Let's get cooking,.

There are many options available for your
culinary skills. Each type of pot and pan
has their own characteristics:

* Aluminum offers good heat conduction
with a non-stick surface. To improve the
distribution of heat, choose cookware that
has a thicker body

- Stainless steel is durable and long-lasting.
For improved heat conduction, look for a
thicker base

* Hard Anodized cookware is stronger than
stainless steel and offers excellent conduction
and an easy to clean non-stick interior

» Copper is also an excellent heat conductor
which allows for precise, even cooking Ideal
for simmering sauces without scalding

» Ply (or clad) construction is made of 3-7
layers of stainless steel, aluminum and/or
copper. This professional level cookware is
the ultimate in quality and heat control and
will last a lifetime
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