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Corso di preparazioni a base di frolla
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Marco Zuanelli, maestro past
Cesare Zuanelli, pastry chef :
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Durata: 2,5 orecirca | € 60,950 | Posti »1}fn1tati' e
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MARTES MUSEO D’ARTE SO P &
Piazza Roma, 1 Calvagese della Riviera (BS) &m -
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