with the evidence that aluminum and non-stick in the diet 

is not real helpful, I would suggest stainless steel, 

after all, we are trying to help these kids live a healthy 

life...  The kind with triple clad bottoms cook just as 

well as aluminum and are much more durable if you get 18-8 

stainless.

Kaye Moos kaye.moos@nebo.edu
I have just replaced mine. I didn't spend time shopping at

a store (Walmart 50 miles away) so I ordered from Nasco.

The WearEver 8 piece set. $85.00, they are lighter weight

than I thought they would be, but have a nice finish and

the main thing I was looking for is a lid to fit each pan

as we have been talking about safety and being able to

put out a fire several ways-one by putting a lid on it.

I hope I don't regret it in the next few years.

If I would have taken the time to shop I like the T-Fal

brand.

Sandy Edwards

Milford High School

IN OUR SCHOOL WE HAVE SEVERAL SETS OF CLUB ALUMINUM THAT LOOK REALLY OLD BUT ARE STILL IN GOOD SHAPE.  I HAVE BOUGHT SOME HEAVY DUTY STAINLESS STEEL COOKWARe THAT IS A GOOD WEIGHT, WITHOUT THE NONSTICK.  I THINK THEY LAST LONGER THAN THE NON STICK COOKWARE.  I ALSO LIKE TO HAVE SOME SMALL SAUTE PANS THAT ARE NON STICK FOR OMELETTES AND CREPES.  I THINK SPENDING THE EXTRA FOR GOOD QUALITY PANS IS WORTH IT.  

Laraine Belliston laraine.belliston@juab.k12.ut.us
I have found over the years of personal experience that a decent grade of stainless steel is about as easy to clean as anything.  So when we replaced our pans a few years ago we got Revere brand stainless steel.  They have held up well and most of them (a couple of fry pans are rather dark) still look good.  The only problem I have had is two lids have lost the knob on top.  That is not bad for as many pans as we have.  We got a set with a 1 qt, 2 qt, 3 qt, 10" frypan and a 5 qt stock pot.  The stock pot is not used as often but all the others get used regularly.

"Nancy E. Fidler" nfidler@graniteschools.org
I purchased my college age son a saucette pan for Christmas.  It is anonized and I found it in the JC Penney Cooks catalog but it is also on-line.  It is sold separately (you can get it in teflon and other makes. In the catalog, it was shown in a gridded chart rather than a large page layout.)  It sold for $39.99 but originally lists for $100.00  You can do soup in it and fry in it; so you only have to store one pan and one lid.  I was impressed with it so I ordered a large frying pan for out house from the same line and I have used it almost daily.  The catalog also had expensive bread knives for $9.99 which my daughter and daughter-in-law really liked.

Hope it helps,

Leslie Smith

I love my wok frying pans that are metal utensil friendly.  I find that cheap is not the way to go.  Nasco and Sax both have great pans for good prices.  I look for heavier pans that don't scorch as easy and clean easily.

Good Luck.

Janae Janae Hudman hudmanj@ogdensd.org


Magna lite or Magnalite I know are the best, long lasting and most durable, through all kinds of students. I have recently replaced mine and I am regreting giving up the Magnalite.  IF I were given the chance to do it again I would get MAGANALITE. HOW ever they are spelled.  HOPE IT HELPS!!! Jaralee Wettstein (I have 10 foods classes a year, so practical experience speaks for itself. I have taught for 23 years too! I have seen many a pan come and go, but Maganalite is the best!)

Jaralee Wettstein

Layton High School

Family and Consumer Science

Layton High School 

402-4800

Jaralee Wettstein jwettstein@dsdmail.net
We have a simple set of farberware in each kitchen that has been here at least 19 years. I also put a non-stick skillet in each kitchen and replace them about every 2 years.
 
Ms. Pamela Rock
FACS (Home Ec.) Teacher
Lakeridge Jr. High
(801)227-8752  ext. 128
Rockp423@alpine.k12.ut.us
These are very expensive but I have a Le Creset (Dutch oven style) for each lab.  Huge difference.  Great results.  I also have All Clad again expensive. Work great, last forever.  These are the pans you will see on the food network.  My favorite non stick are scan pan.  Never go above medium heat and use silicon or nylon utensils.  This is what I decided about very nice stuff in my food labs. (I teach 8th and 9th).  Our tech teachers will

spend more for one computer gadget than I did for 6 Le Creset pan.  My guilt about it left. We have a great Kitchen store in Logan. Love to Cook 752-9220

Sharon Weston

South Cache

sharon.weston@cache.k12.ut.us
Stainless steel with an aluminum bottom or core would be the best.  It has the best cooking and cleaning result, however not the best low cost.  Stainless steel with copper bottom is second choice but copper discolors bad.  An all aluminum pan is harder to clean and goes darker when water is boiled  in it but brightens up when an acid food is cooked.  It does not hurt the food unless you are making something like lemon pudding which should not turn a little darker. However, aluminum has the very best even heat conduction for the most even cooking. You may want to buy open stock pans instead of a complete set of one type and then talk about the differences as you make various foods. 
Teresa Griffin
Oak Canyon Junior High

Grif485@alpine.k12.ut.us
Nicole, I purchased the stainless steel SET from COSTCO, the Kirkland brand.  The set was about $200 each. They are wonderful pans, but VERY heavy because of the double copper bottom.  I have a hard time lifting the bigger ones with one hand.  The other problem is the skillets stick if not cooked with properly.  We go through a lot of SOS. I wonder if you got the other set that Costco carries - I think they are non-stick.
I also purchased a large frying pan with lid from Costco.  They are $20.00  I don't put ANY metal cooking utensils in the labs.  Good luck.   
Susan Schumacher
FACS
Pleasant Grove High

SchuS779@alpine.k12.ut.us
When we did all our experiments in the Equipment labs at BYU (and in my own cooking), we found that stainless steel with either a copper bottom or a sandwiched bottom of aluminum/copper/etc heated the best, cooked most evenly, and stood up to time well. and non-stick is always great.
 
Rachell

RACHELL REILLY <reillyr2@q.com>
