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Storage and Handling: Storage and Handling: STORE FROZEN,do not 
thaw more than 1-2 days usage at a time. Leaving the pita to sit in the 
open air will cause it to crack. The pita should remain covered at all times. 
When the pita is removed from the carton (poly bag),it is critical to first 
close the poly bag and then the carton to protect the remaining pitas.

Baking Directions:
Flat bread: Add toppings,place in oven. Bake at 400 - 515 degrees for 10-12
minutes.

Pita: Bake with out toppings or filling. Bake at 400 degrees for 10 -15
minutes.

Ingredients: Water, Modified Food Starch, Chickpea 
Flour, Corn Starch, Potato Starch, Olive Oil, Rice Starch, 
Sugar, Corn Starch, Contains 2% or less of: Dried Yeast, 
Sorbitan Monostearate, Guar Gum, Xanthan Gum, 
Carob Bean Gum, Salt.

MFG Item Code Label Code

SG-GF7FB-60 SG-GF7FB-60

GTIN

10856523003663

7” Gluten Free 
Round Flatbread Pita

No Knead For:       Gluten       Artificial Flavors       Additives + Preservatives

MAKE GREAT PIZZA

CASE SIZE: 60

 Min: 6.5”  |  Target: 6.75”  |  Max: 7”

Gross Case 
Weight: 

11 lbs

Unit Weight:  Min: 2.4 oz  |  Target: 2.6 oz  |  Max: 2.8 oz

SIZE:
 (FROZEN) 

Net Case 
Weight: 10 lbs

Pallet 
Configuration: 

10 x 9

Cases Per 
Pallet:  

90

Case 
L x W x H:

16.563” x 8.563” x 6.750”

Cube: 0.554

Shelf Life 
Frozen:

1 Year ***Bake times and temperatures will vary 
depending on ovens.***

*Manufactured on equipment that processes milk 
and egg.

VEGAN - All Natural
Free of Wheat, Egg, Dairy, Soy, and Nuts




