Bread / Family bread / Traditional / Rustic Bread
Panamar

BAKERY_GROUP.
REF. 131067

Super Gourmet Bread 3409

A LIGHT AND CRISPY BITE!

PREPARATION. Made with long resting and fermentation times, producing arustic, crispy, airy
bread with great durability.

CRUST. Rustic, thin, and crispy crust, with a slightly floured surfaceand lively slashing. It also
stands out for its intense toasted tone, lendingit an attractive traditional appearance.

CRUMB. It is notable for its irregular open structure and fresh bite,adding lightness and
sponginess to every mouthful.

CONSUMPTION MOMENTS. This slightly narrower and longer format is idealfor those who
prefer bread with less crumb, crunchier, and lighter.
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3409 54 cm 25 u. 28 boxes 180°C 20-30 min ~ 19-21 min

(’,0\)9000@& \,E'g(;
&) (&)

&
Onrac R T!nfﬂ(\{b

IT CONTAINS SOURDOUGH - SOURCE OF FIBRE - LONG RESTS - ALVEOLATE CRUMB - HIGH DURABILITY -



