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230ºC 3-5m.30m.60140g 28

MEDIA BAGUETTE DE SAN MIGUEL • SÃO MIGUEL MEDIA BAGUETTE DE SAN MIGUEL • SÃO MIGUEL 
HALF-BAGUETTE • DEMI BAGUETTE DE SÃO MIGUELHALF-BAGUETTE • DEMI BAGUETTE DE SÃO MIGUEL

ref. 01340GS

MEIA 
BAGUETE
DE SÃO MIGUEL 140G  
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31700g 10-15m.40

SÃO MIGUEL PAN REBANADO • SÃO MIGUEL SÃO MIGUEL PAN REBANADO • SÃO MIGUEL 
SLICED BREAD • SÃO MIGUEL PAIN TRANCHÉESLICED BREAD • SÃO MIGUEL PAIN TRANCHÉE

ref. 01326GS

PÃO 
DE SÃO MIGUEL

FATIADO 1700G 
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10550g 60-120min70 200ºC 10m.

SÃO MIGUEL PAN DE MAÍZ • SÃO MIGUEL PORTUGUESE SÃO MIGUEL PAN DE MAÍZ • SÃO MIGUEL PORTUGUESE 
CORN BREAD • SÃO MIGUEL PAIN DE MAÏSCORN BREAD • SÃO MIGUEL PAIN DE MAÏS  

ref. 01006GS

BROA 
DE SÃO MIGUEL 
DE MILHO 550G
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15400g 90m.70 230ºC 5m.

SÃO MIGUEL PAN DE MAÍZ CON QUESO Y NUECES • SÃO MIGUEL PAN DE MAÍZ CON QUESO Y NUECES • 
SÃO MIGUEL PORTUGUESE CORN BREAD WITH CHEESE SÃO MIGUEL PORTUGUESE CORN BREAD WITH CHEESE 

AND NUTS • SÃO MIGUEL PAIN DE MAÏS AU FROMAGE AND NUTS • SÃO MIGUEL PAIN DE MAÏS AU FROMAGE 
ET AUX NOIX WITH CHEESE AND NUTSET AUX NOIX WITH CHEESE AND NUTS

ref. 01271GS

BROA
DE SÃO MIGUEL 

DE QUEIJO E NOZES 400G
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CROISSANT PASTELERO • BAKER CROISSANT • CROISSANT PASTELERO • BAKER CROISSANT • 
CROISSANT DE PÂTISSIERCROISSANT DE PÂTISSIER

ref. 01120GS

CROISSANT 
DE PASTELEIRO

3580g 70 150ºC 15m.20-30min
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BERLINA CON CREMA • CUSTARD CREAM BERLINA CON CREMA • CUSTARD CREAM 
DOUGHNUT • BOULE DE BERLIN À LA CRÈMEDOUGHNUT • BOULE DE BERLIN À LA CRÈME

ref. 01065GS

30100g 45-60min80

BOLA 
DE BERLIM

COM CREME 
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4065g 30m.90

BOLO DE ARROZ • PORTUGUESE BOLO DE ARROZ • PORTUGUESE 
RICE CAKE • GÂTEAU DE RIZRICE CAKE • GÂTEAU DE RIZ

ref. 01150GS

BOLO 
DE ARROZ
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PATA DE VENADO • SWEET EGG PATA DE VENADO • SWEET EGG 
ROLL SLICE • PATTE DE CERFROLL SLICE • PATTE DE CERF

ref. 01066GS

PATA 
DE VEADO

2090g 45m.120
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HOJALDRE DE JAMÓN Y QUESOHOJALDRE DE JAMÓN Y QUESO
HAM AND CHEESE CROISSANT IN BOOKHAM AND CHEESE CROISSANT IN BOOK
PAIN FEUILLETÉ AU JAMBON ET AU FROMAGEPAIN FEUILLETÉ AU JAMBON ET AU FROMAGE

ref. 01049GS

CROISSANT 
MISTO EM LIVRO

70110g 40ºC/90m.80 180ºC 15m.
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61200g 40ºC/90m.80 150ºC 30m.

PLANCHA DE CHORIZO, BACON Y QUESOPLANCHA DE CHORIZO, BACON Y QUESO
BREAD DOUGH WITH HAM, CHEESE, BACON AND CHORIZOBREAD DOUGH WITH HAM, CHEESE, BACON AND CHORIZO

GÂTEAU AU JAMBON, FROMAGE, BACON ET CHORIZOGÂTEAU AU JAMBON, FROMAGE, BACON ET CHORIZO

ref. 01227GS 

BOLA
DE FIAMBRE, QUEIJO, 
BACON E CHOURIÇO
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3900g 4-6h120 10

TARTA DE ALMENDRA • ALMOND TART • TARTA DE ALMENDRA • ALMOND TART • 
TARTE AUX AMANDESTARTE AUX AMANDES

ref. 04353GS

TARTE 
DE AMÊNDOA
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22300g 2-4h60 18

PLANCHA CHEESECAKE CARAMELO SALADO PRECORTADA PLANCHA CHEESECAKE CARAMELO SALADO PRECORTADA 
SLICED PLATE OF SALTED CARAMEL CHEESECAKE SLICED PLATE OF SALTED CARAMEL CHEESECAKE 

PLAQUE AU CHEESECAKE AU CARAMEL SALÉ EN TRANCHEPLAQUE AU CHEESECAKE AU CARAMEL SALÉ EN TRANCHE

ref. 04652GS

PLACA DE 
CHEESECAKE

DE CARAMELO SALGADO FATIADA

15



22300g 2-4h60 18

PLANCHA DE CHEESECAKE DE FRUTOS SILVESTRES PRECORTADAPLANCHA DE CHEESECAKE DE FRUTOS SILVESTRES PRECORTADA
SLICED PLATE OF WILD BERRIES CHEESECAKESLICED PLATE OF WILD BERRIES CHEESECAKE
PLAQUE DE CHEESE-CAKE AUX FRUITS DES BOIS EN TRANCHEPLAQUE DE CHEESE-CAKE AUX FRUITS DES BOIS EN TRANCHE

ref. 04644GS

PLACA DE 
CHEESECAKE
 DE FRUTOS SILVESTRES FATIADA
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22300g 2-4h60 18

PLANCHA DE GALLETAS E LECHE CONDENSADA PRECORTADAPLANCHA DE GALLETAS E LECHE CONDENSADA PRECORTADA
SLICED PLATE OF BISCUIT LAYER AND CONDENSED MILKSLICED PLATE OF BISCUIT LAYER AND CONDENSED MILK
PLAQUE AUX BISCUITS AU LAIT CONDENSÉ EN TRANCHEPLAQUE AUX BISCUITS AU LAIT CONDENSÉ EN TRANCHE

ref. 04645GS

PLACA DE 
BOLACHA

 E LEITE CONDENSADO FATIADA
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22300g 2-4h60 18

PLANCHA BOMBÓN DE CHOCOLATE PRECORTADAPLANCHA BOMBÓN DE CHOCOLATE PRECORTADA
SLICED PLATE OF RICH CHOCOLATESLICED PLATE OF RICH CHOCOLATE
PLAQUE BRIGADIER EN TRANCHEPLAQUE BRIGADIER EN TRANCHE

ref. 04641GS

PLACA DE 
BRIGADEIRO
FATIADA 

18
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