Sugo tr

PIZZE & PRODOTTI

Gluten Free plz ‘ &
It's all about the base

Sugo tu’s Gluten Free pizza bases are nl\alcieﬁ |
with premium blend of Aussie gluten free ' | l
flours and prepared to our strict quality | (
standards. The raw bases are pressed irit_o

shape and will bake with a fluffy, yet crisp base.

This is not your typical Gluten Free pizza base!
Each base is supplied on a sheet of baking
paper for easy handling and to minimise cross
contamination in your kitchen. | Wl

Also available as a parbaked base. The 1erfect ‘
balance between convenience and exceptional
flavour, these bases are stone-baked and ready

to top. Gluten Free pizza, it's all about tf}e base! Made with
Bl AuSTRaliaN FOUR

o CLEAN LABEL
o EFFICIENT

o PRECISE PORTIONING

GF10.5IN  Gluten Free Pizza base 10.5 inch, raw, pre-stretched  10.5"/280g 16 / /
»egan

SToNe-baked
% Ready 10 TOP

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

Shelf life frozen: 24 months - 18°C
Shelf life thawed: refrigerated 4 days 0 — 4°C (airtight)
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Raw, PRESSEd
INTO ShaPe
% Ready 10 bake
QUick % Versariie
Par-baked sugotu.com.au sales@sugotu.com.au Ef:)
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