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MAESTRO NATURE
300GR

PRE-COOKED WEIGHT

Maestro plain bread is a traditional bread made

with yeast and selected wheat flour, lengthened

and braided. One of the peculiarities of its

manufacture is the long fermentation process of

the dough, after which it is divided and shaped

by hand to be cooked. It is a bread with an

alveolate crumb, cream-colored and with a

crispy crust.

 SOURDOUGH

 TWO STAGE FERMENTATION PROCESS

 HIGH HYDRATION

 STONE BAKED OVEN

 CLEAN LABEL

 LONG FERMENTATION

UNITS PER BOX 22 Units/Box | 24 Boxes/Pallet

BOX DIMENSION 494x294x432

COOKING 16 min |180 ºC

DEFROSTING 30 min

WIDTH(CM) 0 cm

LENGTH(CM) 40 cm

PRE-COOKED WEIGHT 300 g


