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Storage and Handling: Store in the freezer or refrigerator, never at room 
temperature. Leaving the crust in the open air will cause it to crack.

Baking Directions: Preheat oven to 425 degrees. Top pizza crust while 
frozen and bake immediately. Bake 10 – 12 minutes. Internal 
temperature should reach 165 degrees. Bake from frozen or thaw.

***Bake times and temperatures will vary 
depending on ovens.***
*Manufactured on equipment that processes 
milk & egg*

Ingredients:Cauliflower, Mozzarella Cheese (Pasteurized Milk, Cheese 
Culture, Salt, Rennet), Ancient Grain Blend (Sorghum, Millet, Brown Teff, 
Amaranth, Quinoa), Eggs, Parmesan Cheese (Pasteurized Part-Skim 
Cow’s Milk, Cheese Cultures, Salt, Enzymes), Pure Olive Oil, Pea Protein, 
Whey Protein Isolate, Contains 2% or Less of: Xanthan Gum, Baking 
Powder, Vinegar, Garlic, Blend of Italian Seasonings.Contains: Milk, 
Eggs

CASE SIZE: 10/4 Packs (40 Crusts)

 Min: 7.5”  |  Target: 7.75”  |  Max: 8”

 Min: 3.8”  |  Target: 4.0”  |  Max: 4.2”

Gross Case 
Weight: 

11 lbs

Unit Weight:

SIZE:
 (FROZEN CRUST ONLY) 

Net Case 
Weight: Weight: 10 lbs

Pallet 
Configuration: 

10 X 9

Cases Per 
Pallet:  

 90

Case 
L x W x H:

16.563” x 8.563” x 6.750”

Cube: 0.554

Shelf Life 
Frozen:

Shelf Life 
Refrigerated:

1 Year

7 days

MFG Item Code Label Code

GF-SGKC8-40 GF-SGKC8-40

GTIN

10850016421507

8” Gluten Free
Keto Cauliflower Cold-Press Pizza Crust

No Knead For:       Gluten       Artificial Flavors       Additives + Preservatives

MAKE GREAT PIZZA




