




Dr. Oetker Professional’s pizza base is made from 100% raw dough which bakes for the first time in the 
oven, giving the taste of an authentically home-made pizza.

• Unique rising dough that is not pre-cooked. Topped with tomato sauce that 

compliments any flavour of topping

• Fresh authentic pizza crust without the hassle and wastage with a frozen dough puck

*MCA New Concepts 2017

NO WONDER PIZZA REMAINS IN THE TOP 5 
OF DISHES EATEN OUT OF HOME.* 

It’s all about versatility. 

Pizza is as an essential menu item that hits 

every trend important to your business.

As a centre of plate item, as takeout and 

increasingly as a delivery option.

• Speed and convenience - Simple, 

consistent prep is easy to achieve

• Customisation - Exciting, seasonal 

specials can sit alongside year-round 

favourites

• Great Value - Switch up or down 

quantities of ingredients to hit your 

margins

• Format - Options to hit every day 

part, from snacking to sharing

• VEGETARIAN – Vegetarianism is one the 

fastest growing menu trends and pizza is 

the simplest way to offer more options

• LIGHTER BITES – The ‘portion-ability’ of 

pizza offers customers a chance to enjoy 

favourite flavours as a lighter option

• PERSONAL RITUALS – Your customers’ pizza 

rituals are sacred. From dipping crusts, 

folding in half or pulling apart, we all 

have our own styles!

• THE BASE – Pizza bases are getting a new 

focus as traditional rules are abandoned. 

From thin and crispy to ‘hole in the 

middle’, to deep pan; every customer has 

their favourite

• SWEET DISHES - The increase in dessert 

pizzas has led to the rise in chocolate 

being used as a sauce for a sweet based 

pizza

THAT MATTER TO YOUR CUSTOMERS




























