
 
Bread / Mini roll / Traditional / Cristal

REF. 13755

Cristal Mini Baguette Mediterranean 45g

The Cristal range stands out for its crunchy and thin crust, a Mediterranean flavour thanks to the

olive oil and the sourdough in its recipe. A slow elaboration process and high hydration are the

key to the alveoli of this bread. The montadito is the king of appetizers and tapas, with the crystal

recipe, you also get to differentiate yourself and provide a gourmet touch.

45 g 8 cm 125 u. 6 x 5 30 boxes 180 ºC 30 min 4-6 min

    

WITH OLIVE OIL ·  IT CONTAINS SOURDOUGH ·  SOURCE OF FIBRE ·  LONG RESTS ·  EXPRESS ·  HIGHLY HYDRATED ·  CRYSTAL ALVEOLI ·  HIGH DURABILITY · 


