
STOMBOLI COOKING INSTRUCTIONS 

1. IF FROZEN, THAW COMPLETELY 
2. PREHEAT OVEN TO 450F 
3. PLACE STROMBOLI ON TEFLON COOKIE SHEET (OR STANDARD), PLACE 5 CUTS IN TOP 

OF BOLI (THIS PREVENTS BOLI FROM BLOWING OUT). 
4. COOK FOR APPROXIMATELY 10-15 MIN, IN THE CENTER OF THE OVEN, UNTIL BROWNED 

ALL OVER OR TO “YOUR” PREFERENCE. 
5. REMOVE AND CUT INTO 6 PIECES (OR MORE) AND SERVE. 
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