L

We recommensd baking your pizza within 24 bours of
purchase.

Allow your pizza to come to room temperatune wihile
pre-heating your oven to 425 degroes. (If you must
S @ convection oven, redwoe the temperature ko $00
degrees and carvfully waich the bottom as it will not
cook 25 (st as the top. Cooldng i will be slightly
bahger. )

The pizza cooks on the specially designed tray it is
built on. Honest! Place your pizza on the middie
gven rick making sure the tray doos not wuch the
oven walls. If you are cooking an Ultra Thin Crust
pizra, place the rack on the second level up from the
bt

Do not “stack™ your piezas: the bottom tray will act
a5 a hoat shield. If you nead o bake two 14" or 16°
plzzas together, rotate and switch racks halfway
through the coking time. Two 107 pizzas may be
cooked side by side. Cooking time is extended when
youi bake more than one ples st 3 hme.

Set your timer for 7 minutes and punctuce any
large dough bubbles that may form.

Baking thme averages 16 to 19 minutes, depending on

the size and weight of your toppings. The best way o
hﬂpwhﬂhn-pnmudmhm in-ulcﬂ'ﬂt:mut-

touch, Por a crispler bottom, slide your plzza off its
tray andd onto your oven rack for the Last few minutes
of baking. Our Ultrs Thin Crust pizzas will go from
under-cooked to over-cooked quidkdy, so please
monkbor yous pieza’s progress carefully,
Use oven pads whenever you touch the tray.
Allow your pizza to set for a few minutes before
slicing.

Enjoy!
The baking tray is rated for one time use only.
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The take & bake pizza phenomenon started with
several entreprencurs on the West (oast who
knew that while everyone loved Fresh pizza, many
picza lovers were disappointed with  take-out
and delvery pizza. The simple concept of fresh
pizza made with premium ingredients that cus-
tomers could bake in their own ovens quickly
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That concept has been enthusiastically received
by consumers across the country who appreci-
ate quality, freshness and comenience. \We are
confident that once you've tried our pizza, you'l
understand why. Our dough is chemical-frec and
made with 100% extra virgin olive oil and we dress
our pizzas with premium ingredients so that you
will taste the difference. At TI's you will Hind our
entire line of products an excellent choice for
any dining occasion.

Jay Conrad

Independent Owner and Operater
TI's Take & Bake Pizza Company, et. 2003

TASE & BARE PZZA

e make it fresh, -ﬂﬂw-mkn'l'ﬂfrff

Voted 20045
“Favorite Pizza”

“Favorite New Business”
by the readers off

Hilton Hegd
For Easy Pick-up, Call

(843) 842-8253

Wanl It Delivered? Call Express Restouron! Delfvery
(B43) TB5-7 155 (Dslivery Chasges dpply]

Menday 3 pm to 8 pm
Tussday-5unday 12 noon to B pm

Located on the south end in [dand Crossing,
near Staples and avound the comer from
Searbchs and Hollmeood Viden



