Vulpitta

Pizzas with Par Baked Crusts
Baking Procedures

THAWED - TRADITIONAL & CONVECTION OVEN
1. Using a sheet pan or pizza pan, spread cornmeal evenly across the bottom of the pan. Or spray pan with non stick butter or olive oil spray. 

Note: For best results use a mesh style pizza screen and spray lightly with olive oil spray. 

2. Remove plastic over wrap from frozen pizza and place on pan or screen. Place in the refrigerator until pizza is completely thawed (approximately 4 hours). 

NOTE: Shelf life is 5 days in the refrigerator. 

NOTE: DO NOT RE-FREEZE THE PIZZA AFTER IT IS THAWED.

3. Pre-Heat oven to 425ºF. For convection ovens pre-heat to 425ºF with the fan blower speed on low.

4. Optional: Add toppings such as pepperoni, sausage mushrooms, green peppers etc., and spread evenly across the pizza.  

5. Place the pizza on the center rack in the oven and bake until crust is golden brown and cheese is completely melted with light brown spots. Approximate bake time is 7-12 minutes, depending upon the amount of pizza toppings and oven performance. 

6. Remove pizza from oven and slice & serve. 

7. Optional: Brush outer rim of the pizza crust with olive oil or liquid butter after the pizza is removed from the oven.

8. Remove pizza from oven and slice & serve. 

THAWED - TRADITIONAL & CONVECTION OVEN
1. Remove plastic over wrap from frozen pizza and place on pan or screen. Place in the refrigerator
    until pizza is completely thawed (approximately 4 hours). 

2. When completely thawed, slide pizza from cardboard circle to oven belt.

3. Oven Belt Speed Set Point: 5 1/2 – 6 1/2  Minutes

4. Oven Temperature Set Point: 425ºF

Par baked pizzas cook best from a thawed condition. If you must cook the pizza frozen, lower temperatures to 325ºF and cook for an additional 5-10 minutes.

These cooking instructions are represented to be guidelines. If your oven needs to be set at a 
different temperature, add or subtract time accordingly. Oven performance varies from oven 
to oven.

Fast bake ovens such as Turbo Chef: Please e-mail brandconcessions.com.
