
Ultra Thin 
Crust Line

DeIorio’s Ultra Thin Crust Line is based on our 

original pizza dough recipe, using only naturally 

matured, unbleached wheat flour. It has the 

convenience of a pre-shaped product and a shorter 

thaw time than a traditional dough ball, making 

them ideal for easy-to-prepare applications. The 

pizza dough arrives fully stretched and ready to 

thaw, proof, top, and bake and is available in both 

Raw Shells and Par Baked Shells.

Raw Dough or Par Baked
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