
PIZZA 
Do not use a microwave! Instead, use a hot metal surface to get pizza crunchy again. 
3 options for best results: 

-Oven (chef favorite). Bring the oven to 350 degrees and once temperature is reached, 
insert an empty flat metal sheet. Keep it in for about 8 minutes, then slide your pizza from the 
box to the sheet pan. Reheat for 3 to 4 mts and enjoy! 

-On The Stove. Use a Cast Iron Griddle (flat surface side) or a no-sticky pan. Warm it up for 
about 3 mts at low heat, with nothing inside, then add your pizza for about 5 mts.   

-On a hot Grill, place your pizza straight on it for a few minutes 

PASTA 
Place a no-sticky pan on your stove at low flame, and let it warm alone for about a minute. 
Move the pasta inside the pan. Add 1/4 cup of water to the empty to go box to catch any 
sauce residue and add it to the pan for moisture. Reheat for about 3 to 4 minutes 

MEAT & FISH ENTREE 
Separate any veggies from the protein. Than follow same instructions as to reheat pasta, but 
add one to 2 spoons of water for moisture 

FRESH PASTA AND SAUCE TO COOK AT HOME 
-Add 1/2 gallon of water (for every 2 servings of pasta) to a tall pot and bring it to boil 
-Add a soup spoon of salt to the boiling water 
-Pour the fresh pasta into the pot and cook it for about 4 minutes (5 minutes for Ravioli) 
-Strain the pasta keeping a cup of the same water on a side. Replace the strained pasta in 
the pot and add the cup of water previously put aside  
-Combine the fresh sauce previously warmed up in a small pan steering together 
-Serve the pasta on a plate and add any fresh Parmigiano, chili or seasoning as liked  

Fell free to reach chef Stefano for any question at chefceres@gmail.com. Buon Appettito! 
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