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OMNI KITCHENS « TURN KEY PIZZA SOLUTIONS

MERCHANTS GROCERY COMPANY 800 MADDOX DRIVE | CULPEPER,VA 22701
A COMPANYYOU CAN COUNT ON WWW.MERCHANTS-GROCERY.COM | 1.877.897.9893
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I. Pre Topped Freezer To Oven Pizza

THE EASIEST AND MOST CONVENIENT WAY T0 SERVE DELICIOUS HOT BAKED PizZA

The BEIArcos freezer toowen pre ppedpizia is alator free proaram that nas the toppings already in piace for a congistentqualty
pizia. The pizzas are made from & Selfrising raw aouan crust frozen andready 1o Dake shell. By naving Mese delicious pizzas alreany
TOpPE your proftinteqrity 1S guUaranteed. You never ever nave 10 worry anout e pizzas Deing over topped that would reduce your
margin or under opped thatwould jeopardize cUSTOMEer Satisfacton. Tese pizias nave [ive actve yeast and mustbe made froma

frozen state.
A-GHEESE #77685

Mozzarella, Provolonie, Parmesan,

/" PERSONAL

94 COUNTI/CASE SUPREME #7768

Sausage, Pepperoni, Peppers,
Onions, and Black Olives

BREAKFAST #77688

Sausage, Bacon, Egg Mozzarella,
and Cheddar Cheese
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" PILLAS.

FU[II] SEHVIGEPA[:I(
NO LABEL 12 COUNT/CASE
(04T SOHEESE #7670 « RETAIL LABEL AVAILABLE
r:%“_;? i@j;&g;!fﬂff@@!@% Farmesan, White Cheddar . FﬂE'ﬂSSEMBlEﬂ
Ao « FREEZER TO QVEN
PEPPERONI #77671 - DELICIOUS

« GONVENIENT

i , SUPREME #77672 « HIGH PROFIT

Sausage, Pepperoni, Peppers, Onions, and Black

e Olives * HIGH IMPULSE SALES
&R 1w 577873 + LOW COST ENTRY
: h‘*‘, "-‘ Bacon, Pepperoni, Sausage, and Ground Beef « SMALL FOOTPRINT
% BREAKFAST #7774 « GONTROL WASTE
iy T enendses + EQUIPMENT FINANGING
« NO FEES
« LIMITED MENU
« SELF-RISING DOUGH




10 BAKE: KEEP FROZEN until ready to bake.
fREMOVE 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: 473° Bake Time: 7 - 8 Minutes

GONvection Oven
Temperature: 400° Bake Time: & - 17 Minutes

WISCO Counter Top Oven
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 n box.

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



COMPONENT PROGRAM FROZEN RAW DOUGH DOCKED GRUST READY T0 BE SAUGED AND TOPPED

The Pizzeria Style Pizzals a raw douan frozen shell docked ready 1o be Sauced, cheg sed and topned. This delicious corn meal dottom
GrUSTRrOVIdRS & SWeet Taste thatmakes you Salivate When ITenters your palate. With 1his conceptyou will USe our proven reaipes to
build 8 consistentauality pizza with JUSTTNE riant tppings to 0ive you that pizzeria Style pizza profile. These pizzas nave |ive active

yRastandmustie baked from 2 frozen State.

OMNEWIL provide you with A detailed instruction manual on how T prepare ach pizza and alSo now to bake BacN recing to ensure the
NIgNestquality, areat 1asting piza that will Dring backrepeat CUSTamers yaur DUSingss.

The Frozen Docked SelT RISINg
Grusts come In the following
8lzes:

17 PIZZA PRIMO CRUSIT
12" PLZZA PRIMO GRUST
14" PLZZA PRIMO GRUST
16™ PLZZA PRIMO CRUST

SPEGIALIY OFFERINGS

Barbeque Ghicken PlZza 16”

Mexican Plzza 16™

BLT Plzza 16™

Philly S1eak Plzza 16™

Butfalo Ghicken Plzza 16”

Dessert Plzzas 12”
Cheesepurger Plzza 16™

Peanut Butter and Jelly Dessert Plzza 12
Hawallan Plzza 167

Meatball Plzza 16”

White Plzza 16”

TNIS CoNGent allows You 1o offer Specialty Pizzas along with e
Traditional offerings. e opportuniies are [mitiess, DUt nere s
A 11S10f pizza recipes that we provide.

TRADITIONAL OFFERINGS

Cheese
Breakiast
PEPDEFONI
vegale
supreme
heat Lovers

TRADITIONAL TOPPINGS

Plzza Primo Cheese
PlZza Primo Pepperoni
PlZza Primo Sauce
PIzza Primo Sausage crumnies




Pizza Demo Preparation

Meeded equiprment: 14" Pizza Screen, Pastry Brush, (2] 2 oz Spoodle, 4 oz spoodle

Building a Pirza:

1. Place frozen crust directly on pizza screen. Using silicone brush dip inta Garlic Whirl. Generously coat the entire
raised edge of the frozen pizza crust.

2. Using a two-ounce spoodle, scoop 1 even spoodle full anto one side of the pizza. Using the bottom of the
spoodle, evenly spread sauce over current side. Repeat process for the other side.

.

3. Evenly distribute 3 level 4oz spoodies full acrassthe pizza.

.

4. Top with desired meat or vegetabletoppings
a. Single Topped
i, Pepperoni—inacircular motion place 32 pepperoni onthe pizza from the outer ring inwards
i, Sausage-— 3 rounded scoops of [talian sausage spread evenly across the pizza
iii. Chicken—3 rounded scoops of grilled chicken spread evenly across the pizza
Bacon —not recommended for singletopped demo




bh. Combinationf Specialty Pizzas
i, Meat Lavers —in a circular maotion place 18 pepperanis on the pizza from the outer ring inwards
leaving gaps to place other meats, Evenly add 2 round spoodles of sausage andl spoodle of
bacon tofill in gaps between pepperonis.

ii. Buffalo Chicken Bacon Ranch - Use Two dippings cups (3 ounces) of Buffalo Sauce instead of
pizza sauce. Evenly spreadusing a spoon, Fill one 2oz spoodle with bacon and spread evenly

across thepizza, Fill two-20z spoodles of chicken and spread evenly across the pizza,
l’-'f

iil. Supreme -ina circular mation place 18 pepperconis on the pizza from the outer ring inwards,
leaving gaps to place other meats, Fill 2 round spoodles of sausage and evenly spread across the
pizza. Fill @ 2 oz spoodle of each: sliced mushrooms, sliced black alives, green pepper cubes, and
diced onions on the pizza and spread evenly across the pizza.




5. Top pizza with 1 final 4oz spoodle of cheese. Spread evenly across the top of the pizza to lock in toppings.
&. Cook Pizza
a. Cooktime will vary depending on what oven is being wtilized. Please use cook times as a guideline but
always watch the pizea as it cooks. The pizza crust should be golden brown and the cheese will beginto
brown when the pizza is done,
i, Alto Sham, Turbo Chef or Ovention Chamber Impinger Oven
1. 475°Ffor 5 mins onfan speed of 80%
ii. Lincoln Conveyar Impinger
1. 450°F for 6 mins
iii. Standard Convection ovens
1. 4530°F for10-12 mins
b. Example of cooked pizza

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




Prep work to consider befare demo

s “eoetables

o hushrooms — Recammend buying fresh presliced white (button) mushrooms

o Green Bell Peppers — Raw bell pepper will need to be cut in half, julienne sliced and then each length cut
2or3timestoget 1-1% inch pieces (red pepper used for picture contrast)

o Onion- Raw yelow onion needs to be sliced in half. Each half can be cut lengthwise into 6-10 % inch
segments, Then cut the anion vertically in k" segments

o Olives —Purchase canned presliced black olives drain and serve
s Bgcon

o The bacon is BRAW and needs to be par-cooked before use on the pizza (this step can be done at home
beforethedemao.
Evenly space out Llb (or desired armount) of raw bacon onto the cooking sheet.
Cook bacon at 450 for 3-5 mins until bacon begins to brown and thefat begins to render out,
Cooked hacon can then be frozen and usedfor later demas, for up to 3 months,



W DFTer our delicious Pre Topped pizzas in a retail 1anel 1 Sell as & “TAKE -n-BAKE. Thig I$
1he same quality pizza as our Bellaricn™s Pre Topped Self Rising crust only witha retail [anel
OVEr Wrap. CUSTOMEr™s Gan take this home and enjoy e Bellanco’s Self Rising arust Piiza

A B E L N The comfort of teir nome. TheSe pizzas are fregzer 1o oven and Gontain |ive active yeast.
127 SELF RISING 12" SELF RISING

CRUST PEPPERONI CRUST 3 CHEESE

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

OMNI s the ability to offer private label Pizzas for our
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OMNIDtiers signage and POS 1o promote 1he brands we offer. By havinga branded concent at retail with eve catching raphics you
Will ATiract new customers 10 your Store while offering a professional image.

ﬁe llarico’s

OUTDOOR BUILDING SIGN
24" x 48" 23" x 167

WINDOW SIGNS GOUNTER TOP GARDS VINYL BANNER
19" x 22° 8.9"x 11" 3 %D

EJ?" g \‘x

BRANDED BRANDED 12" MZZABOX ~ CGOUPONS  BRANDED SLIGE BAG
SLIGE 7" WINDOW
BOX



OVEK DPTION $:
- 'S >

(adeo Deck Wisco Gountertop

Lincoln Conveyor
35 W AT RN 23 B/BW, 2817870, 207N 187W, 1670, 7 3747H
PREP TABLE & FREEZER:
| S Fuerest Mega-Top Prep Tatle Fverest Single Under Gounter Freezer
EEW 370, af afd™H SENEW 1270 A G

PIZZ% DI SPLAY MERCHAKDISER OPTIONS:

Nemco Pirza Display Case
T8 1/27W 1817270, aad £787H

Wisco 2-Tier Blide Warmer
207W 1870, 207N

. KiosK, 67 front and back counter w/sneeze
guard, Tuscan or Gontempo

2. Menu Graphic, LED pole, LED wall or non-

[luminated wall mount

Brick Laminated Back Yall Graphic, 6" X b’

Megatop 277 Prep Tanle

LIncoin EXT Gonveyor OVen

WISCO Oven

Pizza Display Gase

Metal utdoor 8ion, 47X 2

smallwares
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BELLARICO'S PACKAGING: -

Description Size MGC #
BELLA BOX PIZZA SLICE SQUARE W/WINDOW 1/ 250 CT #63804
O O
BELLA PIZZA BOXES 50/ 12 IN #77676
N AR
BELLA PIZZA SLICE BAG 1000/ #77677
U A
Description Size MGC #
PIZZA PRIMO SELF RISING CRUST 12/ 16 IN #77652
A A
PIZZA PRIMO SELF RISING CRUST 12/ 12 IN #77653
RO A
PIZZA PRIMO SELF RISING CRUST 36/ 7 IN #77656




" MGC #

Description Size

BELLA FOUR CHEESE PIZZA 12/ 12 IN #77670

TR T

BELLA FOUR MEAT PIZZA 12/ 12 IN #77673

R

BELLA PEPPERONI PI1ZZA 12/ 12 IN #77671
AR OO

BELLA SUPREME PIZZA 12/ 12 IN #77672
RO

BELLA BREAKFAST PIZZA 12/ 12 IN #77675
AR AT

Description Size MGC #

BELLA CHEESE PIZZA 7 INCH 24/ 7 IN #77685

DR AT

BELLA PEPPERONI PIZZA 7 INCH 24/ 7 IN #77686
AR

BELLA BREAKFAST PIZZA 7 INCH 24/ 7 IN #77688
DR

BELLA SUPREME PIZZA 7 INCH 24/ 7 IN #77687
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MERCHANTS GROCERY COMPANY 800 MADDOX DRIVE | CULPEPER,VA 22701
A COMPANY YOU CAN COUNT ON WWW.MERCHANTS-GROCERY.COM | 1.877.897.9893

Every effort made to avoid typographical errors, but we reserve the right to add or amend.
All prices and weights are subject to manufacturers’ price changes and market conditions.




