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FLAVORS FROM THE AFTERLIFE: PAN DE MUERTO WORKSHOP - Unlimited

Experiences
Duration: 4 hours
Difficulty: Easy
Modality: Cultural and gastronomic experience

Bread, memory, and tradition that transcend time

Pan de muerto is much more than a recipe—it is a profound symbol of Day of the
Dead and the connection between life and memory. In this experience, you will
immerse yourself in one of Mexico’'s most iconic traditions, learning the artisanal
process of making pan de muerto alongside an expert baker in the city of Puebla.

Highlights of Flavors from the Afterlife

Traditional pan de muerto baking workshop

Talk about the origin and meaning of pan de muerto
Learn about the ingredients and their symbolism
Shaping the traditional bone decorations

Baking and tasting freshly made bread

Authentic cultural experience

Ideal for couples, friends, groups, and cultural travelers

Itinerary

Meeting point at Puebla’s Zécalo

Transfer to a traditional bakery

Welcome by an expert baker

Infroductory talk on the origin and history of pan de muerto
Presentation of ingredients and explanation of their significance
Dough preparation

Shaping the traditional bone decorations, symbolizing the cycle of life
Baking the bread

Tasting of freshly baked pan de muerto

End of the experience

Description

The experience begins at Puebla’s Zécalo, from where we transfer to a traditional
bakery in the city. Upon arrival, an expert baker welcomes us and shares the
history and meaning of pan de muerto, one of the most important traditions of
Day of the Dead in Mexico.

During the workshop, you will learn about the typical ingredients used in pan de
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muerto and the symbolic meaning behind each one. You will also learn how to
prepare the dough and shape the characteristic bone decorations, representing
the cycle of life and the memory of those who have passed.

The experience concludes with the baking and tasting of freshly made bread,
ending a moment full of flavor, tradition, and cultural significance.

View photos of the experience
https://drive.google.com/drive/folders/1HgiValCdmOxBRKUQCc3gWyJHNNAgENR
O2usp=sharing

Includes

* Tour host

* Pan de muerto workshop

* Tasting of freshly baked bread

Does not include

* Personal expenses

* Tips

* Food or beverages not mentioned in the itinerary

Recommendations

* Wear comfortable clothing and footwear

* Avoid eating too much before the experience
* Book at least 15 days in advance

Book the experience

https://unlimitedpuebla.com/producto/sabores-del-mas-alla-taller-de-pan-de-mu

erto

@ Thank you for choosing Unlimited Experiences
Each experience supports the local economy and social projects.
We create handcrafted experiences with soul, purpose, and plenty of fun.
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