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Roman Stglé’" kL.
Pizza Dough

Our new Roman-style dohgh is our bes
dough to date. Made with 80% hyd
the dough is super-soft, airﬁnd

o CONSISTENT SIZING
o SAVE TIME & LABOUR

o COST EFFECTIVE
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@% ;}I{g Shelf life frozen: 24 months - 18°C
2 L Shelf life thawed: 3 days 0 - 4°C
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200ROM  Roman Style Dough \/ plelele] 50 / 10 - N inch
250ROM Roman Style Dough \/ 250g 40 \/ 1-12inch
300ROM  Roman Style Dough / 300g 36 / 12 -13inch

© Stretch to your preferred
thickness or shape.
HIGH Designed to bake hot
HYDRATION

and fast (at least 250°C).
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VIEW THE COMPLETE

ROMANA RS sugotu.com.au

sales@sugotu.com.au .
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- Made in our SQF certified facility in Brisbane  (07) 3849 1303\ </ h | :

b Y
= L) 6




