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PEPPERONI & SALAMI VENTRICINA'



Cooking
For best results cook from frozen.
If allowed to thaw adjust cooking

|ngredients |’ times accordingly.

Wheat flour (wheat flour, calcium
carbonate, iron, niacin, thiamin),
mozzarella cheese (milk) (19%), tomato
(25%), salami Ventricina (9%) (pork meat
(95%), milk powder, natural aromas,
dextrose, antioxidant E300, preservatives,

E250, E252), water, salt, semolina (wheat), Remor\]/e alldpscllz_aging. Pl/acg pizza on
yeast, basil (0.8%). a preheated baking tray / pizza stone.
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Oven cook from frozen

Preheat oven:

220°C conventional / 200°C fan /
Gas mark 6

Cook for 10 minutes or until

Allergy advice cheese has melted.

For allergens, including cereals containing

gluten, see ingredients in *bold. Check product is piping hot

before serving.

This product is produced in a nut free
environment to a nut free recipe.
However, we cannot guarantee ingredients
will be 100% nut free.

Do not re-heat
We have given you these cooking
instructions as a guide only.

L] Use By
Storage Nutrition
Keep frozen at -18°C until FaCtS
use by date. Once thawed per 100g
do not re-freeze.
Brick Frozen Ltd Instagram: @brickpizza_norwich Energy 868kJ
Units 14—16 Energy 207kcal
Zobel Close Fat 799
Sweet Briar Industrial Road

NR3 2BY saturates 4.0g

Carbohydrate 23g

Sugars 1.0g

5 2 0 e Protein 10g
g Salt 1.7g
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Packaging is fully recyclable. MADE IN THE UK
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