NUTRITIONAL FACTS

FUSHA

PESTO CHICKEN RUSTIC

FLATBREAD PIZZA

Pesto Chicken Flatbread Pizza

INGREDIENTS: Flattwead (whest Mowr ersiched {Iwhaat fiows, niacin, recuced ron, thamine moronitrate, ribofin, folle ackd), malted taney flours, water, dunam
flour, estra virgi olive of, semolira flour (semolina, riacin, ferous sulflale, thiamine manontrate, riboflavn, folic acd], sal, yeast, malt {maied Darkey, whes
Nour, detrose), vital whent guten, dough Improver {wheat flour, dacetyl tartanc acd esters of mono- and dighcerides, enzymes, ascorbic acd, soybesn ol
potamdum lodabe, Lcysteing), extends fresrvess (enviched whsal Nour (niacin, reduced iron, thiamn moncnitrate, rboflavin, folic scid), eruymes), agg, ascorbic
acki (vkamin C}); Cricken (Tully cooked 100% white meat from broders); Cheess Send (Oultused milk and stim milk, wates, cream, sodium citrate, sal, sockur
phosohate, Sorbic acd (preservabive), olric acd, amificial color, acetic aod, ergymes, soy lecithin); Chicken (fully cooked 100% white maat from brollers); Pesto
Sauce (Peato (basi|, canols oll, waber, parmesan thesse [pesteurized part skir cow's milk, cheese culture, sait, engymes), granulated garlic, sall); blendec off
(cancie, wign olve); Parmesan Cheese (Pastouriaad Part-Siom Cow's Mk, Cheese Cultures, Sak, Ereymes), Parinesan Sty Creese (Com Starch, Water, Paim OF,
Celuboss, Salt, Natural Flavar, Caseinate, Sorbic Ack (28 & presarvative), Annatio), Powdsred Cellulose aded to prevent csking, Natamydn (A Natural Mold

Innibitor )}

CONTAINS MILK, EGG, WHEAT, SOY NET WT 110z (312g)

Nutrition Facts Secvings per comtainer: 2, Serving so: §.6 oz

(188g). Ameust par seving: Calorieos 480, vor e 225 8% 0V,
Saturaied Ful 8g (A0% DV, Tearw Fal Og. Cholestesnl 38mg (12% DV), Sodkum
w«q«o\ OV}, Totsl Carbohydrate 405 [17% DV), Outery Fiser Og (0% DV),

ﬁ»& 2g Onctuses 0g Addod Separ. 0% DV), Protsin 10g Viemin D
OV), Culchan 206mg (29% OV), bon an; 10% OV). Polassium adimg

m DIV) Tom W Doty im0 Ml s S 9000 & AWK Y @ SV oF St e e o Ay
3 5% wrten § AW & vwert b s
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KEEP FROZEN

Alr Fryer Directions (Directions develaped using 1800 walt sk fryer. Jur fryers vary
cooking time may nesd adpsting.) Remove pizza from fim wran. Place peza or
mcrowave sa'e plate and cook in microwave for 1:45 minutes on high, Transfer pirza
from plate and place inbo aif fryer. Caution: Przza may be hot. Cook in air fryer ot
F10°F for B minutes or unbl cheese & medted and $arts 10 brown. Enjoy

Owert Disections (Ovens vary 50 adjust baking tima & temperatire & neeced. )
Prenmat oven to 350°F. Keep pizza frozen whie preheating, Remove pza from fiim
wrap. Place pizza dwechy on the center oven rack. Bake 20-24 minutes or untl
cheese & mekad and the edges are golden brown. Engoy!

Pizza cooks frash & hot, 50 please use care winen handling. Lat stand for 5 minutes
before ergoying. Crsure pizza reaches an intermsl temperatue of 165°F for foad
sfely & qualty,



NUTRITIONAL FACTS

FUSHA

Marherita Flatbread Pizza

INGREDIENTS: Flathbreas (wheat flour enriches {iwheat flour, nison, seduced ron, thiasine manonkiate, ofiavin, folic ackd], meted backy flour), wates, durum
flour, extra vagn olve al, ssmalna flour {semolina, niacin, ferTous wllete, thamine oncoftrate, risoflavin, fokic acd), salt, yeaet, mak { yaltod barey, whest
faur, desdrose}, vital wheat glulen, donxgh emprover {wheat flou:, dacetyl Ustaek acid esters of mono- and diglyoesioes, encyines, Ascorox ackd, soynaan o,
potazaum lodie, L-oystens), extand freshpess (enichyed wheat Nour (nizor, reduced iron, thismin monooftrate, tiboliavin, foke sod], eraymes}, g, ascarbic
acdd {eramn C3); Mozzarells Chaose (pastsuraed ik, vinegar, enaymes, salt); Maaa Sauce (Sauce, Mannalz (Tomals Auee fwater, Tomato Pasts], Dicad
tomastoes, High Fructose Syrup, Soybenn OF, Less Than 2% Of; Salt, Drimd Garlic, Sea Salt, Drled Omvon, Citrie Ackd, Oned Prrsiey, Spices); Tomatoes (diced
toevatons, tomato juce, St calcram chiscide & citric atid); Oregano; Galc (ore niatec); Black Pepper Sl (salt, yelow prussiate of soca)); € heese Blonc
(Odlured milk and sk mik, wates, cream, sodhum chiratm, s, sochum phosphate, sorbic acd (preservative), oiric acd, itk color, Acetl ackd, enymes, sy
weithing,

Aif Fryer Drections (Directions developed using 1600 wats aie fryer. Ar fryers vary,
CONTAINS MILK, EGG, WHEAT, 50¥ NET WT 11.602 (3299) cooking time may need adjusting.) Remove p2za from firn weap. Place plaza on

Nutrition Facts Servirgs per containe. 2, Serving size: 5.8 oz microwave sale plte and cook In mErowavs for 1:45 mimtes on Fgh. Yransder plaza
A from jfate an o Into alr fryer. Caution! 2 may He het. Cook in Al fryer o
numanu-mocmodosl‘lo‘mumm:'ww .fﬂ.’H am"v e ridmidy :m ,‘1, b L
Bassraine Pat g (@5% OV), Trans Fat 0, Chotesterol 40ms (13% V), Sodeun 340°F for § minules: of Ut chense i malted and stasts to trown. Enjoy!
R20mg (3% V), Total Curbotrydrate 40 (18% OV), Distery Finer 4 (1% OV) e Diractinns (Ovens wary 50 adjust Baking tme & temperabee &5 neadec )
Tt Sugans 2g ncude 09 Added Buges, 0% OV), Protein 18, Vilsrren D Ovneg o to 180°F. K - 20n wohaating. Rerowe ton At
o T Cebehm 4 1Sere 37% OV), o v (0% DV, Porsesiom 12300 (1% Prehest oven S0 n\‘n'.l-,.alu . wrle_l 5 f“ . o wc» : "
V1. T Dty Vs (1) W o b i & S 1 ¢ s o e o o Gy - wap, Place owza directly on the conter gven rack. Bake 20-24 mirases or unil
L300 et 0 cheres is maked and the edges se gokien brown. Enjoyt
Diza cooks fresh & hot, S0 please Lse Care woen Manddeg. Let stand for 5 minutes

2504414021 710084

befare enjoyng. Ensure plzza reaches an ntemal tempershre of 165°F for foxd
KEEP FROZEN MFG Date 0211302025  safety & cpty,

MARGHERITA RUSTIC
FLATBREAD PIZZA

Pepperoni Flatbread Pizza



NUTRITIONAL FACTS

FUSHA

INGREDIENTS: Fathreas (whaat fiour enfichec ([whaat flour, niack, reduced won, thiamine monanirate, rivofiavin, folke acid], maked barey flour}, waber, aurum
Fout, extra virgn obve o, semoing flour (semoling, nacin, ferrous sulfate, Lrasmne mononitrate, nboflenn, folic acid), salt, yeast, mal {matted barley, whes
four, dextioss), vital wheat ghten, dough mprover (wheat fious, dhecetys Lartarc ack! esters of MONo- and dolycerides, enaymes, ascorbic acid, soydean od,
sotassium lodate, L-cysteine}, extends freshness {erviched wheat flour [niadn, reduced o, thiamn mononirate, riboflavie, follc acks], enzymes}), e, SOk
ackd (witamin C)); Marrara Seuce (Sauce, Warmara (Tomato Puree [Water, Tomats Paste], Dived tomatoes, High Fructose Com Syrup, Soybean OF, Less Than 2%
OF: Sat, Dried Garlk, Sea Sak, Dried Orson, Ok Ackd, Dred Parsiey, Spioes); Tomatoes (diced tomabaes, tomato juce, sall, calium chioride & dirk acd);
Oregano; Gark: (gramdored); Black Pepper; Sat (ssil, yellow prussste of soda)); Cheese Blenc (Culbured milh snd skim milk, waker, cream, sockum Otrate, sall,
sodum phosptale, sorbic aced (preservative), obric ace, antificly color, soetk acid, enaymes, soy kcithin; Pepperond (BHA, BHT with ditric acd added to wip
pwateck Mavor ngredents: pork and baef, ssit, contans 2% or lass of wates, dextiose, SpIoes, ACtc ackd sharter culturn, cleoresin of papeka, garke powder, sodium
nitsite, BA, BNT, Citrc ackd)

Air Fryes Divections (Directions devsoped using 1600 watt air ryer, Ar frypes vary
CONTAINS MILK, EGG, WHEAT, 50 NET WT 10.10z (286g) cooking time may reed adpsting. ) Remove pizza rom fm wiap. Place pizza on

Nutrition Facts Servings per container: 2. Serving size: 5.05 oz macrowave safo plate and cook 1) micowave for 1945 mirndes on high. Transfer plza
¥ . frye- v PR ( n

(1430). Aesour per serwng Calories 390, Toan rat ¥5g (10% OV) : m.‘r. ﬁ: and place nto ar fryer. Caution! Plzza miry be hot. Cook in ar fryer at

Satunsted Fal By (00% OV), Trass Fat Og. Cholesterol 30mg (905 OV), Sodive 310" F for 8 minutes of untll cheesa is meled and stans to brown. Ergoy

Au0ing {99% DV), Tetal Cartobwdisie 450 {17% DV, Dwelacy Floer Oy (0% OV, Oven Direchioes (Ovens vary so adjust baking time & tempesature as mended.)

ot Sugare 2g (Ihcindes Og Added Sugem % DV3 Protein 14g. Vilamn D shaot » 150 F. Keen yel R o822 am fim
oo (1% OV, Catasen 2330 (2% OV), beon 2mg (10% DV, Potssie Preheat oven to 35 2en paza frozen wiile prehealing. Remave (e # from fim

(29 TIV], Yo oty Virws JIW) el s i 4 Sl 7 8 wrvong of W] St s . & G wraz, Place plza directly on the canber oven rack. Bake 20 mimates or until
St 5000 vy g e g chmese s meded and the adges are golden brown, Enjoy! (

PEPPERONI RUSTIC
FLATBREAD PIZZA

o Plaza cooks frosh & hot, 50 phesse use care when handing. Let stand for 5 minutes

250441402171 y - .

K!EP FROZEN “ Oose before enjoying. Ensure paza reaches an intemal temperature of 165°F for food
MFG Date 021312025 satety & quatity




