
P•TTY'5 
GOURMET PIZZA SINCE 1988 

RAW 

SHEETED 

PIZZA DOUGH 

Fresh-Baked Results. Operational Simplicity. 

Patty's raw sheeted dough provides an authentic "from-scratch" experience without the labor. Precision­

sheeted and frozen to lock in freshness, our dough serves as a consistent, high-performance canvas for 

any kitchen. With sizing options starting at 5 inches and up, it is designed to fit your specific menu needs 

perfectly. 

l 

HANDLING 

Every kitchen is unique, and we are happy to help you develop a custom 

handling plan to achieve your perfect crust. Generally, keep frozen until 

use, then thaw and rise on your desired pan - use a shorter bench time 

for a crispy snap or a longer bench time for a thick, airy crunch. 

STORAGE 

• Freezer: 45 Days

• Fridge: 3 Days

• Do not refreeze

Patty's raw sheeted dough is available in additional sizes 

PRODUCT DESCRIPTION 

6" RAW SHEETED DOUGH 

7" RAW SHEETED DOUGH 

8" RAW SHEETED DOUGH 

9" RAW SHEETED DOUGH 

1 O" RAW SHEETED DOUGH 

12" RAW SHEETED DOUGH 

14" RAW SHEETED DOUGH 

16" RAW SHEETED DOUGH 

UNITS PER CASE CASE NET WEIGHT CASE SIZE 
-

48 10.50Ibs 12x12x6 

48 13.50Ibs 14x14x6 

48 21.00lbs 16x16x7 

48 27.00lbs 20x10x8 

36 24.75Ibs 20x10x10 

24 22.50Ibs 12x12x8 

21 27.50Ibs 14x14x8 

18 29.25Ibs 16x16x8 

T/H 

12x6 

9x6 

9x6 

9x6 

8x5 

12x6 

9x6 

8x6 

-

8 (310)-821-6150 e office@pattyspizza.com @ www.pattyspizza.com 




