
 

 

For ingredient information, please see our website: https://www.chefstablecolumbus.com/gluten-free/   

Tips 

• All breads and pastries are baked fresh within the last 24 hours.  Most are best when enjoyed within 48 

hours of pick up.  Please follow the tips below for optimal integrity of the product, especially if you 

freeze the items. 

• Crusty loaves (baguette and ciabatta):  Best if warmed in a 350 degree oven for 10-15 minutes prior 

to slicing.  This will ensure the crust is nice and crispy and who doesn’t love warm bread.  I especially 

advise doing this if the bread is frozen and then thawed.  

OR 

Slice, drizzle with olive oil and a sprinkle of salt, then lightly toast in 400 degree oven  

• Brioche and Challah loaf: consider warming in 350 degree oven with steam for 8-10 minutes.  This is 

best done by placing a roasting pan in the bottom of your oven while preheating and pouring 1 cup of 

water into the pan when putting the bread in to warm. 

• Brioche buns:  Toast in butter.  They’re great for burgers but ham, brie, and Dijon are my favorite way 

to utilize the buns.  

• Herb and potato focaccia:  Great by itself when heated in 350 degree oven for 10-15 minutes and 

served with dipping oil.  The focaccia also is thick enough to cut in half and use for sandwiches. 

• Croissant, breadsticks:  I rarely advise using a microwave but this is the best and easiest way to 

warm these items.  Just 30-45 seconds each should be the right time for most microwaves.  

• Pita:  Warm both sides in a skillet over medium/medium high heat. 

• Eclairs:  Can be kept at room temperature for up to two days.  If refrigerate, bring back to room 

temperature before consuming.  

• Roman Pizza Crust 

1. Refrigerate until  approximately 1 hour prior to baking 

2. Let proof at room temp for 1-2 hours 

3. Top with sauce and desired toppings 

4. Bake at 400 for 25-30 minutes 

• Cinnamon Rolls:  These are now take and bake!  Please follow these steps, 

1. Refrigerate until approximately 1 hour prior to baking  

2. Let proof at room temp for 1-2 hours 

3. Melt butter (provided) in microwave safe container and brush tops of rolls 

4. Bake at 375 for 40-50 minutes, until golden brown 

5. Top with icing provided.  Icing can be microwaved in container provided to soften 

6. Enjoy! 
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