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About Us

: Founded in 1952, Los Angeles-based Venice Bakery supplies
; i-“-.- : the food service industry, grocery stores and markets, as well as
restaurants and pizza chains across America. From our humble
beginnings of artisanal breads and crusts, Venice continues to
satisfy customers with a wide variety of delicious, convenient,
and health conscious products.
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Venice Bakery prides itself on adhering to the values which
have shaped our mission from day one. Special attentionto
ingredients and processes, and a continued emphasis on the
fundamentals of the age-old pizza crust-making tradition
have set our handcrafted gluten-free products apart from
preservative-filled commercial products.

Venice Bakery is committed to ongoing innovation and
product development, and perfect every one of our products
for maximum taste and healthfulness. We are proud that our
facility has been inspected and certified by the Celiac Sprue
Association, QAI/NSF, NON-GMO project verﬂed aswell as
holding a BRC certification in food safety When'r . C(
customers’ health and sat1sfact1on we take no shortcuts
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The Best Tasting
Gluten-Free Pizza



GlutensExee

Pizza Crust

Venice Bakery Item #: GF-00810-24
Country of Origin: U.S.A.

Units per case: 24

Individual Size: 10"

SHELF LIFE, PACKAGING & CODE DATING
Shelf life refrigerated (40°F): 7 Days
Shelf life Frozen (0°F): 6 Months From MFG

Available in sizes ranging from 8" - 14"

Primary Level Packaging
(product contact)
Description: POLY BAG
Dimensions: N/A

Secondary Level Packaging

(if applicable)

Description: CARDBOARD BOX
Dimensions: 10" x 10" x 5"

Code System: JULIAN DATING ON SIDE OF BOX =
Case Weight: Net: 8.7 LBS Gross: 9.7 LBS
Pallet Ti*Hi: 16 x 10

Cube: 0.29 ft3

Preparation instructions:

BAKING INSTRUCTIONS: PREHEAT YOUR OVEN
TO 425 DEGREES WITH THE RACK PLACED IN
THE MIDDLE. TOP PIZZA WHILE FROZEN AND
COOK IMMEDIATELY. COOKING TIMES MAY
VARY SO WE RECOMMEND 9-11 MINUTES OR
UNTIL THE CRUST IS GOLDEN BROWN. LET IT
COOL FOR ONE MINUTE, THEN CUT, SERVE
AND ENJOY.
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Ingredient
Statement:

WATER, BROWN RICE FLOUR,
APIOCA STARCH, MODIFIED
E STARCH, SHORTENING
S (PALM OIL, NATURAL
R FLAVOR, AND SOY
N), WHEY POWDER,
SANOLA/OLIVE OIL
AR, SALT, XANTHAN
D BROWN RICE.

ILK, SOY
UTEN-FREE,

_Nutrition Facts

3 servings per container
Serving size 1 slice (55g)
|

Amount per serving

Calories 160

% Daily Value *| §
Total Fat 3g 4%
Saturated Fat 1.5g 7%
Trans Fat 0g
Cholesterol 0mg 0%
Sodium 290mg
Total Carbohydrate 329
Dietary Fiber 1g 2%
Total Sugars 1g

Includes 1g Added Sugars 2%

.Pratein 3g

I
Vitamin D Omcag

Calcium 20mg
Iron 0.9mg

Potassium 60mg
Vitamin A Omcg
Vitamin C Omg

* The % Daily Value (DV) tells you how much a
nutrient in a serving of food contributes to a
daily diet. 2,000 caleries a day is used for
general nufrition advice.

Calories per gram:
Fat@ . Carbohydrate 4 - Frotein 4
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Gluten-Free

Vegan

Pizza Crust

Venice Bakery Item #: GF-10P-24
Country of Origin: U.S.A.

Units per case: 24

Individual Size: 10"

SHELF LIFE, PACKAGING & CODE DATING
Shelf life refrigerated (40°F): 7 Days
Shelf life Frozen (0°F): 6 Months From MFG

Available in sizes ranging from 8" - 14"

Primary Level Packaging
(product contact)
Description: POLY BAG
Dimensions: N/A

Secondary Level Packaging

(if applicable)

Description: CARDBOARD BOX
Dimensions: 10" X 10" X 5"

Code System: JULIAN DATING ON SIDE OF BOX |

Case Weight: Net: 8.7 LBS Gross: 9.7 LBS
Pallet Ti*Hi: 16 x 10
Cube: 0.29 ft3

Preparation instructions:

BAKING INSTRUCTIONS: PREHEAT YOUR OVEN
TO 425 DEGREES WITH THE RACK PLACED IN
THE MIDDLE. TOP PIZZA WHILE FROZEN AND
COOK IMMEDIATELY. COOKING TIMES MAY
VARY SO WE RECOMMEND 9-11 MINUTES OR
UNTIL THE CRUST IS GOLDEN BROWN. LET IT
COOL FOR ONE MINUTE, THEN CUT, SERVE
AND ENJOY.
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Ingredient
Statement:

WATER, RICE FLOUR, MODIFIED
RICE STARCH, POTATO
STARCH, SUGAR, TAPIOCA
STARCH, POTATO FLOUR,
CANOLA/OLIVE OIL BLEND,
YEAST, SALT, XANTHAN GUM,
CULTURED BROWN RICE.

: ALLERGEN(S): N/A

STATEMENTS: GLUTEN-FREE, .
DY FREE, DAIRY FREE, EGG
FE, AND WHEAT FREE

Nutrition Facts

1 serving per container
Serving size 55¢g
|

Amount per serving

Calories 140

% Daily Value *
Total Fat 1.59 2%
Saturated Fat Og 0%
Trans Fat Og
Cholesteral Omg 0%
Sodium 170mg 7%
Total Carbohydrate 31g 11%
Dietary Fiber 1g 2%
Total Sugars 3g

Includes 3g Added Sugars 7% |

Protein 1g

Vitamin D Omcg 0% | B

Calcium 30mg 2%
Iron 0.3mg 2%
Potassium 50mg 0%

Vitamin A Omeg 0%
Vitamin C Omg 0%

-

The % Daily Value (DV) tellz you how much a
nufrient in a3 serving of food contributes to a
daily diet. 2,000 calories a day is used for
general nutrition advice.

B Calories par gram:

Fat@ . Carbohydrate 4

=

mttar




Crust and piled high
-based ‘ground beef’

an

> vegan refried beans on a
s Yl
gan ‘_ t

;d

st

i
v

<
4=
-3

heddar cheese, finished
pinto beans, chopped

C
s, olives, and jalapenos.

y

Wi , whole
omatoes, o

and vegat




Gluten-Free = - e - Ingredient

VegamiSeuares : [ .

Pizza Crust CA STARCH,

R, CANOLA/
END, YEAST, SALT,
M, CULTURED

Venice Bakery Item #: GF-8x8P-20 ): N/A
S: GLUTEN-FREE,

Country of Origin: U.S.A.
Units per case: 20

Individual Size: 8" x 8" AIRY FREE, EGG FREE,

FREE

SHELF LIFE, PACKAGING & CODE DATING
Shelf life refrigerated (40°F): 21 Days
Shelf life Frozen (0°F): 36 Months From MFG

&

Primary Level Packaging
(product contact)

Description: POLY BAG Nutrition Facts

Dimensions: 15"x9"x23" iy 2] ; 3 servings per container
s Serving size 55¢g
Secondary Level Packaging iy Amount per serving

(if applicable) Spaa Calories 120
Description: CARDBOARD BOX o
Dimensions: 8" x 8" x 6"

% Daily Value ™

Total Fat 1y

2o Saturated Fat Og
Code System: JULIAN DATING ON SIDE OF BOX &
Case Weight: Net: 7.25 LBS Gross: 8.25 LBS e Trans Fat Og
Pallet Ti*Hi: 20 x 10 3 Cholesteral Omg
Cube: 0.22 ft3 7 S Sodium 135my

Total Carbohydrate 254
Lhedary Fibar 10
Total Sugars 29
.[nc‘.llld»:-'rs 1g Added Sugars

: s Protain 1g
Prepal‘athn lnStI'U.CthI’lS: : Witarmin D Omeg ¢
x Calcium 30mag
BAKING INSTRUCTIONS: PREHEAT YOUR OVEN - £ Iron 0 2mg
TO 425 DEGREES WITH THE RACK PLACED IN = R Potassium 40mg
THE MIDDLE. TOP PIZZA WHILE FROZEN AND : Vitamin A Omeg
COOK IMMEDIATELY. COOKING TIMES MAY R Vitamin C. Omg
VARY SO WE RECOMMEND 9-11 MINUTES OR gl W7 : rl:;;.f-:i:ﬂL?ﬁllf fm_l ﬂ*:l} ut;uim.“mt —r,-”tlﬂ a
UNTIL THE CRUST IS GOLDEN BROWN. LET IT S R -'-.. v i " s daily diel. 2 000 calones a day s used lor
COOL FOR ONE MINUTE, THEN CUT, SERVE o AN e i | AT e : . _ R erocel numon advce
AND ENJOY. ; i Sl = LB AT _ _ L pa - e Cf—':{? sl Carbohydrate 4+ Protein 4
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Gluten-Free

Edge

Pizza Crust (Extra Protein)

Venice Bakery Item #: GF-01410-12RE
Country of Origin: U.S.A.

Units per case: 12

Individual Size: 10"

SHELF LIFE, PACKAGING & CODE DATING
Shelf life refrigerated (40°F): 7 Days
Shelf life Frozen (0°F): 6 Months From MFG

Available in 10” and 12"

Primary Level Packaging
(product contact)
Description: POLY BAG
Dimensions: N/A

Secondary Level Packaging

(if applicable)

Description: CARDBOARD BOX
Dimensions: 21.5" x10.25" x 5"

Code System: JULIAN DATING ON SIDE OF BOX &

Case Weight: Net: 6.9 LBS Gross: 7.9 LBS
Pallet Ti*Hi: 8 x 10
Cube: 0.64{t3

Preparation instructions:

BAKING INSTRUCTIONS: PREHEAT YOUR OVEN
TO 425 DEGREES WITH THE RACK PLACED IN
THE MIDDLE. TOP PIZZA WHILE FROZEN AND
COOK IMMEDIATELY. COOKING TIMES MAY
VARY SO WE RECOMMEND 9-11 MINUTES OR
UNTIL THE CRUST IS GOLDEN BROWN. LET IT
COOL FOR ONE MINUTE, THEN CUT, SERVE
AND ENJOY.
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Ingredient
Statement:

SWATER, BROWN RICE FLOUR,

3O0CA STARCH, MODIFIED
STARCH, EGG WHITE,
SOWDER, PALM OIL,
NOLA/OLIVE -
ASUGAR, SALT,
UM, CULTURED

1"'*- ALK, EGG
TEN-FREE,

'

*

_Nutrition Facts

4 servings per container
Serving size 1 slice (659
|

Amount per serving

Calories 200

% Daily Value
Total Fat 4.50 6%
Saturated Fat 2g 11% §
Trans Fat 0g
Cholesterol 0mg

Sodium 180mg
Total Carbohydrate 37g
Dietary Fiber 1
Total Sugars 3g
Includes 1g Added Sugars 2%

Protein 4g

I
Vitamin D Omcg 0% B8

Calcium 90mg BY B

Iron 1mg 6%

Potassium 120mg 2o B

Vitamin A Omcg 0% 3
Vitamin C 0mg 0% =

* The % Daily Value (DV) tells you how much a
nutrient in a serving of food contributes to a
daily diet. 2,000 calories a day is used for
general nutrition advice.

Calories per gram:
Fatg . Carbohydrate 4 . Protein 4
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Hawaillan Deep Dish

A taste of the Hawaiian Islands starts
with a layer of marinara on a Gluten-Free
Raised Edge Crust topped with torn fresh
mozzarella, dotted wit E ofipineapple







Gluten-Free | s | g Ingredient
atement:

eg ) : i y : ATER, SORGHUM FLOUR,

QUINOA FEOUR, TAPIOCA

AncientiGrain &y g k> .

Pizza Crust ) LLULOSE FI I\SlgLA/
W’ & = ~ ;- ED'
: _ EBROT 1N,
Venice Bakery Item #: GF-01710-24 B ] - 1 ' R,

Country of Origin: U.S.A. =2 : . g s
Units per case: 24 ' ] ' | .
Individual Size: 10"

SHELF LIFE, PACKAGING & CODE DATING
Shelf life refrigerated (40°F): 7 Days i e v 7 : |
Shelf life Frozen (0°F): 6 Months From MFG Gt aprra e / ' |

Available in 10" and 12" - — :
Nutrition Facts

3 servings per container

Primary Level Packaging ' Serving size 1 slice (55g)
(product contact) 7 : - ‘ : : |
. Amount per serving

Description: POLY BAG
Dimensions: N/A

Calories 160

% Daily Value *
Total Fat 4g 5%
Saturated Fat 1g 6%
Trans Fat 0g
Cholesterel 0mg 0%
Sodium 220mg
Total Carbohydrate 259
Dietary Fiber 3g

Secondary Level Packaging

(if applicable)

Description: CARDBOARD BOX
Dimensions: 10" x 10" x 7"

Code System: JULIAN DATING ON SIDE OF BOX
Case Weight: Net: 8.7 LBS Gross: 9.7 LBS

Pallet Ti*Hi: 16 x 10 O . e ' " -5, Total Sugars 1g
Cube: 0.41 ft3 = ALY 5o ‘1 = r : . Includes Og Added Sugars 0%
) Protein 3g :
Preparation instructions: : e | - : Pt I 0 ancg
i . _ Calcium 30mg 2%

‘Iron 1.4mg 8%

BAKING INSTRUCTIONS: PREHEAT YOUR OVEN
Potassium 40mg 0%

TO 425 DEGREES WITH THE RACK PLACED IN

THE MIDDLE. TOP PIZZA WHILE FROZEN AND Vitamin A Omcg

COOK IMMEDIATELY. COOKING TIMES MAY . T . ; _ Vitamin C 0mg

VARY SO WE RECOMMEND 9-11 MINUTES OR o = ' . ] * The % Daily Value (DV) tells you how much a
sl - | - ‘ . ! trient i i f food contributes t
UNTIL THE CRUST IS GOLDEN BROWN. LET IT T e T - \ ” e b

COOL FOR ONE MINUTE, THEN CUT, SERVE [ A= o o i o | ; general nutrition advice.
A.ND ENJOY. ] : i - = g b e L . - ' n ¢ Calories per gram: }
" L 3 ’ . Fatg . Carbohydrate 4 . Protein 4
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Fresca Caprese

A thin Gluten-Free Vegan Ancient
Grain Crust brushed with olive oil and
a traditional pesto, topped with roma
tomatoes, fresh vegan mozzarella
slices, and a drizzle of balsamic syrup,
cooked until crisp and golden.



Savory pesto sauce bla
Gluten-Free Vegan Ancient Grain
topped with yellow squash, zucc
and kalamata olives, then adorned wit
a touch of rosemary.

g — ’
-

-
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Gluten-Free ' = Ingredient
| e ~ Statement;

y @@ i 3 , S CAULIFLOWER, RICE FLOUR,

WATER, CHIA FLOUR, RICE

O D STARCH, PALM OIL, YEAST,
@ @W@E | : b AGAVE NECTAR, SUGAR, SALT,
: ! CULTURED BROWN RICE,

 GARLIC POWDER, ITALIAN

Pizza Crust ; | SEASONING, FRUIT AND

. ETABLE NUTRIENT EXTRACT

. D (CRANBERRY, APPLE,

: e :_' SE, TOMATO, BROCCOLI,

Venice Bakery Item #: GF-12110-24 i - 3 B /NN D SHIITAKE
Country of Origin: U.S.A. - g . Bel® 1 QOMS).
Units per case: 24 : ' = . _ (S:N/A - -
Individual Size: 10" B an 3 . . . [TS: VEGAN, GLUTEN
NOTE: Available in 10" and 11.75" s : s = EREE* :

SHELF LIFE, PACKAGING & CODE DATING
Shelf life refrigerated (40°F): 7 Days
Shelf life Frozen (0°F): 6 Months From MFG

Primary Level Packaging
(product contact)
Description: POLY BAG
Dimensions: N/A

Secondary Level Packaging

(if applicable)

Description: CARDBOARD BOX
Dimensions: 10" x 10" x 7"

Code System: JULIAN DATING ON SIDE OF BOX .
Case Weight: Net: 7.8 LBS Gross: 8.8 LBS
Pallet Ti*Hi: 16 x 10

Cube: 0.41 £t3

Preparation instructions:

BAKING INSTRUCTIONS: PREHEAT YOUR OVEN
TO 425 DEGREES WITH THE RACK PLACED IN
THE MIDDLE. TOP PIZZA WHILE FROZEN AND
COOK IMMEDIATELY. COOKING TIMES MAY
VARY SO WE RECOMMEND 10-12 MINUTES OR
UNTIL THE CRUST IS GOLDEN BROWN. FOR
FOOD SAFETY AND QUALITY, PRODUCT MUST e - = i e o, e
BE COOKED TO THE INTERNAL TEMPERATURE - A L “aas = e his isproduced ina” -
OF 165°F LET IT COOL FOR ONE MINUTE, THEN : Rty o S e T ’ . e =ew | facility that processes Milk, Egg and Soy.
CUT, SERVE AND ENJOY. gL RN b R i . - -
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egan Greek Pizza

Starts with a Gluten-Free Vegan

artichoke hearts, basil, scallions, and
balsamic drizzle

=



} a1
b Beets Sproﬁts
N Avocado P1
Fresh avocado mashed with a f
lemon and kosher salt sp our
~ Gluten-Free Vegan Cauliflower Crust

topped with local farm fresh sprou







Gluten-Free

[Foyv:-Earh
Cauliflower

Pizza Crust

Ingredient
Statement:

CAULIFLOWER, LOW
MOISTURE MOZZARELLA
CHEESE (PASTEURIZED MILK,
CHEESE CULTURES, SALT, -
ENZYMES), CASEIN PROTEIN,

FLAXSEED, EGGS, WHEY

PROTEIN, YEAST, SPICES,

» CULTURED BROWN RICE.

Venice Bakery Item #: GF-10CAUL-10
Country of Origin: U.S.A.

Units per case: 10

Individual Size: 10"

SHELF LIFE, PACKAGING & CODE DATING
Shelf life refrigerated (40°F): 7 Days
Shelf life Frozen (0°F): 6 Months From MFG

- W

w [

.,.i

Primary Level Packaging
(product contact)
Description: POLY BAG
Dimensions: N/A

Total Fat 7g

Secondary Level Packaging

(if applicable)

Description: CARDBOARD BOX
Dimensions: 10” x 10" x 5"

Code System: JULIAN DATING ON SIDE OF BOX
Case Weight: Net: 3.25 LBS Gross: 4.25 LBS
Pallet Ti*Hi: 16 x 10

Cube: 0.29 ft3

Preparation instructions:

- Potassium 260mg

BAKING INSTRUCTIONS: PREHEAT YOUR OVEN
TO 425 DEGREES WITH THE RACK PLACED IN
THE MIDDLE. TOP PIZZA WHILE FROZEN AND
COOK IMMEDIATELY. COOKING TIMES MAY
VARY SO WE RECOMMEND 9-11 MINUTES OR
UNTIL THE CRUST IS GOLDEN BROWN. LET IT
COOL FOR ONE MINUTE, THEN CUT, SERVE

LERGEN(S): MILK, EGG

A STATEMENTS: GLUTEN-FREE,

ST FREE
e i
[ l* 1
. " 4
ld‘

Nutrition Facts

-
-

2 servings per container

Serving size 1 slice (74g)

210

Amount per serving

Calories

% Daily Value *
9%

Saturated Fat 3g
Trans Fat Og

Cholesterol 40mg 14% B

~  Sodium 190mg

8%
Total Carbohydrate 79

Dietary Fiber 4g 16%

Total Sugars 2g

Includes 0g Added Sugars 0% I

= Calcium 420mg

Protein 26g

0%
35%

Vitamin D 0.2mcg

Iron 2mg

- Vitamin A 40mcg

6%

(3% as beta-carotene)

Vitamin C 15mg 15%

* The % Daily Vialue (DV) tells you how much a
nutrient in a serving of food contributes to a
daily diet. 2,000 calories a day is used for
general nutrition advice.

" Calories per gram:

AND ENJOY.
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Fat9 Carbohydrate 4 Protein 4
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2% @

10%

4% | [



- _ >chini, red green and yellow
 Dbell peppers, mushrooms, green onion,
' baby tomatoes, pepper, and finished

Y ﬁ%l%%'n olive oil drizzle
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BBQ Chicken Pizza

Sweet and tangy BBQ sauce sprea

onto a Gluten-Free Low-Ca.

Cauliflower Crust, topped with strips
grilled chicken, rﬁonion, cilantre

ouda cheese
~ until golde

shredded smoke

-
S——
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- 32 venicebakery.cg

A
o






Gluten-Free ' ' S s TR Ingredient
~  Statement:

Seasoned —— G SRR

MOZZARELLA CHEESE

o) » . B [PASTEURIZED MILK, CHEESE
| CULTURES, SALT, ENZYMES],
5 | , | RICE FLOUR, WATER, EGG |
v ' | " WHITES, RICE STARCH, MILLED
: < - ). FLAXSEEDS, YEAST, SUGAR,
Pizza Crust : SALT, CULTURED BROWN RICE,

ITALIAN SEASONING, GARLIC

\ _ ; POWDER. _
Venice Bakery Item #: GF-02510-24 o ‘ > drmi : " AILERGEN(S): MILK, EGG
Sﬁlﬁgtgzrfaz:gzif USA. - " STATEMENTS: GLUTEN-FREE,
Individual Size: 10" pd ' 5hEs '
NOTE: Available in 10" and 11.75" t" : !
i i -
SHELF LIFE, PACKAGING & CODE DATING ey G s -

Shelf life refrigerated (40°F): 7 Days
Shelf life Frozen (0°F): 6 Months From MFG

Primary Level Packaging
(product contact)
Description: POLY BAG
Dimensions: N/A

Secondary Level Packaging

(if applicable)

Description: CARDBOARD BOX
Dimensions: 10" x 10" x 7*

Code System: DATE CODE ON MASTER CASE
Case Weight: Net: 7.65 LBS Gross: 8.65 LBS
Pallet Ti*Hi: 16 x 10

Cube: 0.41 ft3

Preparation instructions:

BAKING INSTRUCTIONS: PREHEAT YOUR OVEN
TO 425 DEGREES WITH THE RACK PLACED IN
THE MIDDLE. TOP PIZZA WHILE FROZEN AND
COOK IMMEDIATELY. COOKING TIMES MAY
VARY SO WE RECOMMEND 10-12 MINUTES OR
UNTIL THE CRUST IS GOLDEN BROWN. FOR
FOOD SAFETY AND QUALITY, PRODUCT MUST
BE COOKED TO THE INTERNAL TEMPERATURE
OF 165°F LET IT COOL FOR ONE MINUTE, THEN
CUT, SERVE AND ENJOY.

34 | venicebakery.com




£l

- Sprint nozzarella cheese,
‘ @ gasoned Cauliflower Crust
til golden brown then topped

th ¢ '.- pped romaine Lettuce, apple
ood smoked Bacon and sliced cherry
I'omatoes with a drizzle of ranch dressing.




W}ﬁe Spinach Artichoke
Pizza

Alfredo Sauce Base on Gluté_-n—FreQi. E 3

Seasoned Cauliflower Pizza Crust, topped _

~ withsau pinach, roasted garlic, '
ozzarell hoke hearts, and finished i

ith a parmesan sprinkle. =
l.:\“
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Gluten-Free

Broccolits:
ECheddar

Pizza Crust

Venice Bakery Item #: GF-03110-24F
Country of Origin: U.S.A.

Units per case: 24

Individual Size: 10"

SHELF LIFE, PACKAGING & CODE DATING
Shelf life refrigerated (40°F): 7 Days
Shelf life Frozen (0°F): 6 Months From MFG

Primary Level Packaging
(product contact)
Description: POLY BAG
Dimensions: N/A

Secondary Level Packaging

(if applicable)

Description: CARDBOARD BOX
Dimensions: 10" x 10" x 7"

Code System: JULIAN DATING ON SIDE OF BOX 'j;'*ﬂ

Case Weight: Net: 7.8 LBS Gross: 8.8 LBS
Pallet Ti*Hi: 16 x 10
Cube: 0.41 {t3

Preparation instructions:

BAKING INSTRUCTIONS: PREHEAT YOUR OVEN
TO 425 DEGREES WITH THE RACK PLACED IN
THE MIDDLE. TOP PIZZA WHILE FROZEN AND
COOK IMMEDIATELY. COOKING TIMES MAY
VARY SO WE RECOMMEND 9-11 MINUTES OR
UNTIL THE CRUST IS GOLDEN BROWN. LET IT
COOL FOR ONE MINUTE, THEN CUT, SERVE
AND ENJOY.

38 | venicebakery.com

-

Ingredient
Statement:

BROCCOLI, SHARP CHEDDAR
CHEESE (PASTEURIZED MILK,
CHEESE CULTURES, SALT,
ENZYMES, ANNATTO [COLORI),
RICE FLOUR, TAPIOCA STARCH,
WATER, EGG WHITES, RICE
STARCH, MODIFIED FOOD
STARCH, SUGAR, YEAST, SALT,
CULTURED BROWN RICE,
GARLIC POWDER, ITALIAN
SEASONING, XANTHAN GUM

L LERGEN(S): MILK, EGG .

STATEMENTS: GLUTEN-FREE,
“YBST FREE : o

Nutrition Facts

. 2 servings per container

Serving size 1 slice (T4g)
|

Amount per serving

Calories 220

% Daily Value *
Total Fat 7g Qg
Saturated Fat 4g 19%;
Trans Fal Og
Cholesterol 20my ™%
Sodium 370mg 16%
Total Carbohydrate 33g 12%
Diatary Fibar 1g 505 B
Total Sugars 19
Includes 19 Added Sugars

Protein 7g
|
Vitamin I 0. 1meg 0%

Calcium 190mg 15%

B Iron 0.9mg 5%

Paotazsium 80mg 2%

Witarmin A 10imic 2%
(1% as bela-carolenea)

Vitamin C 8mg 109

" The % Daily Walue (D) tells you how much a
nutrient in a serving of food contributes to a
daily diet. 2,000 calories a day is used for
general nutrmion adwace.

o Calorles per gram
- Fat% . Carbohydrate 4 L] Protein 4



reen Machine Pizza
A Gluten-Free Broccoli & Cheddar Crust
brushed with a light tomato sauce,
topped with freshly grated mozzarella,
thinly sliced red onion, and vine-ripened
tomatoes. Finished with a pesto drizzle

and roasted broccoli florets.

TR



Gluten-Free

BeedRoot

Pizza Crust

Venice Bakery Item #: GF-31410-24
Country of Origin: U.S.A.

Units per case: 24

Individual Size: 10"

SHELF LIFE, PACKAGING & CODE DATING
Shelf life refrigerated (40°F): 7 Days
Shelf life Frozen (0°F): 12 Months From MFG

Primary Level Packaging
(product contact)
Description: POLY BAG
Dimensions: N/A

Secondary Level Packaging

(if applicable)

Description: CARDBOARD BOX
Dimensions: 10"x 10"x 8"

o

Code System: JULIAN DATING ON SIDE OF BOX ‘:*"5 3

Case Weight: Net: 17.6 LBS Gross: 18.6 LBS
Pallet Ti*Hi: 8 x 10
Cube: 0.85 ft3

Preparation instructions:

BAKING INSTRUCTIONS: PREHEAT YOUR OVEN
TO 425 DEGREES WITH THE RACK PLACED IN
THE MIDDLE. TOP PIZZA WHILE FROZEN AND
COOK IMMEDIATELY. COOKING TIMES MAY
VARY SO WE RECOMMEND 9-11 MINUTES OR
UNTIL THE CRUST IS GOLDEN BROWN. FOR
FOOD SAFETY AND QUALITY, PRODUCT MUST
BE COOKED TO THE INTERNAL TEMPERATURE
OF 165°F LET IT COOL FOR ONE MINUTE, THEN
CUT, SERVE AND ENJOY.
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: WATER POTATO FLOUR

 PARMESAN CHEESE

~ (PASTEURIZED PART-SKIM~
. MILK, CHEESE CULTURE, SALT,
 ENZYMES), LOW MOISTURE
‘'WHOLE MILK MOZZARELLA ﬁ' o

i_-__,-_,,,_Ingredlent Sy

M

CHEESE (PASTEURIZED MILK,
CHEESE CULTURES, SALT, -_ i

ENZYMES), CHICKPEA FLOUR' Sl
SORGHUM FLOUR, EGG WHITE, :
DEHYDRATEBBEETROOT* e
BEET JUICE CONCENTRATE' -3
XANTHAN GUM L

o, e

ALLERGEN(S) MII,,KFEQG;‘M

STATEMENTS: NGLU:TEI:I'"F."R-EE




"

»cheese, olives, pine nuts, a
B} | $prinkled with parmesan

ee eet Root Crust_.b shed .
1t tomato sauce, to ped with
ellow pepper, artichokes, goat




Gluten-Free = S5 Ingredient

ﬂ O O : ' : ' . Statement:
Z@ 5 . RICE FLOUR, ZUCCHINI,

P. C t ity ’ e WATER, PARMESAN CHEESE
i ) (PASTEURIZED PART-SKIM
1zza Lrus 2 ] +. . MILK, CHEESE CULTURE, SALT,
; ,  ENZYMES), EGG WHITE, RICE
STARCH, MILLED FLAXSEED,
WEAST, SUGAR, SALT, CULTURED
ROWN RICE, MORINGA

Venice Bakery Item #: GF-07510-24 .'-. i : : ' DER, ITALIAN SEASONING,
Country of Origin: U.S.A. _ i B LIC POWDER, BLACK ;
Units per case: 24 g : : R.

Individual Size: 10" " : : - ALEERGEN(S): MILK, EGG
SHELF LIFE, PACKAGING & CODE DATING ' : . 5T _ '7 ENTS: GLUTEN-FREE,

Shelf life refrigerated (40°F): 7 Days
Shelf life Frozen (0°F): 6 Months From MFG

Primary Level Packaging
(product contact)
Description: POLY BAG
Dimensions: N/A

Secondary Level Packaging

(if applicable)

Description: CARDBOARD BOX
Dimensions: 10" x 10" x 7"

Code System: DATE CODE ON MASTER CASE
Case Weight: Net: 7.65 LBS Gross: 8.65 LBS
Pallet Ti*Hi: 16 x 10

Cube: 0.41 £t3

Preparation instructions:

BAKING INSTRUCTIONS: PREHEAT YOUR OVEN
TO 425 DEGREES WITH THE RACK PLACED IN
THE MIDDLE. TOP PIZZA WHILE FROZEN AND
COOK IMMEDIATELY. COOKING TIMES MAY
VARY SO WE RECOMMEND 9-11 MINUTES OR
UNTIL THE CRUST IS GOLDEN BROWN. LET IT
COOL FOR ONE MINUTE, THEN CUT, SERVE
AND ENJOY.

S ngcholest :
v Lowfat . . .
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Gluten-Free :' ' Ingredient

W i e e  Statement:
SW{E P@{i@ﬁ@ ﬁr S e % £ ST - SWEET POTATO, PEA STARCH,

. =5 AT , B ", | ™ : - WATER, CHICKPEA FLOUR, -
Pizza Crust SRR =, ¥ ’ ; LOW MOISTURE MOZZARELLA
B e ' “ ' . ' - CHEESE (PASTEURIZED MILK,
: ' - ' - CHEESE CULTURES, SALT,

ENZYMES), PARMESAN CHEESE
(PASTEURIZED PART-SKIM

R e - | | v ﬂ . MILK, CHEESE CULTURE, SALT,
Venice Bakery Item #: GF-06510-24 ‘ NP e 3 _ : ‘ . : [0S N . ENZYMES), TAPIOCA STARCH,

Country of Origin: U.S.A. ‘At : & SR, _ ' =2 'EGG WHITE, MILLED FLAXSEED,
. AP $UGn , - : ‘ . SUGAR, YEAST, SALT, BLACK
Individual Size: 10 i > .5 ", ' < | PEPPER, SMOKED PAPRIKA,
SHELF LIFE, PACKAGING & CODE DATING : » _ : 1 , _ - ‘ s ARLIC POWDER.
Shelf life refrigerated (40°F): 7 Days : . \ 5 : . A ERGEN(S) MILK, EGG
4 "

Shelf life Frozen (0°F): 6 Months From MFG A . . - . . *\ STATEMENTS: GLUTEN FREE
. ' ‘ : -=-t-_ RliE AND GRAIN FREE*

. o
Primary Level Packaging oy oL b S 'Jﬁ
(product contact) . ' . :
Description: POLY BAG
Dimensions: N/A

Secondary Level Packaging

(if applicable)

Description: CARDBOARD BOX
Dimensions: 10" x 10" x 7"

Code System: DATE CODE ON MASTER CASE
Case Weight: Net: 7.65 LBS Gross: 8.65 LBS
Pallet Ti*Hi: 16 x 10

Cube: 0.41 £t3

Preparation instructions:

BAKING INSTRUCTIONS: PREHEAT YOUR OVEN
TO 425 DEGREES WITH THE RACK PLACED IN
THE MIDDLE. TOP PIZZA WHILE FROZEN AND
COOK IMMEDIATELY. COOKING TIMES MAY
VARY SO WE RECOMMEND 10-12 MINUTES OR
UNTIL THE CRUST IS GOLDEN BROWN. FOR
FOOD SAFETY AND QUALITY, PRODUCT MUST
BE COOKED TO THE INTERNAL TEMPERATURE
OF 165°F LET IT COOL FOR ONE MINUTE, THEN
CUT, SERVE AND ENJOY.
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Sweet and Pleasant
Our Gluten Free Sweet Potato Crust is
topped with brie cheese, pecans, rasberry
~ marmalade, rasberries and finished with
a honey drizzle. :




ecue Ch1cken
ium personal pie on our
n-Free Stweet Potato Crust
ecue sauce, chicken, red onion,
‘cilantro,‘and corn




Gluten-Free Seasoned

Elatlhread

Seasoned

Ingredient
St '

Venice Bakery Item #: GF-12x16S-24SC
Country of Origin: U.S.A.

Units per case: 24 scored sheets, 3 each sheet
Individual Size: 5" x 12"

SHELF LIFE, PACKAGING & CODE DATING
Shelf life refrigerated (40°F): 7 Days
Shelf life Frozen (0°F): 6 Months From MFG

Primary Level Packaging
(product contact)
Description: POLY BAG
Dimensions: N/A

Secondary Level Packaging

(if applicable)

Description: CARDBOARD BOX
Dimensions: 17 1/4" X 13" X 47/8"

Code System: JULIAN DATING ON SIDE OF BOX [

Case Weight: Net: 17.25 LBS Gross: 18.25 LBS
Pallet Ti*Hi: 8 x 12
Cube: 0.63 ft3

Preparation instructions:

BAKING INSTRUCTIONS: PREHEAT YOUR OVEN
TO 425 DEGREES WITH THE RACK PLACED IN
THE MIDDLE. TOP FLATBREAD WHILE FROZEN
AND COOK IMMEDIATELY. COOKING TIMES
MAY VARY SO WE RECOMMEND 9-11 MINUTES
OR UNTIL THE CRUST IS GOLDEN BROWN. LET
IT COOL FOR ONE MINUTE, THEN CUT, SERVE
AND ENJOY.
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5 g -
s

.| -
g > - -
_ . Nutrition Facts
& servings per container
" . \ > Serving size 1 slice (559)
|
w ‘ ' Amount par sarving
' ] - Calories 140
' o Daily Value ™
& ] Total Fat 1,55 2% .
& - - Saturated Fat Og 0%
v = / - Trans Fat 0g
Cholestaral Omg 0%
Sodium 160myg %
" - Total Carbohydrate 31g M%
' " Dictary Fiber 1g 2%
M - . Tatal Sugars 3g .
‘_/. ; ' Includas g Added Sugars 6%
; > . p— Protein 1y

& |

. Vitamin D Omeg 0% o
- § Calcium 30mag 2% | B
4 lron 0.4my 2% | B8 : :
Polassum S0myg 2% e
Vitarmn A Omeg 0%

Vitamin C Omg 0% | B8
e ———————]
" The % Daily Value (D) tells you how much a

nutrient in a serving of food contributes to a

daily diet. 2,000 calories a day is used for

general nutnlron adwce,

Calarles per gram:
Far 9 [l Carbohydrate 4 * Protein 4



Buffalo Chicken
Flatbread

Spicy buffalo sauce is the base for this
Gluten-Free Seasoned Flatbread, topped
with strips of roasted chicken, sliced
celery, and diced white onions, topped
with cheddar jack cheese and drizzled
with ranch dressing.

48 | venicebakery.com







For more information on different sizes or varieties
please call (310)328-3868 or email at sales@venicebakery.com




