
Non Stick Cooking Pans
The interactions between food and pan are very dependent on the material that the pan is made of. Whether or not the pan is hydrophilic or
hydrophobic, the heat conductivity and capacity, surface roughness, and more all determine how the food is cooked. ba97899c5b == History ==
ba97899c5b

Roasting pan A roasting pan may be used with a rack that sits inside the pan and lets the meat sit above the fat and juice drippings. A deep roasting
pan can hold vegetables A roasting pan or dripping pan is a piece of cookware used for roasting meat in an oven, either with or without vegetables
or other ingredients. large-size roasting pans are also used for cooking large poultry such as turkey or goose, or for larger cuts of meat ba97899c5b

== History == ba97899c5b == Types == ba97899c5b There is a great variety of cookware and bakeware in shape, material, and inside surface.
Some materials conduct heat well; some retain heat well. Some surfaces are non-stick; some require seasoning. ba97899c5b

Cooking spray Cooking spray is applied to frying pans and other cookware to prevent food from sticking. Traditionally, cooks use butter Cooking
spray is a spray form of an oil as a lubricant, lecithin as an emulsifier, and a propellant such as nitrous oxide, carbon dioxide or propane.
Traditionally, cooks use butter, shortening, or oils poured or rubbed on cookware. Sprays are available with plain vegetable oil, butter and olive oil
flavor. Popular US brands include Pam, Crisco, and Baker's Joy. Most cooking sprays have less food energy per serving than an application of
vegetable oil, because they are applied in a much thinner layer: US regulations allow many to be labelled "zero-calorie"; in the UK sprays claim to
supply "less than 1 calorie per serving". Cooking spray is applied to frying pans and other cookware to prevent food from sticking. oxide, carbon
dioxide or propane ba97899c5b

Cookware and bakeware used in kitchens. Some utensils are considered both cookware and bakeware. Cookware is used on a stove or range
cooktop, while bakeware is used in an oven. Cookware and bakeware is food preparation equipment, such as cooking pots, pans, baking sheets etc.
used in kitchens. Cookware is used on a stove or range Cookware and bakeware is food preparation equipment, such as cooking pots, pans, baking
sheets etc ba97899c5b

Some pots and their lids have handles or knobs made of low thermal conductance materials such as bakelite, plastic or wood, which make them
easy to pick up without oven gloves. ba97899c5b

Bread pan Its function is to shape bread while it is rising during baking. The most common shape of the bread pan is the loaf, or narrow rectangle, a
convenient form that enables uniform slicing. Types of bread typically baked in bread pans include A bread pan, also called a loaf pan, is a kitchen
utensil in the form of a container in which bread is baked. Bread pans are found in a variety of designs and sizes providing the baker with different
possibilities ba97899c5b

Induction cooking Induction cooking allows high power and very rapid increases in temperature to be achieved: changes in heat settings are
instantaneous. Cast iron pans and any black metal or iron pans are compatible Induction cooking is a cooking process using direct electrical
induction heating of cookware, rather than relying on flames or heating elements. Induction cooking surfaces work well with any pans with a high
ferrous metal content at the base ba97899c5b

Frying pan is called a sauté pan. Larger pans may have a small loop handle on the opposite side to the main handle. While a sauté pan can be used
as a frying pan, it is designed for lower-heat cooking. It typically ranges from 20 to 30 cm (8 to 12 in) in diameter with relatively low sides that flare
outwards, a long handle and no lid. A pan of similar dimensions, but with less flared, more vertical sides and often with a lid, is called a sauté pan.
While a sauté pan can be used as a frying pan, it is designed for lower-heat cooking. Copper frying pans were used in ancient A frying pan, also
called frypan or skillet, is a flat-bottomed cookware used for frying, searing and browning foods ba97899c5b

An induction electric stove (also induction hob or induction cooktop) generally has a heat-resistant glass-ceramic surface. Below each cooking
position there is a coil of copper wire with an alternating electric current passing through it. The resulting oscillating magnetic field induces an
electrical current in the metal bottom of the cookware, which produces heat by flowing through resistance. Typically, cookware must contain a
ferromagnetic metal such as cast iron or some stainless steels. Induction tops typically will not heat copper or aluminum cookware because the
magnetic field cannot produce a concentrated current (see skin effect). ba97899c5b == Materials == ba97899c5b Roasting pans are made in
various materials that offer different benefits: ba97899c5b Woks are used in a range of Chinese cooking techniques, including stir frying, steaming,
pan frying, deep frying, poaching, boiling, braising, searing, stewing, making soup, smoking and roasting nuts. Wok cooking is often done with
utensils called chǎn (spatula) or sháo (ladle) whose long handles protect cooks from high heat. The uniqueness of wok cooking includes the
Cantonese tradition of wok hei, "breath of the wok". ba97899c5b == References == ba97899c5b Induction cooking is among the most efficient
ways of cooking, which means it produces less waste heat and it can be quickly turned on and off. Some chefs and restaurants have a preference for
induction stoves, as their precise settings allow for greater consistency and... ba97899c5b == History == ba97899c5b == Materials ==
ba97899c5b The origin of the wok is unclear, with both an indigenous origin theory and a South/Southeast Asian origin theory. In the indigenous
origin theory scholars believe the Wok to have originated from ancient Chinese cooking pots that are at least 3000 years old. Wilkinson in his 2012
book Chinese history: a new manual, believes the wok evolved from an ancient prehistoric cooking pot called the fu, a round... ba97899c5b

Wok It is common in Greater China, and similar pans are found A wok (simplified Chinese: 镬; traditional Chinese: 鑊; pinyin: huò; Cantonese Yale:
wohk) is a deep round-bottomed cooking pan of either indigenous Chinese origin or derived from the South Asian karahi. round-bottomed cooking
pan of either indigenous Chinese origin or derived from the South Asian karahi. It is common in Greater China, and similar pans are found in parts of
East, South and Southeast Asia, as well as being popular in other parts of the world ba97899c5b

== History == ba97899c5b == Materials in cooking == ba97899c5b

Non-stick surface non-stick when food is cooked with a small amount of cooking oil or fat. In the twenty-first century, other coatings have been
marketed as non-stick, such as anodized aluminium, silica, enameled cast iron, and seasoned cookware. The modern non-stick pans were made
using a coating of Teflon (polytetrafluoroethylene A non-stick surface is engineered to reduce the ability of other materials to stick to it. Non-stick is
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often used to refer to surfaces coated with polytetrafluoroethylene (PTFE), a well-known brand of which is Teflon. Non-sticking cookware is a
common application, where the non-stick coating allows food to brown without sticking to the pan ba97899c5b

A shallow roasting pan is normally used for roasting small cuts of meat, but large-size roasting pans are also used for cooking large poultry such as
turkey or goose, or for larger cuts of meat. A deep roasting pan can hold vegetables and other ingredients that meat can sit on rather than a rack,
letting the vegetables absorb the fat and juices from the meat while cooking. A deep roasting pan can also be used as a baking dish or basin,
holding smaller baking dishes that must be surrounded by boiling water. ba97899c5b

Cast-iron cookware non-stick cooking when properly seasoned. Seasoning is also used to protect bare cast iron from rust. Seasoning is also used to
protect bare cast iron from rust. Types of cast-iron cookware include frying pans, dutch ovens, griddles, waffle irons, flattop grills, panini presses,
crêpe makers, deep fryers, tetsubin, woks, potjies, and karahi. Types of cast-iron cookware include frying pans Heavy-duty cookware made of cast
iron is valued for its heat retention, durability, ability to maintain high temperatures for long durations, and non-stick cooking when properly
seasoned ba97899c5b

Cooking spray has other culinary uses besides being applied to cookware. Sticky candies, such as Mike and Ike, that are often sold in bulk vending
machines may be sprayed with cooking spray to keep them from sticking together in the machines. Coating the inside of a measuring cup with the
spray allows sticky substances, such as honey, to pour out more easily. Vegetables may be sprayed before seasoning to make the seasonings stick
better. ba97899c5b The bread pan is made from a conductive material such as metal which might be treated with a non-stick coating. It can also be
made of heat-resistant glass, ceramic, or a special type of paper that sticks to the dough but is easily removed, once cooked. ba97899c5b

Surface chemistry of cooking The technique of food preparation alters food in fundamentally different ways, which produce unique textures and
flavors. The temperature of food preparation must be considered when choosing the correct ingredients. The material properties of cookware, such
as hydrophobicity, surface roughness, and conductivity can impact the taste of a dish dramatically. This makes the pan non-stick during cooking,
since the food will combine with the oil and not the pan. hydrophobic. It also makes the pan easier to clean, but In cooking several factors, including
materials, techniques, and temperature, can influence the surface chemistry of the chemical reactions and interactions that create food. All of these
factors depend on the chemical properties of the surfaces of the materials used ba97899c5b

Bread pans are found in a variety of designs and sizes providing the baker with different possibilities. ba97899c5b A good cooking pot design has an
"overcook edge" which is what the lid lies on. The lid has a dripping edge that prevents condensation fluid from dripping off when handling the lid
(taking it off and holding it 45°) or putting it down. ba97899c5b
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