
April 2017 

REVOLUTION NEWS 

 

feeding good
™ 

  

Food Funnies Join our team! 

Igniting a healthy food revolution– it’s a big job.  Want 

to be a part of our revolution?  If you think you’ve got 

what it takes, we’re always looking for talented peo-

ple to join our team. 

Visit revolutionfoods.com to view available positions- 

we look forward to hearing from you! 

  
 

Our NEW   
pizza is 

topped with 
real            

mozzarella 
cheese,  
which        

contains     
calcium.    

Calcium is 
important for 
bone health 
at all ages, 

but              
particularly 

for teens! 

NEW FOR LUNCH!  

Cheese Pizza 

http://www.revolutionfoods.com


 

What he does at Rev Foods: Ryan 

makes sure all our food goes where it 

needs to!  

Hometown:  Stonybrook, NY  

Favorite Food from our menu: Mighty 

Meaty 

Favorite Exercise:  Hiking 

Random Fact:  He’s double jointed in 

his hands and shoulders! 

Favorite Quotation: “What’s normal 

to a spider is chaos to a fly.”-Unknown 

Employee  Spotlight  

Ryan  

Yancey 
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Dispatch Manager 

If you are only going to use half of a pepper in a recipe, 
cut in half the short way, and save the top half. The 
stem keeps it fresh longer! 
 
Freeze bananas, blend them with cocoa powder, and 
you’ve made healthy, homemade, and delicious choco-
late ice cream!  
 
If you drop an egg shell into your bowl while cracking 
eggs, use the other egg shell to fish it out!  
 
Rejuvenate limp celery by wrapping the base in damp 
paper towel. 
 
Peel your ginger root with a spoon! 
 
Plant seeds in old egg cartons! They are the perfect size 
and compostable! 
 
Remove the tops from strawberries by pushing a straw 
up through the bottom and out through the top.  

Preparation:  

1) Combine flours, yeast, salt, and 
sugar. 

2) Slowly stir in the warm water.  

3) Slowly add in the oil.  

4) Cover dough with warm towel 
and let sit for 20 mins.  

5) Roll out to desired thickness add sauce, cheese and top-
pings and bake at 425F for 20 minutes or until done.  

Crust 

1 cup whole wheat 
flour 

1 cup AP flour 

1 pack yeast 

1 tsp salt 

1/2 tsp salt 

Warm water 

1 TB olive oil 

 

 

Pizza 

1 can low sodium 
pizza sauce 

Low fat mozzarella 
cheese, shredded 

Topping of your 
choice (spinach, on-

ions, olives, peppers, 
chicken, turkey sau-

sage, Brussel sprouts, 
etc)   

Ingredients  

Ryan 

Yancey 


