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-~ ELEVADA CONDUCAO TERMICA

FUNDO + PAREDES TERMICAS

- +RAPIDEZ +EFICIENCIA

HIGH THERMAL CONDUCTIVITY _
. - THERMIC BASE + SIDE WALLS

+QUICKNESS + EFICIENCY

1 2 3

AGO INOXIDAVEL 18/10  LIGA DE ALUMINIO . ACO INOXIDAVEL MAGNETICO
18/10 STAINLESS STEEL  ALUMINIUM ALLOY MAGNETIC STAINLESS STEEL

AlSI 304 AL 1050 AISI 439
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Chef Ligia Santos, Chef Hen
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PEGAS DISPONIVEIS / AVAILABLE RANGE
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CACAROLA COM ASAS CACAROLA COM CABO CACAROLA ALTA COM CABO
CASSEROLE WITH LID SAUCEPAN WITH LID DEEP SAUCEPAN WITH LID
639002BG1016 @16cm 1,5L 639002BG1116 @16cm 1,5L 639002BG3014 ©@14cm 1,3L
639002BG1020 @20cm 3,0L 639002BG3016 @16cm 1,9L
639002BG1024 @24cm 5,3L 639002BG3018 @18cm 2,8L
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LIMPEZA FACIL
EASY CLEAN

PANELA COM ASAS FRIGIDEIRA CONICA CACAROLA CONICA

STOCKPOT WITH LID ANTIADERENTE ANTIADERENTE COM ASAS

S TR TS NON-STICK CONICAL FRYPAN NON-STICK CONICAL

639002BG6618 @18cm 2,8L 63900ABG5620 @20cm CmsRelE= A HID

N 63900ABG5626 @26cm 63900ABG5924 @24cm 3,3L
63900ABG5628 @28cm

639002BG6624 ©@24cm 6,6L
639002BG6626 @26cm 8,51
639002BG6628 @28cm 104L

CACAROLA BAIXA COM ASAS FRIGIDEIRA CONICA CAGAROLA CONICA COM ASAS
LOW CASSEROLE WITH LID CONICAL FRYPAN CONICAL CASSEROLE WITH LID
639002BG0924 @24cm 2,8L 639002BG5620 @20cm 639002BG5924 @24cm 3,3L
639002BG0926 @26cm 4,3L 639002BG5626 @26cm

639002BG5628 @28cm

ELETRICO RADIANTE INDUGAO
ELECTRIC RADIANT INDUCTION

CONJUNTO TUTTI-PASTA BAIXO CACAROLA TRIPLA COZER Z
LOW TUTTI-PASTA WITH LID A VAPOR COM ASAS e B e e
639002BC0201 B20¢m STEAMER WITH HANDLES

631002BG1820 @20cm
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Polvo com tomate, Octopus with tomato,

cebola e coentros onion and coriander
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INGREDIENTES INGREDIENTS

1kg polvo limpo cozido em rodelas 1kg octopus cleaned, cooked and sliced

5009 batata doce assada em cubos 5009 sweet potatoes, diced and roasted
2009 tomate fresco em cubos 2009 fresh tomato, diced

2 dentes alho picado 2 cloves garlic, chopped

200g cebola picada 200g onion, chopped

q.b. sal marinho tradicional to taste traditional sea salt

q.b. pimenta de moinho to taste ground pepper

1,5dl azeite virgem extra 1,5dl extra virgin olive oil

0,3dl vinagre de vinho branco 0,3dl white wine vinegar

1 colher de sopa coentros picados 1 tbsp coriander, chopped
PREPARACAO PREPARATION

Marine durante 30 minutos a cebola, alho, Marinate the octopus for 30 minutes in onion,
tomate e os coentros com 1dl de azeite, garlic, tomato and coriander with 1dl of olive oil,
vinagre e sal. vinegar and salt.

Salteie na cacarola o polvo e a batata com Sauté the octopus and potatoes with the

o restante azeite e no momento de servir remaining olive oil and when it’s time to serve,
envolva com a marinada. mix through with the marinade.
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SILAMPOS

SOCIEDADE INDUSTRIAL DE LOUGA METALICA CAMPOS, S.A
RUA DAS CORTINHAS, N° 301 P.O.BOX 2004

3701-906 CESAR - PORTUGAL

Tel: (+351) 256 850 400
Email: geral@silampos.pt
www.silampos.pt
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