
Our Story
We’re really pleased you’re 
taking your relationship with 
pizza to the next level. Trust 
us, you won’t regret it. 

Our pizza kits started in April 
2020 when lockdown closed 
all of our pizzerias. It was a way 
to get pizza to people at home 
(and to keep ourselves busy!). 
We’ve been so pleased to see 
how much happiness making 
pizza has brought budding 
pizza chefs all over the country, 
and have realised how many 
people out there truly love 
pizza (just like us).

The beauty of our pizza kits is 
that you can really be a total 
beginner and make great pizza, 

and you don’t need any fancy 
equipment. Just a pan, hob 
and a grill - and of course - 
plenty of enthusiasm. Equally, 
if you are lucky enough to have 
a pizza oven the kits will make 
it super easy to have pizza on a 
whim.

We carefully handcraft our 48-
hour proved dough to make 
sure you can get that fantastic 
Neapolitan puffy crust. 

We source the best possible 
ingredients, often from Italy, 
as, funnily enough, they tend 
to make the best pizza.   

Pizz&Love,

James and Thom

IN CRUST    WE TRUST



MARGHERITA

NUTRITIONAL INFO
Typical values per 100g
Energy (kcal)	  220.5
Fat (g) 	 8.1
of which saturates (g) 	 3.0
Carbohydrate (g) 	 26.3
of which sugars (g) 	 1.4
Protein (g) 	 9.6
Salt (g) 	 1.4

The Margherita
A Margherita is the undisputed 
heavyweight champ of pizza. It is  
what any pizza chef would order to  
get the measure of a new pizzeria. 
There’s nothing to hide behind.  
Quality ingredients are essential. 

Master a good margherita
The combination of light, charred  
pizza dough, sweet tomatoes, aromatic 
basil, and milky white mozzarella 
create the perfect flavour balance. 
Master a good margherita and the pizza 
world is your oyster. 

From 

£23 For 

2 Pizzas

INGREDIENTS: 
WHEATWHEAT Flour, Water, Fior Di Latte Mozzarella (pasteurised cow’s  Flour, Water, Fior Di Latte Mozzarella (pasteurised cow’s MILKMILK, salt, vegetarian rennet, lactic ferments), Crushed Tomatoes, Pesto Crust Dipper , salt, vegetarian rennet, lactic ferments), Crushed Tomatoes, Pesto Crust Dipper 
(Mayonnaise (rapeseed oil, water, sugar, modified maize starch, acetic acid, (Mayonnaise (rapeseed oil, water, sugar, modified maize starch, acetic acid, EGGEGG yolk powder (pasteurised  yolk powder (pasteurised EGGEGG yolk, salt, maltodextrin), xanthan gum, salt,  yolk, salt, maltodextrin), xanthan gum, salt, 
potassium sorbate), Fresh Leaf Pesto (sunflower oil, basil leaves, spinach, vegetarian hard cheese potassium sorbate), Fresh Leaf Pesto (sunflower oil, basil leaves, spinach, vegetarian hard cheese (MILK)(MILK), pine kernels, garlic puree, salt, citric acid), Tomato , pine kernels, garlic puree, salt, citric acid), Tomato 
Juice, Vegetarian Hard Cheese (Juice, Vegetarian Hard Cheese (MILKMILK, salt, rennet, lysozyme from , salt, rennet, lysozyme from EGGEGG), Salt, Yeast), Salt, Yeast

ALLERGY ADVICE:
For allergens, see ingredients in BOLD.BOLD.  May contain traces of other allergens. Suitable for vegetarians

Available toppings that can be included 
with your pizza kit: prosciutto crudo, 

Salami Napoli and rocket.  
Pilgrim’s crust dippers: pesto, nduja, 
garlic + herbs and white truffle

Lift your dough out of the fridge 1-2 hours before cooking

TOP TIP



DOUBLE PEPPERONI  
& SPICy HONEY

NUTRITIONAL INFO
Typical values per 100g
Energy (kcal)	  233.5
Fat (g) 	 8.9
of which saturates (g) 	 4.4
Carbohydrate (g) 	 26.8
of which sugars (g) 	 4.5
Protein (g) 	 11.1
Salt (g) 	 1.6

We have put our own spin on spicy 
and sweet pizza by adding TWO types 
of incredible pepperoni, plus our own 
style of hot honey.  

Trust us, the combo of sweet, spice and 
savoury meatiness is addictive.

From 

£25 For 

2 Pizzas

INGREDIENTS: 
WHEAT WHEAT Flour, Water, Fior Di Latte Mozzarella (pasteurised cow’s Flour, Water, Fior Di Latte Mozzarella (pasteurised cow’s MILKMILK, salt, vegetarian rennet, lactic ferments), Crushed Tomatoes, Smoked Spicy , salt, vegetarian rennet, lactic ferments), Crushed Tomatoes, Smoked Spicy 
Pepperoni mix (pork, pork fat, salt, paprika, spice, antioxidants (ascorbic acid, citric acid), sugar, preservative (sodium nitrite)), Polyflora Honey, Fresh Red Pepperoni mix (pork, pork fat, salt, paprika, spice, antioxidants (ascorbic acid, citric acid), sugar, preservative (sodium nitrite)), Polyflora Honey, Fresh Red 
Chilli, Vegetarian Hard Cheese (Chilli, Vegetarian Hard Cheese (MILKMILK, salt, rennet, lysozyme from , salt, rennet, lysozyme from EGGEGG) Tomato Juice, Salt, Yeast. ) Tomato Juice, Salt, Yeast. 

ALLERGY ADVICE:
For allergens, see ingredients in BOLD.BOLD.  May contain traces of other allergens. 

Pizza for everyone. 

All of our pizzas can be made using gluten free ingredients. 
Please enquire separately. Traces of allergens may be present. 
Vegan options are also available.



GIFTING  
OPTIONS
Adding a sprinkle of 
something special is always 
an option with Pizza kits.

Adding Nutella rings, drinks 
or even a snazzy t-shirt 
are all possibilities we can 
arrange for you.

We’ve got various packages 
 to suit everyone:

Gift a pizza of your choice with some 
signature Italian drinks. Starting from £8, 
available drinks include:  
Bottles of Pilgrim’s Fizz or  
Italian red and white wines.

If you’d like to include a personalised 
message with your kits - we’ve got you 
covered. Prices start from £2 a box 
(dependent on volume - please ask for 
quotes)

If it’s a Nutella pizza ring, Nutellamisu 
(Nutella + tiramisu) or Terry’s chocolate orange 
calzone that you would like to include with 
your pizza, look no further. A selection of 
our best desserts from £7.50 

Prefer a beer?  
Not a problem, we have 

a range of beers you can 
choose from. Simply 

enquire what’s on the 
menu this season. 

Jazz up your kits 

with a t-shirt, 

book or a tote 

bag. Starting 

from £8.



Experiences
We love being a part of fun,  
long-lasting memories. All made 
better with the addition of pizza!  

Add an online chef cook-a-long for £150, with an unlimited 
number of people in the Zoom Room!

Pizza pros and beginners can all grab a few hot tips from our 
pizza chefs who will guide you 
through the cooking 
process and make it a 
real pizza party.

Fancy making it a 

hybrid event? We can 

host masterclasses 

in our pizzerias and 

live-stream it to your 

home, suiting everyone 

involved!


