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Redlscovert e craft of baking wit
French yeast'in a modern, ve



More time to rise.
More time to create.
More time to savour.
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Baguette
Recipe Using
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1895

Practical Information /& 1% %k

Applications / A&

ABBERES(BR)0~15%F To ATy M &
LHN—FR. B> 70Ty P> BREDY4
T/9RY =iz, PVFHFL DA ERFY —
FTLTOR—BY— KTV VRIS T —
RY S BRETTHEAVCELTES,

Shelf life and Storage /
HERAARERE RS
BiEr o241 A ((18°CTHRE)

How to Use /£ %

yor 7189513 4 —R FD40% THERALT
WEETET,

Y7EIFTARY 74222 FERRALER
ETEHERATzIT,

PN EA—ZF2.5%IFLTY 0> F1895%1%

Packaging / & &5
400g(FF3/8v2)X20/ T—R
3.5kg () X4/ 7 —=

g



'hirondelle” 1895

VA>TV ALETYAX0E) FI83EL b vy IO R TT Y
EEC LB EHOEKRLEZERLEFILO I S O BB R LVER

tDOBRWEAFIZAHTI

French tradition with
a modern touch
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Convenient format
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Versatile, for Japanese tastes
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A partner you can count on
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