


Less Cheese, more pizza,
with 33% savings

Our philosophy: Less is more with m In fact, tests show over a 9inch pizza
you could use up to 33% less cheese compared to 6mm standard grate. This also
means bigger savings and healthier pizza. — “"" N ‘\v -

' is manufactured using the most consistent Mozzarella and finest
natural cheddar cheese, specially selected for their use as a pizza topping. !E
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Less Cheese, More Pizza
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