“Coach’sﬁ
Take & Bake

Pizza!
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GETTING STARTED

Adjust oven rack to center
position.

Preheat oven to 425 degrees.

Convection oven to 400
degrees.

Remove plastic wrap &
baking instructions. PIZZA

BAKES ON BAKING TRAY.

KEEP IN MIND:

Bake pizza within 60 minutes
of purchase, or refrigerate. If
refrigerated remove 60 minutes
prior to baking for best results.
Always bake & eat within 24
hours of purchase.

“Coach’s” Pizza
Take & Bake Preparation

Instructions

For a Perfect Pizza, Bake it on the

Bake-&-Serve Tray Provided.
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PREP & BAKE

Leaving pizza on bake-&-
serve tray, place in oven on
center rack. Bake 12-18
minutes.

KEEP IN MIND:

For best results bake only one
pizza at a time. Paper tray
should not touch walls of the
oven. The tray may discolor,
but this I normal.
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CHECKING IN

Check pizza after 10
minutes. Use a fork to
puncture any bubbles that
may appear.

For Crispier crust:

After 10 minutes, or when
crust releases from tray,
slide pizza off it’s tray &
onto the oven rack.
Continue baking until
desired doneness is
reached.
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CUT & SERVE

Pizza is done when the crust
is golden brown & cheese
melted.
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TO REHEAT P1727A

Preheat oven to 400 Degrees.
Remove pizza from bake &
serve tray it was baked on.
Place leftover pizza directly
on a cookie sheet.
Bake 7-10 minutes or until
desired doneness is reached.
Using oven mitts, carefully
remove from oven & let
stand 3-5 minutes before
serving.

YOU CAN PHONE AHEAD OF TIME (EVEN FROM THE ICE ARENA STANDS OR STORE IN THE MALL!) & WE WILL
HAVE YOUR COACH’S “TAKE & BAKE” PIZZA READY WHEN YOU ARRIVE AT THE RESTAURANT COUNTER.
BECOME A FAN OF RINK SIDE ON TWITTER & FACEBOOK FOR SPECIAL RINK SIDE DISCOUNTS AND COUPONS! JUST
CLICK ON ANY PAGE OF THE WEBSITE TO LINK.

Call Ahead!
847-856-1064,
ext. 233
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Collect 9 of
these “Take &
Bake”
Coupons, Get
the 10™ “Take
& Bake” Pizza
FREE!

(Copy of
Receipts Must
be Included)

“Coach’s”
Take & Bake
Pizzas
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