
The flatbread will not arrive frozen or chilled.
Bake and eat the same day upon arrival. Sharing is optional.
Or freeze the bread immediately upon receipt for up to 3 months using the
packaging provided. Place parchment paper between each flatbread for best results. 
Do not refrigerate or store at room temperature.

Remove flatbread from packaging.
Set oven rack to middle position and preheat oven to 425° F.
Brush 1 TBSP of olive oil on top of the flatbread.
Sprinkle ¼ TSP of salt over entire surface of the flatbread. 
Place flatbread on sheet tray and bake for 6-10 minutes if at room temperature or 8-
10 minutes if frozen. 
For crispier/darker crust, bake directly on oven rack.

After removing from the oven, allow flatbread to rest for 5 minutes. 
Slice the bread into 4 equal quarters.
“Pocket” the bread by slicing it in the middle of the top and bottom crusts. 
Fill with your favorite ingredients and enjoy!

Things to Know

Baking Instructions:

How To Slice For Sandwiches:

FLATBREAD

INSTRUCTIONS

Want recipe ideas? Check out flatbread.getcosi.com to discover

how you can make some of our signature menu items.



      Così Original Flatbread                                      Così Original Multigrain Flatbread 

Distributed by Cosi, Inc. 
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     *** Freeze bread immediately if not baking upon receipt ***


