@ www.iluno.com.au

@ (07) 3348 4007
® hello@yumplicity.com.au

WOOD FIRED & STONE BAKED

Margherita
Pizza Bases

AUTHENTIC SIMPLICITY CONSISTENT INCREASED

FLAVOUR FOOD COSTS AVERAGE SALE
Robust aroma and Reduce labour and time with Avoid topping wastage Customers are willing to
flavour with a subtle pre-topped tomato polpa and 40% cheese and pay more for premium
hint of smoke and mozzarella cheese tomato price increases food experiences

MARGHERITA PIZZA ILUNO ARTISAN MARGHERITA PIZZA

Plain Pizza Base (12inch)  $2.45
<= Pizza Sauce (loog)  $0.53
== Mozzarella (100g) $1.25 oy } A
VS. &
<= Labour (16%) $0.67* '

S -

+ Imprecise Topping (25%) $0.45 \/imari(ip‘jl'?‘

& Wastage o \/ Italian Mozzarella

12" MARGHERITA TOTAL: $5.35 12" MARGHERITA TOTAL: $4.37

*Labour costs based on $40 per hour and 1 pizza per minute.

BIDFOOD CODE: 196291 BIDFOOD CODE: 196292 BIDFOOD CODE: 207576

12" Margherita Pizza Base 9" Margherita Pizza Base 6" Focaccia Pizza Base
(Napoli Premium Crust) (Napoli Premium Crust) (Cheese & Tomato)

WANT FREE MARKETING SUPPORT & OVEN CASH BACK DEALS?

<{ Scan to learn about our FREE support package offerings!




