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R$301

O que é um Bônus Ativo no Sportingbet?

Como Aproveitar o Bônus Ativo no Sportingbet

Registre-se no site Sportingbet;1.
Faça um depósito mínimo de R$301;2.
Coloque o código promocional "Ganhe R$750 de bônus";3.
Aposte 7 vezes o valor total em Bônus Ativo no Sportingbet: Aumente suas Apostas Desde
R$301 um evento esportivo com odds de 2.0 ou mais para receber o crédito.

4.

Obtenha Até R$750 em Bônus Ativo no Sportingbet: Aumente suas Apostas
Desde R$301 Crédito Bônus

Uma Oportunidade para Jogadores de Todos os Níveis

Tipo de bônus Descrição

Giros grátis

Giros grátis em Bônus
Ativo no Sportingbet:
Aumente suas Apostas
Desde R$301 um
determinado jogo
específico

Fichas gratuitas
Dadas aos jogadores para
jogos de mesa específicos

Bonus/Recompensas](https://b2c.global-
prepaid/VoucherPayment/Login.aspx)

Recompensas dadas aos
jogadores ao participar de
promoções ou torneios

Vantagens do Sportingbet

Oferece um bônus de até R$750;●

Bônus válido por 30 dias após o registro;●

Facilidade em Bônus Ativo no Sportingbet: Aumente suas Apostas Desde R$301 se cadastrar
e utilizar o bônus pelo site ou por aplicativos mobile;

●

Suporte ao Cliente e Chat ao Vivo;●



Partilha de casos
 

  

Expanda pontos de conhecimento
 

Regras claras quanto ao req●

R ice pudding is a classic and beloved dessert – and I absolutely love it. It is simple, comforting
and  can be easily adapted based on what is in season. Currently, I am using strawberries and
cream, which are at  their peak in summer. I am confident that this recipe could also work well as
an indulgent weekend breakfast, enjoyed  outside in the sun.

Strawberries and cream rice pudding

Prep: 20 min | Cook: 50 min | Serves: 4
Ingredients:

80g pudding  rice●

15g unsalted butter●

40g caster sugar, plus 2 tbsp for the strawberries●

900ml whole milk●

A pinch of salt●

120ml double cream, plus extra  to finish●

150g strawberries●

2 tsp lemon juice●

½ tsp vanilla bean paste●

Instructions:

For the rice pudding, add the rice, butter, and sugar to  a saucepan over medium heat. Stir
until the butter has melted and the rice is well coated.

1.

Pour in all the  milk with a pinch of salt and bring to a boil. Reduce the heat to a very low
simmer and  cook for 45-50 minutes, stirring frequently so the rice doesn't stick to the bottom
of the pan. Once the rice  is soft and fully cooked, remove from heat and pour into a clean
bowl or plastic container. Stir in the  cream and cover the rice pudding with a sheet of
clingfilm which touches the surface. Let it cool completely before  chilling in the fridge.

2.

For the topping, hull and finely chop about three-quarters of the strawberries and add them to
a  small pan. Add the two tablespoons of sugar, lemon juice and vanilla and cook gently for
three to five minutes  until softened and syrupy. Set aside to cool.

3.

Hull and slice the remaining strawberries in half. Spoon the rice pudding into  bowls. Top with
some of the cooked and sliced strawberries. Serve with an extra lashing of cream.

4.
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