
... f ür » all e F äll e« – u n d j e d e G el e g e n h eit!

... for »all p urposes« – a nd every occasio n!

d er U m w elt z uli e b e

M A D E I N G E R M A N Y



N O LI MI TS  ist f ür Me nsc he n ge mac ht, die das Le be n i n sei ner ga nze n Vielfalt erle be n u n d ge nie ße n. 

Das Stic h wort hei ßt F L E XI BI LI T ÄT  u n d zei gt sic h a n de n vielseiti ge n Ei nsatz mö glic hkeite n der Serie. 

So wo hl I n door als a uc h O utdoor bestic ht das Porzella n d urc h sei ne u mfasse n de Fu nktio nalität:

Deckel ver wa n del n sic h z u Teller n, Sc h üssel n z u A uf be wa hr u n gs dose n – pl ötzlic h w er d e n 

di e V er w e n d u n gs m ö glic h k eit e n gr e nz e nl os!

Da bei lässt sic h die r u n de For m hervorra ge n d mit » der Ecki ge n« ko m bi niere n! 

U nli mit e d f u ncti o n alit y f or y o ur h o m e! N O LI MI TS  is made for people w ho 

wa nt to experie nce a nd e njoy life i n all its glory. The key word is  flexi bilit y, w hic h 

is re flected i n t he versatile applicatio n of t he series. The porcelai n boasts a n all-

ro u nd f u nctio nality bot h i ndoors a nd o utdoors: lids beco me plates, bo wls beco me 

storage co ntai ners – s u d de nly its uses are li mitless! Better still, t he ro u nd s hape 

ca n be perfectly co mbi ned wit h t he sq uare for m!

G R E N Z E N L O S E

f ür I hr Z u h a us e!

MI K R O W E L L E N G E EI G N E T * 
MIC R O W AVE- P R O OF *

S P Ü L M A S C HI N E N F E S T  
DIS H W AS HE R- P R O OF

A B D E C K B A R  
C O VE R A BLE

S T A P E L B A R  
ST AC K A BLE

O F E N F E S T * 
O VE N S AFE *

HI T Z E B E S T Ä N DI G * 
HE AT RESIST A NT *

K Ä LT E B E S T Ä N DI G * 
C OL D RESIST A NT *

* V orsic ht!  Tr otz  d er  e xtr e m  h o h e n  T e m p er at ur-  
St a n df esti g k eit d es P orz ell a ns v o n S E LT M A N N W EI D E N  
v er m ei d e n Si e bitt e sc h n ell es A uf h eiz e n o d er A b k ü hl e n 
( T e m p er at ur- W ec hs el)  d er  P orz ell a n- Arti k el,  d a  a uc h  
P orz ell a n  p h ysi k alisc h e n  G es etz e n  u nt erli e gt  u n d  es  
hi er b ei z u S p a n n u n gs br üc h e n k o m m e n k a n n.

*Ca utio n! Despite t he extre mely hig h te mperat ure-resista nce of 
SELT M A N N WEI DE N porcelai n, please avoid heati ng or cooli ng 
t he porcelai n ite ms q uickly (te mperat ure c ha ngi ng), as eve n porce- 
lai n is s ubject to t he la ws of p hysics a nd t his ca n ca use stress breaks.
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... V O N EI S K A LT BI S G L Ü H E N D H EI S S!
In de n viele n versc hie de ne n a b deck bare n Sc hale n vo n N O LI MI TS  ist das Grill g ut be-

reits z u m Mari niere n i m Kü hlsc hra nk beste ns a uf ge ho be n. U n d das Tollste: Das Porzel-

la n ka n n z u m Gare n vo n Ge m üse o der z u m War m halte n vo n Fleisc h o der Fisc h direkt 

a uf de n Grill gestellt werde n! 

B A R BEC UE … fr o m ic y c ol d t o bl azi n g h ot!

The ma ny N O LI MITS  bo wls wit h lids are not o nly perfect for 

stori ng mari nated food i n refrigerators before t he barbe-

c ue, t he best part - t he porcelai n ca n eve n be placed 

directly o n t he grill for cooki ng vegetables a nd 

keepi ng meat a nd fis h war m!



Ei nfac her u n d for msc hö ner ge ht’s nic ht!  

U n d alles passt bei N O LI MI TS  stilvoll z usa m me n.

It does n’t get a ny si mpler or more elega nt t ha n t his!  

Wit h N O LI MITS , everyt hi ng fits perfectly toget her wit h style.
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F L E XI B E L – E R S T K L A S SI G K O M BI NI E R B A R!
Vo m klei ne n Geric ht bis z u m ko m plette n Me n ü – N O LI MI TS  erf üllt alle A ns pr üc he a n 

ei n ko m bi nier bares u n d vielseiti ges Porzella n mit ho he m Desi g na ns pr uc h.

Flexible – first-class co mpatibility! Fro m s mall dis hes to t hree-co urse me nus, N O LI MITS 

meets a nd eve n exceeds all expectatio ns of a mod ular a nd versatile desig ner porcelai n 

collectio n.



Die Tasse n i n versc hie de ne n Grö ße n vo n N O LI MI TS  u n d der daz u ge höri ge do p pel wa n di ge Porzella n filter be weise n ei n mal 

me hr die Varia bilität der Serie. U n d mit de m Bec her To Go a us hoc h werti ge m Porzella n kö n ne n Sie I hre n Ka ffee, Tee o der Kakao 

be q ue m a uc h u nter we gs ge nie ße n. Ei n u m weltfre u n dlic her Ersatz f ür Ka ffeeka psel n u n d Ei n we g bec her!

S ust ai n a ble c o ffee i n d ul ge nce!  The di ffere nt c up sizes a nd t he do uble- walled porcelai n filter fro m N O LI MITS  testify o nce agai n 

t he versatility of t he series. Co upled wit h t he To Go c up made of hig h q uality porcelai n, yo u ca n no w e njoy yo ur beverage co mfortably 

o n t he go. De fi nitely t he e nviro n me ntally frie ndly sol utio n to co ffee caps ules a nd disposable c ups!

G E N U S S

N ac h h alti g er

K a f fe e
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… HI E R WI R D N O LI MI T S Z U M P R O G R A M M!
Als A u fla u ffor m direkt f ür de n Ofe n, als Sc hale mit Deckel z ur A uf be wa hr u n g 

vo n S peise n i m Kü hlsc hra nk o der als ele ga nte Servier platte geei g net – N O 

LI MI TS bri n gt me hr Ko mfort i n die Küc he!

ALL- R O U N DE R … w here N O LI MITS is t he r o uti ne!  It ca n be a baki ng dis h 

t hat goes i n t he ove n, or a co ntai ner wit h lid to store food i n t he fridge or eve n 

a n elega nt servi ng dis h – N O LI MITS  is a marvel of co nve nie nce i n yo ur kitc he n!



Viele Artikel der N O LI MI TS -Serie si n d mit ei ner A b deck u n g a us Porzella n verse he n, die z u m U ntersetzer o der z u m Teller u m-

f u nktio niert werde n ka n n. Zu de m si n d die sta pel bare n Sc hale n der o pti male Ersatz f ür Plastikver pack u n ge n, u m Le be ns mittel 

i m Kü hlsc hra nk a ufz u be wa hre n u n d la n ge frisc h z u halte n, da d urc h ei ne mi ni male Luftzirk ulatio n kei ne Sta u nässe e ntste ht.

Let t he m ulti- p ur pose desi g n i ns pire yo u! Ma ny articles of t he N O LI MI TS  series have a porcelai n cover t hat ca n be co nverte d 

i nto a coaster or plate. I n a d ditio n, t he stacka ble trays are t he i deal re place me nts for plastic packa gi n g. Its mi ni mal air circ ulatio n 

preve nts waterlo g gi n g, allo wi n g foo d to be store d a n d ke pt 

fres h i n t he refri gerator for a lo n g ti me.

b e g eist er n

L ass e n Si e sic h v o m

M ultit al e nt



C O OL D O W N –  

i m So m mer ei n eiskaltes Verg n ü ge n!

Sel bst de n nie dri gste n Te m perat ure n halte n die For me n vo n N O LI MI TS  sta n d. So 

kö n ne n Sie Eiscre me direkt i n de n a b deck bare n Sc hale n z u bereite n u n d tiefk ü hle n.

C O OL D O W N  – a refres hi ng pleas ure i n s u m mer!

N O LI MITS  wit hsta nds eve n t he lo west te mperat ures, w hic h mea ns yo u ca n prepare a nd 

deep-freeze ice crea m directly i n t he covered bo wls to co mbat t he s u m mer heat!
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2 0 ı 2 1

I T' S T E A TI M E 

Die pass ge na ue n A b deck u n ge n a uf de n Tasse n halte n das Wasser la n ge 

hei ß – so ste ht de m perfekte n Tee- Ge n uss nic hts me hr i m We g. 

Zu de m biete n sie zeitgleic h ei ne praktisc he A bla ge f ür Tee be utel, Zucker 

o der Kekse.

It´s Te a-Ti me! The i mpeccably close- fitti ng covers o n t he c ups keep water 

hot for a lo ng period of ti me, so not hi ng sta nds i n t he way to e njoyi ng t hat 

perfect c up of tea.

To top t hi ngs o ff, t he covers beco me a f u nctio nal tray for yo ur tea bags, 

s ugar or bisc uits. 



U m S peise n a uf der Tafel la n ge war m, k ü hl o der frisc h z u halte n, ka n n i n die Sc hale n so wo hl hei ßes 

Wasser als a uc h Eis gef üllt werde n. 

A uf de n daz u ge höri ge n Servier platte n blei be n I hre Le be ns mittel so la n ge a uf Te m perat ur.

H ot & c ol d! Bot h hot a nd ice water ca n be po ured i nto t he bo wls to keep food o n t he table fres h, war m 

– or cool – for a lo ng ti me, so yo ur food al ways stays at t he rig ht te mperat ure o n t he servi ng platters.  

A N D C O L D!H O T



2 L ac hsst e a ks ı sal mo n steaks

1 Zitr o n e ı le mo n

1 0 0 gr. Z uc k ersc h ot e n ı  ma nge to ut

2 0 0 gr. K art o ff el n ı potatoes

1 0 0 gr. K ar ott e n ı carrots

3 Z wi e b el n ı o nio ns

1 L a uc h ı leek

5 0 gr. g er as p elt er K äs e ı grated c heese

et w as Br ü h e u n d S a h n e

a little stock a nd crea m

frisc h e Kr ä ut er ı fres h herbs

Oli v e n öl ı olive oil

S alz u n d Pf e ff er ı pepper a nd salt

Peel a nd t hi nly slice t he potatoes, peel t he vegeta -

bles a nd c ut i nto s mall pieces, drizzle olive oil a nd 

le mo n over t he fis h. Layer t he potato slices i n a fa n 

s hape i n a s mall ro u nd bo wl, po ur over a little cre-

a m, spri nkle salt, pepper a nd a little c heese o n t he 

top layer. Place t he vegetables i n a bo wl a nd po ur 

over a little stock. Place a layer of le mo n slices i n 

a bo wl, p ut t he fis h a nd herbs o n top. Roast ever-

yt hi ng i n t he ove n at 150° (fa n ove n) for 40 mi nutes.

Karto ffel n  sc häle n  u n d  d ü n n  ho bel n,  Ge m üse  

sc häle n u n d i n klei ne St ücke sc h nei de n, Fisc h mit 

Zitro ne u n d Olive nöl beträ ufel n. Karto ffelsc hei be n 

fäc her för mi g i n ei ne klei ne r u n de Sc hale sc hic h-

te n, mit we ni g Sa h ne ü bergie ße n, a uf die o bers-

te Sc hic ht Salz, Pfe ffer u n d et was Käse stre ue n. 

Ge m üse i n ei ne Sc hale ge be n u n d mit ei n we ni g 

Br ü he a uf gie ße n. Gesc h nitte ne Zitro ne i n Sc hale 

sc hic hte n, Fisc h u n d Krä uter dara uf le ge n. Alles i m 

Ofe n bei 150° Gra d ( U ml uft) 40 Mi n. gare n.

Z ut at e n
Ingredie nts

L a c hs
Sal mon wit h ove n roasted vegetables 

a nd potato grati n

mit G e m üs e u n d K art o ff el gr ati n



4 0 0 gr. Er d b e er e n ı stra wberries

d av o n 1 5 h al b e f ür di e D e k o

of w hic h 15 halves for decoratio n

L ö ff el bis k uit ı spo nge fi ngers

6 Ei g el b ı egg yolks

1 0 0 gr. P u d erz uc k er ı  ici ng s ugar

1 0 0 gr. g er öst et e M a n d elsc h ei b e n 

toasted al mo nd slices

1, 5 k g. M asc ar p o n e ı mascarpo ne

2 0 0 ml. M a n d elsir u p ı al mo nd syrup

M ar k v o n 2 V a nill e- Sc h ot e n

seeds fro m va nilla pods

K a k a o ı cacao

Cut  the  stra wberries  length wise  into  slices,  mix  

the  mascarpone  with  100 ml  al mond  syrup,  

icing  sugar  and  egg  yolks.  Dip  the  undersides  

of  the  sponge  fingers  into  the  al mond  syrup  

and  place  into  a  baking  dish,  spread  over  a  

layer  of  mascarpone  crea m,  arrange  the  stra w- 

berry  slices  on  top  and  sprinkle  with   

al monds. Place a second layer of sponge fingers on 

top, pour over the re maining mascarpone and chill 

for about 6 hours. Before serving, sprinkle over 

the cocoa and garnish with the re maining stra w- 

berries.

Erd beere n lä n gs i n Sc hei be n sc h nei de n, Mascar-

po ne mit 100 ml Ma n delsiru p, Pu derz ucker u n d 

Ei gel b verrü hre n. Lö ffel biskuit mit der U nterseite i n 

de n Ma n delsiru p sti p pe n u n d i n ei ne Au fla u ffor m 

le ge n,  mit  Mascar po ne-Cre me  bestreic he n,  Erd-

beersc hei be n dara uf le ge n, mit Ma n del n bestre u -

e n. Z weite Sc hic ht Lö ffel biskuit a u fle ge n, restlic he 

Mascar po ne a u ff ülle n u n d f ür ca. 6 Std. kü hl stelle n. 

Vor de m Serviere n mit Kakao bestre ue n u n d mit 

restlic he n Erd beere n gar niere n.

E r d b e er
M a n d el-Tir a mis u

Stra wberry al mo nd tira mis u

Z ut at e n
Ingredie nts



Kr u g* 1, 1 5 ltr.
Pitc her* 38.3 oz.

Z uc k er d os e / Milc h k ä n nc h e n* 0, 2 6 ltr.
S ugar bo wl wit h cover / Crea mer* 8.7 oz.

C a p p ucci n o- / Te e o b ert ass e* 0, 2 6 ltr.
Capp ucci no- / Tea c up* 8.7 oz.

B ec h er mit H e n k el* 0, 3 0 ltr.
M ug wit h ha ndle* 10.0 oz.

K o m bi- U nt er e 1 7, 5 c m
Sa ucer 6.9 i nc h

K o m bi- D ec k el** 9, 6 c m
Co mbi-lid** 3.8 i nc h

D osi er k ä n nc h e n M 5 3 2 5  0, 2 3 ltr.
Crea m doser M5325  7.7 oz.

K a ff e e o b ert ass e 0, 2 2 ltr.
Co ffee c up 7.3 oz.

Milc h k a ff e e o b ert ass e  0, 3 7 ltr.
Milkco ffee c up 12.3 oz.

B ec h er mit H e n k el 0, 4 5 ltr.  
M ug wit h ha ndle 15.0 oz.

K o m bi- U nt er e 1 7, 5 c m
Sa ucer 6.9 i nc h

K a n n e 1, 2 0 ltr.
Co ffee / Tea pot 40.0 oz.

** K o m bi- D ec k el 9, 6 c m, p ass e n d z u Arti k el n g e k e n nz eic h n et mit*

** Co mbi lid 3.8 i nc h, fits o n ite ms, marked wit h*

Fr ü hst üc ks- / Br ott ell er r u n d 2 4 / 2 0 c m
S p eis e- / S u p p e nt ell er r u n d 2 8 / 2 3, 5 c m

Plate flat ro u nd 9.4 / 7.9 i nc h
So up plate ro u nd  11.0 / 9.3 i nc hArti kel

Lief er b ar e

available articles

S er vi er pl att e ov al 3 5 x 2 6 / 3 1 x 2 3 c m
Platter oval 13.8 x 10.2 / 12.2 x 9.1 i nc h

S a uci er e mit U nt ert ell er 0, 7 4 ltr.
Gravy boat 24.7 oz.

A btr o pf ei ns atz M 5 3 3 7  2 0 x 2 0 c m
Drai ni ng i nsert M5337  7.9 x 7.9 i nc h

St övc h e n
War mi ng plate

Es pr ess o o b ert ass e 0, 0 9 ltr.
Espresso- / Moc ha c up 3.0 oz.

Te e o b ert ass e 0, 1 4 ltr.
Tea c up 4.7 oz.

K o m bi- U nt er e 1 4, 5 c m
Sa ucer 5.7 i nc h

B arist a- Filt er 2 M 5 3 2 4
Barista-co ffee filter No. 2 M5324

p ass e n d z u / fits o n

B arist a- Kr u g M 5 3 2 3  0, 7 5 ltr. 
Barista-j ug M5323  25.0 oz.

B ec h er To G o 0, 4 2 ltr. 
M ug To Go 14.0 oz.

H e n k el b ec h er To G o 0, 4 5 ltr. k pl. 
M ug To Go wit h ha ndle 15.0 oz.



S er vi er pl att e / D ec k el ec ki g 5 3 0 3 
3 6 x 1 2 c m

Platter / lid recta ng ular 
14.2 x 4.7 i nc h

Sc h al e ec ki g 5 3 0 3 h oc h
3 5 x 1 1 x 8 c m

Bo wl recta ng ular hig h
13.8 x 4.3 x 3.1 i nc h

S er vi er pl att e / D ec k el ec ki g 5 3 0 2 
1 2 x 1 2 c m

Platter / lid sq uare
4.7 x 4.7 i nc h

Sc h al e ec ki g 5 3 0 2 ni e d er
1 1 x 1 1 x 4 c m
Bo wl sq uare lo w

4.3 x 4.3 x 1.6 i nc h

Sc h al e ec ki g 5 3 0 2 h oc h
1 1 x 1 1 x 8 c m
Bo wl sq uare hig h
4.3 x 4.3 x 3.1 i nc h

S er vi er pl att e / D ec k el ec ki g 5 3 0 0
2 4 x 2 4 c m  

Platter / lid sq uare
9.4 x 9.4 i nc h

Sc h al e ec ki g 5 3 0 0 ni e d er
2 3 x 2 3 x 4 c m
Bo wl sq uare lo w

9.1 x 9.1 x 1.6 i nc h

Sc h al e ec ki g 5 3 0 0 h oc h
2 3 x 2 3 x 8 c m
Bo wl sq uare hig h
9.1 x 9.1 x 3.1 i nc h

S er vi er pl att e / D ec k el ec ki g 5 3 0 4
3 6 x 2 4 c m

Platter / lid recta ng ular 
14.2 x 9.4 i nc h

Sc h al e ec ki g 5 3 0 4 h oc h
3 5 x 2 3 x 8 c m

Bo wl recta ng ular hig h
13.8 x 9.1 x 3.1 i nc h

K a ff e es er vic e 1 8-tl g. / NL
Co ffee-set 18 pcs. / NL

Taf els er vic e 1 2-tl g. / NL
Di n ner-set 12 pcs. / NL

S er vi er pl att e / D ec k el ec ki g 5 3 0 1 
2 4 x 1 2 c m

Platter / lid recta ng ular 
9.4 x 4.7 i nc h

Sc h al e ec ki g 5 3 0 1 ni e d er
2 3 x 1 1 x 4 c m

Bo wl recta ng ular lo w
9.1 x 4.3 x 1.6 i nc h

Sc h al e ec ki g 5 3 0 1 h oc h
2 3 x 1 1 x 8 c m 

Bo wl recta ng ular hig h
9.1 x 4.3 x 3.1 i nc h

S er vi er pl att e / D ec k el r u n d 5 2 9 9
2 5 c m

Platter / lid ro u nd
9.8

  
i nc h

Sc h al e r u n d 5 2 9 9
2 4 c m ı ni e d er 4 c m

Bo wl ro u nd
9.4 i nc h

 
ı lo w 1.6 i nc h

Sc h al e r u n d 5 2 9 9
2 4 c m ı h oc h 8 c m

Bo wl ro u nd
9.4 i nc h

 
ı hig h 3.1 i nc h

S er vi er pl att e / D ec k el r u n d 5 2 9 8 2 1 c m 
Platter / lid ro u nd 

8.3 i nc h

Sc h al e r u n d 5 2 9 8
2 0 c m ı ni e d er 4 c m

Bo wl ro u nd
7.9 i nc h

 
ı lo w 1.6 i nc h

Sc h al e r u n d 5 2 9 8
2 0 c m ı h oc h 8 c m

Bo wl ro u nd
7.9 i nc h

 
ı hig h 3.1 i nc h

S er vi er pl att e / D ec k el r u n d 5 2 9 6
1 4 c m 

Platter / lid ro u nd
5.5 i nc h

Sc h al e r u n d 5 2 9 6
1 3 c m ı ni e d er 4 c m

Bo wl ro u nd
5.1 i nc h

 
ı lo w 1.6 i nc h

Sc h al e r u n d 5 2 9 6
1 3 c m ı h oc h 8 c m

Bo wl ro u nd
5.1 i nc h

 
ı hig h 3.1 i nc h

S er vi er pl att e / D ec k el r u n d 5 2 9 7
1 9 c m 

Platter / lid ro u nd
7.5 i nc h

Sc h al e r u n d 5 2 9 7
1 8 c m ı ni e d er 4 c m

Bo wl ro u nd
7.1 i nc h

 
ı lo w 1.6 i nc h

Sc h al e r u n d 5 2 9 7
1 8 c m ı h oc h 8 c m

Bo wl ro u nd
7.1 i nc h

 
ı hig h 3.1 i nc h

R U N D  
R O U N D

E C KI G  
S Q U A RE

For m g esc h m ac ks m ust err ec htlic h g esc h ützt. Tec h nisc h e Ä n d er u n g e n v or b e h alt e n. 
For m protected by desig n pate nt. Tec h nical alteratio ns reserved.

Pr o d u kti o ns b e di n gt si n d all e A n g a b e n z u Gr ö ß e, G e wic ht u n d V ol u m e n c a.- A n g a b e n. 
D ue to prod uctio n co nditio ns all data s uc h as size, weig ht a nd vol u me are approxi mate o nes.

l a n g e N ac h k a uf m ö glic h k eit 
lo ng-ter m s upply of prod ucts

o pti m al e K o m bi ni er b ar k eit
opti mal co mbi nability
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P O R Z ELL A N F A B RI K E N C H RI S TI A N S ELT M A N N G M B H   |  Postfac h 20 4 0 / 92610 Wei de n / Ger ma ny  |  Telef o n + 49 9 61 / 20 4- 0

w w w.s elt m a n n.c o m

/co m pa ny/ porzella nfa brike n- 

c hristia n-selt ma n n- g m b h

d er U m w elt z uli e b e

M A D E I N G E R M A N Y


