
For more inspiration, visit stonefire.com/foodservice

CRUSTS
SPEE D  S C R AT C H

CONVENIENCE WITHOUT SACRIFICING QUALITY

• Handmade appearance never looks manufactured
• Clean ingredients with nothing artificial
• Made with premium ingredients and baked directly on stone
• Naturally fermented in small batches to draw out authentic 

flavors and textures; sourdough adds complex flavors
• Bubbly texture with a hint of smoky flavor
• Certified vegan! 

• Enhances productivity with recipes that won’t sacrifice
appearance, flavor or authenticity

• No proofing or handling required - frees skilled labor for more
value-added tasks that drive profit

• Versatility increases menu variety while minimizing
ingredients - more variety with less ingredients and less labor

• Provides a consistent experience each and every time; allows
for consistent nutritional values

• Endless mix-and-match opportunities for signature dishes
with bold, authentic flavors

• Oven versatility – superior performance in deck, brick or
wood-fired, and conveyor ovens




