|r.J.e.tc 1 mioue 20 secons C‘TRFJW r‘e'nm " “:h*[ Shoe |
4.Due tovariance in appliances, cook time may require adjusting. Disc from microwave. Product and Disc will be extremely HOT. Dispose of Siver Disc Card

AGRICULTURE
EST, 17439

| | Note: Product will be extremely HOT. Allow to rest one minute. Use caution while handfing and Note: Allow product to rest one minute before eating. Due to variance in microwave, cook [ ]

| | eatingdirectly cut of oven. time may require adjusting. | |
Nutrition /=ewctSevisg 0V AmcustServing _%DV" '
Facts Total Fat17g  27% Total Carb 30g 10% FPO

Serving Size 1 pinwheel (113g) SatFat9g  45%  Fiber g 5%
\ \  [SeisPeConine | Fansratty  Sugars g 79975 27531 4
Fat Calories 160 Cholest 45mg  15% Protein 17g
A o Sodium 860mg  36%
Y \ Daily V (m _— WI /
. S t_»jr na2 :(».Jj_ ”re Vitamin A 2% * Vitamin C 0% * Calcium 30% * Iron 6% NET 400z / /

N\ NGREDENTS: DOUGH: HiGHGLUTEN FLOUR (WHEAT FLOR, MALTED BARLEY FLOLR, %T:&Junamh ), WATER, SOYBEAN OIL. SALT, w: / /
\ mswnnmw (VEAST QOHBiIANP!CNJQTJ&AIE ASCORRIC ACID.) CHEESE BLEND: L OW-WOISTURE WHOLF VALK MO7ZAREL mcm
VALK, CHEESE CULTURES, SALT ENZYNES), PROVOLONE CHEESE 'mSTEUQIBE[IML( CHEESE CULTURE, SALT. EN/YM
Wr 1 "QEE‘J PEPRE Fc m-wE ONIONS, SLICED RIPE BLACK OLIVES, MUSHROOMS PIECES AND STENS mmm /
( 0%( BEEE SALT smc& EEX[FDSE LACTIC ACID STARTER, CULTURE OLE c%w&wm mmmm \ZI[IILM
ITRATE, BHA. BT CITRIC ACID), SPRIMKLED PINWHEEL GARMISH: 5READCRUMES | (BREAD CRUMES [BLEAG
" \ WHEAT FL CJq car. AINS 24 OR LESS OF EACH OF THE FOLL LOWING: DEXTROSE.YEAST PA:HALY
o \JYDFUGE‘IATGD VEGETABLE OIL SOYBEAN ANVOR COTTONSEED), SAT), GRANULATED GARLIC SALE ™~
R CONTAINS: MILK, SOY, WHEAT, AND EG6 g
—;_ -‘& M.m
_\- — S I Hll"”i"”' I' e '
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NUTRITIONAL FACTS

TRINGALE’S

SINGLE
VEGGIE
Mushroom, Onion, Black Olive, & Green Pepper

Microwase (ven |
1

IIt-:nl.lent'-::nal or Toaster Oven

f1.From frozen sate. Preheat oven to {Bake] 375 . 1. Remave frozen Finwhee! from Poly Wrap Pouch, then dispose wrap. \
| 2. Remove Poly Wrap and Silver Disc Card. Dispose of both items, vy e . . |

< Place Fimheel o baking sheet in ﬂ'cale |-'ac|lc-:f eehested aven. Bake 15 o 18 minutes. unkl L Place Pinwheel on silver side of Disc Card in center of microwave. [ |
- g . g L 3. Microwave on high for 1 minute to 1 minute 20 seconds. Carefully remove Pinwhesl Sitver |

product is heated tharoughly, leaving you with 2 shighthy crisp outside and a rich and creamy inside. ; , - -
Disc from microwave. Product and Disc will be extremely HOT. Dispose of Siver Disc Cand.

4. Due fo vanance in appliances, cook time may require adjusting. : ) -
Note: Product will be extremely HOT. Allow to rest one minute. Use caution while handfing and Mote: Allow product to rest one minute before eating, Due to vanance in microwave, cook |
fime may require adjusting. .

II eating diracthy out of oven. i
1 |

\ N l..lt I"iti on Amount/Serving %0V*  Amounl/Serving  %DV* [
Facts Total Fat 129  18% Total Carb 29 10% FPO
Serving Size 1 pinwhesl (113g)  Sat Fat Bg 31%  Fiber 2g 6% /]
\ N | g T Conaer Trans Fat Og Sugars 1g 799975275307
NN aF::IEfIc-ﬁ;s 0 Cholest 30mg 10% Pretein 14g //
\ B Sodium 660mg_ 28% //
\ ", | *Percent Daily Viahues (DV) are g— NETWT 4.0 07 / /
Y N besadena2000calociedist  Vitamin A 4% ¢ Vitamin C 6%  Calcium 25% # Iron 2% ;oS

\ \J\HEIEI[S DOUGH: HIGH-GLUTEN FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR, POTASSIUM BROMATE], WATER, SOYBEAN OIL, SALT, SUGAB, /

. INSTANT DRY YEAST ([YEAST, SORBITAN MONDSTEARATE, ASCORBIC ACID,) CHEESE BLEND: LOW-MAOISTURE WHOLE MILK MOZZARELLA

CHEESE (PASTEURIZED ML HEHE SE CULTURES, SALT, ENZYMES), PROVOLONE CHEESE (PASTEURIZED MILK, CHEESE CULTURE,

SALT, ENZYMES,) DICED GREEN PEPPERS, WHITE ONIONS, § LIGED RIPEB LACK OLIVES, MUSHROOMS PIECES AND STEMS,

SPRINKLED PINWHEEL GARMISH: READCRUMES (READ CRUMSS [BLEACHED WHEAT FLOUR, CONTAINS 24 CR

LESS OF EACH OF THE FOLLOWING: DEXTROSE, YEAST, PARTIALLY HYDROBENATED VEGETABLE OIL o
{SOYBEAN ANDVOR COTTONSEED!, SALT), GRANULATED GARLIC, SALT. -~

M
. CONTAINS: MILK, SOY, WHEAT, AND EGG =
T Tringale's Piza Piawhesls e
~ _PRBUSI s Dol M
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NUTRITIONAL FACTS

TRINGALE’S

Meat Lover’s

Pizza PIIIWIIGEIS

= AT mﬁs:ij%cgiﬁ"m \
M EAT Lov E R “I]s'IFI_I.E‘LILWHE "
Pepperoni, Bacon, Ham, & Sausage
||II lIII E: ‘ - E 1 F

.'I ,tcnvent'cnal or Toaster Chven Microwave Oven

( I'Il- :_"J"‘ frozen 5?:E-P’Eh5f oven o {Bake} 375 ) 1. Remave frozen Pirwheel from Poly Wrap Pouch, then dispose wrap. (I
[ | 2. Remaowe PolyWrap and Silver Disc Card. Dispose of both items.

° . o . ) 2. Place Pinwheel on silver side of Disc Card in center of microwave. ||
[ ‘ 3. Place Finwheel on baking sheet in middle rack of preheated aven. Bake 15 to 18 minutes, until ) S )

product s heated thoroughly, leaving you with a sightly aisp outside and a fich and creamy inside. 3. Microwave on high for 1 minute to 1 minute 20 seconds. Carefully remove Pinwheel Sitver |

4.Due tovaiance in apgpliances, cook time may regquire adjusting. Disc from microwave. Product and Disc will be exiremely HOT. Dispose of Siver Disc Card.
| | Note: Product will be extremely HOT. Allow to rest ane minute. Use caution while handfing and Mote: Allow product to rest one minute before eating, Due to variance in microwave, cook [
II || eating directly out of oven, time may require adjusting. |I II
(- . - o
(N H Am i %DV Am i YDV I
|\ Nutrition 22 — FPO
Vo Facts Total Fat 16g  25% Total Carb 29g 10%:
\ Seaving Size 1 pimwheel (113g) ~ Sat Fat 8 40%  Fiber 1g 5%
\ O\ galullrl:E: ESBIIC”"[E'"E' Trans Fat Og Sugars 1g 799975 27532 1
\ "\,_\ Fat Calories 140 Cholest45mg  14% Protein 17g [/
\ Sodium 870mg  36%
\ N, | *Percant Daily Values (DV) are # NEI'WT 4_0 Oz _,rf f/
N, Y bessdonaZ2000caloizdiet  Vitamin A 2% ¢ Vitamin G 2% » Calcium 25% * Iron 4% /

v
,\JGREDNENTS: DOUGH: HIGH-GLUTEN FLOUR (WEAT FLOUR, MALTED BARLEY FLOLIR, POTASS ILHBHGW.I'E'I 'HATEH SOYBEAN OIL SALT SUGAR, INSTANT DAY YEAST /
NN IfEﬁSTSCHBIMHHUHUS'EmﬁT ASCORBIC ACID.| CHEESE BLEND: | LOWHAOISTURE W 1Lk W0z _.ﬁ[H ESE [PASTEURLZED MILK, CHEESE

"CULTURES, SALT "HESI PROVOLONE CHEESE [P PASTELR |_ MILK, GHEESE CUI TU aﬂU EHZ‘I‘M IGED GREEN PEPPERS, WHITE (NIONS,
el EDF}IFEE LACK OLIVES, MUSHROONS PIECES AND STES, DIGED PEPPERON: [PORK. BEFF SALT P| 5. DEXTROSE, LACTIC ACD STRRTER,
CULTURE. I]lEU“ESﬁCF‘:ﬁP KA FLAVORING, SOOI NITRATE. B4, BHT, COTRIC ACID). PRE-GODKED ITALIAN SAISAGE: COOKED
PORK SAUSACE: (PORK, WATER, DEXTROSE SALT, SPYCES, PAPRIKA, CARLIC POSDER, METURAL FLAVORING, BHA, BHT, CITAIC
(0] SPRI MHmmJHEﬂﬂt JHEG'EHJIED UNGS [BLEACHED) WHEAT FLOUR, CONTARS 2% 08~
E OF EACH OF THE FOLLOWING: DEXTROSE, YEAST. PAR WllL'-[ ROGENATED VERETABLE (4L 1S0YBEA )/ P
»@'CH COTIONSEED], SALT), GRANULATED Cn LIC, SALT CONTAINS: MILX, SOY, WHEAT, M]_/EE //
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