Bread / Country bread / Traditional / La Panacea (Stone Oven)
Panamar

BAKERY_GROUP.
REF. 13789

Sliced Traditional Country Bread 5009 ready to eat

Traditional rustic country bread made with wheat flour and a touch of olive oil. Its floured rustic
crust gives it an attractive artisan appearance. The 5009 format is ideal for having fresh bread at
home for several days, since it stays tender for longer.
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STONE OVEN - 100% NATURAL INGREDIENTS - LONG RESTS - READY TO SERVE - INDIVIDUAL PACKAGING - SLICE - HIGHLY HYDRATED - ALVEOLATE CRUMB - HIGH DURABILITY -
VEGAN - CEREAL MIXFLOUR -



