
DOUGH BALLS

• Convenient - thaw, shape,top & bake

• Consistent quality and texture

• Labour saving & cost effective

• Versatile and easy to use

• Authentic Italian recipe

• Australian owned & made

Just THAW & SHAPE
then TOP & BAKE



DOUGH BALLS

Convenient
• Frozen and conveniently packaged for easy use.

• Available in three sizes.

• Simply thaw as needed, shape, top and bake.

Cost Effective
• Reduces ingredient, prep time and labour costs.

• Pre-portioned sizes reduces wastage and controls product size.

• Reduces the need for dividing, weighing and helps to control food costs.

Consistent Quality
• Made with the finest ingredients for consistent results every time.

• Quality texture and authentic taste.

• Freshly made to a traditional Italian recipe, frozen to keep that “just made freshness”.

Versatile
• Customise your pizza base: thick, thin, deep pan or even stuffed.

• Great for a variety of products: pizza base, garlic bread, calzones or bread sticks.

• Bake in a variety of ovens including wood fired, stone hearth and fan assisted.

NUTRITIONAL INFORMATION

*all specified values Quantity
are average Per 100g 

Energy 944kJ

Protein 6.7g

Fat - Total 1.9g

- Saturated 0.3g

Carbohydrate - Total 43.6g

-Sugar 0.9g

Sodium 455mg

PREPARATION INSTRUCTIONS

PRODUCT WEIGHT PER PACK QTY PER CARTON

Dough Balls 200g 6 72 (12 x 6)

Dough Balls 250g 6 60 (10 x 6)

Dough Balls 300g 6 48 (8 x 6)

INGREDIENTS

WHEAT Flour (WHEAT flour, Vitamins (Thiamin, Folic Acid)), Water, 
Yeast (Bakers yeast, water, vegetable oil, mineral oil), Iodised Salt,  
Olive Oil and Canola Oil,  Sugar, Parmesan Cheese (MILK, tapioca 
starch, cultures, rennet, salt), Preservatives (282).
This product contains GLUTEN, MILK and MILK products.
Made in Australia from local and imported ingredients.

12 Months Frozen (-18ºC).PRODUCT SHELF-LIFE
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Distributed By:

Straight from freezer:

• Remove dough balls from the pack and place onto floured surface.  Leave at ambient temperature for 5 hours.
• Shape to preferred thickness and size.
• Top with desired toppings.

Defrosting overnight:

• Leave dough balls in packet and defrost in the cool room overnight.
• Remove dough balls from pack, dust in flour and place on bench at ambient temperature for 2 hours.
• Shape to preferred thickness and size.
• Top with desired toppings.

Cook in pizza oven or conventional oven at  250°C for 7 -10 minutes.




