
Take &Bake
BAKING INSTRUCTIONS

450o for 10-15 minutes
Thick crust may require additional time.

Oven times may vary. 

1 2GET READY GET SET

Preheat
oven to
450o.
Remove
plastic wrap
and baking
instructions.
Leave pizza
on baking
tray.

Leave pizza 
on baking tray
and place on
center rack of
the oven. Bake
10-15 minutes.
Thick crust
may require
additional
time. Oven
times may
vary. Do not
allow tray or
pizza to touch
side walls of
the oven.
Cook one
pizza at a time
for best
results.

3 GO

Check pizza
after 8
minutes. Use
a fork to
puncture
any bubbles
that form.
For crispier
crust, take
pizza off
baking tray
for a few
minutes until
your desired
doneness is
reached.

4 EAT

Pizza is done
when crust
is golden
brown and
cheese is
melted. 
Cut and let
sit for 5
minutes
prior to
serving.

FOR BEST RESULTS
Bake pizza within 1 hour of purchase or refrigerate. 
If refrigerated, remove from refrigerator 30 minutes 
prior to baking and bake within 24 hours of purchase. 
Do not use pizza tray if pizza is reheated later.
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