Blaze Fast-Fire’d Pizza Launches “Keepin’ It Real” Initiative Underscoring Company’s Commitment to
Additive-Free Food
Guests Encouraged to “Take the Pledge” in Support of “Keepin’ It Real” in 2017

January 4, 2017 – Los Angeles, Calif. – Blaze Fast-Fire’d Pizza today announced the launch of its “Keepin’
It Real” initiative, highlighting the company’s commitment to serving food without artificial additives.
Plans for the new campaign include an opportunity for guests to pledge their own commitment to
Keepin’ It Real in 2017, which in turn will unlock a special free Blaze Pizza offer.
On pace to become the nation’s fifth largest pizza chain by 2020, Blaze Pizza has spent the past 18
months working with suppliers to remove artificial colors, flavors, preservatives and high fructose corn
syrup from a short list of ingredients in the restaurants. Resulting from these efforts, the brand has
“nixed the nitrites” in its cured meats, upgraded to salad dressings and garlic without artificial
preservatives, switched to “true hue” black olives and banana peppers without artificial colors, and
moved to a barbeque sauce made without high fructose corn syrup. Additionally, the company has
added Blue Sky cane sugar sodas, which will be offered alongside traditional Coca-Cola products.

“To deliver against our commitment, several of our sources upgraded their recipes just for us. In some
cases, we had to seek out new partners,” said Blaze Pizza’s Executive Chef Bradford Kent. “It took
months of review before we finally found a banana pepper that met our standards for both color and
taste, without artificial colors or preservatives, but it was worth the time invested. You really can taste
the difference.”

Consistent with its clean food philosophy, Blaze Pizza’s dough is made from scratch daily using only a
few familiar ingredients -- unbleached flour, extra-virgin olive oil, filtered water, salt and a touch of
sugar. Restaurants use a recipe developed by critically-acclaimed Pizza Chef Kent (aka the “Pizza
Whisperer”), which requires a 24-hour fermentation period to produce the signature light-as-air, crisp
crust. Additionally, all Blaze restaurants use packaging that is sustainable, including cups, lids and straws
made from plant-based materials.

“We believe that food free from artificial additives simply tastes better,” said Jim Mizes, Blaze Pizza
president and COO. “We’re fully committed to clean food -- and we encourage other national pizza
chains to follow suit.”

For more information on the company’s Keepin’ It Real initiative, including ingredient information,
guests can visit blazepizza.com/menu. To take the Keepin’ It Real pledge, visit blazepizza.com/pledge.

About Blaze Pizza
The first Blaze Pizza® restaurant opened on Aug. 6, 2012, in Irvine, Calif., and quickly gained attention for
its chef-driven recipes, thoughtful interior design, and a service culture that celebrates individuality.
Now ranked as the leading fast-casual pizza chain in the Technomic Top 500 Chain Restaurant Report,
Blaze Pizza is building momentum and developing a cult following as it expands across the country. The
company currently operates 173 restaurants in 32 states and Canada, including the major metropolitan
areas of Los Angeles, New York, Chicago, San Francisco, Toronto, Dallas, Las Vegas, and Boston Founded
by Elise and Rick Wetzel (co-founder of Wetzel’s Pretzels), the concept is backed by investors including
LeBron James, Maria Shriver, Patrick Schwarzenegger, Boston Red Sox co-owner Tom Werner and movie
producer John Davis. For more information, please visit blazepizza.com and facebook.com/blazepizza or
click here to view a company video.
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