Swiss Diamond Cast Iron is held to the high Lids produce a “rainforest effect”

standards of the Swiss Diamond cookware The Cast Iron Lids ‘ I

that you know and love. With careful are produced with a AS T RON
design and manufacturing, this durable moisture retention

line will exceed your expectations. system. The nodules H SW|SS D|am0nd®

on the underside of
each lid collect moisture
and return it to the

meal during the cooking process. The valley
in the lid also ensures that the moisture is
returned down the side walls thus reducing
the possibility of food sticking to the sides
and base. Adding ice into the valley of the lid
increases the rainforest effect inside because
of the vast temperature difference between
the inside and the outside of the lid.

This exquisite line will cook and reheat your
delicious meals with even heat distribution
on any cooktop or in the oven.

Cast Iron Features

* Machine Casting for consistency in shape ul @ Swiss Made
and high quality results. @ B Brands USA Inc.
* PFOA Free, PTFE Free, CAG5 and LFGB _ _ o
Certified for Lead and Cadmium Swiss Made Brands USA, Inc. is the exclusive distributor
. . of Swiss Diamond® in the USA.
* Exceptional thermal conductivity from
base to rim 200-H Forsyth Hall Drive, Charlotte NC 28273
* Cast Stainless Knobs Store Accounts (704) 900-6622
« Large handles for use with an oven mitt Customer Service (980) 224-9044
* High Quality Enamel Finish www.SwissDiamond.com
* High Chip Resistance © Swiss Diamond is a registered trademark

* High Thermal Shock Resistance
* Cook Top to Oven Versatility
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Each piece of Swiss Diamond Cast

Iron is available in two different color

Cast Iron Cast Iron options: Saphir Bleu and Rubis Rouge.
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