BAKING INSTRUCTIONS
  PIZZA: (For all methods…Preheat oven to 475º)
Foil - Place pizza, on the foil in the box, directly on oven rack 
· Bake 8-minutes on the foil, pull foil out & leave pizza on rack

· Bake 3-6 more minutes to achieve desired crispness
Pan w/ Holes or Pizza Screen - Place pizza on pan/screen, do 

not use foil, place pan/screen on your oven rack

· Bake 10-14 minutes to achieve desired crispness
Stone – Stone must be hot, preheat stone in oven, or longer

· Place pizza directly on stone (do not use foil) & bake 10-14 minutes to achieve desired crispness

Grill - Preheat grill over medium-high heat for 10 minutes

· Place pizza directly on grill rack, with foil underneath

· Close lid, turn heat to low, and grill for 10 minutes, or until cheese is bubbly and crust is golden brown (use indirect heat if grill is large enough) ** Grills vary/monitor closely
**     Sicilian Crusts typically take 1-2 more minutes; compared to our round, thin crusts
  STROMBOLI: (defrosted)

· Preheat oven to 475º

· Place Stromboli directly on rack for 30 minutes, turning once
· Carefully open foil, crisp each side for 2-3 minutes 

  STROMBOLI: (frozen)

· Turn oven on to 475º and immediately place Stromboli on rack
· Bake for 45 minutes, turning once

· Carefully open foil, crisp each side for 2-3 minutes 

  WINGS: (keep wings frozen)
· Preheat oven on Broil (high) mode, keep wings frozen
· Place wings on baking sheet covered w/ nonstick spray & place on “bottom” rack” for 15 minutes, turning once

· Move wings to highest rack to crisp, approx for 2-3 minutes/side

   “BOBBY CHEZ” CRAB CAKES:
· Preheat oven to 450º & place crab cakes on baking sheet

· Bake for 15 minutes, turning once; add 5 minutes to make crispier

· Alternate Method:  Heat Olive Oil in a skillet w/ lid and 

sear each side for 6-7 minutes, or until crusty brown.

  COOKIES:
· Preheat oven to 350º & roll cookie dough into ball 

· Drop spoonfuls onto baking sheet and bake 8-12 minutes

