Pana mar Bread / Country bread / Traditional / Stone Oven

BAKERY_GROUP.

REF. 131147

Small Country Bread 210g

Inspired by traditional loaves, offering a premium touch with a homely feel wherever it's served.
Now available in the perfect size for sharing at the center of the table, ideal for two to four guests.

CRUST: Golden and crispy, medium thickness with a beautiful natural scoring that highlights its
rustic appearance.

CRUMB: Soft, airy crumb with small, even holes, giving it a firm consistency. Perfect for pairing
with homemade stews or dipping into sauces.
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210g 13 cm 18 u. 48 boxes 180 °C 20-30 min 5-10 min
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STONE OVEN - SOURCE OF FIBRE - LONG RESTS - HIGHLY HYDRATED - HIGH DURABILITY -



