
RDM Gluten-Free Napoli Style Pizza Bases 
are made with only the finest sourced Italian 
Gluten-Free flours, made to our authentic italian 
family recipe. Processing and packing are all 
completed within a few hours to ensure the 
highest quality product.
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AUSTRALIAN MADE & OWNED
AWARD WINNING RECIPE
100% GLUTEN FREE

Our Gluten-Free Napoli Style Pizza Bases are soft and spongy throughout with a 
crisp bottom . The easiest product to use with no room for any error, our Gluten-
Free Pizza Bases suit any commerical kitchen and comes with our RDM family 
promise of quality and consistency.

Rice flour, Starches (Maize, Corn, Potato, 
Rice), Modified Starch (1442), Raising 
Agents (575, 500, 541), Sugar, Iodised 
Salt, Deglutinated Wheat Starch (has been 
approved for use in Australia), Dextrose, 
Psyllium, Glucose, (Thickeners: E415, 417, 
464), Vegetable Oil, Olive Oil

Allergens: Soy Flour, Egg White

Pizza Bases
Gluten-Free

Ingredients List

Cooking time: 3 minutes at 300°C  *Quicker at higher temperatures 

Cooking methods: Gas ovens, conveyor ovens, electric ovens, wood-fired ovens, combi ovens

Thawing time: Approximately 10 minutes

Shelf life: 8 months frozen

CODE SIZE QTY TUN

RDMGF11 11” 12 10750343873270

Why use RDM Gluten-Free Pizza Bases?

Quick cooking time - Saving 
you time and money

Labour saving

Maximises your bottom line 

100% Australian madeConsistent pizza bases every time




