FUND RAISING

RDER FORM Thank You For Your Support!

Palermo’s™ Pizza Products
Same Low Price

NAME OF ORGANIZATION: . ... 1AM SELLING $ _ g

SELLER'S NAME: ) | - _PlZZAS L e
PHONE:  ROOM/GRADE: TOMAKE THIS | 5 | 5% iﬁoiﬁ‘%ig?ﬁ 185 105,108 OFe | oF 2

" PROJECTA 8% |5i|sis| %1 & |daf|nen el 058 Co
DELIVERY DAY: . PICK-UP TIME: SUCCESS ﬁgg E 5§ 3&?‘55 G SS §§63§E§E§§£ 56;;; M
CUSTOMER NAME ADDRESS PHONE oot
T T -

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

11.

12.

13.

14,

15.

16.

17.

18.

18,

20.
Manufactured by PALERMOC VILLA ING.™™  Copyright 2001 TOTALS

00 West Mapie Strest, Milwaulkee, Wi 53204



We begin with a flaky,
freshly baked erust that is
topped with Palermo’s own
zesty sauce, Italian cheeses
and only the freshest
vegetables. Palermo’s
homemade Italian sausage
and pepperoni are added to
the masterpiece, then each

. . pizza is sealed and flash
,{igé‘;@ z‘i‘?ﬁéi%g{%&g&f frozen to insure full flavor

and Authentic Taste.
GARLIC BREAD and Authentic Taste
Freshly baked Italian bread. topped
with creamy butter and fresh garlic,
then sprinkled with 100% real L
mogzarella cheese for an unbelievably N B i . , . A g
delicious taste treat. '

ITALIAN SEASONING

A secret blend of herbs and spices that
traveled with Papa Palermo all the way
from Sicily. Palermo’s perfect balance
of freshly ground herbs and spices adds
zest to all of you lalian foods -
especially pizzal
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SAUSAGE & CHEESE . SAUSAGE & PEPPERONI SUPREME




