
A traditional and typical dish 

 



Ingredients: 

3 ½ pounds of beef 

150 g of bacon 

2 onion 

1 head of garlic 

pepper 

salt 

laurel 

butter 

Lard 

Preparation: 

Is placed in a bowl 1 onion, some fat, and then 

places the meat on top. Add the remainder of 

the onion, bacon, garlic, salt and laurus and 

cover with wine. Go to the firewood oven to 

bake. 
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The bowl: 

Made from the clay of the islands, is 

shaped by skilled and experienced 

hands. 

Once cooked, ready to be used in 

the confection of various dishes. 

Gives this dish a special touch and 

taste 

The Meat: 

Produced in the best pastures and 

sustainable farming techniques, the 

meat of the Azores is in fact much 

appreciated and gives this dish a 

special touch. 

The Oven: 

Built from basalt islands, is heated with 

beechwood and eucalyptus, giving special 

scents and aromas of all that is cooked 

inside. 
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Ingredients: 

½ kg of cooked beans 

1 small cabbage 

1 bunch kale 

1 small bunch of fennel 

Potatoes 

Salt, paprika (q.b.) 

Tomato sauce 

1 piece of bacon 

Sausage 

Pork salted meat 

Lard 

Preparation: 

Grate the beans, leaving behind a shell with whole 

beans, put into a pot of water, the cabbage and 

shredded cabbage, let it boil and add the tomato sauce, 

salt and lard. Then add the beans, potatoes and fennel 

and let it cook. In another pan, bake the pork and 

bacon with water and some shells sauce soup. 



The Vegetables: 

The Azorean plants are produced 

using traditional methods and 

organic foods, grown in fertile and 

sunny land. 

The vegetables produced in the 

Azores are of great quality and 

flavor, giving the soup a very special 

taste. 

The three-legged pot: 

Utensil traditional made of iron. Used in the 

confection of many traditional dishes. 

By its constitution gives the food a unique flavor. 

The wood stove: 

Traditional way of cooking. Made of basalt, used 

beech wood, eucalyptus and acacia. 

Food will be a unique and special flavor. 



Preparation: 

Boil the rice in milk and water with lemon peel. 

Once cooked, add the butter, sugar and egg yolks, which have 

been previously beaten. Bring to medium heat for another few 

minutes. Remove from heat and place on a platter and decorate 

with cinnamon.  

Cinnamon is used to decorate the dish. The decoration is made 

according to the seasons and festivals. 

Ingredients: 

2 cups of rice 

2 tablespoons of butter 

6 eggs 

1 liter of milk 

¼ l of water 

1 ½ cup of sugar   

Lemon q.b. 

Cinnamon q.b. 
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Rice: 

Rice came to the island of Terceira in 

the Portuguese Age of Discovery 

through the trade routes to the East 

(China), becoming a highly prized 

food and engaging in many recipes 

of traditional dishes. 

Today is also cultivated in Portugal. 

Cinnamon: 

The cinnamon and other spices, arrived at Terceira also during 

the Discoveries through the trade routes with India. 

The cuisine was enriched with the aromas and flavors that spices 

give the food. 
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