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Be wary of tinny imitations; heft is everything

By Chal Larry Janas
speclal writer

F Y HINKING about investing in
ﬁ some copper cookware? Even
with today's hiph-tech assort-

ment of anodized aluminum
and megabuck stainless steel, copper
cuokware is still the choice for the pro-
fessional cook who demands the preci-
sion heating and distribution it offers.
Ah, but precision cooking does come
with a price. Copper cookware and
bowls, even if purchased scparately,
will surely make a dent in any cook’s
wallet. Fortunately, however. good
copper cookware will far outlast its
price. especially when a quality copper
product is chosen.
Copper in its pure form or in such
alloys as brass and bronze was the
most treasured metal for the cooking
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vessels of the ancients, and this bas
not changed much: copper pots are
still the discriminating cook's first
choice.

This is because copper is almost un. -

surpassed. Only silver is better at con-
ducting heat, which copper accepts
and distributes eventy, without hat
spats to cause sticking or burning. Ok,
so it's not for everyone — my kids'
oatmeal and chicken soup would taste
equally as good in Farberware — but
I'm talking good food here.

I LOVE COPPER bueiise when
you're done cooking, it luses its heat
pmmpll\ preventing disasters such s
ove cing delivate sauces. Although
the metal itseif is tougeh, it does dent,
Lut all dents can be removed, Above
all, Tlove it because it's 1 ful. My
vopper pots and saucepans bang (rom
wallhooks with that wartn glow pos-
stssed by no other metal,

Now there are copper puns und
there are copper pans, Experts advise
that copper pots be judged by their
weight, not their beauty atone. Avoid
thin, tinny pans: although their looks
might catch your eye. these overheat
casily. Buy as heavy a pot as you can
handle comfortably. It is also supy
edd that you juok for good b
when checking out copper.

1 o pan bas a long handle, test the
picce by setting it on a table and press-
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iy the tip of the handie. A good bal
aticed pot wall rightself imimedintely
atad Batdly wobble,

Lok for i pan to be wetlmade qnd
well finished. with poad balanee, o
well shaped handle of solid metal hrm-
Iv Lastened o the pot and o hand.
tnned bningt Some of the best copper.
wiare sl haals frenn France by way of
importers such as CF. Lamalle and
B.LA. Cordon Bleu, Some very goud
cupper iy mirde in the states, but be
wary of imitations,

Be s copper conducts heat so ex-
ceptionally, remember 1o use Jow beat
when cooking with copper. Tin linings
will melt at 449 degrees, so itUs dicey to
sttempt  high-temperatuce  frying,
roasting  or  broiling, especially  the
making of preserves or confections
thist use very hot sugtar,

COPPER NORMALLY acquires a
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SPORT SHOP INC.
29228 Northwestern Hwy. * Southfield, MI 48034 - (313) 350-8484
— Become Part of a Sporting Tradition —
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Dog'a Nest
Once your dog tries this soft bed
he won't sleep anywhere clse

Barbours

Warwear, completely walestight undee al)
tonditions. The best Brithah clothing for the
worst British weather.
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In the Nautical Tradition...
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