
7” X 9” GLUTEN FREE DETROIT STYLE PIZZA CRUST
Detroit style pizza turns the pizza eating experience upside down — in the best way. 
The thick crust is first loaded with toppings, then cheese right up the edge and the 
sauce last. The result is a unique pie that bakes up with perfectly crispy, caramelized 
cheese around the edges. Parbaked and ready to top, Rich’s Gluten Free Detroit 
Style Pizza Crust makes it easy to treat your customers in the know to a nostalgic 
pizza experience or introduce a brand-new take on thick crust pie.

DELICIOUSLY 
DETROIT STYLE.

SCAN TO LEARN 
MORE
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RICH’S GLUTEN FREE DETROIT STYLE PIZZA CRUST

TASTEFULLY ON-TREND.
Feed growing demand for regional pizza styles and thicker 
crusts with our true Detroit Style Pizza Crust. Customers 
looking for a gluten-free option will love this flavorful 
crust’s crisp outside bite and airy center. 

ENDLESS MENU POSSIBILITIES.
Our Detroit Style Crusts are a perfect fit in traditional 
Detroit style pizza pans for a classic take on the Oil City 
original. No pan? No problem — this versatile, personal 
-sized crust can serve as a base for gluten-free thick-crust 
pizzas, topped and baked any way you like. 

EASY AS PIE.
Our parbaked pizza crust offers operators the flexibility and 
ease of a freezer-to-oven format that bakes up reliably and 
consistently every time with minimal skill required.

THICK, AIRY, 
CRISPY AND 
DELICIOUS.
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PRODUCT 
CODE

PRODUCT 
DESCRIPTION

CASE 
COUNT/ 
SIZE (oz)

SHELF LIFE 
(DAYS FROZEN/
REFRIGERATED)

20981
7” X 9” Gluten Free 
Detroit Style Pizza Crust 20/9 240/7

A NON-TRADITIONAL TAKE ON DETROIT STYLE 
VEGGIE GARDEN PIZZA

Detroit style pizza was 
ranked the 4th most popular 
menu item on Grub Hub’s 
Dining Trends in 2021. SPICY CHICKEN BACON RANCH PIZZA

CLASSIC CHEESE AND PEPPERONI


