OUR CRUSTS
CAN’T BE TOPPED-

BUT THEY
SHOULD BE!

NEARLY 40 YEARS OF THE FINEST CRUSTS, AND
THE FUTURE NEVER LOOKED TASTIER.
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KEY REASONS TO USE

TNT DOUGHS & CRUST

1. Improved ingredient inventories for consistent products

2. Improved yields
3. Variety of crusts that allow for flexible me

nuing

» TNT Dough Balls, Sheeted and Proofed Doughs, Readi Rise®
Crusts, and Par-Baked Crusts give you made-from-scratch taste

without the inconvenience and inconsis

tency of scratch crusts.

» For ultimate convenience, try our Par-Baked Crusts to save labor
and improve the consistency of your pizzas.

» For added flexibility, use Dough Balls, Sheeted, or Sheeted
Proofed to create signature crusts, calzones, strombolis,

breadsticks, or garlic bread.

Die-Cut
An edgeless crust and our crispiest variety of par-
baked crusts

WHAT SIZE DOUGH BALL
MAKES WHAT SIZE CRUST?
Ball Size Thick Crust Hand Tossed Thin
9 oz. 8" 10" 12"
14 oz. 10" 12" 14
16 oz. 12" 14" 16"
19 oz. 13" 15" 17"
23 oz. 14" 16" 18"
26 oz. 16" 18" 20"

. J

Neapolitan

LOTS AND LOTS

OF OPTIONS

Dough Balls

Maximum creativity and application flexibility.

Sheeted Doughs
Pre-rounded doughs that are easy to customize.

Sheeted Proofed Doughs

Freezer-to-oven convenience and still versatile.

Readi Rise® Crusts
Oven-rising pizza crusts with a pronounced edge, which aids
in topping the crust and has an authentic appearance.

Par-Baked Crusts
Partially baked crusts that last longer on the shelf and
consistently yield delicious pizzas, from thin, edgeless
crusts to our thickest pizzeria pan deluxe.

Better for You Crusts
Our TNT innovation kitchen never sleeps. We've got one eye
on the future, and the other on the oven.

PAR-BAKED CRUST OPTIONS

A versatile small-edged crust with a crispy exteri-

Pizzeria
A hearty, large-edged crust with a handmade

or and soft, bready interior look
( )
PREPARATION TIME AND SHELF LIFE SUGGESTIONS
Par-Baked Readi Rise® Sheeted Proofed Sheeted Dough Balls
Storage Refrigerated Frozen Frozen Frozen Frozen
or frozen
Shelf Life
Frozen 6 months 3 months 6 months 5 months 6 months
Refrigerated 14 days 2 hours 48 hours 36 hours 48 hours
Thawing Not necessary Not necessary Not necessary 1 to 3 hours 3to 4 hours
Docking Not necessary Not necessary Not necessary Yes Yes
Prep Time 0 min. 0 min. 0 min. 2t018 hrs. 3to 24 hrs.
from frozen from frozen from frozen from frozen from frozen
Oven Temperature
Convection 450 °F 450°F 375°F to 425°F 375-425°F 375°F
Conveyor 490°F 490°F 450°F to 500°F 450-500°F 475°F
Conventional 425°F to 450°F 425°F 400°F to 450°F 400-450°F 450°F
Deck 550°F 500°F 500°F to 550°F 450-550°F 500°F
Cooking Time (from thawed)
Convection 4-6 min. 4-6 min. 16-20 min. 16-60 min. 7-10 min.
Conveyor 5-6 min. 5-6 min. 6-7 min. 6-7 min. 5-6 min.
Conventional 10-12 min. 15-18 min. 18-22 min. 18-22 min. 12-15 min.
Deck 7-9 min. 8-10 min. 6-8 min. 7-10 min. 8-10 min.
FOR A CRISPIER CRUST Bake directly on the rack, slate deck, or oven hearth. For a softer crust, bake on a pan, tray, or screen. Bake until cheese melts and

kcrust turns golden brown. Allow cooked pizza to stand 1-2 minutes before slicing. Do not refreeze.
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Dough Balls

»

3

HANDLING AND BAKING

TNT DOUGHS & CRUSTS

oiled pan in cooler.

»

v

75°F) for three to four hours. Do not refreeze.

»

v

using. Times will vary based on ball size.

»

3

For overnight preparation, space evenly and thaw on a covered,

For same-day preparation, thaw at room temperature (65°F to

Allow refrigerated dough to reach room temperature before

Flour all sides on a lightly floured surface. Stretch or roll to

desired size/thickness. Place in a lightly oiled pan. Dock before
topping to prevent blisters.

Sheeted Dough

» Keep the dough frozen until ready to use. Remove paper and
place frozen dough on covered, oiled pans or pizza screens

in the cooler overnight or up to 36 hours (36-40°F), before

docking, topping, and baking.

» For same-day preparation, remove paper and place frozen

dough on covered, oiled pans at room temperature until the

dough doubles in thickness before docking, topping, and

Sheeted Proofed Dough

» Keep the dough frozen until ready to use. Thawed or partially
thawed dough should not be refrozen.

» Remove paper before topping and baking.

Readi Rise® Crusts

» Must be held at 0°F or below. Maximum shelf life of 90 days.

» Should not be refrigerated more than two hours and cannot be
refrozen after thawing.

Par Baked Crusts

» Can be held frozen up to 180 days from date of manufacture.

» Can be held refrigerated up to 14 days from date of
manufacture or from the date removed from the freezer.

» Once a case is opened, take care to keep bags closed so unused
crusts are not allowed to dry out.

» It is recommended that products be thawed to avoid tearing
during separation of crusts.

baking.
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PRODUCT CODE DESCRIPTION WT. CASE NET WT. SERV CAL FAT CHOL SOD CARB PROT
& CATEGORY (0z) PACK (LB) SIZE (0Z) (KCAL) (G) (MG) (MG) (G) (6)
Dough Balls, Sheeted Dough, Sheeted Proofed Dough
025780-0269 Bon 7" Dough 1544 5.0 30 (6x5) 35.00 2 140 2 0 250 25 4
025781-0269 Bon 10” Sheet Dough 1545 9.0 48 (6x8) 24.75 2 140 2 0 250 25 4
025782-0269 Bon 12" Sheet Dough 1546 140 36 (6x6) 35.00 2 140 2 0 250 25 4
025783-0269 Bon 14" Sheet Dough 1547 19.0 42 (6x7) 28.50 2 140 2 0 250 25 4
025784-0269 Bon 16” Sheet Dough 1548 26.0 42 (6x7) 29.25 2 140 2 0 250 25 4
025785-0269 Bon 12x16 Sheet 1549 23.0 36 (6x6) 34.50 2 140 2 0 250 25 4
025786-0269 Bon 10" Proof Dough 1337 9.0 42 (6x7) 22.50 2 140 2 0 250 25 4
025787-0269 Bon 7” Self-rise Crust 1075 5.0 50 (5x10) 22.50 2 140 2 0 250 25 4
025788-0269 Bon Self-rise 12" 1076 140 60 (6x10) 17.50 2 140 2 0 250 25 4
025789-0269 Bon 14" Proof Dough 1077 19.0 36 (6x6) 23.75 2 140 2 0 250 25 4
025790-0269 Bon 16” Proof Dough 1078 26.0 36 (6x6) 29.25 2 140 2 0 250 25 4
025791-0269 14” Sheeted Dough Thin, 120z 1384 120 54 (9x6) 27.00 2 146 2 0 260 26 5
Readi Rise® Crusts
025050-0269 7" Readi Rise® Pizza Crusts 6.0 2Bags/18pc  13.50 2 140 2 0 170 2/ 4
025051-0269 10" Readi Rise® Large Edge Pizza Crusts 10.5 1 Bag/12pc 7.90 2 140 2 0 170 27 4
025052-0269 12" Readi Rise® Pizza Crusts 170 1Bag/12pc 1275 2 140 1.505%50 170 27 4
025053-0269 14” Readi Rise® Pizza Crusts 200 1Bag/12pc  15.00 2 140 1.50, 540, 170 27 4
025054-0269 16" Readi Rise® Pizza Crusts 280 1Bag/12pc  21.00 2 140 150 0 170 27 4
025062-0262 12" Readi Rise® w/ Circles 170 1Bag/12pc 1275 2 140 150 O 170 25 4
025066-0462 16" Readi Rise® w/ Circles 280 1Bag/12pc  21.00 2 140 150 O 170 25 4
Par-Baked Die-Cut Thin Crusts
025074-0269 7" Die Cut Par-Baked Pizza Crust 225 4Bags/30pc 16.88 2 150 20 0 75 27 4
025078-0269 9” Diecut Thin Par-Baked Pizza Crust 350 2Bags/40pc 17.50 2 150 2.0 0 75 27 4
025081-0269 10" Diecut Thin Par-Baked Pizza Crust 400 2 Bags/40pc  20.00 2 150 20 0 75 27 4
025084-0269 12" Thin Diecut Par-Baked Pizza Crust  6.25 2 Bags/40pc 3125 2 150 20 0 75 27 4
059513-0269 12" Diecut Par-Baked Pizza Crust 750  2Bags/30pc 2813 2 150 20 0 75 27 4
025087-0269 14” Thin Diecut Par-Baked Pizza Crust 850  1Bag/40pc  21.25 2 150 2.0 0 75 27 4

625090_0269 16" Die Cut Thin Par-Baked Pizza Crust 1200 1Bag/40pc  30.00 2 150 20 0 75 27 4 )




PRODUCT CODE DESCRIPTION WT. CASE NET WT. SERV CAL FAT CHOL SOD CARB PROT
& CATEGORY (0Z) PACK (LB) SIZE(0Z) (KCAL) (G) (MG) (MG) (G) (G)
Par-Baked Die-Cut Regular, Extra Crispy Crusts
025211-0269 10" Die-Cut Regular, Extra Crispy, No Edge 500 2Bags/40pc  25.00 2 180 6.0 0 65 26 4
025213-0269 12" Die-Cut Regular, Extra Crispy, No Edge 750 2Bags/40pc 37.50 2 180 6.0 0 65 26 4
025214-0269 14" Die-Cut Regular, Extra Crispy, No Edge 11.00 1Bag/30pc 20.63 2 180 6.0 0 65 26 4
025216-0269 16" Die-Cut Regular, Extra Crispy, No Edge 1400 1Bag/20pc 26.30 2 190 6.0 0 70 29 5
Par-Baked Neapolitan Thin Crusts
025120-0269 7” Neapolitan Thin Par-Baked Pizza Crust 3.00 4Bags/20pc 1550 2 150 2 0 95 28 4
025122-0269 9” Neapolitan Thin Par-Baked Pizza Crust 550 2Bags/20pc 1375 2 150 2 0 90 27 4
025126-0269 12" Neapolitan Thin Par-Baked Pizza Crust 950 2Bags/20pc 2375 2 150 2 0 90 27 4
025804-0269 14" Neapolitan Thin Par-Baked Pizza Crust 13.00 1Bag/20pc 16.25 2 180 25 0 110 32 5
025130-0269 16" Neapolitan Thin Par-Baked Pizza Crust 17.00 1Bag/20pc 21.30 2 150 2 0 95 27 4
Par-Baked Neapolitan Thick Crusts
025127-0269 12" Neapolitan Thick Par-Baked Pizza Crust ~ 13.00 2 Bags/20pc 3250 2 150 2 95 27 4
025805-0269 14” Neapolitan Thick Par-Baked Pizza Crust  19.00 1 Bag/20pc 23.75 2 180 2.5 110 32 5
025131-0269 16" Neapolitan Thick Par-Baked Pizza Crust ~ 22.00 1 Bag/20pc 27.50 2 150 2 95 27 4
Par-Baked Pizzeria Thin Crusts
025145-0269 10” Pizzeria Thin Par-Baked Pizza Crust 7.25 4 Bags/8pc 14.50 2 150 2 0 90 27 4
025147-0269 12" Pizzeria Thin Par-Baked Pizza Crust 950 4 Bags/8pc 19.00 2 170 25 0 105 32 5
025149-0269 14" Pizzeria Thin Par-Baked Pizza Crust 13.50 2Bags/10pc 16.90 2 170 25 0 105 31 5
015151-0269 16" Pizzeria Thin Par-Baked Pizza Crust 17.00 2Bags/10pc 21.30 2 150 2 0 90 27 4
Par-Baked Pizzeria Thick Crusts
025148-0269 12" Pizzeria Thick Par-Baked Pizza Crust 13.00 4Bags/8pc 26.00 2 150 2 0 95 27 4
Par-Baked Pizzeria Pan Deluxe Crusts
025175-0269 12" Pizzeria Pan Deluxe Par-Baked Crust 16.00 4 Bags/5pc 20.00 2 150 2 170 27 4
025177-0269 16" Pizzeria Pan Deluxe Par-Baked Crust 32.00 2Bags/6pc 24.00 2 150 2 170 28
Par-Baked Specialty / Flatbread
025204-0462 14" Diecut Golden Crunchy Par-Baked Crust 850 2 Bags/20pc  21.25 2 170 6 0 125 25 4
113800-0269 6" x 13" Par-Baked Flatbread 4.00 8 Bags/10pc  20.00 2 200 6 0 80 29 5
004782-0269 6" x 9" Rustic Flatbread 400 4Bags/18pc 18.00 2 410 17 0 470 56 9
004769-0269 5.5” Golden Flakey Flatbread 2.65 4Bags/20pc 13.25 2 190 7 0 220 25 4
009539-TBD 12.5" Croissant Style Par-Baked Pizza Crust 13.00 4 Bags/6pc 19.50 2 180 7 0 210 24 4
Better For You
020040-0269 10" Gluten Free Cauliflower 6.00 2Bags/24pc 8.25 2 140 4.5 10 210 24 3
120040-0269 12” Gluten Free Cauliflower 7.00 2 Bags/24pc  10.05 2 140 45 10 210 24 3
020041-0269 10” Cheezy Gluten Free 6.00 2 Bags/24pc  8.25 2 150 4.5 15 220 23 3
120041-0269 12" Cheezy Gluten Free 7.00 2 Bags/24pc  10.05 2 150 4.5 15 220 23 3
020042-0269 10" Cheezy Cauliflower Gluten Free 6.00 2Bags/24pc 8.25 2 130 2.5 15 240 23 3
120042-0269 12" Cheezy Cauliflower Gluten Free 7.00 2Bags/24pc 10.05 2 130 2.5 15 240 23 3
020043-0269 10" Garlic, Herb & Cheese Cauliflower 6.00 2Bags/24pc  8.25 2 140 45 10 210 23 3
120043-0269 12" Garlic, Herb & Cheese Cauliflower 700 2Bags/24pc 10.05 2 140 45 10 210 23 3
020044-0269 10" Cheezy Broccoli Gluten Free 6.00 2Bags/24pc 8.25 2 120 3.5 10 190 20 3
120044-0269 12" Cheezy Broccoli Gluten Free 7.00 2Bags/24pc  10.05 2 120 35 10 190 20 3
020412-0269 4x12” Cauliflower Herb Flatbread 2.50 3 Bags/60pc  9.38 2 140 4.5 10 210 23 3
020075-0269 10" Keto Friendly Crust 6.20 2Bags / 12pc 9.300 2 150 8.0 25 340 9 11
- e/







PRETTY MUCH

JUST LIKE MAMA’S

..if Mama had an industrial kitchen, with equipment from the
future, top-notch science wizards, and hundreds of helpers hell-
bent on perfecting the pizza crust.

Our crusts are made to exacting standards with fresh ingredients,
frozen, and delivered to your door faster than you can say “Don’t
tell Mom.”

» Readi Rise®. Bready, rise-in-your-oven crust with a raised edge.
Robust flavor, fresh-baked aroma, and a soft, chewy bite are
the hallmarks of this crust.

»

¥

Readi Rise® Premium. Everything that the classic Readi Rise®
has to offer and then some. Thicker, airier, breadier crust with
cornmeal bottom for a crisp bite and a chewy but tender
texture.

» Golden Crunchy. This crispy cornmeal crust is rich and delicate.
Perfect for Mexican style pizzas.

»

¥

Croissant. Rich, flaky, and buttery with a raised edge. This
pastry-like crust is perfect for breakfast or dessert
as well as artisanal “designer” pizzas.

P

¥

Neapolitan. The quintessential Italian style crust with a small
raised edge. Light, slightly crispy with a thin bread-Llike interior.

»

¥

Hand Tossed. This thick, soft, bready crust with a large rolled
edge creates a deep-dish to hold an abundance of your
favorite toppings in place.

P

¥

Pizzeria. Chewy, tender, and foldable thin crust with a large
rolled edge and a home-made look.

P

¥

Pizzeria X-tra Crispy. The best of both worlds. Thick, chewy
rolled edge, with a thin, crisp crust and a homemade
appearance.

P

¥

Die-cut. Crisp, cracker-like crust for the thin crust lover; this is
our top seller for a reason.

P

¥

Super Thin. It's super thin, super crispy, and super good.
Our rich, buttery, pastry-like crust is the ultimate thin crust
experience.

»

¥

Flatbread. Sure to impress! This rustic flaky flatbread has a
lighter feel and an artisanal flair.

FREEZER TO OVEN
CONVENIENCE!

NO PROOFING OR
RESTING NEEDED.



INTRODUCING

BETTER FOR
YOU CRUSTS

Introducing Better For You™: Smart crust, veggie-packed crusts,
protein crusts, exciting new flavor pairings. Nothing is out of our reach.
Innovation doesn’t stop at plant-based recipes. We look at crusts in an
entirely innovative light!

» Cheezy Broccoli Gluten-Free

» Cheezy Gluten-Free

» Cheezy Cauliflower Gluten-Free

» Gluten-Free Cauliflower

» Garlic, Herb & Cheese Cauliflower Gluten-Free
» Cauliflower Herb Flatbread

» Keto Friendly

HECK YEAH WE ARE

INNOVATORS

At TNT Crust, we've been taking innovation seriously for nearly 40
years! That’s why many of our customers think TNT stands for The Next
Thing— we simply never stop thinking about how we can top our last
pizza crust.

Whether it’s at our new state-of-the-art innovation center or at your
location, we pride ourselves on being quick and nimble in regards to the
next big idea.

Some of our latest crust creations include:

» Parma. Where parmesano-romano is a state of mind.

» Grilled Naan. Oval, doughy, and chewy, with a bit of char.
» Jalapeiio Tortilla. With a Mexican harissa flour blend.

» Foccacia. Italian flatbread. Flat but not too flat.

» Oat Flour. Super food meets super crust.

» Brown Rice Flour. Nutritious and flavor-rich.

» Ancient Grains. Crust the way Caesar liked it.

» Hearty 7-Grain. Seriously, why settle for one?

» Craft Beer. Does anything go better with pizza than beer?
» Mesquite. Grilled rosemary flatbread with olive oil.

» Sopa. A Mexican delight with cornflour crunch.

» Chianti. Salute! You'll love the hint of classic Italian wine.
» Buttery Garlic Bread. The ultimate savory treat.

» Monkey Bread. Rip, tear, and pull it apart!






