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

BAKERY_GROUP.
REF. 13030

Stone Oven Loaf 305¢g

It recovers the tradition of the authentic artisan bread with a loaf baked in a stone oven, an extra
crispy and slightly darkened crust thanks to the rye flour the recipe includes.
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STONE OVEN - 100% NATURAL INGREDIENTS - LONG RESTS - HIGHLY HYDRATED - ALVEOLATE CRUMB - HIGH DURABILITY - VEGAN -



