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Special Neapolitan Pizza Flour 

APPROVED AND CERTIFIED BY THE VERACE PIZZA NAPOLETANA ASSOCIATION 

The Flour Pizza Napoletana Special Molini Spigadoro you get from a selection of common 

wheat flour only from hulled grain. A genuine product with high quality raw materials 

designed to completely satisfy the professional needs of pizza makers. 

The Special Neapolitan Pizza Flour has obtained the approval of AVPN (Associazione 

Verace Pizza Napoletana) thanks to its quality characteristics that make it a perfect flour for 

preparing REAL Neapolitan Pizza. 

With the use of this product, pizza chefs can obtain a soft and easy to spread 

dough which, after a well-controlled leavening, gives life to a soft and fragrant pizza at 

the same time, with the inevitable " cornice ". 

Prod Code Description Packaging  

203925 Farina 00 pizza 

napoletana 

25kg PINCH 

TOP bag 


