GO FOR A BETTER SLICE.

At your place. On your terms.

Heavy weight, high quality pizza. More ways to profit.




WAL e
As turnkey or no-frills as you § %‘*’ :
want it. What a beautiful thing. ~ 28" o

Wherever people stop, shop, or hang out - "
Bellarico Pizza is the easy way to boost sales and good feelings.

Serve the most popular varieties.

Self-rising dough

1" and 12" pies Available in 7" only Superior fresh-baked taste with
« Cheese « Sausage an impressive oven "pop”
» Pepperoni = 3 Meat Heavier weight
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supreme Available in 12" only Pre-topped with quality cheeses,

» Breakfast « 4 Meat meats, and vegetables for high

value, zero waste
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Made for fast service.

« Goes from freezer to your oven

- No kneading, proofing, or resting

» Longer hot=hold times than par-baked

« Long shelf life of 240 days frozen reduces waste

One order is all you need to start.
Buy just the pizza, or ramp up the support you
need to drive Impulse sales.

« Equipment [ovens) Mo licenses,

- Signage No subscriptions,

« Collateral Mo stipulations
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" - Contact your distributor or emall Learn more at
‘r information@bellaricopizza.com BellaricoPizza.com




Wisco Deluxe Pizza
Multi-Purpose Oven

OVENS AND DISPLAY CASES

Wisco Warming/

Merchandising Cabinet
g

1'14‘;:.-!":
)

Model # 421 AT W
e # DO421-001 812D
Dwnensons: 18" Wx 15" 0 x 7 34 12008 Samps/
1200725 arrpa 500 waits 1020 walts
1F cormerercial, digitel LED ) - —_
dil design = s Adyasteble -~ t- !
et R
: raiban ;o
Dedcated eectncal circusd recommindéd 80 shaove 150"

]

Store Name:
Contact Name:

Fmalnmmlmﬁtrwma'mh '
and glass pensis & dsplay foor that =
are easdy removed for dieaning

Dedicated elecrical crcuit recommended
aTY:

Date:

695D,

Ermail: __
Stale: TP

Phane:

Shipping Address (No PO. Bax):

- _City:

Emai completed form to orderform@wiscoind com
Onece form has been emaded: Contact @ Wisco 1-800-000-4726 Ext. 274 or Ext. 265 fo maxe credit card payment
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Wisco Deluxe Pizza
Multi-Purpose Oven

hodel # 4.1

lemh o D04.21-00

Dimensions: 18" W 15 D x T 34H
120w 2.5 amps| 500 wakts

12 commerzial, digilal LED display, rolary
disl desion.

Dedcaled abacircal circull recommended,

Ty

Wizco Warming/
Merchandising Cabinat

ﬁgﬂ;rr'm

Madel # 22224
Iem & 00282-24-3R-1
Dimearsons: 21° 'n':-:E! D20 112'H
12025 ampsii el walls

Adpestable henmostal prodec] Bumirssion on
both shelves for manchandising hot fast foods

Diedicaiad elachical cros recomimeantad.
o el

Store Name:
Contact Name: _
Shipping Address (Mo PO. Bax)

OVENS AND DISPLAY CASES

Wisco Deluxe Pizza
Multi-Purpose Oven

Moo # 5514

nam & Q0561400

Dimensions: 23 58 W2 181/Z Dx 10 14'H
10uf14, 2 arepa 00 watts

16" commiercial, deluxe oven featuring &
rodary dial design. 30 min digital dsplay and
o iouch seffing wih imafemp memony

Dedcated eectrical Grout recommendad.

amny" SN

Wisco Warming/
Merchandising Cabinet

"Il'r I':fll '. Egﬂ
,...-'lfJ...ﬁ"' p o
Moded & 650-25

Dimensions:
1EEWx1EDx
WH

12053 amps/
B0 watls

Acfussianie

fhemuostat wih
acrylc display,
circuiating heated
aif ipmantan food above
150 for extendad periods af lime

Dudicaled declrical crowl recommanded
OOEE0-25-123-BLK 1-door OTY

Q0GE0-25-2-128-BLK 2-door pass thr QTY

Phone:

= _City:

Dedicated elecrical drouil recommended
omY"
Digte:
Email: _
Stale: . o

Wisco Deluxe Pizza
Multi-Purpose Oven

Niodal # 51

Bern ¥ 00621001

Dimensions: 18°'Wx 18° Dx 14 14'H
12000105 amps 300 walts

This crven feahres 3 step bake process

with 10 projgrammsable presess fo make your
baicing procass timpler. Healed, cireelaing

&ir theoughout e oven pensirales food quckly.

Declicalod aleciical ol racommendad,

Wisco Warming/
Merchandising Cabinet

lodel & G850
Eema
(06850128
Dimensions:
18 17 W x
§12°0x3°H
120wt Samps!
1020 walts

Adjusiable o Eiem
femostat o g —'. .
i Fum‘n:mrﬂ e

B0 above 1507

Has indicator ights B water tnk

sl gless pencis & deplay Boor thal =
are easly remnoved for desaning

Emai completed form to ordedormi@wiscoind com

Once form has been emaled: Contact @ Wisco 1-800-889-4725 Exi. 274 or Ext. 265 fo make credit card payment
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ENTER TO WIN ellaric

Social Media Contest
for Pizza Operators

Upload photos and video showing off Prizes
Bellarico Pizza and brand sWwag at your . Package A
: . " -shirts, o
place for a chance to win prizes. Plus, you . 2 t-shirts, 2 plzza cutters, 2 posters
. . Package B
could be featured on our social channels. »  lsetof aven mitts, 2 hats, 2 posters
. Package C
o @bellaricopizza . 1 case of pepperoni pizza
u are wlgible B2 wie sl Brew griren
Thara Hibda o e bpise packigh T (f B C1 Dol 06 P10 A4 0 pwinsd salh falas of 10 Tlises | i e antas paboipant geall

ENTERNOW EBELLARICOPIZZA.COM/CONTEST




Profitable.

Tasty. Turnkey.

This is pizza your customers will
crave plus perks you'll love. Bellarico
Pizza boosts profits, cuts waste, is
easy to handle and store, and goes

from freezer to aven.
Mo fuss, all flavor

Get yours by contacting

your distributor.

Find us at bellaricopizza.com.

o @bellaricopizza

=




BELLARICO’S PIZZA 12”

PEPPERONI Sliced pepperoni and mozzarella cheese, together in the #1 selling pizza variety!

4-MEAT Pepperoni, sausage, ground beef, and Canadian bacon all together in a one mouthwatering bite!
5-CHEESE Mozzarella, provolone, parmesan, romano, and white cheddar make this the cheesiest pizza
around!

BREAKFAST A combination of eggs, sausage, bacon, mozzarella, and cheddar cheese blended perfectly
for the morning walk up call for your taste buds!

SUPREME Pepperoni, sausage, Red and green belle peppers, sliced mushrooms, black olives, and red
onion strips!

BELLARICO’S PIZZA SIMPLE 8 STEPS

rico

PiZ1A




Bellarico Pizza Bake Times

Bellarico Bake Times 12” Self-Rising Pizzas
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Conveyor oven: S00F for 6 to 7 minutes directly on oven belt or on pizza screen
Cadco Oven: 475F for 7 to 8 minutes

Convection Oven: 475F for 8 to 9 minutes, directly on center rack

Wisco Countertop Oven: Temp 475 degrees for 10-12 minutes

Home oven — 400F for 20-25 minutes, directly on center rack

Bellarico Bake Times 7” Self-Rising Pizzas
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Conveyor oven: 485F for 6 to 7 minutes directly on oven belt or on pizza screen
Cadco Oven: 475F for 7 to 8 minutes

Convection Oven: 475F for 7 to 8 minutes, directly on center rack

Wisco Countertop Oven: Temp 475 degrees for 9-10 minutes

Home oven — 400F for 18-20 minutes, directly on center rack

Note: These are approximate baking times. The pizza is done when the dough has
fsen and tanned brown, and the cheese is totally melted with tan spots at the center.
The pizza should look baked.

The pizzas are always baked from a frozen state and should not be thawed out. These
are freezer to oven pizzas with live active yeast.

Product is good 240 days from the manufacturer date on the case.
Keep the pizzas frozen in your freezer until ready to bake.

Bake and enjoy delicious Bellarico pizza.
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