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Stone oven
sourdough breads
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Stone oven

breads

cope FR509 (DACHTYLIA)
cope FR522 cope FR545 cope FR800 (KOULOURA)

‘ Chia bread with \ ‘ Zea bread (dinkel) \ ‘ Kouloura/Dachtylia \
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Stone oven

cooe FR529A
‘ Kornback multigrain WitN

sourdough long 7508
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‘ Longuette with olives \
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Creapane grande

Creapane grande — » 'J..f 2
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Square breads

cobe 6514

cope 20449

cope FR538

Venezia brown \ |
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Sunflower bread
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‘ Borodino bread
(Russian)
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with cranberries 3
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Baguettes
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‘ Baguette brown
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Cyprus bread

X612
Cyprus bread brown
1000gr

X614

small brow
500gr

X600
Cyprus bread Whlte

X602
Cyprus bread
small white
500gr



Jumbo brown Pullman brown

FR662 FR653
1100gr 970gr
37/27 slices 29/20 slices
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Pullman white

29/20 slices

Jumbo white
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970gr 1100gr
37/27 slices
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Pullman
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970gr
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Sliced breads

Pullman multigrain
FR655




