PEP'S DRAFTHAUS o CHEESE GROWLER PIZZA

UHOLE MILK MOZZARELLA CHEESE, PEP'S ORIGINAL RECIPE SAUGE, PARMESAN, ASIAGO, ROVAN CHEEESE BLEND & CHEDDAR CHEESE

INGREDIENTS: CRUST (ENRICHED WHEAT FLOUR [FLOUR, NACI, o
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SPICES, GARLIC POWDER, SUNFLOWER 1L, SLICED MOZZARELLA ;
CHEESE (MOZZARELLA CHEESE [PASTEURUZED MILK, ViEgag, | Total Fat 15g 19%
ENZYVES,SALT), PARHESHN, ASIAGO AND ROWAND CHEESE BLEND | __ Saturated Fat 8g 2%
PRIEALISKONORIMOUES PTRIDONS | Trans Fat Og

MILK CHEESE CULTURE SALT ENZVIES], POWDERED CLLULOSE | Chollesterol 45mg 15%

(TO PREVENT CAKING]), CHEDDAR CHEESE (CHEDDAR CHEESE

Sodium 770mg 34%
PASTEURIZED MILK, CHEESE CLLTURES, SALT, ENZYNES, ANNATTO
EOLOR]‘ POTATO STARCH AND POWDERED GELLULOSE [10 PREVENT | Total Carbohydrate 31g ~ 11%
CAKING], NATAMIYCIN [HOLD INHIBITOR), CONTAINS LESS THAN 2% | — Diettary Fiber 2g 6%
OF SPICE. CONTAINS: MILK, SOY, WHEAT, Total Sugars 39

Includes 1g Added Sugars 2%
Protein 16g

IUFACTURED BY PEP' PZZA CONPANY,LLC ——
530 GODDARD WAY GREENBAY, WI54311 8002361022 Vitamin D 0.2mcg 2%
CONTNSBOENGIEEED FODINGREDENTS

Calcium 320mg 25%
WE'RESOCIAL @PEPSDRAFTHAUS PHP" Iron 2.3mg 15%
PEPSDRAFTHAUS.COM Potassium 240mg 6%

PEP'S PIZZA CO. W P'Z“ = *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.

BAKING NSTRLCTIONS I
Keep pizza frozen prior to baking. Preheat oven to 425°F. Remove pizza from packaging and cardboard circl, and place frozen pizza directly on center
rack of oven. Bake for approx. 16-19 minutes or untl cheese is golden brown. Check often as ovens may vary. Remove from oven and place on
provided cardooard circle. Product willbe hot. Allow o cool hefore cutting and serving. Product must be cooked thoroughly fo 165°F.



