PEP’S DRAFTHAUS FIVE MEAT MASH PIZZA

WHOLE MILK MOZZARELLA CHEESE, PEP'S ORIGINAL RECIPE SAUCE,
(TALIAN SAUSAGE, PEPPERQNI, HAM & BAGON

NGREDETS (ST ERCAED HETF.00R L HACN O, THAMIE JONOWTRA =
Eumsmcsmses | Nutrition Facts
SOUNBCARONTE SO ALUNIPHISHAE LOTAE THCAD S EGTHN, gser_vmgs_ per %c;Gntg_mer 135
e e pe e LR T )
AT SIS ILCPONDER SUROVERDL, DD ALANSHSIE PO PIRCFY, | ‘g P =" 5@ 119 3 30
DETRSE SP0ES S LN SODUPHCSPHATE VLS, SAEDMOLIELL Calones
UESE LGS PRI MESR TS ST OFRNPI, | et
S AT 5 RS ETE P ARG LCCKDSHTE | ol Bt 1 22 9
OLUAESODUNASERBE ORI CFPERKE, ARLCPONIER SDUNTRTE ik 9 z
B CRCACD) DD ALATSLSIGE PR TR S9CES AT CRISPSAs, | Saturated Fat 8g 41%
PR FAGRNESSUSAR SOOLIPHISPATES, N CLRWTH TR ST Sk, |~ Traims Fat Og
T S S o AN L T 1 | 1@ sterol 50mg 17%
h f [ ) O, i o,
S S ARG I POSHES SO BTAE Oy | SO 900mg 39%
JSVORBATE SO ATRATESFCE CONTANS: LK 301 WHEHT, Total Carbohydrate 27g 10%
Dietary Fiber 2g 6%

Total Sugars 3g
Includes 1g Added Sugars 2%
Protein 16g

MANUFACTURED BY PEP'S PIZZA COMPANY, LLC ]
930 GODDARD WAY, GREEN BAY, W1 54311 800-236-1022 Vitamin D 0.3mcg 2%
CONTAINS BIOENGINEERED FOOD INGREDIENTS Calcium 210mg 15%
WERESOCIAL GPEPSORAFTHAUS Iron 2.2mg 10%
PEPSDRAFTHAUS.COM WRAFTHA Potassium 260mg 6%
yalml
= P2k = *The % Daily Value (DV) tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
BAKING INSTRUCTIONS day is used for general nutrition advice.

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

SAFE HANDLING INSTRUCTIONS | %%

This product was prepared from inspected and passed meat and/or
poultry. Some food products may contain bacteria that could cause
illness if the product is mishandled or cooked improperly. For your
protection, follow these safe handling instructions.
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" Keep frozen.

=~ Keeprawmeatand poultry separate from other foods.

& Wash working surfaces (including cutting boards),

utensils, and hands after touching raw meat or poultry.

e+ Cook thoroughly.

(D Keep hot foods hot.Refrigerate leftovers immediately
ordiscard.




