
 
Bread / Sandwich bread / Traditional / La Panacea (Stone Oven)

REF. 130199

Riquiño Bocata 90g

Made in the traditional style of Galician baking, baked in a stone based oven, which lends it a 

rustic crust.

It is prepared with a high degree of hydration in the dough, which makes its crumb juicy and 

tender for longer.

90 g 19 cm 50 u. 40 boxes 180 ºC 15 min 8 - 10 min

STONE OVEN · LONG RESTS · HIGHLY HYDRATED · ALVEOLATE CRUMB · HIGH DURABILITY · VEGAN · CEREAL MIX FLOUR · 


