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Usually, cooking enthusiast decorate their kitchen with a wide range of kitchenware ranging from
spoons to cookware, mixers, blenders and more. Among the various kitchenware products,
cookware plays an important role because of its wide range of food preparing applications.

When itâ€™s up to cookware shopping, you need to understand the basic features of the cookware to
pick the right one. Usually, cookware varies depending on the metal used for its manufacture.

Why it is essential to have a basic knowledge regarding the various cookwares?

- Some metals such as cast-iron, nickel and aluminum can react with food while cooking and can
contaminate the foods.

- It is important to find high heat conductivity cookware to reduce the fuel consumption

- To pick a durable cookware that can withstand extreme temperature and average wear and tear
conditions

- To identify the cookware according to your budget and expectation

These are some important reasons that pinpoint the necessity to gather some basic information
about the cookware before starting the shopping process.

Some popular types of cookware are listed below with its features:

Stainless cookware:

Stainless cookware, known for its durable and affordable nature is also one of the largest selling
cookware worldwide. It is made from a combination of metals namely nickel, chromium and iron. But
still, stainless cookwareâ€™s metallic substances are found to react with the foods.

Cast-iron cookware:

Cast-iron cookware is also known for its durable nature but is quite expensive and requires proper
care. It is used my chefs to prepare a wide range of foods due to its evenly heating nature. But, it
must be seasoned, rubbed and heated using oil before cooking.

Copper cookware:

Copper cookware is popular for its high heat conductivity nature. If you are looking for kitchenware
products to cut down the fuel consumption, then copper cookware can satisfy your expectation. It is
expensive than stainless and might cause metallic reaction with the food during cooking.

Aluminum cookware:

It is also gaining recognition among the people due to its wide range of beneficial features such as
high heat conductivity, lightweight and inexpensive features. Like stainless cookware, aluminum
cookware can also react with food.
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Ceramic cookware:

Like cast-iron cookware, ceramic cookware also distributes the heat evenly and helps to cook food
with ease. It can withstand high temperatures without any deformation. Cleaning ceramic cookware
is also an easy process when comparing with other cookware.

These are some popular types of cookware. Almost all the metallic cookware can react with food, so
you need to choose cookware from branded manufacturers that incorporate standard manufacturing
regulations.
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To avoid unnecessary regrets later, try to focus on branded cookware products. The author is an
expert in the a kitchenware arena and has written many articles regarding a kitchen utensils and a
coffee machines in the past.
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