SAPORI DI

OGG
The Best GF Cauliflower Crustm the World!
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:/ AWARD WINNNING CAULIFLOWER NEAPOLITAN STYLE CRUST “‘
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, BEST ALL CANADIAN BEST FROZEN PREPARED t\g\,

HAND STRETCHED - STONE BAKED
GLUTEN FREE - NON GMO INGREDIENTS - PEANUT FREE

INGREDIENTS:
Cauliflower, Corn Starch, Rice Flour, Potato Starch, Polydextrose, Psyllium Husk Powder, Water, Fructose, Modified Cellulose
Dextrose, Inulin, Extra Virgin Olive Oil, Yeast, Cane Sugar, Sea Salt.

For more information, visit our website oggifoods.com or contact your representative
Direct: 514.852.6444 - Toll free: 1.844.867.6444 - sales@oggifoods.com
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Bt Oggi Foods SYSCO US GFS US DOT US US Foods PFG
—— | 8”0GG-158 - - - 8” #1004908 -
10” OGG-077 - - 10” #738185 - -
12" CIRO-364 | 12” #7205090 - 12" #731089 - -
I * I Oggi Foods SYSCO CDN GFSCDN DOT CDN SAPUTO PFG
8” 0GG-158 - - - - -
10” OGG-077 - - 10” #749360 - -
12" CIRO-364 | 12" #7205090 | 12”#1443970 | 12”#749359 12” #89101 -
14” OGG-718 - - - - -
S Oggi Foods SYSCO US GFSUS DOT US US Foods PFG
——————— | 8”B05-992 - - 8” #726052 - -
10" OGG-593 | 10” #7086126 - 10” #727865 - 10” #6842723
12" CIRO-709 - - 12" #725296 | 12" #6411141 | 12" #621406
14" OGG-718 | 14” #7094169 - 14” #725323 - 14” #609081
I * I Oggi Foods SYSCO CDN GFSCDN DOT CDN SAPUTO PFG
8” BOS-992 8” #5359247 - 8” #749350 - -
10” OGG-593 - 10" #1415566 | 10" #755427 - -
12” CIRO-709 - 12" #1352611 | 12" #749346 12" #78842 -
14" OGG-718 - - - - -

PREPARATION AND COOKING INSTRUCTIONS
KEEP CRUST FROZEN PRIOR TO BAKING DO NOT EAT CRUST WITHOUT COOKING

PIZZA OVEN/BRICK OVEN.

Remove crust from plastic film wrap.

Thaw for 10 minutes.
Place the crust directly in the oven.

Bake for 1.5-2 minutes or until golden.

Let crust cool for 2 minutes, then cut, serve and enjoy.

CONVEYOR OVEN

Remove crust from plastic film wrap.

Thaw for 10 minutes.
Preheat oven to 400 F.

Place the crust on the conveyor belt.

Bake for 3-4 minutes.
Let crust cool for 2 minutes, then cut, serve and enjoy.

TOASTER OVEN

Remove crust from plastic film wrap.
Place crust directly on the oven middle rack.
Bake for 5-7 minutes. Check crust after 5 minutes.
Let crust cool for 2 minutes, then cut, serve and enjoy.

CONVENTIONAL/ CONVECTION OVEN
Remove crust from plastic film wrap.
Thaw for 10 minutes.

Preheat ovento 450 F.

Place crust directly on the oven middle rack.
Bake for 5-7 minutes. Check crust after 5 minutes.
Let crust cool for 2 minutes, then cut, serve and enjoy.
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The Best Gluten-Free Crust in the World!
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¥ AWARD WINNNING CAULIFLOWER NEAPOLITAN STYLE CRUST
i BEST ALL CANADIAN BEST FROZEN PREPARED I

HAND STRETCHED - STONE BAKED
GLUTEN FREE - NON GMO INGREDIENTS - PEANUT FREE

INGREDIENTS:

Water, Corn Starch, Rice Flour, Potato Starch, Inulin, Psyllium Husk Powder, Polydextrose, Dextrose, Fructose,
Modified Cellulose, Brown Cane Sugar, Extra Virgin Olive Qil, Sea Salt, Yeast.

For more information, visit our website oggifoods.com or contact your representative
Direct: 514.852.6444 - Toll free: 1.844.867.6444 - sales@oggifoods.com
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12" CIRO-364 | 12” #7205090 - 12" #731089 - -
I * I Oggi Foods SYSCO CDN GFSCDN DOT CDN SAPUTO PFG
8” 0GG-158 - - - - -
10” OGG-077 - - 10” #749360 - -
12" CIRO-364 | 12”#7205090 | 12”#1443970 | 12”#749359 12” #89101 -
14" OGG-718 - - - - -
S Oggi Foods SYSCO US GFSUS DOT US US Foods PFG
——————— | 8”B05-992 - - 8” #726052 - -
10" OGG-593 | 10” #7086126 - 10” #727865 - 10” #6842723
12" CIRO-709 - - 12" #725296 | 12" #6411141 | 12" #621406
14" OGG-718 | 14” #7094169 - 14” #725323 - 14” #609081
I * I Oggi Foods SYSCO CDN GFSCDN DOT CDN SAPUTO PFG
8” BOS-992 8” #5359247 - 8” #749350 - -
10” OGG-593 - 10" #1415566 | 10" #755427 - -
12” CIRO-709 - 12" #1352611 | 12" #749346 12" #78842 -
14" OGG-718 - - - - -

PREPARATION AND COOKING INSTRUCTIONS
KEEP CRUST FROZEN PRIOR TO BAKING DO NOT EAT CRUST WITHOUT COOKING

PIZZA OVEN/BRICK OVEN.

Remove crust from plastic film wrap.

Thaw for 10 minutes.
Place the crust directly in the oven.

Bake for 1.5-2 minutes or until golden.

Let crust cool for 2 minutes, then cut, serve and enjoy.

CONVEYOR OVEN

Remove crust from plastic film wrap.

Thaw for 10 minutes.
Preheat oven to 400 F.

Place the crust on the conveyor belt.

Bake for 3-4 minutes.
Let crust cool for 2 minutes, then cut, serve and enjoy.

TOASTER OVEN

Remove crust from plastic film wrap.
Place crust directly on the oven middle rack.
Bake for 5-7 minutes. Check crust after 5 minutes.
Let crust cool for 2 minutes, then cut, serve and enjoy.

CONVENTIONAL/ CONVECTION OVEN
Remove crust from plastic film wrap.
Thaw for 10 minutes.

Preheat ovento 450 F.

Place crust directly on the oven middle rack.
Bake for 5-7 minutes. Check crust after 5 minutes.
Let crust cool for 2 minutes, then cut, serve and enjoy.
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For more information, contact your representative - sales(@oggifoods.com O C |
Direct: 514.852.6444 - Toll free: 1.844.867.6444 ( ; J



PIN-615 Classic Oval Pinsa

CASE UPC:10836886000615

INGREDIENTS

Wheat flour type O, Water, Remilled
durum wheat semolina, Sea Salt, Mother’s
yeast (wheat flour, water), Brewer’s yeast.

FROZEN 12 MONTHS

SKU dimension

PIN-615 Classic Oval Pinsa 13.38”x 9.44”

PIN-622 Pinsa Lingua

CASE UPC:10836886000622

INGREDIENTS

Wheat flour type O, Water, Remilled durum
wheat semolina, Sea Salt, Mother’s yeast
(wheat flour, water), Brewer’s yeast.

FROZEN 12 MONTHS

SKU dimension

PIN-622 Pinsa Lingua 14.96"x 4.72”

- il
) -
. L # -
\/..
) units pack per units per mastercase
weight
per pack  mastercase mastercase per pallet
250g/8.81 0z 3 12 36 60
-
vy
. units pack per units per mastercase
weight
per pack  mastercase mastercase per pallet
180g/6.35 oz 2 20 40 84

COOKING INSTRUCTIONS

Oven Temp. °C-°F Heat.lng time Defrosting Time Instructions for Customer
minutes
200° - 390° 7’ if frozen Product must be heat before eating and
10 minut do not freeze the product again. Once it
minutes has been defrosted keep in the fridge and
o o ’ s
200° - 390 5’ if thawed consume within 5 days.

1. Preheat oven to 200 °C - 390 °F temperature and remove product from packaging.

2. Place the product on a baking pan and bake for about 7’ if frozen or 5’ minutes if thawed

until crusty and golden brown. Heating times may vary according to oven and desired cooking.
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SAPORI DI

# PAS-462 - GLUTEN-FREE FOOD SERVICE
OGGH

Sapori Di Oggi’s signature, gluten-free Tortellini made with Ricotta,
Mozzarella, Grana Padano, Goat Cheese, and Pecorino Romano cheese.

-
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gi-finder.com

PAS-462 Tortellini 4 Cheese USA 2022

COOKING INSTRUCTIONS

Add frozen ravioli pasta to salted boiling water. Cook for 2-3 mins stirring occasionally.
Carefully remove ravioli with a slotted spoon and serve with your favorite sauce.
Ingredients: Gluten-free pasta (gluten-free pasta mix [corn starch, pregelatinized rice flour, potato starch, skimmed milk powder, milk proteins, guar
gum, dextrose, modified cellulose], water, eggs), Ricotta cheese (modified milk ingredients, salt, citric acid), Potato flakes (potatoes, monoglycerides,
sodium pyrophosphate, citric acid), Mozzarella cheese (pasteurized milk, modified milk ingredients, salt, bacterial culture, calcium chloride, microbial

enzyme), Goat cheese (pasteurized goat's milk, sea salt, bacterial culture, microbial enzyme), Grana padano cheese (raw milk, salt, rennet, lysozyme
from egg white), Pecorino romano cheese (unpasteurized sheep's milk, salt, rennet, bacterial culture), Vegetable oil, Sea salt, Garlic, Black pepper,

Citric acid. Contains: Milk, Eggs.
Item PAS-462 e Dot#758866 ¢ Mastercase GTIN: 10836886000462 e 2 x 1kg Bag/ Case (4.4 Ibs)

Other flavours which we offer: Butternut Squash, Lemon Ricotta, Cacio e Pepe,

Sundried Tomato Goat Cheese, Mushroom Ricotta or a filling of your choice,
as well as mini half moon shapes

SAMPLE DOT#759067




# PAS-479 - GLUTEN-FREE PASTA FOOD SERVICE

Sapori Di Oggi’s signature gluten-free Ravioli made with
Ricotta cheese, Grana Padano, and Spinach.

SPINACI

SPINACH RICOTTA

gf-finder. nnrn

PAS-479 Ravioli Spinach Ricotta USA 2022

COOKING INSTRUCTIONS

Add frozen ravioli pasta to salted boiling water. Cook for 2-3 mins stirring occasionally.
Carefully remove ravioli with a slotted spoon and serve with your favorite sauce.

Ingredients: Gluten-free pasta (gluten-free pasta mix [corn starch, pregelatinized rice flour, potato starch, skimmed milk
powder, milk proteins, guar gum, dextrose, modified cellulose], water, eggs), Ricotta cheese (modified milk ingredients, salt,
citric acid), Spinach, Potato flakes (potatoes, monoglycerides, sodium pyrophosphate, citric acid), Grana padano cheese (raw
milk, salt, rennet, lysozyme from egg white), Sea salt. Contains: Milk, Eggs.

Item: PAS-479 e Dot#758500 e Mastercase GTIN: 10836886000479 e 2 x 1kg Bag/ Case (4.4 |bs)

Other flavours which we offer: Butternut Squash, Lemon Ricotta, Cacio e Pepe,

Sundried Tomato Goat Cheese, Mushroom Ricotta or a filling of your choice,
as well as mini half moon shapes

SAMPLE DOT#759067






