
  PHILLY CRUST PIZZA 

 
  The Philly style crust starts with a special dough formula which allows the 

  finished shell to remain soft and flexible. The dough is then pressed to the 

  appropriate size on a dough press, proofed, and par-baked just the right 

  amount before cooling and packaging. The result is a moist and flavorful 

  thin crust that your customers will love. One big advantage of the Philly 

  Crust is it's high moisture content which prevents it from becoming hard, 

  dried out, and brittle by the time it reaches your kitchen like some others 

  do. The Philly Crust is full of flavor and provides a way for anyone to offer 

  fresh, great tasting pizza without the hassle of fresh dough.  

 

 

LGPHC09                                 9" Philly Pizza Crust, 36/case                                   

 

LGPHC12W                           12" Philly Pizza Crust, 24/case wrapped                     

 

LGPHC16                               16" Philly Pizza Crust, 24/case 

 

 

PETRUZZI CRUST PIZZA 

 
  The Petruzzi crust starts with a special generations-old dough recipe that is 

  especially rich in flavor. The dough is proofed and sheeted before being 

  painstakingly hand-stretched on an oiled black pizza pan, just like you 

  would do at home in your kitchen. The dough sheet then rides on a belt in 

  a temperature controlled room at very high humidity for over an hour 

  before being partially baked, cooled, and packaged. The result is a thick 

  crust, but not overly dense. Instead, it is light and airy inside and bakes up 

  with a slightly crispy texture without being dry. The Petruzzi crust can be 

  the foundation of a signature pizza program in your dining facility, just 

like it has been in many resorts, restaurants, and food service kitchens for decades. Try some today! You'll be 

convinced it's the best par-baked crust you've ever had!  

 

 

LGPZC07                                 7” Petruzzi Pizza Crust, 12/case                               (Special Order) 

 

LGPZC10                               10" Petruzzi Pizza Crust, 24/case                               (Special Order) 

 

LGPZC12                               12" Petruzzi Pizza Crust, 24/case                                

 

LGPZC14                               14" Petruzzi Pizza Crust, 24/case                               (Special Order) 

 

LGPZC16                               16" Petruzzi Pizza Crust, 24/case                               (Special Order) 



OTHER PIZZA ITEMS 

 

 
LGVS10                     Violet Special Pizza Sauce, #10 can, 6/case               

                                    A fully prepared Pizza Sauce containing only the freshest 

                                    and ripest vine ripened tomatoes, combined with domestic 

                                    and imported spices. 

 

 

 

 

HG045B                     Shredded Pizza Cheese Blend, 5# bag, 4/case            

                                    Low moisture part skim mozzarella, provolone (not smoked) 

                                    and white cheddar 

 

 

 

 

PZSP05                       Sliced Pepperoni Pizza Topping, 5# bag                     

 

 

 

 

PZST05                       Sausage Pizza Topping, 5# bag 

 

 

 

 

PZSPO3                      Oregano, 3 oz container 

 

 

 

 

PZOR32                      Oregano, 32 oz bulk container 

 

 

 

 

PZPA24                      Parmesan Cheese, 24 oz container 

CONEWAGO SUPPLY CO.                          717-632-5585 

401 Carlisle St., Hanover, PA  17331                          800-255-9584 

Email: consup@embarqmail.com                       FAX: 717-632-6471 


