GO FOR A BETTER SLICE.

At your place. On your terms.

Heavy weight, high quality pizza. More ways to profit.



1. Pre Topped Freezer To Oven Pizza

THE EASIEST AHD MOST CONVENIENT WAY TO SERVE DELICIOUS HOT BAKED MIZA
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Mozzarellz, Provolone, Parmmesan,
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" PERSONAL o
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Sausage, Pepperoni, Peppers,
Onions, and Black Olves

BREAKEAST
Sausage, Bacon, Egg, Mozzarelfa,
and Cheddar Chease

" PITIAS g

ﬂllll SEHVIGE PABI(
0 LABEL 12 COUNT/CASE
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L0 sonesE  #77670 « RETAIL LABEL AVAILABLE
'.'__‘b‘.( Mozzarelia, Provolone, Parmesan, White Cheddar « PRE-ASSEMBLED

" and Romano

< « FREEZER TO OVEN
/ PEPPERONI  #77671 « DELICIOUS

7672 « GONVENIENT
 Sausage, Pepperoni, Peppers, Onions, and Back [ HIGH PROFIT

Olives = HIGH IMPULSE SALES
W g 177673 « LOW GOST ENTRY

b Bacon, Pepperoni, Sausage, and Ground Beef « SMALL FOOTRRINT

« CONTROL WASTE
“ % BUFFALO CHICKEN /7674
5 Spicy Buffalo Chicken L EUUIPMEHT FINANGING

BREAKFAST #77675 « NO FEES
B Sausage, Bacon, Ego, Mozzarels, « LIMITED MENY

Cheddar Cheese « SELF-RISING DOUGH

VEGGIE PIZIA Unavailable
Onions, Red and Green Peppers, Mushrooms,
and Black Olives




10 BAKE: KEEP FROZEN until ready to bake.
fiemovE wrapper from frozen pie and spray top of pizza liberally with water and bake.
ReTain cardboard circle to cut pizza on.

Lincoln Gounter Top Gonveyor Oven
Temperature: 485° Bake Time: 6 - 7 MinuTes

Doyon Gounter Top Oven
Temperature: 460° Bake Time: & - 10 Minutes

Gadco Oven
Temperature: 475° Bake Time: 7 - 8 Minutes

GONvecTion Oven
Temperature: 400° Bake Time: & - 12 Minutes

WISCO Counter Top Dven
WA Bake Time: 10 - 15 Minutes

Deluxe Pizza Oven
Temperature: 5250 Bake Time: 12 - 14 Minutes

B cut pizza into 4 equal Slices and place in pizza display case. SErve in a pizza siice Dag. |

Hold pizza in pizza display case up 1o 1 hour.

For “To-Go-Pizza™ cutinto § slices and place in Dox.

(ther ovens are available and are able to cook pizzas. Please contact OMMI for morg information.



COMPONENT PROGRAM FROZEN RAW DOUGH DOCKED GRUST READYTO BE SAUGED AND TOPPED

The Pizzeria Style Pizzals a raw douan frozen shell docked ready 1o be Sauced, cheg sed and opned. This delicious corn meal dottom
GIUSTRrOVIdeS & SWeet Taste thatmakes you Salivate When ITenters your palate. With 1his conceptyou will USe our proven reaipes o
build 8 consistentauality pizza with JUSTTNE rant tppings to aive you that pizzeria Style pizza profile. These pizzas nave [ive active
yRastandmustie baked from a frozen State.

OMNEwIL provide you with adetailed instruction manual on how 1o prepare ach pizza and alSo now to bake eA&N recing to ensure the
NIgNestquality, areat tasting pizia that will Dring backrepeat CUSTamers yaur usiness.

The Frozen Docked Selt Rising ThiS CONCEpt allows you 10 offer Specialty Fizzas along with the
Grusts come In the TI]||I]W|I'Iﬂ traditional offerings. e opportunities are [imitless, DUt nere 1§
81z7es: A [1S10f pizza recipes that we provide.
7" PIZ18 PRIMO GRUST
12" PIZZA PRIMO GRUST
12" LA PRIMO T TRADITIONAL OFFERINGS
16" PIZZA PRIMO GRUST Rreaklast
Pepperon
SPEGIALTY OFFERINGS veggle
Barbeque Chicken Plzza 16” Supreme
Mexican Plzza 16 Meat LOVers
BLT Plzza 16™
Y Stegk iz 15” TRADITIONAL TOPPINGS
Dessert Plzzas 12”
oheeseburger Plzza 16” PILED EXMO FEORern

Peanut Butter and Jelly Dessert Plzza 12” PIzza Primo Sausage Grumbles
Hawallan Plzza 16 .

Meathball Plzza 16”
White Plzza 16”

Pl



Pizza Demo Preparation

Meeded equipment: 14” Pizza Screen, Pastry Brush, (2) 7 oz Spoode, 4 oz spoodle
Building  Pirza;

1. Place frozen crust directly on pizza sereen. Using silicone brush dip into Garlic Whirl. Genenously coat the enti
raised edge of the frozen pizza crust.

2. Using a two-ounce spoodle, scoop 1 even spoodle full orto one side of the pizza. Using the bottorn of the
spoodle evenly spread seuce over current side. Repeat process For the other side.

3

4. Top with desired meat or vegetable toppings
a. Single Topped
i Pepperoni = in a circular motion place 32 pepperoni on the pizza from the outer ring inwards
il. Sausage-— 3 roundad scoops of talian sausage spread evenly acrass the plzza
lii.  Chicken =3 rounded scoops of grilled chicken spread evenly across the pizza

iv, Bacon=not recomm ended for single topped demo

5. Top pizza with 1 final doz spoodle of cheese, Spread evenly across the top of the pizza to lock intappings.
6. Cook Pizza
a.  Cook time will vary depending on what oven is being utilized. Please use cook times as a guiceling but
| always watch the pizza as it cooks. The pizza crust should be golden brown and the cheese will begin ta
brown when the pizza is done.
I, tlto $ham, Turbo Chef or Cvention Chamber impinger Oven
1. 475°F for s mins on fan speed of 80%
i, Lincaln Conveyor im pinger
1. 450°F foré mins
lil. - standard Convection avens
1. 450°F for 10-12 mins
b. Example of cooked pirza

7. Cut plzza into desired number of slices (6-8 dices recommended)

=

Combination/ Specialty Pizras

i, heat Lovers — in a circuar motion place 18 pepperonis on the pizza from the outer ring imwards
leaving gaps to place other meats. Evenly add 2 round spoodles of sausage andl spoodleof
bacon ta fill in gaps between pepparonis.

il Buffalo Chicken Bacon Ranch - Use Twa dippings cups (3 ounces) of Buffalo Sauee instead of
pizza sawce. Everly spreadusing a spoon, Fill one 2oz spoode with bacon and spread everly
acrossthe pizza. Fill twa-2oz spoodles of chicken and spread evenly across the pizza.

lil. Supreme - in a gircular motion place 18 pepperanis on the pizza from the owter ring inwards,
leaving gaps to place other meats. Fill 2 round spoodies of sausage and evanly spread across the
pizza. Fill a 2 oz spoodle of each: sliced mushrooms, diced black olives, green pepper cubes, and
diced onigns on the pizza and spread evenly across the pizza.

Ereg work tn consider hefore deme

+  Vegetables
o Musheoomns - Recammiend buying fresh prediced white (button) mushroams
o Graen Bell Peppers — Raw ball pepper will naed to be cut in helf, julienne dicad and then each length cut
2 g I timesto get 1-1 % irch pieces (red pepper used (o7 plelure contragt)

o Orion- Aaw yellow orsan reeds ta ba sliced in half. Each half can be cut lenghwi se into 6.10 X inch
segments, Than cut the onlon vertically in K" segments

o
= Bacon
o The bacon s RAW and neads te be par-cooked beforeuse on the pizze (this step can bedone st home
before the demo.
o Evenly spaca out 1l (or desired amount ) of raw baton onto the cocking sheat.
o Cook bacan at 450 for 3-5 ming until bacon beging to brown and the fat begins to render out.
o Cooked baton can then be frozen and ussdfor later demos, for up to 3 manths,

Dlives — Purchase canned presiced black clives drain and sarve.

Before



We DFTer our delicious Pre Topped pizzas in a retail 1anel 1 Sell as & “TAKE -n-BAKE. Thig s
1he same quality pizzaas our Bellaricn®s Pre Topped Belf Rising arust onlywith a retail [anel
OVEr Wrap. GUSTOMEr™s Gan take this home and enjoy the Bellanco™s &l Rising crust Plzza

A B E l [N The cormfortof their nome. TheSe pizzas are freezer 10 0ven and contain [ive active yeast.
12" SELF RISING 12" SELF RISING

CRUST PEPPERONI CRUST 3 CHEESE

12" SELF RISING CRUST 12 SELF RISING 127 SELF RISING 127 SELF RISING GCRUST
BUFFALD CHIGKEN CRUST SUPREME CRUST 4-MEAT BREAKFAST

OMNI fas the ability to offer private label Pizzas for our
- higher volume customers. We allow yau to customize a
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= for ﬁPf[hETELLa{JE pizi alﬂm musﬂ be aﬂtﬁmﬁu Ena&ﬂm
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Lincoln Gonveyor Ladco Deck Wisco Gountertop L -4
35 378, 311040, 18"H 23 5/87W, 28 17870, 20N 1B"W, 1570, 7 31K o

PREPTABLE & FREEZER: @

B tugrest ega-Top Prep Table Eugrest Single Under Counter Fregzer
— HWTW S0, a7 34N o TUTW R0, 23R

PIZZA DISPLAY MERCHAK DISER OFTIOKS:

Wisco 2-Tier Blide Warmer
25", 1870, A0 VI

arico's |

,/'."-e-- . Nemeo Pizza Display Gase
" ellarico| 12w, 1817270, 3 178"

Bellarico’s Pizza

COUNTERTOP PACKAGE

. Kiosk, &' front and back counter w/sneeze
guard, Tuscan or Contempo

2. Menu Graphic, LED pole, LED wall of non-
illuminated wall mount

3. Brick Laminated Back tall Grapnic, 6" X &'

4. Meoatop 27 Prep Table

5. Lincoln Ext Conveyor Dven

6. Wisco Oven

i
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OMMIfers $1grage 2 POS 100MOte e rarsls We Orfer By ang a branded ionset al etal Wi mmmm aphiEs 0
Wl R1LrACT NEW EUSIARENS 10 YOUT S1aI2 Whilk Ffering & peo1essinnal (mage.

1III'. 7 T T = EI’arico "s

llll‘l'; OUTDOOR BUILDING SIGN METAL LIGHTED WINDOW SIGN
24" x 48" 23'x 16"

. Pizza Display Case
. Metal Outdoor Sign, 47X 2
. smallwares

WINDOW SIGNS COUNTER TOP CARDS VINYLBANNER
19" x 22 8.57x 117 Ind

H‘-u...,_h BRANDED BRANDED 12" PIZZABOX ~ COUPONS  BRANDED SLIGE BAG
S, SLICE 7" WINDOW

E'I!\ =S BOX
I'l" “ S l'hh— i



BELLAEICO"S PACKAGING:

Description

BELLA BOX PIZZA SLICE SQUARE W/WINDOW 1/ 250CT #63804

BELLA PIZZA BOXES

LR i

Description

50/ 12 IN #77676

PIZZA PRIMO SELF RISING CRUST 12/ 16 IN #77652

PIZZA PRIMO SELF RISING CRUST 12/12IN #77653

PIZZA PRIMO SELF RISING CRUST 36/ 7 IN #77656




BELLARICO’S 12 INCH PRETOPPED PIZZA

Description o ize MGC #
iiiiihlli"lllﬂ Ihh |'iimii|iii i 12/12IN #77670

BELLA FOUR MEAT PIZZA

A A 12/12 1N #77673

BELLA PEPPERONI PIZZA

A 12/12IN #77671

BELLA SUPREME PIZZA

(LT 12/121IN 477672

BELLA BREAKFAST PIZZA

N 12/121N #77675

BELLA BUFFALO CHICKEN PIZZA

#77674
AR 12/ 121N

BELLARICO’S 7 INCH PRETOPPED PIZZA

Description Size MGC #
BELLA CHEESE PIZZA 7 INCH 24/7IN #77685
U A
BELLA PEPPERONI PIZZA 7 INCH 24/ 7 IN #77686
N A
BELLA BREAKFAST PIZZA 7 INCH 24/ 7 IN #77688
U A
BELLA SUPREME PIZZA 7 INCH 24/ 7 IN #77687



GIANT PIZZA BROWNIE 1/12 CT #77682

GIANT PIZZA COOKIE 1/12CT #77683




GO FOR A BETTER SLIGE.

At your place. On your terms.

Heavy weight, high quality pizza. More ways to profit.




As turnkey or no-frills as you
want it. What a beautiful thing.

Wherever people stop, shop, or hang out _
Bellarico Pizza is the easy way to boost sales and good feelings.

Self-rising dough Available in 7" and 12" pies

Superior fresh-baked taste with an Serve the most popular varieties:

impressive oven “pop” . Cheese « 4 Meat

Heavier weight . . - Sausage

Pre-topped with quality cheeses, meats, Pepperoni . Sausage &
and vegetables for high value, zero + Supreme Pepperoni « Buffalo
waste « Breakfast Chicken

Made for fast service.

- Goes from freezer to your oven

« No kneading, proofing, or resting

« Longer hot-hold times than par-baked

« Long shelf life of 180 days frozen reduces waste

One order is all you need to start.
Buy just the pizza, or ramp up the support you
need to drive impulse sales.

« Equipment (ovens) No licenses,
- Signage No subscriptions,
« Collateral No stipulations

Contact your distributor or email
info@bellaricopizza.com

Learn more at BellaricoPizza.com



