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SILAMPOS

Composicao de conjuntos 9 pecas* Composition de la Batterie de 9 piéces*
AGO INOXIDAVEL 18/10 ACIER INOXYDABLE 18/10
FUNDO TERMICO IMPACT DISC PLUS FOND THERMIQUE IMPACT DISC PLUS
Cacarola c/asas e tampa @16/20/24cm Faitout avec couvercle @16/20/24cm
Cacarola c/cabo e tampa @16cm Casserole avec couvercle @16cm
Frigideira conica antiaderente c/cabo @ 24cm Péele anti-adhérente @ 24cm
Cafeteira c/tampa @14cm Pot au lait avec couvercle @14cm
Panelac/asas e tampa @16/20/24cm Marmite avec couvercle @16/20/24cm
9 Pieces Set composition* Composicion de las baterias de 9 piezas*
18/10 STAINLESS STEEL ACERO INOXIDABLE 18/10
IMPACT DISC PLUS THERMIC BOTTOM FONDO TERMICO IMPACT DISC PLUS
Casserole w/lid @16 /20/24cm Cacerola c/tapa @16/20/24cm
Sauce pan w/lid @16cm Cazo c/tapa @16cm
Non stick conical frypan @ 24cm Sartén conica antiadherente c/cable @24cm
Milk pot w/lid @14cm Hervidor c/tapa @14cm
Stockpot w/lid @16/20/24cm Olla c/tapa @16/20/24cm
ﬁ ﬁ
GAS ETRICA ELETRICARADIANTE = VITROCERAMICA INDUGED Er— M.&QUINA LAVAR LOUCA
f—— e
IMPACT DISPFIUS BB % o, Q)i tusvonr Moo ff e
GAZ ECTRIQUE RADIANT ELECTRIQUE = ITROCERAMIQUE INDUCTION ST | AVE-VAISSELLE

*Excluindo os modelos Rainbow e Yumi / Excluding Rainbow and Yumi Models

*Excluyendo los modelos Rainbow y Yumi / A U'exception des modéles Rainbow et Yumi

Rainbow

O conjunto de 9 pecas RAINBOW inclui uma frigideira c/asas sem tampa @24cm
La bateria de 9 piezas RAINBOW incluye una sartén con asas sin tapa @24cm
The RAINBOW 9 pieces set includes a @ 24cm frypan with side handles no lid

La batterie de 9 pidces Rainbow inclut une poéle 3 anses sans couvercle @24cm

Yumi
O conjunto de 9 pecas YUMI inclui uma frigideira cénica antiaderente c/asas e tampa @26cm =
La bateria de 9 piezas YUMI incluye una sartén conica antiadherente con asas y tapa ©@26cm x

The YUMI 9 pieces set includes a @26cm non stick conical frypan with side handles no lid Q\,
La batterie de 9 pieces YUMI inclut une poéle 4 anses conique antiadhérente avec @26cm 2 N
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ECO COOK
Concept
Hygienic

High performance
Quickness

SMART CHOICE Healthy meals

Our products have the best quality/price
and design relationship

The constant emphasis on differentiated design leads to functional, aesthetically appealing and environmen-
tal friendly products. Its high performance ensures quick cooking, significant energy savings, and healthy
meals, responding to both consumers and famous chefs needs.

The cookware is manufactured in highly rust-resistant 18/10 stainless steel allowing direct contact with food.
USE

Silampos metal cookware saves you time and energy

- Use medium heat during the first few minutes of food preparations.

- Wait until the liquids begin to boil or until food is golden brown.

- Then reduce the heat to a minimum.
- Remove the piece from the heat source a few minutes before ending the cooking process.

CLLLEF]

Whatever the heat source used, you won't need to use the maximum setting, saving energy!
The thermal bottom used in all Silampos stainless steel cookware has excellent heat storage properties.

THE FOOD COOKED LOSE MORE OF THEIR JUICES, ALLOWING HEALTHY MEALS.
PREVENTS FOOD FROM GETTING STICK TO THE BOTTOM OF THE PIECE.



IMPACT DISC PLUS
TECHNOLOGY

The impact disc plus is the result of the design and development of a versatile thermic bottom,
with excellent properties of heat stocking and conduction, durability and corrosion resistance.

SILAMPOS g5

TECHNOLOGY

IMPACT DISC PLUS

18/10 STAINLESS STEEL
ALUMINIUM HEAT DIFFUSING DISC
MACMNETIC STAINLESS STEEL

MULTIDISC
TECHNOLOGY

By using multidisc material it is now possible to spread all the advantages of the Silampos
thermal bottom throughout the whole body of the piece. Heating takes place uniformly
throughout the piece.

Multidisc cookware does not cool as quickly as traditional cookware. The stainless steel external
layers prevent and slow the dissipation of the heat generated by the intermediate layers.

SILAMPOS k5

TECHNOLOGY

MULTIDISC

HIGH THERMAL CONDUCTIVITY
+ QUICKNE

JISTRIBUTION OF HEAT
KEEPS THE TEMPERATURE LONGER

18/10 STAIMLESS STEEL
ALUMINIUM ALLOY
MACHNETIC STAINLESS STEEL
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CATAPLANA ALGARVE




SILAMPOS |55 CATAPLANA ALGARVE

Algarve Cataplana Cataplana support
X Y\~
Diam.(cm) Height(cm) Cpty.(L) Article Dim.(cm) Height(cm) Cpty.(L) Article
Q24 7.5 2.5 632122322524 - 19 - 631000009900
228 8.5 3.4 632122322528
@32 9.1 4.5 632122322532
236 9.1 7.6 632222322536

© SILAMPOS - 10/November/2018
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CATAPLANA AROMA

. Aroma Cataplana
K W)
) T —
Diam.(cm) Height(cm) Cpty.(L) Article
Q24 7.5 2.5 632122322524A
228 8.5 3.4 632122322528A
@32 9.1 4.5 632122322532A
236 9.1 7.6 632222322536A

© SILAMPOS - 10/November/2018



Ruia das Cortinhas, 301
Il 14 Apartado 2004
3701-906 Cesar
L PORTUGAL

Tel. (+351) 256 850 400
E-mail. geral@silampos.pt
www.silampos.pt




