
n   Crafted for those who crave a heartier bite, 
DeIorio’s Roman-Style Dough Line delivers a 
thicker, airy crust, setting it apart from the 
delicate simplicity of Neapolitan pizza.

n   The dough includes Semolina Flour for added 
texture, Olive Oil for a tender crumb, and Sour for a 
more complex, enhanced flavor profile.

n   Roman-Style pizza is known for its versatility and 
allows for creative combinations of toppings.

Pizza Romana, a traditional Roman-style 
pizza, captures the essence of Rome in 
every slice. Crafted with passion and 
tradition, this product is a must-have 
addition to your menu.

DeIorio Foods Inc.  2200 Bleecker Street, Utica, NY 13501  •   www.deiorios.com  • 800-649-7612   
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Roman-Style
     Dough

Code Product Description Case pk Unit wt Case wt Pallet Config Box Size Case Cube

ROMAN- STYLE DOUGH
4020 20 oz Roman-Style Dough Ball 24 20 oz 31 lbs 5 x 10 22.688 x 15 x 5.625 1.108

5020 22 oz Roman-Style Dough Flat 22 22 oz 31.25 lbs 12 x 4 11.313 x 11.313 x 12.125 0.898
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