Pana mar Bread / Family bread / Traditional / La Panacea (Stone Oven)
BAKERY_GROUPR.

REF. 8282

Meiga Bread 2709

A bread made in the spirit and tradition of the Galician breadmaking, baked in a stone oven. It is
made with a mixture of wheat and barley flour.
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STONE OVEN - SOURCE OF FIBRE - LONG RESTS - HANDMADE - HANDMADE - HIGHLY HYDRATED - ALVEOLATE CRUMB - HIGH DURABILITY - VEGAN -



