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Sesidn 1. Investigacion preliminar Masa Madre
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https://canalhoreca.cl/2021/09/21/por-que-la-masa-madre-se-hizo-tan-popular-durante-la-pandemia/
https://www.infogourmet.com.ar/single-post/masa-madre-que-es-curiosidades
https://www.lavanguardia.com/comer/materia-prima/20190621/463011967954/masa-madre-panaderia-pan-fermento.html
https://infoalimentos.org.ar/temas/salud-y-alimentos/534-masa-madre-la-madre-de-todas-las-masas
https://www.educaciontrespuntocero.com/recursos/herramientas-colaborativas-aula/

