
Case Count 30 Unit Ounce 14

CL 14OZ PIZZA DOUGH
Product Code 19609

BREAKOUT PREP DECK OVEN CONVEYOR OVEN 

• At least 8 hours prior 

to baking, place 

dough balls in dough 

boxes, giving each 

space to proof. Cover 

securely and place in 

cooler. 

• Dough can hold in 

cooler up to 72 

hours. 

• 30-60 minutes 

before use, pull 

boxes from cooler 

and allow to come 

to room temp.  

• Dust with flour 

and gently stretch. 

Can use a press or 

stretch by hand to 

desired size on 

pan. 

• Stretch to about 16” 

and dock.

• When pizza dough is 

ready, top with 

sauce, cheese and 

other desired 

toppings. 

• Bake at 

approximately 550°

for 8-10 minutes.

• Stretch to about 12” -

14”. 

• When pizza dough is 

ready, top with sauce, 

cheese and other 

desired toppings. 

• Bake at approximately 

450° for 10-12 minutes.

ACHIEVE PERFECT RESULTS BY FOLLOWING THESE QUICK AND EASY DIRECTIONS

SIGA ESTAS INSTRUCCIONES RÁPIDAS Y FÁCILES PARA OBTENER RESULTADOS PERFECTOS

PREPARACIÓN COLOCACIÓN EN MOLDE TIEMPO AFUERA PREPARAS LA MASA

• Al menos 8 horas 

antes del 

horneado, prepare

moldes limpios y 

forrados para

descongelar la 

masa.

• Coloque los bollos en un

molde forrado con 

papelmanteca.

• Use una cubierta de tipo

rejilla para evitar que la

masa se seque y se forme

una capa dura.

• Coloque la rejilla en un

refrigerador a 36° - 38°

durante 24-48 horas.

• Dejar la masa de la 

pizza por un minimo de 

una hora de tiempo a 

temperature ambiente

antes de procesar.

• Si la mas para la pizza 

se deja afuera por mas 

tiempo sera mas facil

de estirar

• Haga la forma de la 

pizza utilzando un 

molde o una

prensadora de pizza.

• Trabaje la masa a la 

medida deseada de 

ancho y grueso.

* Este producto no está diseñado como listo para consumo y requiere un procesamiento posterior (hornear según las instruccionesde
Gonnella Frozen Products).

* This product is not intended for ready to eat purposes and requires further processing (baking following Gonnella Frozen Products 
instructions).

ROTATING OVEN 

• Stretch to about 14” -

16”. 

• When pizza dough is 

ready, top with sauce, 

cheese and other 

desired toppings. 

• Bake at approximately 

500° for 8-10 minutes.

• Please note: All coolers, sheeters and ovens will vary. Please make adjustments where necessary to bake to desired thickness and crispness.

Frozen Dough 

Training Videos


