REF: E134C
EAN-13: 8436017107340 | EAN-14: 18436017107347 300GR

MAESTRO NATURE

PRE-COOKED WEIGHT]

A COMER PAN

UNITS PER BOX 22 Units/Box | 24 Boxes/Pallet @) SOURDOUGH
BOX DIMENSION 494Xx294x432 @ TWO STAGE FERMENTATION
PROCESS
COOKING 16 min |180 °C 4
HIGH HYDRATION
DEFROSTING 30 min
@, STONE BAKED OVEN
WIDTH(CM) 0ocm
HEBH CLEAN LABEL
LENGTH(CM) 40 cm o
@ 24 HOURS FERMENTATION
PRE-COOKED WEIGHT 3009
Paillasse ® plain bread is a traditional bread made with yeast and selected wheat flour, lengthened o
and braided. One of the peculiarities of its manufacture is the long fermentation process of the Miga Elistica ; . Seado
dough, after which it is divided and shaped by hand to be cooked. It is a bread with an alveolate & : o &

crumb, cream-colored and with a crispy crust.

- D, <asonaste
Crujiente % . % Acido
Crunchy > Acid

Retrogusto Amargo
Aftertaste Bitter



