
Serve Gluten-Free Pizza 
With Confidence

Daiya’s gluten-free, dairy-free crust performs 
in your kitchen and on your menu - driving 

incremental pizza sales

64% of Gen Z & 54% 
of Millennial guests 
will choose another 
restaurant if gluten-free 
options are not available*

72% of Millennials & 
58% of all consumer 
respondents seek 
gluten-free options 
on menus*

Gluten-Free Options Are No Longer Optional:
More than 60% of 
Gen Z & Millennials are 
selecting dairy-free 
options on menus*
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For samples and 
more information, 
please scan the 
QR code.

Item Dot # Manufacturer # Case Pack Net Weight Storage Shelf Life

NEW  Gluten-Free Dairy-Free 12” 
Traditional Crust 815722 3DFU52-257001 20 8.3oz Frozen 365 Days

NEW Gluten-Free Dairy-Free  10” 
Traditional Crust 820656 3DFU62-257001 20 6.7oz Frozen 365 Days

Crafted for performance and flavor, this 
gluten-free, dairy-free crust delivers a 

satisfying bite and dependable results in 
any foodservice operation.

Gluten-Free Pizza Crust
• Free from the top common allergens
• Cooks up crispy with exceptional holding time
• Made from a clean ingredient blend - delivering texture and 

structure.  No seed oils used
• Consistent shape and size
• Available in 12” and 10” sizes

NEW

daiyafoods.com/foodservice
Contact us: 

Foodservice@daiyafoods.com

Preparation 
instructions:
• Impinger:  set temp 

at 530 F.  Place frozen 
crust on pan.  Cook       
for 4 min.

• Conventional Oven:  
set temp 425 F.  Place 
frozen crust on pan.  
Cook for 17-19 min.

Ingredients:
WATER, TAPIOCA STARCH, RICE FLOUR, POTATO 
STARCH, CHICKPEA FLOUR, MILLED FLAXSEED, 
RICE STARCH, OLIVE OIL, CANE SUGAR, YEAST, 
INULIN, PSYLLIUM, SALT, XANTHAN GUM, LOCUST 
BEAN GUM.


