
Classic and Specialty Pizzas
1	 Bacon Cheeseburger
2	 Bacon, Mac & Cheese
3	 Basil Pesto Supreme
4	 Breakfast
5	 Buffalo Chicken
6	 Cheese
7	 Chicken Alfredo
8	 Chicken & Wild Rice
9	 Chicken, Bacon, Ranch
10	 Dill Pickle
11	 Hazel’s Peanut Butter Delight
12	 Korean Barbeque
13	 Liquor Pig
14	 Mediterranean
15	 Norske
16	 Pepperoni
17	 Pepperoni & Sausage
18	 Reuben
19	 Sausage
20	 Spinach and Artichoke
21	 Steak & Mashed Potato
22	 Street Taco
23	 Supreme
24	 Taco
25	 Tater Tot Hotdish
26	 Teriyaki Luau
27	 Uffda

Gluten Free Pizzas
28	 Gluten Free Statement
29	 Gluten Free Breakfast 
30	 Gluten Free Cheese 
31	 Gluten Free Chicken, Bacon, Ranch 
32	 Gluten Free Pepperoni 
33	 Gluten Free Uffda
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How do you ensure your gluten free 
pizzas are truly gluten free?
We produce gluten free pizzas in a clean 
environment with no crossover with non-gluten 
items. This means that we maintain our gluten 
free ingredients separately from other production 
ingredients. Everyday our production room and 
equipment go through a thorough cleaning and 
sanitization both the night prior and the morning 
before production. We schedule gluten free 
production at the start of the day to ensure a clean 
working environment. Only gluten free ingredients 
are allowed in the production room at this time. 
All of our steps are in accordance with gluten free 
processes as defined by the USDA and key gluten 
free organizations.

 

Beyond milk, soy, and  
wheat allergens…
We are also very conscious of allergens and any 
potential crossover effects with other pizzas. The 
two pizzas with potential crossover allergens are the 
breakfast (eggs) and Hazel’s Peanut Butter Delight 
(nut). In both cases, we inventory the raw materials 
separately from other ingredients in the plant. We 
only bring the ingredients out when producing 
those specific pizzas. We only make breakfast or 
Hazel’s Peanut Butter Delight pizzas at the end of a 
production day to ensure no cross contamination. 
Additionally, there are no nuts in our pesto sauce 
used for other pizzas. Our facility and equipment 
are given a thorough cleaning and sanitation at 
the end of the day and in the morning before 
production to ensure no contamination issues for 
future production. This is in accordance with USDA 
regulations and is inspected daily by the USDA.
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