IMO'S PIZZA NUTRITION GUIDE

IMO'S PIZZA NUTRITION GUIDE PROVIDES AN IN-DEPTH LOOK AT THE NUTRITIONAL CONTENT AND HEALTH CONSIDERATIONS OF
ONE OF MISSOURI’S MOST BELOVED PIZZA CHAINS. THIS GUIDE OFFERS A DETAILED ANALYSIS OF THE CALORIES,
MACRONUTRIENTS, VITAMINS, AND MINERALS FOUND IN VARIOUS MENU ITEMS AT IMO's P1zzA. UNDERSTANDING THE NUTRITIONAL
PROFILE OF IMO’s PIZZAS, INCLUDING THEIR FAMOUS ST. LOUIS-STYLE THIN CRUST AND UNIQUE PROVEL CHEESE, HELPS
CONSUMERS MAKE INFORMED DIETARY CHOICES. THIS ARTICLE ALSO EXPLORES OPTIONS FOR THOSE SEEKING LOWER-CALORIE OR
SPECIALIZED DIETARY ACCOMMODATIONS SUCH AS VEGETARIAN OR GLUTEN-SENSITIVE DIETS. BY BREAKING DOWN KEY MENU
OFFERINGS AND THEIR NUTRITIONAL VALUES, THIS GUIDE SERVES AS A RELIABLE RESOURCE FOR ANYONE LOOKING TO ENJOY IMO’s
PIZZA WHILE MAINTAINING A BALANCED DIET. THE FOLLOWING SECTIONS WILL COVER CALORIE COUNTS, MACRONUTRIENT
DISTRIBUTION, INGREDIENT HIGHLIGHTS, DIETARY CONSIDERATIONS, AND TIPS FOR HEALTHIER ORDERING.

CaLoRIE CONTENT OF IMO’s Pizza

® MACRONUTRIENT BREAKDOWN

KeY INGREDIENTS AND THEIR NUTRITIONAL IMPACT

DIETARY CONSIDERATIONS AND ALLERGEN INFORMATION

TIPS FOR HEALTHIER CHOICES AT IMO’s Pizza

CALOoRIE CONTENT OF IMO’s Pi1zzA

ONE OF THE PRIMARY CONCERNS WHEN EVALUATING IMO’S PIZZA NUTRITION GUIDE IS THE CALORIE CONTENT OF VARIOUS MENU
ITEMS. IMO’S P1zZA IS KNOWN FOR ITS THIN, CRACKER-LIKE CRUST WHICH TYPICALLY CONTAINS FEWER CALORIES THAN THICKER
CRUST PIZZAS. HO\X/EVER, CALORIE COUNTS CAN VARY SIGNIFICANTLY DEPENDING ON TOPPINGS, PORTION SIZE, AND
PREPARATION METHODS.

CALORIES IN DIFFERENT P1zzA Sizes AND T YPES

IMO’s P1zzA OFFERS SEVERAL SIZES RANGING FROM PERSONAL 8-INCH PIZZAS TO LARGER 16-INCH OPTIONS. THE CALORIE
CONTENT SCALES ACCORDINGLY. FOR INSTANCE, A PLAIN CHEESE PIZZA ON A THIN CRUST GENERALLY CONTAINS FEWER CALORIES
PER SLICE COMPARED TO SPECIALTY PIZZAS LOADED WITH MEATS AND EXTRA CHEESE. UNDERSTANDING THESE DIFFERENCES IS
CRUCIAL FOR CALORIE-CONSCIOUS CONSUMERS.

CALORIE ESTIMATES FOR POPULAR MENU ITEMS

PoPULAR IMO’s PIzzAS SUCH AS THE ORIGINAL ST. Louis STYLE CHEESE P1zzA, THE ITALIAN SAUSAGE P1zzA, AND THE
SUPREME PizzA HAVE DISTINCT CALORIE PROFILES. FOR EXAMPLE, A SLICE OF ORIGINAL CHEESE PizzZA TYPICALLY CONTAINS
AROUND 250-300 CALORIES, WHEREAS MEAT-HEAVY OPTIONS LIKE THE SUPREME MAY RANGE FROM 300 To 400 CALORIES
PER SLICE DUE TO ADDITIONAL PROTEIN AND FAT CONTENT.

o ORIGINAL ST. Louls CHeese Pizza: APPROXIMATELY 250-300 CALORIES PER SLICE
o |TALIAN SAUSAGE Pizza: ARoUND 320-370 CALORIES PER SLICE

o SUPREME Pizza: EsTIMATED 350-400 CALORIES PER SLICE



o THIN CrRUST VvS. THIck CRUST: THIN CRUST OPTIONS GENERALLY REDUCE CALORIE INTAKE

MACRONUTRIENT BREAKDOWN

THE MACRONUTRIENT COMPOSITION OF IMO’S P1ZZA IS A KEY COMPONENT OF ITS NUTRITION PROFILE. THIS SECTION COVERS THE
PROPORTIONS OF CARBOHYDRATES, PROTEINS, AND FATS FOUND IN TYPICAL IMO’s PIZZA SLICES.

CARBOHYDRATES

CARBOHYDRATES IN IMO’S PIZZAS PRIMARILY COME FROM THE THIN CRUST DOUGH AND ANY ADDED VEGETABLES OR SWEETENED
SAUCES. THE THIN CRUST STYLE GENERALLY CONTAINS FEWER CARBOHYDRATES PER SERVING THAN TRADITIONAL HAND-TOSSED
OR PAN CRUSTS, MAKING IT A BETTER OPTION FOR THOSE MONITORING CARB INTAKE.

PROTEINS

PROTEIN CONTENT VARIES WITH TOPPINGS. CHEESE AND MEAT TOPPINGS SUCH AS SAUSAGE, PEPPERONI, AND HAM SIGNIFICANTLY
INCREASE THE PROTEIN LEVELS IN EACH SLICE. THE USE OF PROVEL CHEESE, A PROCESSED BLEND OF CHEDDAR, S\X/ISS, AND
PROVOLONE, CONTRIBUTES TO THE PROTEIN AMOUNT AS WELL.

FATs

FATS ARE DERIVED FROM CHEESE, MEATS, AND THE OIL USED IN DOUGH PREPARATION. THE PROVEL CHEESE IS KNOWN FOR ITS
CREAMY TEXTURE BUT ALSO ADDS SATURATED FATS. MEAT TOPPINGS ADD BOTH SATURATED AND UNSATURATED FATS.
CONSUMERS MINDFUL OF FAT INTAKE SHOULD CONSIDER CHOOSING VEGETABLE TOPPINGS OR OPTING FOR PIZZAS WITH LESS
CHEESE.

Key INGREDIENTS AND THEIR NUTRITIONAL IMPACT

(UNDERSTANDING THE NUTRITIONAL IMPACT OF IMO’S SIGNATURE INGREDIENTS HELPS ILLUMINATE THE OVERALL HEALTH
CONSIDERATIONS ASSOCIATED WITH THEIR PIZZAS. THIS SECTION HIGHLIGHTS KEY COMPONENTS SUCH AS THE CRUST, PrROVEL
CHEESE, AND TOPPINGS.

THIN CrRUST DOUGH

IMOS THIN CRUST DOUGH IS MADE FROM WHEAT FLOUR, WATER, YEAST, AND A BLEND OF OILS. THE THINNESS OF THE CRUST
REDUCES OVERALL CALORIES AND CARBOHYDRATES COMPARED TO THICKER CRUST VARIETIES. HO\X/EVER, IT STILL PROVIDES
CARBOHYDRATES ESSENTIAL FOR ENERGY.

ProVEL CHeese BLEND

PROVEL CHEESE IS UNIQUE TO IMO’S Pi1zzA AND IS A PROCESSED BLEND OF CHEDDAR, SWISS, AND PROVOLONE CHEESES. T
OFFERS A DISTINCT CREAMY AND SLIGHTLY SMOKY FLAVOR. NUTRITIONALLY, PROVEL CHEESE CONTRIBUTES PROTEIN, CALCIUM,
AND SATURATED FAT. [T ALSO CONTAINS SODIUM, WHICH SHOULD BE MODERATED BY THOSE MONITORING SALT INTAKE.



MEAT AND VEGETABLE T OPPINGS

MEAT TOPPINGS LIKE SAUSAGE, PEPPERONI, AND BACON ADD PROTEIN AND FAT BUT ALSO INCREASE SODIUM AND SATURATED
FAT CONTENT. VEGETABLE TOPPINGS SUCH AS ONIONS, GREEN PEPPERS, AND MUSHROOMS PROVIDE FIBER, VITAMINS, AND
MINERALS WITH MINIMAL CALORIES. CHOOSING MORE VEGETABLES AND FEWER MEATS CAN IMPROVE THE NUTRITIONAL PROFILE OF
A PIZZA SLICE.

® THIN CRUST LOWERS CARBOHYDRATE AND CALORIE CONTENT

PROVEL CHEESE ADDS PROTEIN AND CALCIUM BUT ALSO SATURATED FAT AND SODIUM
e MEAT TOPPINGS INCREASE PROTEIN AND FAT BUT ALSO SODIUM

® VEGETABLES ADD FIBER AND MICRONUTRIENTS WITH LOW CALORIES

DIETARY CONSIDERATIONS AND ALLERGEN INFORMATION

IMO’S PIZZA NUTRITION GUIDE MUST ALSO ADDRESS COMMON DIETARY CONCERNS INCLUDING ALLERGENS, SPECIAL DIETS, AND
INGREDIENT SENSITIVITY. THIS SECTION PROVIDES AN OVERVIEW OF THESE CONSIDERATIONS TO ENSURE SAFE AND INFORMED
CHOICES.

GLUTEN AND WHEAT ALLERGIES

THE THIN CRUST AT IMO’s PizzA CONTAINS WHEAT FLOUR, MAKING IT UNSUITABLE FOR INDIVIDUALS WITH CELIAC DISEASE OR
GLUTEN INTOLERANCE. CURRENTLY, IMO’S DOES NOT OFFER GLUTEN-FREE CRUST OPTIONS, SO THOSE WITH GLUTEN
SENSITIVITIES SHOULD AVOID THEIR PIZZAS OR SEEK ALTERNATIVES.

DAIRY INTOLERANCE AND ALLERGIES

PROVEL CHEESE AND OTHER DAIRY-BASED TOPPINGS CONTAIN LACTOSE AND MILK PROTEINS. CUSTOMERS WITH LACTOSE
INTOLERANCE OR MILK ALLERGIES SHOULD BE CAUTIOUS AND MAY NEED TO AVOID CHEESE OR REQUEST PIZZAS WITHOUT DAIRY
TOPPINGS.

VEGETARIAN OPTIONS

IMOs PizzA OFFERS SEVERAL VEGETARIAN-FRIENDLY OPTIONS THAT EXCLUDE MEAT TOPPINGS. THESE PIZZAS STILL FEATURE
PROVEL CHEESE AND A VARIETY OF VEGETABLE TOPPINGS. VEGETARIANS SHOULD VERIFY THAT NO MEAT-BASED INGREDIENTS OR
CROSS-CONTAMINATION OCCURS.

TiPs For HEALTHIER CHOICES AT IMO’s Pizza

FOLLOWING THE NUTRITIONAL INFORMATION PROVIDED IN IMO’S PIZZA NUTRITION GUIDE, CONSUMERS CAN MAKE HEALTHIER
DECISIONS WHEN ORDERING. THE FOLLOWING TIPS HELP BALANCE ENJOYMENT AND NUTRITIONAL GOALS.



CHooSE THIN CRUST AND VEGETABLE | OPPINGS

OPTING FOR THIN CRUST REDUCES CALORIE AND CARBOHYDRATE INTAKE, WHILE LOADING PIZZAS WITH VEGETABLES INCREASES
FIBER AND NUTRIENT CONTENT WITHOUT EXCESSIVE CALORIES. THIS COMBINATION SUPPORTS A MORE BALANCED MEAL.

LiMiT HIGH-FAT AND HIGH-SobIuM MEATS

REDUCING OR AVOIDING MEAT TOPPINGS LIKE SAUSAGE AND PEPPERONI LOWERS SATURATED FAT AND SODIUM CONSUMPTION.
LEAN PROTEIN ALTERNATIVES OR NO MEAT AT ALL CAN BE BENEFICIAL FOR HEART HEALTH AND WEIGHT MANAGEMENT.

CoNTroL PorTION SizE

SHARING A PIZZA OR ORDERING SMALLER SIZES CAN PREVENT OVEREATING. EATING SMALLER PORTIONS PAIRED WITH A SIDE
SALAD OR VEGETABLES HELPS MAINTAIN CALORIC BALANCE.

CusTtomMize Your Pizza

REQUESTING LESS CHEESE OR NO EXTRA CHEESE CAN DECREASE FAT AND CALORIE CONTENT. ADDITIONALLY, CHECKING WITH
IMO’S STAFF ABOUT INGREDIENT PREPARATION CAN HELP ACCOMMODATE SPECIFIC DIETARY PREFERENCES OR RESTRICTIONS.

1. CHOOSE THIN CRUST FOR FEWER CALORIES AND CARBS
2. LOAD UP ON VEGETABLE TOPPINGS

3. LIMIT OR AVOID HIGH-FAT MEATS

4. W/ ATCH PORTION SIZES

5. CUSTOMIZE CHEESE AMOUNTS

FREQUENTLY ASkeD QUESTIONS

WHAT Is IMo’s P1zzA NUTRITION GUIDE?

IMO’S P1zzA NUTRITION GUIDE PROVIDES DETAILED INFORMATION ABOUT THE CALORIE COUNT, FAT, PROTEIN, CARBOHYDRATES,
AND OTHER NUTRITIONAL CONTENT OF THEIR MENU ITEMS TO HELP CUSTOMERS MAKE INFORMED FOOD CHOICES.

Does IMo’s P1zzA OFFER LOW-CALORIE MENU OPTIONS ACCORDING TO THEIR NUTRITION
GUIDE?

YES, IMO’s P1zzA NUTRITION GUIDE HIGHLIGHTS SOME LOWER-CALORIE OPTIONS SUCH AS THEIR THIN CRUST PIZZAS AND
SALADS, ALLOWING CUSTOMERS TO ENJOY THEIR FAVORITE FOODS WHILE MANAGING CALORIE INT AKE.

How caAN | AcCess IMO’s PizzA NUTRITION GUIDE?

YOU CAN ACCESS IMO’S PizzA NUTRITION GUIDE ON THEIR OFFICIAL WEBSITE, USUALLY UNDER THE MENU OR NUTRITION
SECTION, OR REQUEST A PRINTED COPY AT PARTICIPATING RESTAURANT LOCATIONS.



ARE THE NUTRITIONAL VALUES IN IMO’s PizzA NUTRITION GUIDE ACCURATE FOR ALL
LOCATIONS?

NUTRITIONAL VALUES PROVIDED IN IMO’S P1zzA NUTRITION GUIDE ARE BASED ON STANDARDIZED RECIPES; HOWEVER, SLIGHT
VARIATIONS MAY OCCUR DEPENDING ON LOCATION AND PREPARATION METHODS.

DoEs IMO’s P1zzA NUTRITION GUIDE INCLUDE ALLERGEN INFORMATION?

YES, IMO’s P1zzA NUTRITION GUIDE TYPICALLY INCLUDES ALLERGEN INFORMATION TO HELP CUSTOMERS WITH FOOD ALLERGIES
AVOID INGREDIENTS SUCH AS GLUTEN, DAIRY, OR NUTS.

CAN THE IMO’s P1zzA NUTRITION GUIDE HELP WITH MANAGING DIETARY RESTRICTIONS?

ABSOLUTELY, THE NUTRITION GUIDE PROVIDES DETAILED INGREDIENT AND NUTRITIONAL INFORMATION ENABLING CUSTOMERS TO
SELECT MENU ITEMS THAT FIT SPECIFIC DIETARY NEEDS LIKE LOW SODIUM, VEGETARIAN, OR GLUTEN-FREE OPTIONS.

HAs IMO’s PizzA UPDATED THEIR NUTRITION GUIDE RECENTLY TO REFLECT MENU
CHANGES?

IMO'S P1zzA REGULARLY UPDATES THEIR NUTRITION GUIDE TO REFLECT NEW MENU ITEMS AND RECIPE MODIFICATIONS, ENSURING
CUSTOMERS HAVE THE MOST CURRENT NUTRITIONAL INFORMATION AVAILABLE.

ADDITIONAL RESOURCES

1. THe ULTIMATE GUIDE TO PizzA NUTRITION

THIS BOOK EXPLORES THE NUTRITIONAL CONTENT OF VARIOUS TYPES OF PIZZA, INCLUDING POPULAR CHAINS LIKE IMO's PizzA.
|T OFFERS INSIGHTS INTO CALORIE COUNTS, MACRONUTRIENTS, AND HEALTHIER TOPPING ALTERNATIVES. READERS WILL LEARN
HOW TO ENJOY PIZZA WITHOUT COMPROMISING THEIR DIETARY GOALS.

2. HEALTHY EATING WITH IMO’S PizzA: A NUTRITIONAL APPROACH

FOCUSED SPECIFICALLY ON IMO’S P1zzA, THIS GUIDE BREAKS DOWN THE INGREDIENTS AND NUTRITIONAL VALUES OF THEIR MENU
ITEMS. |T PROVIDES TIPS ON MAKING SMARTER CHOICES AND CUSTOMIZING ORDERS FOR A BALANCED DIET. THE BOOK ALSO
INCLUDES MEAL PLANS INCORPORATING IMO’S HEALTHIER OPTIONS.

3. Pizza AND NUTRITION: BALANCING FLAVOR AND HEALTH

THIS COMPREHENSIVE BOOK EXAMINES THE RELATIONSHIP BETWEEN PIZZA CONSUMPTION AND OVERALL NUTRITION. |T DISCUSSES
HOW TO BALANCE INDULGENCE WITH HEALTH-CONSCIOUS DECISIONS, FEATURING CASE STUDIES FROM PIZZA CHAINS LIKE [MO'S.
NUTRITIONAL ANALYSES AND RECIPES FOR HEALTHIER HOMEMADE PIZZAS ARE INCLUDED.

4. DECODING RESTAURANT MENUS: THE IMO’s Pizza EpiTion

DESIGNED FOR THOSE WHO WANT TO UNDERSTAND RESTAURANT NUTRITION LABELS, THIS BOOK USES IMO’S PizzA AS A CASE
STUDY. |T TEACHES READERS HOW TO INTERPRET NUTRITIONAL INFORMATION AND MAKE INFORMED DINING CHOICES. PRACTICAL
ADVICE ON PORTION CONTROL AND INGREDIENT SUBSTITUTIONS IS PROVIDED.

5. SMART DINING OUT: NAVIGATING PizzA NUTRITION

THIS BOOK OFFERS STRATEGIES FOR EATING OUT WITHOUT DERAILING NUTRITIONAL GOALS, WITH A FOCUS ON PIZZA
RESTAURANTS INCLUDING IMO’S. IT HIGHLIGHTS MENU ITEMS THAT ARE LOWER IN CALORIES AND FAT, AND SUGGESTS
MODIFICATIONS TO IMPROVE NUTRITIONAL VALUE. THE BOOK ALSO COVERS THE IMPACT OF PIZZA ON VARIOUS DIETS.

6. THe ScIEnCE OF Pizza NUTRITION

DELVING INTO THE SCIENCE BEHIND PIZZA INGREDIENTS, THIS BOOK EXPLAINS HOW DIFFERENT COMPONENTS AFFECT HEALTH AND
NUTRITION. |T INCLUDES DETAILED ANALYSIS OF IMO’S P1zzA RECIPES AND NUTRITIONAL PROFILES. READERS WILL GAIN A BETTER
UNDERSTANDING OF FATS, CARBOHYDRATES, PROTEINS, AND ADDITIVES IN THEIR FAVORITE PIES.

7. Pizza NUTRITION FOR FAMILIES: MAKING HEAL THIER CHOICES



AIMED AT FAMILIES WHO ENJOY PIZZA NIGHTS, THIS BOOK PROVIDES SIMPLE GUIDANCE ON CHOOSING NUTRITIOUS OPTIONS FROM
IMO’S P1zzA AND SIMILAR ESTABLISHMENTS. |T INCLUDES KID-FRIENDLY TIPS FOR HEALTHIER EATING AND BALANCING PIZZA WITH
OTHER NUTRITIOUS FOODS. RECIPES FOR HOMEMADE HEALTHIER PIZZAS ARE ALSO FEATURED.

8. Low-CALorIE Pizza OPTIONS: A GUIDE FEATURING IMO’S PizzA

THIS BOOK FOCUSES ON LOW-CALORIE PIZZA CHOICES AND HOW TO ENJOY PIZZA WITHOUT EXCESS CALORIES. USING IMO’S
PizzA MENU AS AN EXAMPLE, IT IDENTIFIES ITEMS THAT FIT WITHIN CALORIE-RESTRICTED DIETS. THE BOOK ALSO OFFERS ADVICE
ON PORTION SIZES AND INGREDIENT SWAPS TO REDUCE CALORIE INTAKE.

9. NUTRITION MYTHS AND FACTS ABOUT PizzA

ADDRESSING COMMON MISCONCEPTIONS ABOUT PIZZA AND NUTRITION, THIS BOOK CLARIFIES WHAT IS TRUE AND WHAT IS NOT
REGARDING PIZZA’S HEALTH IMPACT. |T INCLUDES FACTUAL INFORMATION ABOUT IMO’S P1zZA MENU ITEMS AND NUTRITIONAL
CONTENT. THE BOOK ENCOURAGES MINDFUL EATING HABITS AND DISPELS FEARS RELATED TO PIZZA CONSUMPTION.
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