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300GR

PRE-COOKED WEIGHT]

Paillasse ® multi 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, which is

then divided and shaped by hand to be cooked.

It is a bread with a crispy crust and an alveolate
loaf that contains tasty seeds, including brown
flax, millet, golden flax and sunflower.
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Miga Elastica
Elasticity
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Crunchy

22 Units/Box | 28 Boxes/Pallet
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