Advanced ordering is REQUIRED for all cakes, large items or large

orders. *All large items need one week notice*

Most Items on our menu can be baked smaller for mini dessert bars, must order 2 weeks in advance.
**Readily available items will vary daily and some will require advance order**Prices and items are
subject to change without notice. Check with us often for new items not on the menu!!

WE ARE A PEANUT FREE FACILITY

We do use tree nuts, coconut, sesame, eggs, dairy, and soy in some products.
Most products are corn free too, just ask!
We offer Gift Certificates available in any amount. T-shirts Available Too!
Twice Baked Baking Company 8185 E. Wardlow Road Long Beach, CA 90808 (562)343-5715
Business Hours: Tuesday- Saturday 11-6
Please remember we are a family business and at times hour changes or closures may be necessary.
Scheduled closures are posted on website.
Please visit our website at www.twice-baked.com Email us at info@twice-baked.com

You can also find us on Facebook and Instagram, Yelp, Google, and Find Me Gluten Free App!
Check out Facebook and Instagram daily for schedule of breads and special products that will be ready
for that day.

Storage/Reheating Recommendations

Most of our products are best when enjoyed the same day of purchase, HOWEVER, most can be frozen or kept in
your refrigerator in a freezer Ziploc type bag or airtight container to be enjoyed later, just remember to refresh
your products in the microwave for 15-50 seconds
Breads, Rolls, Buns

If bought fresh, slice and store in your refrigerator for up to 2 days or in the freezer for 2 months. Thaw either
counter top or gently in microwave (best way), then toast and enjoy! If bought frozen, store in your freezer, in a
Ziploc Freezer bag.

Pizza Crusts
Fresh or frozen, top with your favorite toppings and bake in oven at 425* for about 20-30 minutes
Cookies, Rugalach and Bars

Refrigerated up to 2 days or frozen for 2-3 months and let thaw
Biscotti
Stored in an airtight container at room temperature for up to 1 week, or frozen for 2-3 months, just take out of
freezer, thaw at room temperature and enjoy!
Bundt cakes, Coffee Cakes, Cornbread

Refrigerated up to 2 days or in the freezer for 2 months, microwave for 15-30 seconds and enjoy!!
Cupcakes and Cakes
Refrigerated up to 2 days, or frozen for 2 months.

Eat at room temperature for best results.
Cheesecakes, Pies, Tarts

Refrigerated up to 4 days or frozen for 2 months, just thaw. Cinnamon Rolls
Refrigerated up to 2 days or frozen for 2 months. Microwave for about 30-60 seconds.
Croissants, Danishes, Turnovers Reheat in oven at 325* until heated through.
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