
Jose Andres

504211 - Rustic Catalan Toast (Pa De Pages)
Pa de Pages Toast Catalan Rustic comes ready to serve. Our process combines the
finest fresh, local ingredients which are slowly fermented and baked in traditional
firebrick ovens. It's then sliced and lightly toasted to achieve the perfect texture.
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Since the fourteenth century, the bakers of Catalonia have produced this Pa de Pags. Literally "the bread
of the peasants," this round rustic bread with its crusty edge and light, crunchy middles comes ready to
serve. Our artisanal process combines the finest fresh, local ingredients which are slowly fermented and
baked only in traditional firebrick ovens. It's then sliced and lightly toasted to achieve the perfect crispy
texture. The mini size fits in your palm and is just right for topping, creating any tapa you can dream of.
With bread like this, the possibilities are endless.

Wheat,Flour, Salt, Yeast,
Sourdough of Rye Powder, Flour
treatment agent (ascorbic acid),
Enzymes (amylase, xylanase,
lypase)

Contains:

Free From:

Brand Manufacturer

Jose Andres Thinkfood Products LLC

UPC MFG # SPC # GTIN Pack Pack Desc.

855985004211 4211 504211 10855985004218 12/3.53 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

4.11lb 2.64lb Spain No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

8.07in 9.76in 15.67in 0.71ft3 12x10 304days 60°F / 77°F

Dry Storage

Ready to Eat great base for spanish
tapas

See label for suggestions
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