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About Nonstick |

BE Easy to clean and incredibly popular, this cookware i
5 eCEeSTSN Epa |
4 [LeCL |

1 Plus: The best pans in every category 4

i How much do women love nonstick?Thesales figures tell |
thestory:1n2006, pots andpans withthis special coting (Tet

3 onsthe best-known version) constituted 90percent ofall
aluminumcookwaresod, accordingto industry numbers. Yet (kh i
despitenonstieksadvantages (ts surfce makes cleanupeasyand |aloallowscookstous loss and butter)ithascome under fire } i
in recent years over concerns about toxic chemical emissions.
Dozens of eports and studies—{rom both industry and outside
sources—have turned up conflicting conclusions So we talked
conductedour own abtess at the Good Housekeeping Research |
nstitute—toind ut: Just how safe aenonstick pots and pans? |
“Theansweris qualified ne.They'resafe saysRobertL.Wolke,
Ph.D. a professor emeritusof chemistry at the Universityof
Pittsburghandthe authorof What Einstein ToldHisCools Kitchen |
ScienceExplained,slongas theyre ot overheated. When theyare,
‘the coatingmaybeginto breakdown (at the molecular level,soyou |would't necessarily see, and toc particles and gases, some of

o them carcinogenic, canbereleased. |
! “There'sawholechemistrysetof compoundsthatwill come offhenleested igh enn ecompese apole |

“Many ofthese are fuorine-containingcompounds, which asa |
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| {eat rom which these toxiccompounds come, are abi _ low” saysWolke, a point corroboratedby several ofthe
| | I partof thecoatingformula—andthe veryreasonthat expertsweinterviewed.Whatno one hasyetresearched
un foodsdon'tstick tononstick. whetheroverheating thesepansregularlyfor a pro-

1H ihe danger begins when pansoverheat, thenhow longed period might avelongtrmeffcts.
| hotthotsA temperaturessbove00°F theres

i Son rots animator chemiemrgmentsarore. OUtdatted fears
| enBxrsine Karanthachalam Kannan, Po.D, an Ifcoakwares faking. youmightaccidentallyswallow

neronmntal toxicologiat at the New York State chip-butdotbeconcernedsaysPalHonigfort, Ph.D.
apartment of Heals Wadsworth Center.DuPont, consumer safety officer withthe FoodandDrugAd

| nomenandmanufacturerofTeflon, agrees that500_ ministration.“Asmall particlewouldmst keyjust
I degrees is the recommended maximumforcooking. ‘pass through thebody,withoutbeingabsorbedandwith-

I ren cdo momtickcnaovarereach that het vl? outhaving any ll ffct on he personseslhhe ass.
| ondout, GH esepans in threcategories:light: Also of ess concern thanpreviously believed: the

| ht diam eigh, ind heavy. For ou result,seo danger of nonstick ans exposin th amily to PFOA
StickingPoint” below) {peroronctanae acid. A chemical used to manufac

HN “Atvery high temperatures—660°Fandabove—pans ture thefluoropolymersthat makeup nonstick cook-
h i mane Sghifcantydecompose, emitting ames ware’ coating PFOA is associated with tumors and

| Strongenoughtocausepolymer-fumefever,atemporary developmentalproblemsinanimals,andexpertsare
Tisomiitionmadbyes,headache and ever, concerned bout posible fects on humans12008.

( Choefumeswont ll you but they can ll pe birds, DuPont agreed1opay up 0 343millon osette ala:
iw hotsensorysystems ave morale)At 80°F, suit alleging tht PFOA, used in the manufacture of
| onreas teas sx toe ase, including two Teflonat acrtain plant, had contaminated drinking

arcing econdingto studyby theEmvronmental watenearby.This ea, studyat JohnHopkins Bloons
| orks Group. nonprofit watchdog organization. _ berg SchoolofPublic Health found an association be-
1 mene ove tho gus ar formed, th oddtht. Leen PFOAexposureand smaldecreasesinhead >
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| | circumference and body weight in infants (except| BEST OF NONSTICK schormyeomreansecion Layeranmie
fil Inutests Goo “Scking Pont.” pog 122, ght pendentreviewpanel advised the EPAtoclassify
| ght panucky uerested,AlheboleandBans | PrGAa"likely humancarcinogen The BPA mst
) i by DuPont. In the meantime, the EPA hasreached an
Hi agreementwitheight companies, including DuPont,Tt | A Tophaseout the uscof PFOAcompletelyby2015
It ” _ | but white PROA ssi a concern, is unlikelyHIS | that we get most ofour exposure from theuse of
il] | 1 Ro. | nonstickpans. Sourcesof PFOA are everywhere:in
11] Ree ‘microwave-popeorn bags, fast-food packaging.[tH INT Rese || Shampoo,carpeting andclothing. Studies showlL] Psp | thatmostofushavePFOAinourbioodstreams,and
Th prevent babies show trace amountsatbirth. The FDAhas

rate ested nonatickpanstoevaluatethedangerofPFOA
hl RR exposuretohumans. “Whatwe foundwas thttheCt ppl manufacturingprocessusedtomakethosepans
Cl | b. drivesoffthePFOA," says Honigfort, meaning thatin C . thechemical evaporates, Theriskto consumersisRn . cnsdoed nese
i T Peo | cook-smart precautions
iH N Ph | Yououn use nonstick adel, ar longus you seit

Blin fips | propery. Any foodtha couks quickly onlowor
lH PAAR || mediumheat andconsmostof the pantssurfaceAHH Eo whichbrings down thepas temperatureisuni pratense Mikel tocause problems; that includes foods like
ANL Andmanytheskindeotonkingaresasswilh In

ihe I i - J ‘GHRI's tests, the onlyfoodprepthatyielded a non-
I! ’ | ~ stick pan temperature exceeding 600°Fin ess thani I aminesshinsFitpo. Bt ob
| fran cautiouskeepthes tipsinmind.

Lk gE desernI formance5 5550 ofthethree empty nonstickpansweheatedon
i | Sater ighreachedtemperaturesabove500dgrecsinless

: - | 4 a than ive minutes and the cheapest, most ight
Jhon. ‘weight pan got there in under two minutes. Evenid |  — FZ| Fanswihoiintremcanbaprobiomaticourcsp

ff | ‘estpan zoomedtomore than 500degreesin twoandil 3 — half minutes.TOPS OVERALLJ percocetMtns mata
N aria ae | 2 turers, inchingDon,nowdviseconsumers

{ rrr J nottogo shove medium. (DuPont maintain,how
| JETRO... th Teo docs mot posean health ike,>
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- “and thatits guidelineis simplymeant tomaximize

iH TOP TRADITIONALISTS | thelifooithe product)
= | Traepiece.macewin copper, rina, anomel ‘Dopeoplestill cookon igh despite manufactur:
ii |shrimalorm Bertaseaclomn | rv structions? “There attsanswer 0
3 | SroenlBaverimbalis wleycomars. | sutquentontpeti SOAR Bityon

a bs | = | Kenowityourdoin it,and youre, the consen-
Aik | Sarmabe er youstonpd ice
= J — om peoplewont switch to medium, or wll vr-

3 is | BS > heataccidentallyif distracted,saysJane

ILA : (0 Houlihan vicepresidentforresearchat
| AN een heEnvironmentalWorkingGrou,“werecom-
I TO) Semmens | medtatpeplesimplyphase outtheeof
Hl EE ikpana Toplayitsafe, st yourknob to medium

| | YE meas E pa 7
Ti | Di Siunnahens conrad aie: SL ‘orlowand don'tplaceyournonstick cookwareover

Hy | oloinatoa,uaecare | So-calledpower burners (anything above12,000
I | coum marest the Soucy| mmm | Brcko as sone or 2s00wttsonnclectri

| | Souda oops! range); those burners,seen moreoften inrecent

1 i i i ‘years,areintendedfor taskslikeboiling a large pot

| | hte CT— ofwaterquickly.
g ————
3 yee | tnexhaust an tohelp lar away anyfumes.
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ERE Zyoin
i Co— ee] Choosea heaviernonstick panLightweightpans

Ng —— | Brimmesaprotetn eines
I Ym A eightcooloware—it'sworth the extra money.

lit gf emcee Avold chipping or damaoing te pan We'veall
i DESERET) | tendotowemeal ensizon nonstick

1 & jectric 1
iy nn RGhamp onsiectric| | pans. Newerproducts maybe hardertochip, “be-

| | oll Sree ih | Cause the adhesion between thepanand the non-
i | Sotomandihetat fesins rises ‘lickcontingisbette saysHonigfort. Sul,if pans

Lt — == | tochiporflak,they maybo morelikely to release
= . ~ | toxic compounds, says Kannan ofthe New York

| |= === | StateDepartmentofHealth.To preventscratching.
| Ra | Seewoodenspoonstostioodavidstlwookand

If | | WE NCRERAIIE poppe | tontatack thesepans.Afyoud,putapapertoned

| | CT A Go | inerbetween them)
I  amorinchskier 0or a | Howlongeanyouexpectyournonstick cookware.

li Roy etetommedonton
Ll | 9 fast poise fe three tofive years. Some experts, lke Kannan,
| ea | savisereplacingyournonstickcookwareaverycou-

| ae Toofears. What shouldyoudoif the pan does
Hy ae | Becomedamaged? clear answer, from Kannan:

Ee J Throwitout. ~AmandaSehaffr
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