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PIZZE & PRODOTTI

Hand—stretched-.-
Stone- baked
Ready to top \\

Sugo tu's par-baked pizza bases
are the perfect balance between
convenience and exceptional_{"’\.

flavour.

Each base is made from a pri_ m
artisan sourdough recipe, slow-
fermented over three days, the_r'n :
individually hand-stretched for an
authentic artisanal look and stone-
baked. The bases can be pre- sauced
for your convenience using our
signature pizza sauce made with
rich, ripe ltalian tomatoes. Simp

top, bake and serve. : B bt 5
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Our par-baked range:

SIZE/WEIGHT UNITS/CTN  VEGAN

TRADITIONAL PIZZA BASES

PB90O 9” Pizza Par-Baked Traditional Olive Oil 9"/160g 30 \/
PB9S 9” Pizza Par-Baked Traditional Sauced 9"/2209g 30 \/
PB11O 11” Pizza Par-Baked Traditional Olive Oil 1"/260g 30 \/
PB11S 11” Pizza Par-Baked Traditional Sauced 1"/340g 30 \/
PB120 12" Pizza Par-Baked Traditional Olive Oil 12"/2759g 30 \/
ARTISAN SOURDOUGH PIZZA BASES

APBT1 11” Pizza Par-Baked Artisan Sourdough 11"/250g 15 \/
ROMANA PIZZA BASES

ROM9 9” Romana Pizza Base - Olive Oil 9"/1759 16 \/
ROM9S 9” Romana Pizza Base - Sauced 9"/230g 16 \/
ROMTI 11” Romana Pizza Base - Olive Oil I’Kll:gzu“(ITs 1"/220g 20 \/
ROMTIS 11” Romana Pizza Base - Sauced 11"/280g 20 \/
ROM12 12” Romana Pizza Base - Olive Oil 12"/250g 16 \/
ROM12S 12” Romana Pizza Base - Sauced 12"/350g 16 \/
ROMSL Romana Pizza Slab 10"x 18"/5409g 10 \/
ROMPN Pinsa Romana 9"x 6"/175g 16 \/
ROMPS Pinsini Romana (fold-over pizza sandwich) 9"/100g 30 \/
GLUTEN FREE PIZZA BASES

PBGFL Large Pizza Par-Baked Gluten Free Lge/240g 16 \/

Sizes shown are based on averages. Our pizza bases are hand-stretched

° pREMlUM ARTISAN SOURDOUGH RECIPE and by nature may vary slighlty size and shape.

o SLOW-FERMENTED OVER THREE DAYS Shelf life frozen: 24 months-18 C
Shelf life thawed: 3days 0 -4 C

GIUTEN FREE

For product samples or more
information please contact us.

PIZZE & PRODOTTI

sales@sugotu.com.au
(07) 3849 1309
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