PREP ‘EM  BRUSH 2HOUR HOLD

THROUGH THE DAY THE CRUST MAX PREP TIME AT ROOM TEMP
Prep crusts up to two hours before Brush the bottom of crust with Holding crusts prepped for longer Prepped crusts cannot be placed
use or as you g0, Check Caesar Vision Crazy Bread spread using a 3pastry than 2 hours may cause them to back inta the walk-in. Unused crusts
Build-To's hourly for prep levels. brush before putting them in the pan. dry out and burn during bake must be discarded after 2 hours.

PEPPERONI CHEESE

SAUCE <<< ROUNDED LADLE >>>
CHEESE HEAPING GOLD HEAPING GOLD + #3 HEAPING #8
PEPPERONI 54 NA 30
OTHER cecHA»> Additional toppings follow round
TOPPINGS custom and specialty builds
BAKE ITopping (5:30) or
" - <<< 1 Topping (5:30) »»> Multi-Topping (6:30)
L Basedon topping count
CUT el
-5 ol Barrier Box!
) PATTERN
& Cl.ttfullmmgthe 313 partg.r cut
pattern shown here. 50 HI N
HOLD TIME

COMFIDENTIAL | 719 [LCSOMLTON)



