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BBQ SLIDERS 
A super successful bbq group needed a signature bun to highlight their 
pulled pork and chicken sandwiches. What better way to give them 
something they could own than by incorporating their famous bbq sauce 
into the dough? These BBQ Sliders had a beautiful red color and a very 
distinctive flavor.
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BRUSCHETTA 
The award winning Italian chef behind this sun dried tomato and ricotta 
bruschetta wanted an olive oil focaccia to pair with his house made 
cheese offerings. We added the bite of black pepper and created Olive 
Oil Steccas (“sticks”) that he could warm, toast or grill to add an array 
of textures to his dishes.
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CHOCOLATE BREAD PUDDING
We developed a spectacular Pain au Lait du Chocolat (Chocolate Milk 
Bread) for a chef looking to present a darker, richer take on the classic 
bread pudding. He used cocoa nib infused milk for the custard for 
depth of flavor and presented the dish simply with whipped cream and 
shaved chocolate curls.
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SHORT RIB SANDWICH
A well developed, well fermented artisanal sandwich loaf can hold up 
perfectly to the richness and weight of braised short ribs. We developed 
a signature rosemary sourdough for this chef’s meat laden sandwich 
menu, adding a subtle flavor profile to compliment his craft.
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GRILLED ALMOND CAKE
We collaborated with a large catering team to get double billing out of 
a custom formulated Almond Pound Cake. It garnered rave reviews 
as part of their afternoon snack package, but it really brought down 
the house as an eloquently plated banquet dessert item – just a quick 
brushing of almond syrup and marking on the grill.
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SAVORY BREAD PUDDING
After developing a signature whole grain table bread for a multi-unit 
Italian restaurant group, we suggested using the leftover heels for a 
hearty side like this rosemary butternut squash bread pudding. It pairs 
wonderfully with roasted meats on a cool weather menu.
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BACON TOAST
A great curated Toast menu is a simple way to capitalize on the growing 
breakfast daypart. Here, a chef has taken our Brioche Pullman, spread 
it with a touch of honey mustard and topped it with cheddar and bacon. 
An instant classic and a terrific value-add to a side of toast.

7



CIABATTA GRILLED CHEESE 
Working with the Wisconsin Cheese Board on a Spring Grilled Cheese 
promotion, we highlighted simple artisanal breads as the basis of a great 
sandwich. The Ciabatta was smothered with butter and grated aged 
gruyere before filling with swiss and roasted broccoli. Grilling the gruyere-
buttered bread brought nice caramelization and a decadent look.
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AFFOGATO
Affogato is Italian for “drowned” and the traditional dessert calls for 
vanilla gelato drowned with a shot of espresso. This mason jar show 
stopper includes roasted sweetened cinnamon brown butter croutons 
for a lovely crunch and a deeper, more complex flavor. Any artisanal 
country bread/baguette works beautifully.
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RABBIT RAGU PAPPARDELLE
Brown butter breadcrumbs add tons of richness to this delicious rabbit 
pappardelle and contrast nicely on the plate in place of cheese. Another 
great use of leftover table bread.
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PANZANELLA 
Day old baguettes and country breads get another chance in this simple 
side or buffet table winner. Cubed bread, ripe tomatoes, cucumbers and 
red onions tossed in a simple vinaigrette. Perfect summer companion.
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FRENCH TOAST
Classic breakfast fare gets an interesting twist when it’s hand cut and 
dipped in coarsely chopped corn flakes before pan frying. The hotel 
chef behind this creation has built a loyal morning following by giving 
a little spin to approachable staples.
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IN AN INDUSTRY THAT’S CONSTANTLY EVOLVING, we 
make traditional artisanal breads approachable, affordable 
and accessible so you can deliver a quality experience to 

your customer. As part of our value added services, we work 
directly with chefs and restaurateurs, offering results-based 

solutions to improve their menu offerings and push the 
boundaries of what great bread service can be.

LET’S MAKE SOMETHING SPECIAL TOGETHER...

To learn more about us, email
sales @companionstl.com or call Tina Vass, 

our national sales manager, at 314.537.2248


