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a Sysco company

The perfect base for standout
sourdough Pizzas!

Our naturally fermented sourdough base delivers a crisp finish with a light, open crumb, ideal for
savoury and sweet toppings. Available in four versatile formats, these ready-to-use bases reduce
prep time while maintaining the quality and character chefs expect from Italian sourdough.
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Premium Extra Virgin o Type O
Sourdough & Olive Oil Sea Salt Grade Flour

Refined, e|egant’ and irresistib|y Crispy’ Italian scrocchiare, meaning “to crunch” — reflects the
s : < satisfyingly crisp texture of every bite.

Scrocchiarella brings the premium

taste of Italian

sourdough to your

establishment.

From gourmet pizza

Made with high-quality flours and traditional natural
ingredients, Scrocchiarella is quick and easy to
prepare, offering creative flexibility and guaranteed
satisfaction for your customers—time and time again.

Classica Pizza Bases:
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