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942 0,054 36 uds. 20 min.

SDotSIBlanco)y/NegrolIINS usoldelCrema JRNEINS s oldelChocolate il

C° Polvillo Kelp & O C
976 0,100 24 uds. 20-30

¢° Polvillo Kelp £ Q©%¢ CH

C° Polvillo Keh &8 O Ca O =
962 0,100 24 uds. 20-40'

916 0,075 36 uds. 15-20°

\

: (0

S o ts]Ro[Choc I

©° Palvillo Kelp & O%¢ ci O [
913 0,060 36 uds. 15-20'

€° Polvillo Kelp & Ot C

¢* Polvillo Kelp & O% Ccll O

917 0,075 24 uds. 20-25 963 0,016 100uds. 15-20°

\

/ = o N N
N\
R sisabore

g ok

¢* Polvillo Kelh & O Cal O
923 0,090 36 uds.

£° Polvillo Kelp £ O Cl O = €° Polvillo Kelp & O Cl ©
912 0,065 48 uds. 15-20 966 0,055 60 uds. 20 min.

»



-

m";ﬁi‘_x. 'B- Exy

__

r-

¢ Palvillo Kelp & O% Ca O € Polvillo Kelp & Q% Cca O € Polvillo Kelp & Q% Cca O

939 0,020 500ufs. 3  170° 12 | 910 0,120 45uds. 20-30 170° 15-20'

960 0,135 50uls. 10-15 170° 20'

=

:

N

¢* Polill Kelp & O% Tl © W
940 0100 80wk 0 170°

A 6 A

©° Polvillo Kelp & O Ca O = ',-+' ¢* Palvillo Kelp £ O Ch
979 0,135 S6uls. 20.30 170° 12-16 & 978 0,135 55ufs. 20-30°  170°
A

K

h&ﬁﬁm

Tomate

¢° Polvillo Kelp £ O Ci O©
931 0,800 16uds. 15-20 170° 10-15'

¢* Palvillo Kelp & O% Cul © = !
925 0,500 10 uts. 1700 2025

L] ”~
* i

o
i,

Yor.ky‘é:

i

¢° Polvillo Kelp & O Ci O ¢° Polvillo Kelp & O Ch O =
926 0,450 10 uds. 170° 2025 927 10 uts. 170° 2025

¢* Palvillo Keh &80 O Ca O
924 0,500 10 uds. 1700 2025




¢* Polvillo Kehp | &0 O Chl |© W ¢° Polvillo Kelp | &8 O C O =
953 0,140 | 50 uds. 1700 | 20 950 0,140/ 50 uds. 170°

~

@Iﬂﬁ\ : dn

¢° Polvillo Kelp | &8 O3 |Cl (O ¢° Polvillo Kelp | 0 Ot | Cll (O [l
951 0,065 | 50 uds. 1700 | 20 952 0,065 | 60 uds. 1700 | 20

¢° Polvillo Kelp | &8 O3 |Cl |© €° Polvillo Kelp | 0 Ot | Cil (O [l
956 0,065 | 60 uds. 170° | 20 957 0,065 | 60 uds. 170°

fﬁmh\”h\

narbaco

¢* Polillo Kelp | & O%¢ Clil O [
964 0,065 | 60 us. 170°

£ Polvillo Kelp | &80 O C O
958 0,065 | 60 uds. 170°




-

Panaderia Polvillo ~ @PanPolvillo polvillo.es

N.L

vS. SA Avda. Santa Clara de Cuba, 2. 41007 Sevilla. Spain. Tel. 0034 954 514 927

-




