
The flavor and texture of this Cauliflower Crust Neapolitan Pizza is a taste sensation! Our 
twist on this popular dish is a testament to the ingenuity of chefs who are bold enough to 
push culinary boundaries. 

Cauliflower Crust 
Neapolitan Pizza

LEGEND:

Ingredients:
• 5 oz. Tavolini® Red Pepper Cream 

Sauce - #428805
• 12 Slices Fresh Mozzarella
• 1 oz. Fresh Basil 

Instructions:
1. Preheat oven to 350 degrees.
2. Layer the Red Pepper Cream 

Sauce over the crust.
3. Spread the cheese out evenly 

over the crust.
4. Bake at 350 degrees for 12 

minutes.
5. Remove and garnish with the 

fresh basil.
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Product Description Code # Pack Size

Tavolini® 
Red Pepper  
Cream Sauce

Add a touch of creaminess and flavor with this rich  
sauce made using a blend of red peppers, tomatoes, 
cream, and spices.

428805
4/4 lb. 
Containers
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