Bread / Family bread / Traditional / Tradition
Panamar

BAKERY_GROUP.
REF. 130066

Tradition wheatstalk family loaf 355¢g

A bread that's made slowly. It's notable for being highly durable, extra crunchy on the outside
and tender and soft on the inside from morning to night. Large-sized, it's ideal for accompanying
lunches and dinners for the whole family.
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355¢g 52 cm 23 u. 4x7 180 °C 20-30 min  17-19 min
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SOURCE OF FIBRE - MORE GOLDEN - CRUNCHIER - TENDER FOR LONGER - VEGAN - CEREAL MIX FLOUR -



