
Chef Catherine Houston 

Menu 

Small-batch, natural ingredients, many gluten-free options. 

Made with love in Houston, TX - Chef Catherine Houston 

Notes: Many items contain dairy and wheat unless marked gluten-free. Always check the QR for detailed allergens and nutrition. 

Sweet Signatures 

Cookies 

Item Pack / Weight / Price Description QR placeholder 
Lemon Cookies 6 pack • 6.2 oz • $12 Soft, lemony cookies 

with fresh juice and 
zest, finished with a 

delicate lemon glaze. 
Old-fashioned charm, 

buttery goodness.  

Snickerdoodle Single cookie • 3.75 oz • $5 European butter and 
bold cinnamon sugar. 
Golden crackly edges 

with a soft, chewy 
center. 

 
Old-Fashioned Ginger 

Molasses Cookies 
6 pack • 9 oz • $13 Real ginger, 

molasses, and warm 
baking spices. Soft 
inside with a gentle 
snap at the edges. 

 

 

Scones 

Item Pack / Weight / Price Description QR placeholder 
Cream Scones with 

Zante Currants 
Single • 100 g • $5 each | 

Half-dozen • 6 for $28 
Rich and tender with 
bright citrus notes. 
Zante currants and 
lemon zest, golden 

crust, delicate interior. 
Serve warm with salted 

butter, clotted cream, or 
jam. 
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Bars & Brownies 

Item Pack / Weight / Price Description QR placeholder 
Lemon Bar Single • 4.25 oz • $5 Bright, tangy lemon 

custard over buttery 
shortbread. Sunshine in 

every bite. 

 

Valrhona Fudge 
Brownie (gluten free) 

Single • 3 oz • $6.75 Valrhona Guanaja 70% 
chocolate and 

European butter. Fudgy 
center. Naturally gluten-

free with Cup4Cup. 

 
 

Cakes, Puddings & Loaves 

Item Pack / Weight / Price Description QR placeholder 
Pumpkin Loaf Single • 7.5 oz • $9 Soft and warmly spiced. 

Almond and pumpkin 
seed streusel for crisp 

contrast against a 
tender crumb. 

 
Sticky Toffee Pudding 4″ round • $12 | 9″ round 

• $58 
British classic with 

Texas soul. Medjool 
dates baked tender and 
drenched in rich buttery 

toffee sauce. Serve 
warm; see storage and 
reheating notes below. 

 

Ginger Pudding Cake Single • 6.5 oz 
(2″×3.75″×2″) • $10 

Fresh ginger, rich 
molasses, cinnamon, 
clove, black pepper. 
Pudding-soft interior, 
wonderfully aromatic. 

Serve warm; see storage 
and reheating notes 

below. 

 

Serving, Reheat & Storage 

Sticky Toffee Pudding: warm gently in the oven 325°F / 163°C or brief microwave until the center reaches 
165°F / 74°C. Refrigerate and enjoy within 3–4 days or freeze for longer. 

Ginger Pudding Cake: oven 325–350°F / 165–175°C for ~10–15 minutes or brief microwave to 165°F / 
74°C. Airtight 1–2 days at room temp if plain; refrigerate if topped with dairy; freeze for longer. 



Granola 

Item Pack / Weight / Price Description QR placeholder 
Maple Granola (gluten 

free) 
8 oz bag • $12 Small-batch, slow-

toasted. Gluten-free 
oats and crisp brown 

rice, maple syrup, 
coconut sugar, local 

honey. Almonds, Texas 
pecans, pepitas, chia, 

flax, shredded coconut, 
vanilla, gentle dried fruit 

sweetness. 

 

 

Seasonal Pie 

Item Pack / Weight / Price Description QR placeholder 
Brandied Pumpkin Pie 9″ whole pie • $48 Real pumpkin purée, 

fresh cream, and a 
splash of brandy. Velvety 
custard in a flaky butter 

crust, warmly spiced 
and balanced. 

 

Maple Pecan Pie 9″ whole pie • $48 Certified Organic Texas 
pecans folded into a 
maple custard made 

with pure maple syrup, 
in a hand-crimped flaky 

crust. Deeply nutty, 
beautifully balanced.  
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Savory Signatures 

Item Pack / Weight / Price Description QR placeholder 
Leek, Gruyère & Thyme 

Quiche 
4″ individual • $12 | 9″ 

whole • $48 
Slow-sweated leeks with 
nutty Gruyère folded into 

a silky custard of eggs 
and crème fraîche with 
fresh thyme, in a flaky 

butter crust.  

Bacon & Gruyère 
(Quiche Lorraine) 

4″ individual • $12 | 9″ 
whole • $48 

Applewood-smoked 
Nueske’s bacon and 
Gruyère in a rich egg 
custard, nestled in a 
golden butter crust. 

Smoky, creamy, 
satisfying.  

Spinach, Ricotta & 
Gruyère Quiche 

4″ individual • $12 | 9″ 
whole • $48 

Fresh spinach, 
Bellwether Farms whole-
milk ricotta, and Gruyère 

in a thyme-scented 
custard inside a tender 

butter shell. Light yet 
luxurious.  

Quiche — Reheat & Storage 

Refrigerate and use within 3–4 days; freeze 1–2 months for longer storage. Reheat in oven ≥325°F / 163°C 
until center reaches 165°F / 74°C (about 12–15 minutes for 4″; 20–25 minutes for 9″). 
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Partner Products 

Item Pack / Weight / Price Description QR placeholder 
JOUD Gourmet Date 

Butter 
8 oz (227 g) • $12   
1 lb (454 g) • $22 

Naturally sweet, velvety 
date butter made from 

premium Medjool dates. 
No added sugar, oils, or 

fillers. Great on toast, 
yogurt, oatmeal, or 

cheese boards.  

JOUD Protein Bar 
(gluten free) - coming 

soon 

Pack, weight & price: 
TBC 

Handcrafted with JOUD 
gourmet dates, nuts, 

seeds, and plant-based 
protein. No refined 

sugar, no preservatives. 

QR coming soon 

JOUD Energy Bar 
(gluten free) - coming 

soon 

Pack, weight & price: 
TBC 

JOUD dates, nuts, and 
seeds. No protein 

powder. Softer texture, 
naturally sweet, quick 

energy on the go. 

QR coming soon 

Rio Grande Organics 
Pecan Halves 

1 lb (454 g) bag • $10 Certified Organic Texas 
pecan halves. 

Unroasted, unflavored, 
unsalted (“mammoth 

halves”), naturally 
buttery for snacking or 

baking. 

QR coming soon 

 

Availability is limited. Pickup details and confirmation provided after ordering. 

For inquiries or to order: [Insert Email] • [Instagram Handle] • [Order Form Link] 
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