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Alloy Aluminum Layer 

 3 layers of Swiss Diamond XD 
Nonstick Diamond Coating

Layer of Plasma coating

Magnetic Base Coating 
(Induction Series Only)

CERAMIC
NONSTICK

6

 USE & CARE INSTRUCTIONS

Classic XD is constructed of multiple layers of specially developed and 
carefully selected materials. Our XD series cookware begins with a cast 
aluminum alloy foundation.  Liquid metal is cast into molds under high 

in even heat distribution. The foundation is then sand-blasted to prepare 
it for a layer of plasma coating.  Plasma coating eliminates oxidation and 
forms an extremely strong bond with our proprietary nonstick coating. 

reinforced, PFOA free, patented, XD nonstick coating.

Swiss Diamond pioneered award winning, PFOA free, diamond reinforced, 
nonstick cookware nearly two decades ago.  Diamonds are durable, a 
superior heat conductor, and naturally nonstick. Our next generation, XD 
nonstick diamond reinforced coating has been developed after many 

durability and cooking performance for perfect food release every time.

XD Series cookware is available in both a Classic and a Classic Induction 
series to accommodate all cooktops and can easily be transferred to the 
oven, with our lids being oven safe up to 500°F (260°C). The handles are 
ergonomically designed to stay cool. Key pieces feature a helper handle 
for additional ease. 

The Swiss Diamond brand is 100% Swiss owned. Our Classic XD cookware 
is made and designed in Switzerland.

General Use

• Use the right cookware for your cooktop.  

diameter of your cookware to the correct size burner or hot plate.

- For electric cooktops, always make sure the base of your cookware and 
your cooktop are clean prior to use. Never drag or push your cookware as 
this may scratch your cooking surface. 

- For Induction cooktops, always make sure the base of your cookware 
and your cooktop are clean prior to use.    Permanent marks may occur 
if this is not done. The “boost” function should not be used for searing or 
frying, as its purpose is to bring large quantities of liquid to a boil. While 
cooking with Classic Induction XD, you may detect a low vibration noise. 

• Use low to medium heat. High heat is never required due to the 
excellent thermal conductivity of Swiss Diamond cookware. Start with 
low heat and adjust gently upward as needed. Always place your pan on 
the center of the heating surface. Do not overheat as this will damage 
the cooking surface. Overheating is a common occurrence and is easily 
recognizable as the exterior will change color. Damage from overheating 
is not covered under warranty.

NOTE: Swiss Diamond cookware is oven safe up to 500°F (260°C), 
including lids and ergonomic handles. Never put Swiss Diamond in a 
microwave oven.

• Preheating.  For optimal performance, place the pan on low and gently 
increase to medium heat and preheat for 3 minutes, after this time you 
can add your food, you can turn down the heat during the cooking 
process.  Note that the cookware has been specially design to spread the 
heat evenly across the base and up the sides of the pans, so there is no 
need for high heat.

• Use proper utensils. Silicone and wooden tools are highly recommended. 
Any tool with a sharp point or edge should not be used. Do not chop or 
cut in the pan. Small scratches do not decrease the performance of the 
cookware and are not covered under warranty. Do not leave utensils in 
cookware while cooking. Use a spoon rest. 
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3 слоя антипригарного покрытия с 
алмазами SwissDiamond XD

Слой плазмопокрытия

Литой алюминиевый корпус

Магнитное покрытие корпуса
(только для моделей с индукцией)
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Посуда серии XD доступна в линейках Classic (не индукция) и Classic 
Induction, подходящей для всех варочных панелей, включая индукцию. 
Посуду можно использовать в духовке. Крышки также безопасны для  
духовки при температуре до 260 ° C (500 ° F). Съемные ручки выдер-
живают температуру только до 120°C (248°F). Необходимо снять 
ручку перед использованием посуды в духовке! .
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Alloy Aluminum Layer 

 3 layers of Swiss Diamond XD 
Nonstick Diamond Coating

Layer of Plasma coating

Magnetic Base Coating 
(Induction Series Only)
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NONSTICK

6

 USE & CARE INSTRUCTIONS

Classic XD is constructed of multiple layers of specially developed and 
carefully selected materials. Our XD series cookware begins with a cast 
aluminum alloy foundation.  Liquid metal is cast into molds under high 

in even heat distribution. The foundation is then sand-blasted to prepare 
it for a layer of plasma coating.  Plasma coating eliminates oxidation and 
forms an extremely strong bond with our proprietary nonstick coating. 

reinforced, PFOA free, patented, XD nonstick coating.

Swiss Diamond pioneered award winning, PFOA free, diamond reinforced, 
nonstick cookware nearly two decades ago.  Diamonds are durable, a 
superior heat conductor, and naturally nonstick. Our next generation, XD 
nonstick diamond reinforced coating has been developed after many 

durability and cooking performance for perfect food release every time.

XD Series cookware is available in both a Classic and a Classic Induction 
series to accommodate all cooktops and can easily be transferred to the 
oven, with our lids being oven safe up to 500°F (260°C). The handles are 
ergonomically designed to stay cool. Key pieces feature a helper handle 
for additional ease. 

The Swiss Diamond brand is 100% Swiss owned. Our Classic XD cookware 
is made and designed in Switzerland.

General Use

• Use the right cookware for your cooktop.  

diameter of your cookware to the correct size burner or hot plate.

- For electric cooktops, always make sure the base of your cookware and 
your cooktop are clean prior to use. Never drag or push your cookware as 
this may scratch your cooking surface. 

- For Induction cooktops, always make sure the base of your cookware 
and your cooktop are clean prior to use.    Permanent marks may occur 
if this is not done. The “boost” function should not be used for searing or 
frying, as its purpose is to bring large quantities of liquid to a boil. While 
cooking with Classic Induction XD, you may detect a low vibration noise. 

• Use low to medium heat. High heat is never required due to the 
excellent thermal conductivity of Swiss Diamond cookware. Start with 
low heat and adjust gently upward as needed. Always place your pan on 
the center of the heating surface. Do not overheat as this will damage 
the cooking surface. Overheating is a common occurrence and is easily 
recognizable as the exterior will change color. Damage from overheating 
is not covered under warranty.

NOTE: Swiss Diamond cookware is oven safe up to 500°F (260°C), 
including lids and ergonomic handles. Never put Swiss Diamond in a 
microwave oven.

• Preheating.  For optimal performance, place the pan on low and gently 
increase to medium heat and preheat for 3 minutes, after this time you 
can add your food, you can turn down the heat during the cooking 
process.  Note that the cookware has been specially design to spread the 
heat evenly across the base and up the sides of the pans, so there is no 
need for high heat.

• Use proper utensils. Silicone and wooden tools are highly recommended. 
Any tool with a sharp point or edge should not be used. Do not chop or 
cut in the pan. Small scratches do not decrease the performance of the 
cookware and are not covered under warranty. Do not leave utensils in 
cookware while cooking. Use a spoon rest. 
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Alloy Aluminum Layer 

 3 layers of Swiss Diamond XD 
Nonstick Diamond Coating

Layer of Plasma coating

Magnetic Base Coating 
(Induction Series Only)

CERAMIC
NONSTICK

6

 USE & CARE INSTRUCTIONS

Classic XD is constructed of multiple layers of specially developed and 
carefully selected materials. Our XD series cookware begins with a cast 
aluminum alloy foundation.  Liquid metal is cast into molds under high 

in even heat distribution. The foundation is then sand-blasted to prepare 
it for a layer of plasma coating.  Plasma coating eliminates oxidation and 
forms an extremely strong bond with our proprietary nonstick coating. 

reinforced, PFOA free, patented, XD nonstick coating.

Swiss Diamond pioneered award winning, PFOA free, diamond reinforced, 
nonstick cookware nearly two decades ago.  Diamonds are durable, a 
superior heat conductor, and naturally nonstick. Our next generation, XD 
nonstick diamond reinforced coating has been developed after many 

durability and cooking performance for perfect food release every time.

XD Series cookware is available in both a Classic and a Classic Induction 
series to accommodate all cooktops and can easily be transferred to the 
oven, with our lids being oven safe up to 500°F (260°C). The handles are 
ergonomically designed to stay cool. Key pieces feature a helper handle 
for additional ease. 

The Swiss Diamond brand is 100% Swiss owned. Our Classic XD cookware 
is made and designed in Switzerland.

General Use

• Use the right cookware for your cooktop.  

diameter of your cookware to the correct size burner or hot plate.

- For electric cooktops, always make sure the base of your cookware and 
your cooktop are clean prior to use. Never drag or push your cookware as 
this may scratch your cooking surface. 

- For Induction cooktops, always make sure the base of your cookware 
and your cooktop are clean prior to use.    Permanent marks may occur 
if this is not done. The “boost” function should not be used for searing or 
frying, as its purpose is to bring large quantities of liquid to a boil. While 
cooking with Classic Induction XD, you may detect a low vibration noise. 

• Use low to medium heat. High heat is never required due to the 
excellent thermal conductivity of Swiss Diamond cookware. Start with 
low heat and adjust gently upward as needed. Always place your pan on 
the center of the heating surface. Do not overheat as this will damage 
the cooking surface. Overheating is a common occurrence and is easily 
recognizable as the exterior will change color. Damage from overheating 
is not covered under warranty.

NOTE: Swiss Diamond cookware is oven safe up to 500°F (260°C), 
including lids and ergonomic handles. Never put Swiss Diamond in a 
microwave oven.

• Preheating.  For optimal performance, place the pan on low and gently 
increase to medium heat and preheat for 3 minutes, after this time you 
can add your food, you can turn down the heat during the cooking 
process.  Note that the cookware has been specially design to spread the 
heat evenly across the base and up the sides of the pans, so there is no 
need for high heat.

• Use proper utensils. Silicone and wooden tools are highly recommended. 
Any tool with a sharp point or edge should not be used. Do not chop or 
cut in the pan. Small scratches do not decrease the performance of the 
cookware and are not covered under warranty. Do not leave utensils in 
cookware while cooking. Use a spoon rest. 
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ПРИМЕЧАНИЕ. Посуду Swiss Diamond можно использовать в духовке при 
температуре до 260°C (500°F), включая крышки. Съемные ручки выдержи- 
вают температуру только до 120°C (248°F). Перед использованием посу- 
ды в духовке необходимо снимать ручку! Никогда не помещайте 
Swiss Diamond в микроволновую печь!



50

6

Alloy Aluminum Layer 

 3 layers of Swiss Diamond XD 
Nonstick Diamond Coating

Layer of Plasma coating

Magnetic Base Coating 
(Induction Series Only)

CERAMIC
NONSTICK

6

 USE & CARE INSTRUCTIONS

Classic XD is constructed of multiple layers of specially developed and 
carefully selected materials. Our XD series cookware begins with a cast 
aluminum alloy foundation.  Liquid metal is cast into molds under high 

in even heat distribution. The foundation is then sand-blasted to prepare 
it for a layer of plasma coating.  Plasma coating eliminates oxidation and 
forms an extremely strong bond with our proprietary nonstick coating. 

reinforced, PFOA free, patented, XD nonstick coating.

Swiss Diamond pioneered award winning, PFOA free, diamond reinforced, 
nonstick cookware nearly two decades ago.  Diamonds are durable, a 
superior heat conductor, and naturally nonstick. Our next generation, XD 
nonstick diamond reinforced coating has been developed after many 

durability and cooking performance for perfect food release every time.

XD Series cookware is available in both a Classic and a Classic Induction 
series to accommodate all cooktops and can easily be transferred to the 
oven, with our lids being oven safe up to 500°F (260°C). The handles are 
ergonomically designed to stay cool. Key pieces feature a helper handle 
for additional ease. 

The Swiss Diamond brand is 100% Swiss owned. Our Classic XD cookware 
is made and designed in Switzerland.

General Use

• Use the right cookware for your cooktop.  

diameter of your cookware to the correct size burner or hot plate.

- For electric cooktops, always make sure the base of your cookware and 
your cooktop are clean prior to use. Never drag or push your cookware as 
this may scratch your cooking surface. 

- For Induction cooktops, always make sure the base of your cookware 
and your cooktop are clean prior to use.    Permanent marks may occur 
if this is not done. The “boost” function should not be used for searing or 
frying, as its purpose is to bring large quantities of liquid to a boil. While 
cooking with Classic Induction XD, you may detect a low vibration noise. 

• Use low to medium heat. High heat is never required due to the 
excellent thermal conductivity of Swiss Diamond cookware. Start with 
low heat and adjust gently upward as needed. Always place your pan on 
the center of the heating surface. Do not overheat as this will damage 
the cooking surface. Overheating is a common occurrence and is easily 
recognizable as the exterior will change color. Damage from overheating 
is not covered under warranty.

NOTE: Swiss Diamond cookware is oven safe up to 500°F (260°C), 
including lids and ergonomic handles. Never put Swiss Diamond in a 
microwave oven.

• Preheating.  For optimal performance, place the pan on low and gently 
increase to medium heat and preheat for 3 minutes, after this time you 
can add your food, you can turn down the heat during the cooking 
process.  Note that the cookware has been specially design to spread the 
heat evenly across the base and up the sides of the pans, so there is no 
need for high heat.

• Use proper utensils. Silicone and wooden tools are highly recommended. 
Any tool with a sharp point or edge should not be used. Do not chop or 
cut in the pan. Small scratches do not decrease the performance of the 
cookware and are not covered under warranty. Do not leave utensils in 
cookware while cooking. Use a spoon rest. 
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375-400°F 190-205°C
350°F 175°C
450°F 230°C
400°F 205°C
350°F 175°C
450°F 230°C
390°F 195°C
370°F 185°C

325-375°F 165-190°C
465°F 240°C
450°F 230°C
510°F 265°C

350-410°F 175-210°C
450°F 230°C
440°F 225°C

400-450°F 205-230°C
360°F 180°C
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Alloy Aluminum Layer 

 3 layers of Swiss Diamond XD 
Nonstick Diamond Coating

Layer of Plasma coating

Magnetic Base Coating 
(Induction Series Only)

CERAMIC
NONSTICK

6

 USE & CARE INSTRUCTIONS

Classic XD is constructed of multiple layers of specially developed and 
carefully selected materials. Our XD series cookware begins with a cast 
aluminum alloy foundation.  Liquid metal is cast into molds under high 

in even heat distribution. The foundation is then sand-blasted to prepare 
it for a layer of plasma coating.  Plasma coating eliminates oxidation and 
forms an extremely strong bond with our proprietary nonstick coating. 

reinforced, PFOA free, patented, XD nonstick coating.

Swiss Diamond pioneered award winning, PFOA free, diamond reinforced, 
nonstick cookware nearly two decades ago.  Diamonds are durable, a 
superior heat conductor, and naturally nonstick. Our next generation, XD 
nonstick diamond reinforced coating has been developed after many 

durability and cooking performance for perfect food release every time.

XD Series cookware is available in both a Classic and a Classic Induction 
series to accommodate all cooktops and can easily be transferred to the 
oven, with our lids being oven safe up to 500°F (260°C). The handles are 
ergonomically designed to stay cool. Key pieces feature a helper handle 
for additional ease. 

The Swiss Diamond brand is 100% Swiss owned. Our Classic XD cookware 
is made and designed in Switzerland.

General Use

• Use the right cookware for your cooktop.  

diameter of your cookware to the correct size burner or hot plate.

- For electric cooktops, always make sure the base of your cookware and 
your cooktop are clean prior to use. Never drag or push your cookware as 
this may scratch your cooking surface. 

- For Induction cooktops, always make sure the base of your cookware 
and your cooktop are clean prior to use.    Permanent marks may occur 
if this is not done. The “boost” function should not be used for searing or 
frying, as its purpose is to bring large quantities of liquid to a boil. While 
cooking with Classic Induction XD, you may detect a low vibration noise. 

• Use low to medium heat. High heat is never required due to the 
excellent thermal conductivity of Swiss Diamond cookware. Start with 
low heat and adjust gently upward as needed. Always place your pan on 
the center of the heating surface. Do not overheat as this will damage 
the cooking surface. Overheating is a common occurrence and is easily 
recognizable as the exterior will change color. Damage from overheating 
is not covered under warranty.

NOTE: Swiss Diamond cookware is oven safe up to 500°F (260°C), 
including lids and ergonomic handles. Never put Swiss Diamond in a 
microwave oven.

• Preheating.  For optimal performance, place the pan on low and gently 
increase to medium heat and preheat for 3 minutes, after this time you 
can add your food, you can turn down the heat during the cooking 
process.  Note that the cookware has been specially design to spread the 
heat evenly across the base and up the sides of the pans, so there is no 
need for high heat.

• Use proper utensils. Silicone and wooden tools are highly recommended. 
Any tool with a sharp point or edge should not be used. Do not chop or 
cut in the pan. Small scratches do not decrease the performance of the 
cookware and are not covered under warranty. Do not leave utensils in 
cookware while cooking. Use a spoon rest. 

7

49

375-400°F 190-205°C
350°F 175°C
450°F 230°C
400°F 205°C
350°F 175°C
450°F 230°C
390°F 195°C
370°F 185°C

325-375°F 165-190°C
465°F 240°C
450°F 230°C
510°F 265°C

350-410°F 175-210°C
450°F 230°C
440°F 225°C

400-450°F 205-230°C
360°F 180°C

48 49



52

6

Alloy Aluminum Layer 

 3 layers of Swiss Diamond XD 
Nonstick Diamond Coating

Layer of Plasma coating

Magnetic Base Coating 
(Induction Series Only)

CERAMIC
NONSTICK
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 USE & CARE INSTRUCTIONS

Classic XD is constructed of multiple layers of specially developed and 
carefully selected materials. Our XD series cookware begins with a cast 
aluminum alloy foundation.  Liquid metal is cast into molds under high 

in even heat distribution. The foundation is then sand-blasted to prepare 
it for a layer of plasma coating.  Plasma coating eliminates oxidation and 
forms an extremely strong bond with our proprietary nonstick coating. 

reinforced, PFOA free, patented, XD nonstick coating.

Swiss Diamond pioneered award winning, PFOA free, diamond reinforced, 
nonstick cookware nearly two decades ago.  Diamonds are durable, a 
superior heat conductor, and naturally nonstick. Our next generation, XD 
nonstick diamond reinforced coating has been developed after many 

durability and cooking performance for perfect food release every time.

XD Series cookware is available in both a Classic and a Classic Induction 
series to accommodate all cooktops and can easily be transferred to the 
oven, with our lids being oven safe up to 500°F (260°C). The handles are 
ergonomically designed to stay cool. Key pieces feature a helper handle 
for additional ease. 

The Swiss Diamond brand is 100% Swiss owned. Our Classic XD cookware 
is made and designed in Switzerland.

General Use

• Use the right cookware for your cooktop.  

diameter of your cookware to the correct size burner or hot plate.

- For electric cooktops, always make sure the base of your cookware and 
your cooktop are clean prior to use. Never drag or push your cookware as 
this may scratch your cooking surface. 

- For Induction cooktops, always make sure the base of your cookware 
and your cooktop are clean prior to use.    Permanent marks may occur 
if this is not done. The “boost” function should not be used for searing or 
frying, as its purpose is to bring large quantities of liquid to a boil. While 
cooking with Classic Induction XD, you may detect a low vibration noise. 

• Use low to medium heat. High heat is never required due to the 
excellent thermal conductivity of Swiss Diamond cookware. Start with 
low heat and adjust gently upward as needed. Always place your pan on 
the center of the heating surface. Do not overheat as this will damage 
the cooking surface. Overheating is a common occurrence and is easily 
recognizable as the exterior will change color. Damage from overheating 
is not covered under warranty.

NOTE: Swiss Diamond cookware is oven safe up to 500°F (260°C), 
including lids and ergonomic handles. Never put Swiss Diamond in a 
microwave oven.

• Preheating.  For optimal performance, place the pan on low and gently 
increase to medium heat and preheat for 3 minutes, after this time you 
can add your food, you can turn down the heat during the cooking 
process.  Note that the cookware has been specially design to spread the 
heat evenly across the base and up the sides of the pans, so there is no 
need for high heat.

• Use proper utensils. Silicone and wooden tools are highly recommended. 
Any tool with a sharp point or edge should not be used. Do not chop or 
cut in the pan. Small scratches do not decrease the performance of the 
cookware and are not covered under warranty. Do not leave utensils in 
cookware while cooking. Use a spoon rest. 
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Alloy Aluminum Layer 

 3 layers of Swiss Diamond XD 
Nonstick Diamond Coating

Layer of Plasma coating

Magnetic Base Coating 
(Induction Series Only)

CERAMIC
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6

 USE & CARE INSTRUCTIONS

Classic XD is constructed of multiple layers of specially developed and 
carefully selected materials. Our XD series cookware begins with a cast 
aluminum alloy foundation.  Liquid metal is cast into molds under high 

in even heat distribution. The foundation is then sand-blasted to prepare 
it for a layer of plasma coating.  Plasma coating eliminates oxidation and 
forms an extremely strong bond with our proprietary nonstick coating. 

reinforced, PFOA free, patented, XD nonstick coating.

Swiss Diamond pioneered award winning, PFOA free, diamond reinforced, 
nonstick cookware nearly two decades ago.  Diamonds are durable, a 
superior heat conductor, and naturally nonstick. Our next generation, XD 
nonstick diamond reinforced coating has been developed after many 

durability and cooking performance for perfect food release every time.

XD Series cookware is available in both a Classic and a Classic Induction 
series to accommodate all cooktops and can easily be transferred to the 
oven, with our lids being oven safe up to 500°F (260°C). The handles are 
ergonomically designed to stay cool. Key pieces feature a helper handle 
for additional ease. 

The Swiss Diamond brand is 100% Swiss owned. Our Classic XD cookware 
is made and designed in Switzerland.

General Use

• Use the right cookware for your cooktop.  

diameter of your cookware to the correct size burner or hot plate.

- For electric cooktops, always make sure the base of your cookware and 
your cooktop are clean prior to use. Never drag or push your cookware as 
this may scratch your cooking surface. 

- For Induction cooktops, always make sure the base of your cookware 
and your cooktop are clean prior to use.    Permanent marks may occur 
if this is not done. The “boost” function should not be used for searing or 
frying, as its purpose is to bring large quantities of liquid to a boil. While 
cooking with Classic Induction XD, you may detect a low vibration noise. 

• Use low to medium heat. High heat is never required due to the 
excellent thermal conductivity of Swiss Diamond cookware. Start with 
low heat and adjust gently upward as needed. Always place your pan on 
the center of the heating surface. Do not overheat as this will damage 
the cooking surface. Overheating is a common occurrence and is easily 
recognizable as the exterior will change color. Damage from overheating 
is not covered under warranty.

NOTE: Swiss Diamond cookware is oven safe up to 500°F (260°C), 
including lids and ergonomic handles. Never put Swiss Diamond in a 
microwave oven.

• Preheating.  For optimal performance, place the pan on low and gently 
increase to medium heat and preheat for 3 minutes, after this time you 
can add your food, you can turn down the heat during the cooking 
process.  Note that the cookware has been specially design to spread the 
heat evenly across the base and up the sides of the pans, so there is no 
need for high heat.

• Use proper utensils. Silicone and wooden tools are highly recommended. 
Any tool with a sharp point or edge should not be used. Do not chop or 
cut in the pan. Small scratches do not decrease the performance of the 
cookware and are not covered under warranty. Do not leave utensils in 
cookware while cooking. Use a spoon rest. 
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Alloy Aluminum Layer 

 3 layers of Swiss Diamond XD 
Nonstick Diamond Coating

Layer of Plasma coating

Magnetic Base Coating 
(Induction Series Only)
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 USE & CARE INSTRUCTIONS

Classic XD is constructed of multiple layers of specially developed and 
carefully selected materials. Our XD series cookware begins with a cast 
aluminum alloy foundation.  Liquid metal is cast into molds under high 

in even heat distribution. The foundation is then sand-blasted to prepare 
it for a layer of plasma coating.  Plasma coating eliminates oxidation and 
forms an extremely strong bond with our proprietary nonstick coating. 

reinforced, PFOA free, patented, XD nonstick coating.

Swiss Diamond pioneered award winning, PFOA free, diamond reinforced, 
nonstick cookware nearly two decades ago.  Diamonds are durable, a 
superior heat conductor, and naturally nonstick. Our next generation, XD 
nonstick diamond reinforced coating has been developed after many 

durability and cooking performance for perfect food release every time.

XD Series cookware is available in both a Classic and a Classic Induction 
series to accommodate all cooktops and can easily be transferred to the 
oven, with our lids being oven safe up to 500°F (260°C). The handles are 
ergonomically designed to stay cool. Key pieces feature a helper handle 
for additional ease. 

The Swiss Diamond brand is 100% Swiss owned. Our Classic XD cookware 
is made and designed in Switzerland.

General Use

• Use the right cookware for your cooktop.  

diameter of your cookware to the correct size burner or hot plate.

- For electric cooktops, always make sure the base of your cookware and 
your cooktop are clean prior to use. Never drag or push your cookware as 
this may scratch your cooking surface. 

- For Induction cooktops, always make sure the base of your cookware 
and your cooktop are clean prior to use.    Permanent marks may occur 
if this is not done. The “boost” function should not be used for searing or 
frying, as its purpose is to bring large quantities of liquid to a boil. While 
cooking with Classic Induction XD, you may detect a low vibration noise. 

• Use low to medium heat. High heat is never required due to the 
excellent thermal conductivity of Swiss Diamond cookware. Start with 
low heat and adjust gently upward as needed. Always place your pan on 
the center of the heating surface. Do not overheat as this will damage 
the cooking surface. Overheating is a common occurrence and is easily 
recognizable as the exterior will change color. Damage from overheating 
is not covered under warranty.

NOTE: Swiss Diamond cookware is oven safe up to 500°F (260°C), 
including lids and ergonomic handles. Never put Swiss Diamond in a 
microwave oven.

• Preheating.  For optimal performance, place the pan on low and gently 
increase to medium heat and preheat for 3 minutes, after this time you 
can add your food, you can turn down the heat during the cooking 
process.  Note that the cookware has been specially design to spread the 
heat evenly across the base and up the sides of the pans, so there is no 
need for high heat.

• Use proper utensils. Silicone and wooden tools are highly recommended. 
Any tool with a sharp point or edge should not be used. Do not chop or 
cut in the pan. Small scratches do not decrease the performance of the 
cookware and are not covered under warranty. Do not leave utensils in 
cookware while cooking. Use a spoon rest. 
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KASUTUS JA HOOLDUSJUHEND

Classic XD sari koosneb mitme spetsiaalselt arendatud ja hoolikalt 
valitud materjali kihist. Meie XD sarja potid-pannid saavad alguse 
alumiiniumsulamist aluspõhjast.  Vedel metall valatakse vormidesse 
kõrgsurvemeetodil, nii et see ei kaota kunagi oma kuju.  Niimoodi 

jugatöödeldakse, et valmistada see ette plasmakihi pealekandmiseks. 

kattega koos eriti tugeva kihi. Lõpuks kantakse igale tootele kolm kihti 
meie uusimat teemandikihiga tugevdatud PFOA-vaba patenteeritud XD 
non-stick katet.

Swiss Diamond tõi auhinnalised PFOA-vabad ja teemandikihiga 

tagasi.  Teemant on vastupidav, suurepärane soojusjuht ja loomupäraselt 
mittenakkuv. Meie toodete uus põlvkond ehk teemantkihiga tugevdatud 
XD non-stick kate on välja töötanud aastatepikkuse teadustöö tulemusel. 
Täiustatud koostis tagab toodete oluliselt parema vastupidavuse ja 
suurepärased tulemused igal toiduvalmistamisel.
XD sarja keedunõud on saadaval nii tavapliidile (Classic) kui ka 
induktsioonpliidile (Classic Induction) ning neid saab mugavalt ka ahju 
tõsta, kuna kaaned kannavad kuni 260-kraadist kuumust. Käepidemed on 

et tagada veelgi mugavam kasutamine. 
Kaubamärk Swiss Diamond kuulub 100% Šveitsile. Meie Classic XD potid-
pannid on valmistatud ja kujundatud Šveitsis.

Kasutamine

CERAMIC
NONSTICK

 3 kihti Swiss Diamond XD non-stick teemantkatet

Plasmakatte kiht

Alumiiniumsulami kiht 

Magnetiline aluskiht 
(ainult induktsioonpliidi sarjal)
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