GRANDI®
FORNI

JANUNRYAIG
H 11:30
PINSA BASE PRE-BAKING

Light structure, Controlled drying, Even baking

H 14.00

BAGUETTE BAKING
No steam, Just control, Consistent baking
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GRANDI®
FORNI
ITALIANI

JANULRYRI
H 11:00

OIL FOCACCIA BAKING (PAN-BAKED)
Heat uniformity, Proper oil absorption,
Controlled baking

H13.30

CIABATTA BAKING
Proper crumb development, Uniform crust drying,
Consistent baking
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GRANDI®
FORNI
ITALIANI

JNNUNRYAIS
H 11 -30 With PIZZA ROMANA

ROMAN PIZZA PALA BAKING NARSMA.
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Not good by chance, Good because it’s well baked
ROMAN PAN PIZZA BAKING NARGMA
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Crispy underneath, Soft inside, Because it’s well
baked.

H 1330 with “amarrupa

SRL

NEAPOLITAN PIZZA BASE PRE-BAKING ~ NAR@M.A
Soft,Dry, Wellbaked. @~ 7

Grandi Forni Italiani
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GRANDI®
FORNI

JANUNRYAIS
H 11:00
BARESE FOCACCIA BAKING

Tall, Soft, Controlled baking

H13.30 with “amarrupa

NEAPOLITAN PIZZA BAKING NARG@MA.
Soft. Dry. Well baked.
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GRANDI®
FORNI
ITALIANI

JONUNRYE20

H 11:00

PUCCIA BAKING NARSMA.
Crispy outside, soft inside.
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