TYPES OF COOKWARE

Features, Pros, and Cons

BARE CAST IRON

Must be seasoned or will rust.

Best for skillets.

Will last decades or centuries.

Heavy, with excellent heat retention.

Wide price range, with not a lot of upside
to buying more expensive brands.

CARBON STEEL

Seasoning required.

Best for skillets and woks.

Will last decades or centuries.

Heat retention good, but not as good as ClI.
Most brands are affordable, with not much
upside to buying more expensive brands.

CERAMIC NONSTICK

Aluminum or clad stainless w/nonstick coating..
Best for skillets: don't buy sets.

Will last 1-5 years.

Contains nanoparticles that may not be safe.
Best to buy cheap brands (but not too cheap).

BARE ALUMINUM

Affordable.

Heats evenly.

Found mostly in restaurant kitchens.

May give acidic foods a metallic taste.

May not be safe to use (assoc. with Alzheimer’s).




