Pana mar Bread / Roll / Traditional / Cristal

BAKERY_GROUP.
REF. 883

Mediterranean Cristal Bread 809

A tasty, light premium bread with a combination of surprising textures: it has a crunchy crust and
a fluffy, aerated crumb. It's notable for its marked Mediterranean flavour since it contains 6%
olive oil and 9% sourdough. This format is one of the most versatile since it allows you to make
anything from original square burgers to sandwiches and toast and it can accompany the most
gourmet set menus.
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80 g 11cm 80 u. 28 boxes 180 °C 30 min 4-6 min
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NTEN TING

WITH OLIVE OIL - IT CONTAINS SOURDOUGH - SOURCE OF FIBRE - LONG RESTS - EXPRESS - HIGHLY HYDRATED - MORE FLAVOUR - CRYSTAL ALVEOLI - HIGH DURABILITY - VEGAN -



