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Pizza and cheese,
chosen

properly.

One shortlist per job instead of six that overlap. Every line in this catalogue
was selected for a reason we can tell you, and every reason is printed beside

it.
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COMMON TABLE CONTENTS

Every food distributor in the Gulf sells the same promise: scale. We
sell the opposite — a buying decision, not a warehouse.

This catalogue covers pizza and cheese only. That is deliberate. A pizza section lives or dies on
four or five decisions, and we would rather be genuinely useful on those than adequate across
two hundred lines. Prices are issued separately so this document stays accurate all year.
Samples are available on every line.

o1 Cheese for Pizza 3
6 LINES

02 Cheese, Table & Kitchen 4
3 LINES

03 Pizza Bases & Dough 5
14 LINES

o4 Pizza Pantry 7
11 LINES

~ Trading terms & contact 8
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COMMON TABLE

SECTION 01

6 LINES

Cheese for Pizza

The cheese decides the pizza. We carry one option per job rather than six that overlap — a
block that browns, a julienne that does not clump, and fresh mozzarella cut for a pizzaiolo
rather than a deli counter.

CT-CHZ-0101

CT-CHZ-0102

CT-CHZ-0111

CT-CHZ-0115

CT-CHZ-0120

CT-CHZ-0130

PIZZA & CHEESE — EDITION 01

Mozzarella Block, Pizza HaLAL

Low moisture, high melt. Browns evenly without oiling
off at 300 °C.

Mozzarella Julienne, .8 mm HALAL
Cut at 1.8 mm so it melts before the base colours. Anti-
caking agent: potato starch.

Fior di Latte, block HALAL
Cut as alog, not a ball. Drier by design so a Napoletana
does not flood.

Mozzarella di Bufala HALAL

Airfreight, Tuesday arrival. Order Sunday. Consortium
seal on every pack.

Burrata HaLAL

Goes on after the oven, never before. Airfreight with the
bufala.

Provolone Dolce, sliced HALAL
Interleaved slices. For calzone and anything that needs
to melt under alid.
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1.00 kg x 6
°C MOQ 10 cs

2.00 kg x 6
°C  MOQ 10 cs
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CHEESE FOR PIZZA
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COMMON TABLE CHEESE, TABLE & KITCHEN

Cheese, Table & Kitchen

Everything else a pizza kitchen actually reaches for — the hard cheese on the grater, the blue
on the quattro formaggi, the soft cheese in the dessert. Shorter list than a cheese specialist,
chosen to be used rather than displayed.

CT-CHZ-06202 GranaPadano HaALAL UAE  1.80 kg x 18 108.00 kg 6 months

Grated on arrival week, not on production week. Ask for ~ -18 °C M0Q 3 cs
the pack date.

CT-CHZ-0220 hhuwarpone HALAL UAE 250 g x 12 3.00 kg 60 days
For tiramisu, which is on every pizzeria menu in this city. =18 °C M0Q 3 cs

CT-CHZ-0221 Rﬂmﬁa,aﬁw HALAL UAE 1.50 kg x 4 6.00 kg 30 days
Drained. Holds its shape in a calzone rather than -18 °C  MOQ 2 cs

weeping through the seam.
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COMMON TABLE

SECTION 03

14 LINES

Pizza Bases & Dough

Two ways to run a pizza section: buy the base and finish it, or buy the dough and prove it. We

PIZZA BASES & DOUGH

carry both, and we will tell you honestly which one suits your covers and your oven.

CT-PZA-0301

CT-PZA-0302

CT-PZA-0303

CT-PZA-0304

CT-PZA-0305

CT-PZA-0306
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Par-baked Bianca, 20cm, small HaLAL

From frozen: 11 minutes at 220 °C. The workhorse for
hotels running pizza as one item among forty.

Par-baked Bianca, 25cm, medium HALAL
From frozen: 11 minutes at 220 °C. The workhorse for
hotels running pizza as one item among forty.

Par-baked Bianca, 28cm, large HALAL
From frozen: 11 minutes at 220 °C. The workhorse for
hotels running pizza as one item among forty.

Par-baked Rosa, 20cm, small HALAL

From frozen: 11 minutes at 220 °C. The workhorse for
hotels running pizza as one item among forty.

Par-baked Rosa, 25cm, medium HALAL

From frozen: 11 minutes at 220 °C. The workhorse for
hotels running pizza as one item among forty.

Par-baked Rosa, 28cm, large HALAL
From frozen: 11 minutes at 220 °C. The workhorse for
hotels running pizza as one item among forty.
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COMMON TABLE

CT-PZA-0307

CT-PZA-0308

CT-PZA-0309

CT-PZA-0310

CT-PZA-0311

CT-PZA-0312

CT-PZA-0316

CT-PZA-0317

PIZZA & CHEESE -

Par-baked Margherita, 20cm, small HALAL

From frozen: 11 minutes at 220 °C. The workhorse for
hotels running pizza as one item among forty.

Par-baked Margherita, 25cm, medium HALAL
From frozen: 11 minutes at 220 °C. The workhorse for
hotels running pizza as one item among forty.

Par-baked Margherita, 28cm, large HALAL
From frozen: 11 minutes at 220 °C. The workhorse for
hotels running pizza as one item among forty.

Par-baked Pepperoni, 20cm, small HALAL
From frozen: 11 minutes at 220 °C. The workhorse for
hotels running pizza as one item among forty.

Par-baked Pepperoni, 25cm, medium HALAL

From frozen: 11 minutes at 220 °C. The workhorse for
hotels running pizza as one item among forty.

Par-baked Pepperoni, 28cm, large HaLAL

From frozen: 11 minutes at 220 °C. The workhorse for
hotels running pizza as one item among forty.

Pinsa Base, oval 23x17cm  HALAL

Rice and soy flour blend. Lighter, crisper, and it lets you

charge more for the same toppings.

Pinsa Base, oval 38x18cm  HALAL

Rice and soy flour blend. Lighter, crisper, and it lets you

charge more for the same toppings.
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PIZZA BASES & DOUGH (CONT.)
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COMMON TABLE

SECTION 04

11 LINES

Pizza Pantry

Flour, tomato, oil and the few toppings worth importing. All meat lines are beef or chicken —
we do not carry pork, and every item is halal certified for the UAE.

CT-PZA-0401

CT-PZA-0402

CT-PZA-0403
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CT-PZA-0405
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Flour, Tipo 00, W300 HaLAL

Strong. For 24 to 48 hour cold ferment. This is the one
for a dedicated pizzeria.

Flour, Tipo 00, W260 HALAL
Medium strength, same-day dough. Forgiving if your
prove is not temperature controlled.

Semola Rimacinata HALAL
For dusting the peel. Does not burn the way flour does.

Peeled Plum Tomatoes HALAL
Consortium numbered. Crush by hand, do not blend —
blending makes it bitter.

Crushed Tomatoes, pizza cut HALAL
Ready for the ladle. No added sugar, 7.5 Brix.

Extra Virgin Olive Oil, blending HALAL
For finishing at volume. Free acidity below 0.4%.

Extra Virgin Olive Oil, single estate HALAL
Harvest year on every bottle. For the plate, not the fryer.

Pomace Oil, pan & tray HALAL

High smoke point. For greasing trays, never for finishing.

Beef Pepperoni, sliced HALAL
Cups and chars at 300 °C, which is the whole point. 38
mm slice.

Beef Salami, sliced HALAL
Interleaved. Milder than the pepperoni, for antipasti
boards.

Black Olives, sliced, pitted HALAL

Drained weight 1.50 kg. Sliced, so nobody on your line is
pitting olives.
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PIZZA PANTRY

Italy 25.00 kg sack 25.00 kg

12 months Ambient, dry MO0OQ 20 sk
Italy 25.00 kg sack 25.00 kg

12 months  Ambient, dry MOQ 20 sk
Italy 25.00 kg sack 25.00 kg

12 months Ambient, dry MOQ 10 sk
Italy 2.50 kg x 6 15.00 kg

36 months Ambient MO0Q 10 cs

Italy 4.05 kg x 6 24.30 kg

36 months  Ambient MO0Q 10 cs

Spain 5.80 L x 4 20.00 L 18 months
Ambient, dark MOQ 5 cs

Italy 1.0 L x 12 12.00 L

18 months  Ambient, dark MOQ 2 cs
Spain 5.00 L x 4 20.00 L 18 months
Ambient M0OQ 10 cs

UAE 1.00 kg x 10 10.00 kg 9 months
-18 °C MOQ 5 cs

UAE 560 g x 12 6.00 kg 9 months
2-4 °C MOQ 5 cs

Spain  2.90 kg x 6 17.40 kg

24 months  Ambient MOQ 5 cs
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COMMON TABLE TERMS

TRADING TERMS

How we work.

MINIMUM ORDER AED 1,000 per delivery, or the MOQ shown against each line, whichever is
greater.
LEAD TIME Chilled and ambient: next working day on orders placed before 14:00.

Frozen: 48 hours.

DELIVERY Own temperature-controlled vehicles across Dubai, Sharjah and Abu Dhabi.
Northern Emirates twice weekly.

AIRFREIGHT LINES Bufala and burrata arrive Tuesday. Orders close Sunday 12:00.

DOCUMENTATION Halal certificates, health certificates and Dubai Municipality registration
supplied with first delivery and on request.

SAMPLES Available on all lines for accounts under evaluation. Ask your contact.

PRICING Prices are issued on a separate list, valid for the quarter. This catalogue
carries no prices by design.

Orders & enquiries Company

Abdul Rahman Common Table General Trading L.L.C.

+971 50 281 6973 Trade licence 1640622

WhatsApp preferred 0ffice 43-44, Al Fahidi, Bur Dubai, Dubai, UAE
general@commontable.ae commontable.ae
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