
STOP THE MADNESS!
For centuries, people have added multiple delicious toppings 
to regular, run-of-the-mill dough. They may bake, grill or toast 
these creations, but what they call the final product has  
always caused chaos; is it a flatbread or pizza?!

Angelic Bakehouse has brought light to the dark ages by 
packing two inspiring, crave-worthy and nutritionally superior 
thin crusts in one beautiful package–peace among us!  
Introducing our Flatzza™ crust.

Whether you call it flatbread or pizza, you’ll call these great! 
Make Flatzza™ tonight.
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HAPPY FAMILIES, FEBRUARY 25.



INDIVIDUAL

Size Dimensions
14 oz. 16.75” x 13.0” x 0.3”

CASE

# Per Case Weight Cube Dimensions
8/14oz. 8 lbs. .30” 16” x 13” x 2.5”

PALLET

Cases TIxHI Weight
198 9 x 22 1,635 lbs.

THE BEST THING SINCE OUR BREAD!
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14 oz.

INGREDIENTS: Whole sprouted 
grains of red wheat berries, quinoa, oat 
groats, rye berries, barley, amaranth, 
and millet, water, wheat flour, sunflower 
oil, vital wheat gluten, 100% domestic 
honey, oat fiber, cultured wheat,  salt, 
molasses, yeast.
Contains Wheat.

We promise to use only non-GMO 
ingredients, pure honey sourced in the 
USA, and to never add any artificial 
sweeteners, fats or preservatives.  

WE PROMISE.

AND JUST IN CASE THE TASTE ALONE 
DOESN’T SELL YOU, WE ARE...

Sprouted Whole Grain Non-GMO Soy Free

Vegetarian Dairy Free Nut Free Free of HFCS

JUST PURE SIMPLE INGREDIENTS

SHELF LIFE: 180 days frozen. 60 days ambient.
For best results, refrigerate after opening. Freeze if not consumed within six days.
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