Dal 1932

Produttors Specialitd Alfmentari

SHAKSHUKA, PULLED PORK AND CARAMELISED ONION PIZZA

- | Menu Ingredients

A 30 g. Cipolla Caramellata all'aceto balsamico di Modena I.G.P.
= (Caramelised onions in Balsamic Vinegar of Modena PGl) -
ZU2
80 g. Salsa Shakshuka - Shakshuka sauce - KO3
90 g. Pulled pork - SB2

Ingredients

n°® 1 Pizza dough
g.s. Mozzarella Cheese

qg.s. Rocket salad

Chef: Leonardo Pellacani

Gluten Free

Method

Roll out the pizza dough, on top spread the Shakshuka sauce, the mozzarella cheese, and bake in the oven. When cooked add the

Pulled pork (previously roasted) and the caramelised onions. Finish the pizza with the fresh rocket salad and serve.

Gluten Free Method

For "Gluten Free" pizzas it is necessary to replace the dough with the product "Gluten Free Pizza Base", Menu code 7031.
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