


 PERFECT CRUST
• Our product eliminates the card board taste.
• Your pizza will not stick to the box.
• Better visual presentation of your pizza.
• Allows you to handle your pizza with ease.
• Absorbs grease allowing for a crispier crust every time.
• �Branding & Marketing on handles help drive additional sales. 

- Minimum usage is required.
• Allows moisture to escape also providing a crispier crust.
• Retention value keeps pizza 12-15 degrees warmer upon delivery.
• Patented bumps help keep pizza more stable in box during delivery. 
• Uses substantially less storage space then corrugated liners.
• 100% pure virgin paper vs. post consumer recycled waste.
• Made in the U.S.A.

www.perfectcrust.co
m

AS EASY AS 1-2-3
1. Call 1.800.783.5343 and ask for a free sample of Perfect Crust liners.

2. Bake two of your great pizzas. Put one pizza on a Perfect Crust  
liner and the other on whatever you are currently using,  

place in pizza box and put in separate pizza bags.

3. After 30 minutes, compare the two pizzas   
and be prepared to be impressed!

Take the PC Challenge!

a product to eliminate 
soggy crust and deliver 
that just-baked taste!

FINALLY,


