
Baking in just minutes

2. Preheat
Preheat oven to 400ºF

4. Baking
Bake the bread on center 
oven rack according to the 
instructions on the label.

5. Cool down 
Let the products cool down 
for 5-10 min, and enjoy your 
healthy breads! 

1.  Preparation 
Defrost the small bread rolls for 30 min, 
and the large bread loaves for 120 min

3. Baking Sheet
Place parchment paper on a 
baking sheet. Remove the bread 
packaging and place the bread 
on the parchment paper.

Enjoy!

Receiving Your Breads

Delivered straight to your doorstep

Packed with special care, we make it easy to bring artisan, 
over fresh bread to your home.

Freeze upon arrival

Once you've opened the box, put the product bags directly 
into the freezer. In frozen condition the breads stay fresh 
for up to six months.

Tips & Tricks

Save time in the morning

Thaw the products in your refrigerator overnight and bake 
them immediately the next morning.

How to store leftovers

A ceramic bread box ensures optimum air circulation: Just 
enough to keep your bread moist, without drying. You can 
also employ the same technique with a paper bag. This 
protects your loaf and also allows good air circulation, 
which means the crust won't get soft. A low-tech method 
is to place your bread on a wooden board, cut-side down; 
this keeps the exposed crumb from drying out. 

Bring leftovers back to life

Moisture and heat are needed. Spray or moisturize the 
bread rolls with water and toast them from both sides 
on your toaster.

At its best a few days after baking

48 hours after baking, bread and rolls begin to lose flavor 
and become harder and dryer. To avoid this you can freeze 
it in slices for toast, or just turn your breads and rolls into 
crumbs or into croutons for a salad.


