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A cook’s fundamental armory of pots and pans
needn't be as extensive as the gleaming displays
in the local department store may suggest. It's
much wiser to collect quality tools piece by piece
rather than to invest in a decorative set of match-
ing cookware. No matter what you choose,
though, buy the best you can afford. A good,
strong pan with a riveted handle and thick bottom
will perform beautifully for a lifetime. Thin, inex-
pensive cookware is likely to dent, break, or de-
velop "hot spots” (causing food to burn) within a
few months. Make sure your pans have tight-fit-
ting lids, sturdy insulated handles and knobs,
and straight sides that curve gently at the bottom
so there are no “corners” inaccessible to a spoon
or wire whisk. ’

Below is a brief survey of cookware, each with
its virtues and a few failings as well.

Aluminum. Good heat conductor (important for
browning meat and sautéing), lightweight, and
relatively inexpensive. Tends to react chemically
with acidic foods (artichokes, citrus fruits, spin-
ach, tomatoes, wine-laced sauces), causing slight
metallic flavor and surface pitting of metal.

Cast iron. Evenly distributes and retains heat, ex-
tremely durable; heaviest metal used in cooking,
yetinexpensive. Season before using; see manu-
facturer’s directions. Prone to rust—must be dried
thoroughly.

Copper. Superb heat conductor, most popular for
sensitive temperature control and foods requiring
exact timing; weight varies. Some are ultra ex-
pensive (a medium-size frying pan can cost $75);
thin, less expensive pans are attractive, but best
reserved for baking or serving. Because copper
reacts chemically with all foods and moisture and
can cause unpleasant tastes (even toxicity), cop-
per pans are always lined—usually with tin. This
lining will eventually need replacement (also ex-
pensive). Must be polished with special cleaners
after each use.

Nonmetal coating. Porcelain (usually bright in
color, and frequently mislabeled “enamel”) is
sometimes bonded to iron, aluminum, or steel:
weights vary. Porcelain bonded to iron evenly
distributes and retains heat, but when bonded to
aluminum or steel, heat conduction is spott}.
Porcelain won't react with foods: it's easy to clean
and resists scratching and staining (use nonmetal
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utensils), but may chip. Colorful acrylic or poly-
mide are also available—Iless expensive than
porcelain, but more prone to fading and
discoloration.

Stainless steel. Conducts heat unevenly, so food
may scorch if pan is placed on very hot burner;

. best used for cooking liquids. Doesn't react to

foods; lightweight, durable; Remains bright and
tarnish free, butis dulled by water spots if not

", sdriedcarefully. Moderately expensive.

Gias‘sﬂuhd ceramic. Both types conduct and re-
tdin heat well. When baking breads, pies, and

- cakesin glass, reduce specified oven temperature

by 25 because glass absorbs so much heat. Mos:
glass and ceramic bakeware can travel directly
from freezer to oven to table (check manufactur- -
er’s instructions).

POTS & PANS .

3-quart pan

2-quart pan

s

. l-quartpan





