
KEEP FROZEN
See nutrition panel for total fat, 
saturated fat and sodium content.

This product contains ¼ cup of vegetables 
per serving. One serving of this product 
does not provide a signi�cant amount (½ 
cup) of the dietary guidelines for Americans' 
daily recommendations of vegetables.

G L U T E N  F R E E

Cauliflower �in Crust
Pepperoni Pizza 

Made with real mozzarella and white cheddar cheeses

NET WT 12.1 OZ (343g)

13-15

READY IN

M
INUTES

425˚F
PREHEAT

PREHEAT

OVEN FROM FROZEN INSTRUCTIONS:

Per servingPer container

3 servings per container
Serving size1/3 pizza (114g) 

Calories300900
% DV*% DV*

21%
30%

13%
30%
11%
7%

1%

16g
6g
0g
40mg
680mg
30g
2g
3g
<1g
10g

60%
90%

42%
89%
33%
18%

4%

47g
18g
0g
125mg
2,050mg
91g
5g
8g
2g
29g

Total Fat
 Saturated Fat
 Trans Fat
Cholesterol
Sodium
Total Carb.
 Dietary Fiber
 Total Sugars
  Incl. Added Sugars
Protein

Nutrition Facts

Vitamin D
Calcium
Iron
Potassium

0%
15%
4%
6%

0.1mcg 
190mg
0.8mg
250mg

0%
45%
15%
15%

0.2mcg 
580mg
2.5mg
750mg

*The % Daily Value (DV) tells you how much a nutrient in a serving of food
  contributes to a daily diet. 2,000 calories a day is used for general nutrition advice.

INGREDIENTS: CAULIFLOWER CRUST(CAULIFLOWER, 
BROWN RICE FLOUR, CORN STARCH, TAPIOCA STARCH, 
WATER, SUNFLOWER OIL AND/OR EXTRA VIRGIN OLIVE OIL, 
YEAST, XANTHAN GUM, DRIED WHOLE EGGS, BAKING 
POWDER [SODIUM ACID PYROPHOSPHATE, SODIUM 
BICARBONATE, CORN STARCH, MONOCALCIUM 
PHOSPHATE], SEA SALT, RED WINE VINEGAR, SUGAR), 
PIZZA SAUCE (TOMATO PUREE[WATER, TOMATO PASTE], 
SEA SALT, SUGAR, GARLIC POWDER, ONION POWDER, 
SPICES), CHEESES (LOW MOISTURE PART-SKIM 
MOZZARELLA CHEESE [PASTEURIZED PART-SKIM MILK, 
CHEESE CULTURES, SALT, ENZYMES], WHITE CHEDDAR 
CHEESE [PASTEURIZED MILK, CHEESE CULTURES, SALT, 
ENZYMES]), PEPPERONI (PORK, SALT, SPICES, DEXTROSE, 
LACTIC ACID STARTER CULTURE, FLAVORING, PAPRIKA 
OLEORESIN, SODIUM NITRITE).
CONTAINS MILK AND EGGS.
CONTAINS BIOENGINEERED FOOD INGREDIENTS
DISTRIBUTED BY: Walmart Inc.,
Bentonville, AR 72716
KEEP FROZEN

483944

READY TO COOK
FROM FROZEN

G L U T E N  F R E E

Cauliflower �in Crust
Pepperoni Pizza

GLUTEN FREE

Cauliflower �in Crust
Pepperoni Pizza
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CALORIES

300

RE A DY IN

M
I N U T E S

13-15

ARTIFICIAL INGREDIENTS
PRESERVATIVES
50% LESS CARBS THAN LEADING PIZZAS

GLUTEN FREE

Cauliflower 
�in Crust

Pepperoni Pizza

EST.XXX

This gluten free pizza is made with a real cauliflower crust, topped with a rich tomato 
sauce, real mozzarella, real white cheddar and pepperoni before being seasoned

with a scattering of herbs.

Honest. Simple. Delicious. This is what better tastes like.

Quality ingredients mean seriously delicious foods you can trust. That's bettergoods.
If you’re not completely satisfied with our product, we’ll replace it or return your money.

Comments? Please contact us at
1-888-287-1976

Cook thoroughly. For food safety, product should be heated to 165°F prior to eating.
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Cincinnati, OH 45202
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Printer Notice

Bar width is set to zero. Please replace
UPC that has had correct BWR applied.

Notice

Retouch required.

Notice

Supplier: please remember that walmart policy
is that all changes happen in the first round
of routing.

Please ensure that you are throughly reviewing
everything and annotating all changes in round
one. Round two should be for approval only.


