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Creemos que el pan no es solo un alimento,
es una EXPERIENCIA
Nuestro pan combina o mejor de
la TRALICION panaders
con la EFLCLENCLA Modens,
permitiendo que cada cliente pueda ofrecer
pan FRESCO, PELICIOSO
yle chaLtraAP.




Inblce

barras y baguette 0
fuentes de fibra y cereales 10
hogazas 4]
especial restauracion 18
hamburguesas /1

(CONOGRALIA
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Tiempo de horno
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Longitud Tiempo de descongelado Temperatura

Unidades por caja Cajas por palet Horno de piedra
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EARRAS ¥ BAGUETTES

@ | barra obrador @

1 barra san martin

-8B =% | & % = B = & | &3 &
ATem 160200 1800 1218 22 28

210g  4bem 169200 180° 1715 16 36 290 g

— barra rustica

@ | barra huerta @
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320g 53cm  150-20°  180° 12-1%° 2 28

290g  42cm 169200 180°  17-1%

barra de maiz
— barra pifa
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EARRAS ¥ BAGUETTES
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— barra campera — barra baston

30g  bbem  120-15° 1800 17418 0 28 30g  bbem 12150 1800 1715 0 28

— barra payesa — barra teleno

150-200  180°  17-1% 24 28 290g  42cm o 12°-15° 1800 1718 2 36

290g  50cm

—1 baguette — baguette rustica

2409 bbem 150200 180° 10127 30 28 2409 bbem 150200 180° 1017 30 28



— baguette parisine

-8B = & | &= $ £

240g  S5cm o 16%-200 180° 017 30 28

1 baguette multicereal

o @ HH

2409 bBbem 150200 180° 1017 30 28
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— barra rustica tradicion @

-8B = & [ &3 % HH

2609  47cm o 16%-200  180° 1314 4] 28
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EARRAS ¥ BAGUETTES

1 barra comdn

-8B == % | &3 & HH

3b0g  b0cm  16°-200 180° 1715 % 28

| barra montaiesa @

b & &

30g  bhcm  15%-200  180°  13-14 2 28
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— barra mediterrénea oy
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FUENTE PE FIERA 'Y CEREALES

barrita fuente de fibra @

barra fuente de fibra @

50 28

—-B = & | &3 ¢ =

1800 1718

Zem - 150-20°

&R $& HH
180

E == R
300g  40cm  16°-20°  180° 124157 22 36
| barra fuente de fibra @ | barrita fuente de fibra
Stnsh ———StwshL

180g  Z2oem  16°-20° 180 12-15° 50 28

160200 180°

B == :
17-15° 7 36

3009  40cm

pincho multicereal @

— barra de maiz

B = & | ﬂ@@ :
1800 8-10° 28

150 0°
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60g 11cm

A
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CHAPATAS

1 bocata tradicion @

Be=% | & ¢ A

1209  25em 160200 1800 17413 b5 JAi

| baston artesano @

—BE = # | @@ $ =
220g  40cm  15°-20° 1800 172-1% 30 36

| chapata 425 @
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4bg  40cm 150200 1800 1819 0 28
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— chapatin 120 | (7

- B =& | &= & HH

120 20cm 16200 1800 1713 60 28

| chapata oro 85 @

= = & [ &g $ HH
89  1Zcm 15%20° 180° 10127 70 28

— chapata 250 @

"E= 4 1 &
B0g  Zhem 160200 180° 13147 3D 28
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CHAPATAS

| chapata 60 @ | mini prieto @

- —B =K | &3 % &
60g  1em 169200 180 8-10° 120 28 9g  17cm 16020 180° 101V 85 28
— rombito tradicion | ~— chapata 250 malteada | "

-8B = & | &3 $ EE

80g  18cm  1B%-200  180°  8-10° 90 28 260g  25cm 15%-200  180° 1314 3 28

— arlequin @

B = & [ &3 ¢ =

60g  Toem  15°-20°  180°  8-10° 100 28






HOGAZAS

| payés @ — hogaza clsica @

-8 = & | &3 $ =

0

050g  22cm  25%-30°  180° 2630 20 0 b50g  22cm  250-30°  180° 2630 20 0

— centeno @ | maiz

B = & [ &3 ¢ = B = & [ &@ ¢
40g  20cm  2%°-30° 180° 20227 20 20 40g  20cm  25°-30° 180° 20227 20 20
| hogaza bregada @ | pasasy nueces @

& = R | &3 $ B - B .
50g  22cm  25%30° 1800 204227 20 20 40g  20cm  25°-30°  180° 20227 20 20



espelta @

= g [ $© HEH
00g  30cm 120180 1800 171 16 36
| 100%integral | ~— trigosarraceno | (7
B = % | &3 $ 5 & = % | 3 ¢ 5
40g  18em  26%-30° 1800 2027 30 20 400g  30cm  15%-20°0 1800 1518 20 28
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ESPECIAL RESTAURACION

1 bocata chapata

| camperita

& ) o &

140 g 22cm 150200 180° 17-1% 50 28 180 g 25cm - 150-200  180° 1017 40 8
— andaluza rustica — bocatin
— B = & | &=; & HEE —E = & [ &=: & HHE
150 g 22cm 159200 180° 12-1% 50 28 120g 25¢cm - 159-200 1800 12-15° 50 28
— rombo 90 1 rombito 60
B = & | &= $ HH — B == * P &= < HH
90g 19cm  150-20° 1800 7-8 80 28 60g 12cm 150200 1800 8-10 120 8
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ESPECIAL RSTAURALION

flautin

= §de ﬂ @ @ Eﬁ
50g l6ecm  100-15° 1800 7-8 120 36
| mini pincho 1 bollito 45
-8 = & | &3 $ HE -8B = % [ &3 % HE
50g Tem o 159-200 1800 6-8 150 28 bhq Tem o 159-200 1800 4y 180 28
— miniatura

50g

10°-15°

180° 67
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HAMBURGUESAS

— hamburguesa gigante | hamburguesa alta

%0g  loem 160200 180 8-10° 40 0 150g  13cm 16%-20°  180° 7-8 50 0

Un solo mordisco, y sentiras la £ZRESCURA,
elsaBOR ylacaLtbEZ de un pan
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HAMBURGUESAS

| mini hamburguesa

g Tem  150-20° . ] 2 "

— brioche

LR =% | &= ® &
- - 50

%9  12em 260300 y

| potato

—E?&ﬂ@@%

%g  12cm 20300 - ] 0 “

esh ALTA
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Hobrepan, S.L.
Ctra, km0.45, 24391 La Aldea de la Valdoncina, Ledn - 987 72 32 42

www.hobrepan.es



