Lables are compatable with Avery Labels 15664, 18664, 45464, 48264, 48464, 48864, 5164, 5264, 55164, 5524, 55264, 55364, 55464, 5664, 58164, 58264,

8164, 8254, 8464 and 8564.
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Gluten Free ~ Dairy Free
Buffalo Chicken Pizza

pizza, leaving parchment.
Put pizza on pizza pan or
baking sheet; place in cold
oven. Turn oven to 400
degrees. Bake until crust is
golden and toppings are
bubbly.
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