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H 11:00
BARESE FOCACCIA BAKING

Tall, Soft, Controlled baking

H13.30 wic "AAMATRUDASRL

NEAPOLITAN PIZZA BAKING NARGMA.
Soft. Dry. Well baked.
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UNISCITI A NOI!
STAND 026 / PADIGLIONE D6

JOIN Us!
STAND 026 / HALL D6




