HEALTHIER COOKING
FORABETTERLIFE

When you cook, you want the best
dishes for your family, friends and
loved ones. Made from non-reactive
glass, Visions Diamond does not
contaminate your soups, stocks or
any liquids that you are cooking with.

Since it is also non-porous, it does not
trap food particles, making it easy to
clean with no lingering odors or
flavors. Add a touch of sparkle and
enrich the quality of your life with
Visions Diamond.
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THE PERFECT
ALL-IN-ONE FORYOU

Visions Diamond is the one pot to
cook everything. It is ideal for
stovetop cooking, can be used in
the oven, microwave, on the grill, in
the refrigerator and can even be
washed in the dishwasher. You can
conveniently transit straight from
the freezer to the oven, gas or
stovetop and microwave. It also
continues to simmer your food even
when you turn off the fire, ensuring

that your dish is thoroughly cooked.

EVENLY COOKED
FOOD, EVERYTIME

Made with home cooks in mind, the new
Visions Diamond is fabricated from a thinner
and better revolutionary glass ceramic to
enhance its heat retaining and distribution
properties. With an improved and more
even heat distribution, you can cook and
bake food perfectly on lower settings, and

faster than usual cookware too.
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Oxtail Pumpkin Soup
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Serves 6 2hrs 45mins

INGREDIENTS

2.3 liters of water 1 large onion (chopped)

1360g of oxtails 1 large bay leaf

4 large plum 1 medium sized pumpkin

tomatoes (chopped)

1 tsp of pepper
2 celery ribs (sliced)
1 tsp of salt
2 carrots (sliced)
DIRECTIONS

1 Bring 2.3L of water to boil in a Visions Diamond
3.5L Casserole.

2 Add the oxtails, tomatoes, celery, carrots, onions,
pumpkin and bay leaf.

3 Bring back to a boil, then turn heat to low and
simmer for 1.5 hours, stirring occasionally.

4 Simmer on low for one more hour.

5 Serve fuss-free and beautifully on the table-top
to enjoy your healthy meal.
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OF CLARITY

With a wide range of Visions Diamond pots to
suit different needs, each pot is an aesthetically

' / lsl b ly & prestigious kitchen piece that is a pleasure to own.
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pure healthy cooking INSPIRED BY DIAMONDS

Similar to one of the hardiest and most precious
materials in the world, the new Visions Diamond is an
epitome of beauty and brilliance. Together with its 0.8L Glass Ceramic Pot  1.5L Glass Ceramic Pot
specially crafted knob-cover, faceted and prismatic
glass body, this one-of-a-kind cookware promises
to be a sophisticated and sleek addition to any kitchen.

CHOOSE VISIONS DIAMOND
@ LIGHTWEIGHT, CLARITY

2.2L Glass Ceramic Pot 3.5L Glass Ceramic Pot

See-through cookware and lightweight
material allows you to handle the pot easily . =
to cook with confidence. _E. — e ————

EVEN HEAT DISTRIBUTION

New cutting-edge innovative design retains
heat to ensure proper and thorough heat

distribution within. 4.1L Glass Ceramic Pot 5L Glass Ceramic Pot
RETAIN NUTRIENTS, NON-POROUS

@ All information provided is true and correct at the date of publication.
Improved and revolutionary material Products and designs featured subject to availability. Contact us to find out more.

preserves natural ingredients and flavors
without trapping food particles.
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. - ty . Corelle Brands (Asia Pacific) Pte Ltd
All Visions cookware base is covered under a 10-year Corelle 238A Thomson Road. #25-09/10
warranty from thermal breakage. Any glass cover that B d Novena Square Tower A
breaks from heat within 2 years will be replaced. For rands Singapore 307684
warranties to apply, ‘Use and Care’ instructions must be

followed and product must be returned. Accidental

breakage from impact is not covered by warranty.
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REFRIGERATOR OVEN MICROWAVE STOVETOP OR  HALOGEN SERVING  DISHWASHER
OR FREEZER RANGETOP

. (65) 6468 2008 | (65) 6933 4601 (Fax)




