
PROFESSIONAL SERVINGWARE

Project Name: Item #: Quantity:

Cookware & chafing dish in one, Ambassador professional servingware is the the most 
versatile servingware for foodservice professionals - more than cookware, available inserts 
turn each piece into elegant servingware that can keep up with even the busiest restaurant, 
hotel/ resort, casino, stadium/ arena, catering event, or any other buffet environment.

SKU FINISH

8758-2-28 Ivory

8756-2-28 Ivory

DESCRIPTION

FEATURES

This product comes with a Spring USA 
limited lifetime warranty covering welds, 
non-maintenance items, or manufacturer 
defects. Read the full warranty disclosure: 
springusa.com/warranty 

*Use of abrasive cleaners or metal utensils is
not recommended and will void warranty.

• Insert capability allows your cookware
to operate like a traditional chafer (sold
separately)

• Premium cast aluminum and natural
ceramic coating

• Safe for use with induction, electric,
• sterno, or stove top
• FOREVER CHEMICAL FREE - No PFOS,
• PFOA, or PTFE (Teflon)
• Antimicrobial brushed solid brass

accents
• Matching cover included, glass cover

available (sold separately)
• Use of nylon/wood utensils is
• recommended for warranty coverage
• Lightweight, under 5 lbs
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8758-8-28 Matte Black

8758-8-28 Matte Black

CAPACITY

7.4 qt

4 qt

7.4 qt

4 qt

• Professional Servingware Cover Holder
(SKU: 9100)

• 4 mm glass cover with knob (SKU:
357-5-28)

• Cover/utensil holder (SKU: #9080*3)
• Nylon tools (See Spring USA Catalog)
• 4 qt deep insert, gold rimmed

(SKU: 370-90-28)
• 2 qt shallow insert, gold rimmed

(SKU: 371-90-28)

WARRANTY

AVAILABLE ACCESSORIES
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NOTES & CONDITIONS

1. Use only with nylon tools and utensils to protect the interior coating and maintain
manufacturer’s warranty.

2. When using on a SmartStone® Induction System, controls should always be set on the
‘Low’ or ‘Low-Med’ setting at the beginning of the serving cycle.

3. Allow cookware to cool completely before washing. Clean with warm, soapy water and
a soft sponge or cloth. Avoid using abrasive scrubbers or harsh cleaners, as they may
scratch or damage the ceramic coating.

4. Although our ceramic cookware is dishwasher safe, we recommend hand washing to
preserve the non-stick surface and extend the product’s lifespan.

5. Although stacking not recommended, if stacking is necessary, place a soft cloth or
Spring USA insert between each piece to protect against scratches and chips.

6. Store your Spring USA Professional ceramic cookware in a cool, dry place. Do not
place heavy items on top of vessels, as this may cause cracking or chipping.

SP-AMB.10312025

SPECIFICATIONS 

MODEL DIMENSIONS SHIPPING DIMENSIONS 

8758-2-28 11.0" Dia x 4.75"H, Weight: 4.9 lbs 12.0"L x 12.0"W x 5.5"H, Weight: 5.4 lbs

8756-2-28 11.0" Dia x 2.75"H, Weight: 4.1 lbs 12.0"L x 12.0"W x 4.0"H, Weight: 5.0 lbs

8758-8-28 11.0" Dia x 4.75"H, Weight: 4.9 lbs 12.0"L x 12.0"W x 5.5"H, Weight: 5.4 lbs

8756-8-28 11.0" Dia x 2.75"H, Weight: 4.1 lbs 12.0"L x 12.0"W x 4.0"H, Weight: 5.0  lbs
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