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Going Beyond Pizza on Y
Obj iObjectives:
• Helping you find ways to optip g y y p

purchase

• Adding variety to your menuAdding variety to your menu 
student customers

• Letting your staff be creativeLetting your staff be creative

• Finding new ways to comply

• Increasing participation by
menu offerings

Your Menu

imize the products you p y

that will be acceptable to yourthat will be acceptable to your 

e and involved in menu changese and involved in menu changes

with whole grain regulations

y enticing students to try new 



S d L PiStudents Love Pizza



B h l l h iBut, they also love choice
• Choices increase participationp p

• More uses of your current pro
spacespace

• Insures that product is freshe
inventoryinventory

• Challenges the staff to create 

!es!
n

oducts optimizes your storage 

r by more frequent turnover of 

their own menu ideas



• With a little imagination youg y
more than a cheese pizza?

• Strudels, calzones, strombol
pinwheels, turnovers, foldedpinwheels, turnovers, folded
pizzatas, kolaches, beerocks

• Let’s be adventurous!

u can turn a pizza dough into p g

lis, sandwich pockets, piadas, 
d cones, stuffed wedges,d cones, stuffed wedges, 
, quiche or new pizza flavors



A whole grain sheeted do
h i !you are the artist!

ough is like a canvas and 



The dough sheets come f
h h lisheets on parchment line

frozen, so place the 
d hed sheet pans.



Place the pans on a rack 
h i h lcover each pan with a pla

dough from drying out a

with a plastic cover or 
i h k hastic sheet to keep the 

as it thaws.



We begin by placing pan
d k i h lcovered rack in the coole

ns of frozen dough on a 
h i her to thaw overnight.



O Th d h dOr Thaw dough covered at room temp 



On service day, let covered d
temperature to temper for 1p p
OR
If a proof box is available, pp , p
in thickness at 100°F & 85%

dough sheets set at room 
1 to 2 hours

roof until dough is double g
 Humidity



Use a pizza cutter to mar
dough into portions
12 cuts = 2 oz. eq. portioncu s o . eq. po o

rk and cut the sheet of 

nss



Let’s Start with a Pizzata

Place 2 oz cooked meat or chPlace 2 oz. cooked meat or ch
center of each dough square, 
fold over edges to sealg

a

heese and vegetables in theheese and vegetables in the 
moisten dough with water and



Bake at 350°F in a convection
12-15 min. until internal tem12 15 min. until internal tem

Serve warm with your ch

n oven
mperature is 165°Fmperature is 165 F

hoice of dipping sauce



Using the same method  you
B kf t C lBreakfast Calzone

Use scrambled eggs, potato

u can create a 

oes & cheese for the filling



Let’s try another fold-over s
“ b ‘ ” b kf tgrab n go  breakfast.  
We start with the 12 cut por

tyle sandwich for a great 

tions, again: 



Top each dough square w
¼ h d k legg, ¼ c. chopped kale, 2

& ½ oz. shredded cheese

F ld d l tFold and over-lap two o
Bake at 325°F until 

with ½ oz. scrambled 
Tb di d d i2 Tbsp. diced red onion 

e

it thi tiopposite corners  this time.
crust is  golden brown



Y h h B kf FYou have the Breakfast F

2 oz. eq. grain, 1 oz. M/MA

F i F ldFrittata Fold-over 

A & ¼ cup vegetable



Let’s try some more fold-
Y ll h “I liYou can call them “Italia
Once more, start with 12

-over sandwiches.
Pi d ”n Piadas” 

2 cut portions:



Place 2 oz. meat & chees
h d h deach dough square and s

e filling down center of 
d h i hspray dough with water



Now you hav
Phill ChPhilly Chees

ve created the 
k Pi desteak Piada



B k °F il d hBake at 325°F until doughh i ld bh is golden brown



Look for other popular e
bi i fcombinations for your st

• German flair -cabbage & cookg

• Spicy Mexican Taco filling

T C b i h h S i• Tangy Cuban  with ham, Swis
mustard

h k l l• Southern Pork BBQ & coleslaw

Vegetarian fillings of cheese &

• Asian vegetables and pork

thnic flavor 
dtudents

ked beef  

h dill i kl d llss cheese, dill pickle and yellow 

aw

& vegetables



H Fi iHere are some more Fini

Cub
Pork

i h d Pi d S d i hished Piada Sandwiches

Philly 
cheese

ban 
k



You can even try a differe
k C Ssquare to make a Cone S

ust fold two of the opposite corn

ent fold with the dough 
d i handwich

ners over and pinch seam to clo



Here are great “grab & go
Pepperoni & Cheese ConPepperoni & Cheese Con

o” 
nesnes



T Pi i Bl k t itTry Pigs in a Blanket witth th d hth the dough squares



Still another fold of the D
S d i h P k fSandwich Pockets from c

Dough Squares make 
cut squares



Place 2 oz. cooked beef crumble
of the dough squareof the dough square.  
Add 1 tsp. catsup & ½ tsp. must
Top with 3 dill pickles or cucumTop with 3 dill pickles or cucum
Moisten dough edges with wate

Cheeseburger P

es & cheddar cheese in the center 

tard. 
mber slices.mber slices.  
er.

Pocket



Bring all 4 corners into t
l h filli4 seams to seal the filling

Turn the pocket over and bak
at 325°F for 12-15 minutesat 325 F for 12 15 minutes.

he center and pinch the 
i h d hg in the dough

ke with seams on the bottom 



A Cheeseburger Pocket S
i & M2 oz. eq. grain & 2 oz. Me

Sandwich provides 
/M Aleat/Meat Alternate



Create Ge
Combine: 2 oz. co

1 o
¼ t t¼ tsp. nutm

Add: 2 oz
then scoopthen scoop

rman Beerocks
ooked lean ground beef
oz. chopped onion

& ¼ t bl kmeg & ¼ tsp. black pepper. 
z. shredded cabbage,
p the mixture on the doughp the mixture on the dough



Fold the edges over the fillin
d hdough

ng.  Pinch edges to seal 



Bake in 325°F convection
golden brown and filling

Beerock or Kolache p
2 oz. M/MA and 1/8 c

n oven until crust is light 
g reaches 165°F.

provides 2 oz. eq. grain, 
up vegetable servings



Mini-Brea
Can be prepared with theCan be prepared with the 

filled later

ce dough squares in large grea
l dd f ll f hwl.  Add filling of your choice.

ad Bowls
filling baked in or bake andfilling baked in or bake and   

ased muffin tins and form into



Mi i b d b lMini-bread bowls

Each bowl should contain 2 o
2 oz. M/MA . Bake until crus/
165°F.  Serve warm. 

oz. eq. grain &
st is brown and filling reach g



For another idea, start w
h l i d hwhole grain dough

with the full sheet of 



Layer sliced meat and ch
h d d h d ll isheeted dough and roll i

ead the dough with ½ cup pesto 
ce, 6 slices ham, 6 slices cheese & 6 ce, 6 s ces a , 6 s ces c eese & 6
es turkey salami

heese over the 12”x16” 
lnto a log.

Cut the log into 8 or 12 rolls
8 cut= 3 oz. eq. & 2.25 M/M8 cut  3 oz. eq. & 2.25 M/M
12 cut= 2 oz. eq. & 1.5 M/M



Place rolls in greased muffin
on a lined sheet pan 

ke at 325°F until dough is 
den brown and center reachesden brown and center reaches 
°F 

n tins or 

Pesto Pinwheels



Stromboli Sandwich Sl
U h d h l iUse a sheeted whole grai

lace 4 oz. shredded mozzarella 
heese down the center 1/3 of theheese down the center 1/3 of the 
ough.

lices are another idea
i i d hin pizza dough

Top the cheese with 
8 oz. sliced meat



F ld / d f h d hFold 1/3rd of the dough ov

Top the folded dough with 4
2 cups sliced pic2 cups sliced pic

h filliver the meat filling

4 oz. shredded mozzarella & 
ckled vegetablesckled vegetables



Fold the last 3rd section o
Pinch the seam to seal doPinch the seam to seal do
with Italian herbs.

Cut 3 vents in the t3
Bake at 325°F to intern

of dough over the vegetables. 
ough brush with olive oil and sprough, brush with olive oil and spr

top of the dough log. p g g
nal temperature of 165°F



Slice the Stromboli into 8
3 oz. eq. grain, 2 oz. M/M3 oz. eq. grain, 2 oz. M/M
¼ cup vegetable per slice

8 slices to provide 
MA &MA & 



Create a strudel with a sh

Temper the thawed dough

d 24 oz. filling down the center

heet of dough  

Cut 8 diagonal strips on each 
side of the doughg

Fold every other strip over filling



Bake the strudel at 350°F
il i ld buntil crust is golden brow

Slice baked strudel into 12 p
2 oz eq grain a2 oz. eq. grain a

F in a convection oven 
wn.

portions.      Each portion provides  
and 2 oz M/MAand 2 oz. M/MA 



Use the Sheeted Dougg

Combine:
2 c. Liquid e
2 c. Milk
1 Tbsp. Parm

TbDock the proofed 
dough

2 Tbsp. pars
1 tsp. pepper
3 c. diced sw
potatopotato
2 c. shredde
Cheese

Pour over do
Bake.

Top with shredded cheese & 
ther ingredients

gh for a Breakfast Quiche g Q

eggs

mesan
l Pour egg/cheese mixture ove

dough

sley
r

weet 

ed 

ough & 

Bake the quiche until set in 
center & crust is browned



Breakfast Quiche is cut i
f i &for 2 oz. eq. grain & 2 oz.

into 12 portions 
M/MA & ¼ i. M/MA & ¼ c. veggie



Mexican Black Bean & C
“ i i h i“pizza with a twist

tly dock the proofed dough.

Cheese Squares
”t”

Spread 8 oz. mild salsa over the 
dough.
T l i hTop salsa with:
8 oz. cooked beef crumbles, 
8 oz. drained canned black beans
8 oz. shredded cheddar cheese 



M i Bl k B SMexican Black Bean Squ

Place pan in a 325°F p
convection oven.
Bake 20-25 min. or until the 
crust is golden browncrust is golden brown. 
Remove from oven and cut 
into 12 squares

uares

Each slice=2 oz. eq. grains & 2 oz. q g
M/MA.  
You may top baked squares with 2 
shredded Romaine, 2 c finely diceshredded Romaine, 2 c. finely dice
tomatoes and ¼ c. crushed unsalte
tortilla chips



Let’s look at a “trendy pr
FLATBREADFLATBREAD

4.5 oz. eq.4 5 q
12” X 12” whole grain 
Extra Thin Flatbread

oduct”

2 oz. eq. 
6” x 6” whole grain 

FlatbreadFlatbread 



” ” Wh l G i Fl12”x12” Whole Grain Flat

PC#00825 100% Whole Grain Extra T

b d M Idtbread Menu Ideas

Thin Flatbread 12”x12”



Wrap SandwichesWrap Sandwiches

WARM Flatbread at 325°F for 2-3 mi3 5 3

LAYER with 4 oz. Meat & 2 oz. Cheese

in. SPREAD  with ¼ c. hummus

COVER with shredded 2 c. Romain
& 1 c. diced avocado or cucumb



TOP with sliced tomato

CUT into 4 portionsCUT into 4 portions

ROLL into a tight log & chill

SERVE Each ¼ log sliceSERVE Each ¼  log slice 
provides:  1 oz. eq. grain & 1.25 M/M

¾ cup vegetable servings



Flatbread Salaad Cones



Salad Fillings 

Taco Salad

Mediterranean Salad

for Cones

Chicken Caesar Salad

Asian Chicken Salad



6”x6” WG Flatbread #14010 Me
Flatbread Folded Sandwiches 

Assemble sandwich ingredientsAssemble sandwich ingredients

Sprinkle cheese over sauce To

enu Ideas

Spread sauce over flatbreadSpread sauce over flatbread

op cheese with meat and vegetables



Heat topped flatbread un
h f ld i h lf dithen fold in half diagona

325° F Conve

erve whole or cut in half.  You may also
heese

ntil cheese is  melted, 
llally

ection Oven

o place in a Panini Grill  to melt the 



Other 6”x6” Flatbread IdOther 6 x6  Flatbread Id

waiian Flats

Spicy Bean and Veggie 
Flats

deasdeas

BBQ P kBBQ Pork 
Flats

Breakfast Panini Sandwiches



Grilled Cheese SandwichGrilled Cheese Sandwich

1 oz. shredded Cheese H

dd li d k & Toastdd 1 oz. sliced turkey & 
¼ c. chopped Broccoli. 

old.

Toast
or  Fla

h with A Twisth with A Twist

Heat flatbread with cheese 1 min

t on Panini Grillt on Panini Grill 
at top Grill



Oth G ill d P i i VOther Grilled Panini V

2 oz. mild salsa, 1 oz. diced cooked chicken, 1 tsp. fajita
1 oz. shredded mozzarella cheese, 1 oz. sliced red onio

1 ½ oz. sliced red pepper and 1 ½ oz. sliced green pepp

1.                                                     2.                      

1. 2.
1 ½ oz. scrambled eggs and turkey ham
1 oz. shredded cheese 

1. 2.

V i tiVarieties

a spices,
on, 
er.

3.

3.3.



For Breakfast, Lunch or Sna
Flatbreads can brighten you
students to give them a try

tbread French 
ast

A Healthy S
Lunch

acks
ur Menus and tempt your 

Sandwich 

Or  a Tasty Fruit
Tart



Challenge your staff to cr
i i h Fl b ditems using the Flatbread

Hold an “Iron Chef” contest usin

Feature the winning ideas on you

Use signature names for the newUse signature names for the new

Offer a prize to the person who c
itemsitems

Take a photo with the winning id
tor a poster 

reate signature menu 
dd as a starter

ng ingredients in your kitchen

ur menus

w itemsw items

omes up with a name for the new 

dea’s creator and post on your men



Did we meet the ObjectivDid we meet the Objectiv
Did we, help you find ways to opti

Show how to add variety to your m
your student customers

Discover how to let your staff be cr
changes

Help you find new ways to comply

Discover ways to increase participaDiscover ways to increase participa
new menu offerings

ves?ves?
imize products you purchase

menu that will be acceptable to 

reative and involved in menu 

y with whole grain regulations

ation by enticing students to tryation by enticing students to try 



Get creative and you to
from your 

Thank you for sharing your ti

oo can get a thumbs up 
r students!

me with us!


