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Thanks to Sheryl, Mary, Lynn, and Karen. Your great sense of humor keeps me going—SS
The publisher would like to thank Bernatello’s and its employees for their generous help with this book.
All photographs by Bob and Diane Wolfe except p. 1 and back cover (Bernatello’s).
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This bubbling pepperoni pizza with its crispy crust, spicy-sweet sauce, and melted cheese
was in the freezer less than fifteen minutes ago. Frozen pizza bakes quickly, is inexpensive,
and tastes delicious. In fact, pizza is the hottest selling frozen food in the world. People eat
more than a billion every year. Come along! See how one company makes more than
100,000 pizzas every day.
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INGREDIENTS 
Every pizza this company makes starts with three main ingredients: a round crust, sauce,
and cheese. Workers create many different kinds of pizzas by adding toppings such as red
and green peppers, onions, pepperoni, sausage, mushrooms, and black olives.
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A two-story tall cooler holds large quantities of fresh ingredients. Like your refrigerator
at home, its temperature is a chilly 38 degrees Fahrenheit (3° C) to keep the foods from
spoiling. When an ingredient is needed, a worker drives a forklift into the cooler. The
cooler is organized so that the worker knows exactly where to go to get the ingredient.
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SAUCE 
Tomato paste, made from crushed tomatoes, is the
main ingredient in sauce. Here, a worker opens a
tote, or plastic-lined wooden box, of tomato paste.
The tote weighs almost 3,000 pounds (1.3 mt)!
There are more than 14,000 tomatoes in one tote of
paste. This company uses three or four totes a day.
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Spices such as salt, black pepper, onion powder, basil, oregano, and garlic add zip to pizza
sauce. This company uses a blend of these spices that gives their sauce a special flavor.
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