
  PORTUGUESE BREAD   

INTRODUCTION 

 A wheat field in Alentejo 

Bread has always had a very important place in Portuguese everyday life and in 
many Portuguese menus, and not only at breakfast. In the south region of Alentejo, 
bread cereals (namely wheat) was intensely grown throughout the past century and 
bread became the basic ingredient of the local people’s diet, especially at very difficult 
times. 
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1= An old photograph showing the women who worked in the vast wheat fields of Alentejo 

2= A postcard representing the traditional Ceifeira, the woman who used to work in the wheat 
fields of Alentejo  

Nowadays bread is still the main ingredient of typical recipes from Alentejo, for 
example in different types of Alentejo bread soups like AÇORDA or traditional sweets 
like RABANADAS , amongst others. The Portuguese proverb “Casa onde não há pão, todos 
ralham e ninguém tem razão”, which means something like “In a home with no bread, 
everybody claims for something and nobody is right”, illustrates the importance of 
bread for Portuguese people. 



                      

AÇORDA (Garlic & Bread Soup)                       SOPA DE TOMATE (Tomato & Bread Soup) 

 

RABANADAS (Traditional Christmas Bread Sweet) 

PORTUGUESE BREAD TYPES 

In Portugal you can find many different types of bread. Broadly speaking you 
could say that each region has its own characteristics in what concerns not only food in 
general, but also bread. Portuguese bread can be made with one or more types of flour: 
wheat, rye, corn and oat.  

The most common type of bread is made with wheat flour and may also include 
a small percentage of rye. This pale brown crusty loaf traditionally baked in a wooden 
oven can be found all over the country, but it is more typical of the country’s south 
regions which are in fact famous for this excellent peasant bread.  

 

                              

Pão de Trigo (Wheat Bread)                                                    Wheat cereal 

 



  BROA DE MILHO (Corn Bread) is a yummy yellowish bread 
type which is very common in the North of Portugal, even though it is also common all 
over Portugal with some variation in the way of preparation. It is mostly made with 
maize plus some wheat and rye. 

 BROA DE MILHO (Corn Bread) 

 PÃO DE CENTEIO (Rye Bread) is a delicious dark-coloured 
Portuguese bread type which is typically found in the centre of Portugal, but nowadays 
you can also taste it almost anywhere in the country. It is composed of rye, the main 
ingredient, and also a little percentage of other cereals. 

 PÃO DE CENTEIO (Rye Bread) 

    In the pictures below you can now see some of the traditional bread shape 
types we have in Portugal. The big bread is an example of a homemade bread type 
baked in a traditional old wooden fire oven and we call it PÃO CASEIRO (home bread). 
The smaller bread type is used in sandwiches and we call it PAPO-SECO or CARCAÇA, 
depending on the district. The first designation is used in south, especially in the 
Algarve region, and the second in central Portugal. 

      PAPO-SECO or CARCAÇA                            



                   

PÃO CASEIRO (Homemade Bread) 

 

 

An old wooden fire oven where homemade bread is still baked in the traditional way 

 

 You can learn more about the Portuguese bread if you visit the Bread 
Museum in the town of Seia in the centre of Portugal. The official website of the 
museum is www.museudopao.pt  

 

 

 


