
Neapolitan  
Cheese Pizza  
Made with premium ingredients, our new Neapolitan-style cheese and tomato 
pizza offers an authentic taste of a traditional Italian pizza, without the gluten, 
making it a preferred option for consumers with alternative diets. Hand-stretched 
and stone-baked to perfection, this pizza is also ideal for customization.  

WHY WE LOVE IT
• �Artisan-Style:  

Hand-stretched dough 
with rising air pockets 
creates a light, crispy crust, 
resembling traditional 
Neapolitan pizza.  

• �Gluten-Free: Perfect 
for meeting the growing 
demand for gluten-free  
options without 
compromising on taste  
or texture.  

• �Labor-Saving: Par-baked 
crusts make it easy to  
heat-and-serve in under  
20 minutes.  

• �Versatile: A perfect base 
for additional toppings, 
making it ideal for creating 
seasonal or signature pizzas.  

Scan to 
shop.

8-INCH  SUPC  7339329 • 20/8”  
12-INCH  SUPC  7339331 • 12/12”  

https://shop.sysco.com/app/catalog?q=7339329+7339331&utm_medium=magazine&utm_source=magazine&utm_campaign=ces_spring


APPLICATIONS
• �Serve as is, or customize with signature 

ingredients like Italian sausage, ricotta 
cheese, grilled chicken, and more

FUN FACTS
Nearly one-third of consumers (29%) said a truly great crust is the most important factor of 
making a truly great pizza. Having a variety of crust style options allows for greater appeal to 
a wider range of consumers. (Datassential Pizza Keynote Report 2024)

Lifestyle-friendly pizzas, ranging from low-fat to keto options, have emerged on menus in 
response to growing health trends. One notable example is the gluten-free Neapolitan pizza. 
(Datassential Pizza Report 2024)

For the full recipes, visit SyscoFoodie.com




