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This book is dedicated to my grandmother, Lucy Oliveri, who opened my eyes to the exciting world of food and cooking when I was a young boy. Grandma cooked everything from scratch with ingredients that she grew and raised herself; she had fruit trees and a massive vegetable garden. Produce that was not used during the season was canned for use during the winter. She raised chickens, turkeys, and a pig each year. In the mornings, my siblings and I would go into the hen house to fight the mother hens over their eggs. She did all that without using recipes, and she was the best from-scratch cook I have ever known.
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PART ONE

SETTING UP YOUR KITCHEN AND PANTRY
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CHAPTER ONE

Sanitation, Food Safety, and Labels

Basics of Staying Safe

While cooking can be a truly rewarding experience, there are certain hazards that are inherent to the process. Anyone who spends time in the kitchen must have a working knowledge of these hazards in order to ensure their own safety and the safety of those they are cooking for. Some of these hazards are apparent and others are not. We will explore both in order to enhance your awareness and make your cooking experience a safe and rewarding one.

The two most obvious hazards in the kitchen are cutting and burning hazards. These are largely hazardous to the cook and not the guests. In a commercial kitchen, chefs and cooks protect themselves from these types of hazards by first wearing the proper clothing. Long pants and closed-toe shoes (not sandals) will afford the cook an added layer of protection in case a knife is dropped or hot liquid is spilled. Since the home cook is in it for the fun of it, these guidelines may or may not apply but they are worth mentioning in the context of personal protection.

Protection against burning also includes the use of temperature resistant pot holders when handling hot pots and pans. When moving hot pans in and out of the oven, oven mitts with a high rf or insulation factor will afford maximum protection. These should ideally cover as much of the arm as possible. Many of the worst burns occur when the back of the hand or the arm comes in contact with an oven rack that is above the item you are working with. Never use a wet oven mitt, towel, or pot holder to handle hot pans. The steam generated from the contact with the pan can cause serious burns. Some mitts and pot holders, such as silicone coated varieties are resistant to heat and spills, which means that hot oil or water that comes in contact with the mitt will not be absorbed, avoiding a burn. No matter how careful you are, occasionally all cooks suffer burns. When this happens, the affected area should be immediately cooled with ice to suppress the burn.

A sharp knife is perhaps the tool that is most frequently used in the kitchen. Knives are not, however, the only potential cutting hazard. Other devices like mandolines can also pose a risk to the operator, especially if they are not properly protected. Many adult cooking schools offer classes in proper and safe knife skills, and the rookie cook in particular should consider taking one of these classes. Additionally, cooks can wear a protective cut glove when using a knife or mandoline; a practice that many food service management companies require of all employees. A further discussion of knives and their use takes place in Chapters 4 and 6 of this section.

Food contamination poses a potential health threat to both the cook and the guests. Food contamination, comes in three forms: physical contamination, chemical contamination and biological contamination. Physical contamination occurs when foreign objects are mixed with food. These objects can come from several sources and therefore have different means of minimizing or eliminating them as contaminants. The most common sources are administrative or stationery items such as paper clips, rubber bands, pens, pencils, and thumb tacks; food contact vessels, like worn out or rusty pots and pans, chipped plates or splintered wood; and animal sources—either human or pet—such as fingernails, hair, bandages, and bodily fluids.

Separating administrative items from the working area of the kitchen is the obvious means of eliminating administrative or stationary contamination. While it may sometimes be helpful to have a means of jotting down ideas or recipes, it is also a good idea to keep these items in a separate area of the kitchen. Food itself, especially wrappers and binders, can also become a source of this type of contamination. Thoroughly check fresh vegetables for rubber bands and other binders and discard them before processing the vegetables.

Any food contact surface that is made of wood requires special attention so as not to introduce splinters to the food. Wooden cutting boards need to be oiled regularly with mineral oil. Wooden spoons or bowls need to be discarded when chipped or cracked. Enameled pots that are worn through need to be similarly discarded. Cast iron cookware needs periodic seasoning to eliminate rust contamination. Glass or porcelain plates, bowls, and glasses should be discarded if chipped.

Physical contaminants from animal sources can be eliminated through common sense. Anyone who wishes to become a serious cook should understand the importance of using hair restraint while cooking. The general rule is if your hair touches your shoulders, you should use some form of hair restraint, either a cap or a hair tie. Animal hair can be excluded from food by not allowing pets in the kitchen while you’re cooking and not petting or otherwise handling them during these times. Keep fingernails well groomed. If you have a cut or wound on your hand, cover it with a bandage and then cover the bandage with a disposable food service glove.

The chief sources of chemical contamination in the kitchen are cleaning and sanitation supplies and pesticides. The most efficient way of eliminating these items as food contaminants is proper storage. Pesticides and sanitation supplies should never be stored in a cabinet that is also used to store food. The most logical place to store sanitation supplies is under the sink, since this is the area of the kitchen where they are generally used. Pesticides should not be stored in any kitchen area. In the rare instance when it becomes necessary to use a pesticide in a food service area, there should be a period of down time between their use and food preparation. All food contact surfaces should be thoroughly cleaned before returning the area to food prep.

Biological contamination is the single most common source of food borne illness and therefore requires a more thorough examination. For this discussion, we will define what potentially hazardous food is and describe ways in which a cook can minimize their risk of contracting food borne illness.

It is estimated that there are 70 million cases of food borne illness in the US each year. Many of these incidents are never reported or they are passed off as a “twenty-four hour virus.” Unfortunately, over five thousand of these cases result in death. In almost every case, food borne illness is the result of improper handling, storage, or cooking of food.

Potentially hazardous food (PHF) is any food with a pH of greater than 4.5 and/or a water activity of 0.85 or greater. In addition, foods with high protein content, a history of being involved in food borne illness, or a natural potential for contamination due to production and processing methods should be considered PHF. A partial list of PHF includes: fish, shellfish and crustaceans; poultry, meat, milk, and milk products; shelled eggs; tofu or other soy protein food; sprouts and raw seeds; sliced melons; baked or boiled potatoes; cooked rice, beans, or other heat-treated food; garlic-in-oil mixtures; and synthetic ingredients, such as texture soy protein and meat alternatives.

Hand Washing

Improper hand washing has been identified as the number one source of food borne illness. Food borne pathogens use improperly washed hands as a transport system to food. Hands should be washed in the following manner. Wet hands with running water as hot as you can stand it (at least 100°F). Apply soap. Vigorously scrub hands and arms for at least twenty seconds. Clean under fingernails and between fingers, using a brush. Rinse thoroughly under running water. Dry hands and arms with a single-use paper towel.

Instances when you should wash hands are: before and after handling raw meat, fish, or eggs; after using the rest room; after sneezing, coughing, or using a handkerchief or tissue;; after smoking, drinking, eating, or chewing gum or tobacco; after handling chemicals that might affect the safety of food; after handling garbage.

Wearing disposable gloves can afford an extra level of safety in handling food. In no instances, however, should wearing gloves replace proper hand washing. Gloves should be worn when handling any food that is ready to eat. Food ready to eat is food that will not be cooked between the time you touch it and someone eats it. This could be a cold item like a salad or merely food that is being plated after cooking. Gloves should also be worn when handling raw meat, fish, eggs or other potentially hazardous food, and when there is a cut or open sore on the hands. Gloves should not replace bandages, but must be worn over a properly bandaged cut or sore. That way, bandages and/or bodily fluids do not end up in food. Gloves should not be worn to perform more than one task and should be discarded after each individual task.

Time Temperature Abuse

Food has been Time Temperature abused any time it has been allowed to remain too long at temperatures that are favorable to the growth of food borne microorganisms. The temperature range of 41°F to 135°F has been identified as the Food Temperature Danger Zone. Potentially hazardous food should not be exposed to this temperature for more than four hours. It is important to recognize that this exposure is cumulative. Therefore, the length of time that food is exposed to this temperature during each step in the process of purchasing, storing, thawing, preparing, cooking, holding, and serving food must be added together to determine the total exposure.

Storage areas for perishable food should be equipped with a reliable thermometer to monitor the temperature of each zone, i.e. refrigerators and freezers. Refrigerator temperatures should remain between 34° and 41°F. Freezer temperatures should be 0°F or less. Do not overload storage areas. Perishable food should be discarded after seven days in a refrigerator. All food should be used in the order it was purchased (first in; first out).

There are only four acceptable ways to defrost frozen food: in a refrigerator at 41°F or less; submerged in running potable water at 70°F or less; in a microwave oven, if the food will be immediately cooked; directly cooked if the food item is less than three pounds.

When prepping perishable food for serving or cooking, work in small quantities, removing only what will be processed in thirty minutes. Never place hot food in a refrigerator. Cool the food in shallow trays or dishes in a cold water bath. Food should be cooled from 140°F to 75°F in less than two hours and from 75°F to less than 41°F in two hours or less. It is important to cook meat, fish, and eggs to a minimum internal temperature in order to avoid food borne illness.

The internal temperature of all cooked potentially hazardous food should be measured by using a reliable, calibrated meat thermometer. Temperatures should be measured in the thickest part of the item, not on a bone.


Cooking Chart for Meat, Fish, Poultry, and Eggs








	
Item


	
Minimum Internal Temp.





	
Beef (whole cuts)


	
145°





	
Pork (whole cuts)


	
145°





	
Lamb (whole cuts)


	
145°





	
Fish (whole or filet)


	
145°





	
Veal (whole cuts)


	
145°





	
Eggs


	
145°





	
Ground Meat or Fish (other than poultry)


	
155°





	
Poultry


	
165°





	
Stuffing


	
165°









Food should be reheated to 165°F in less than two hours. Any hot food held for serving should be held above 140°F. Cold food held for serving should be held at less than 41°F.

Cross-Contamination

Cross-contamination occurs when microorganisms are transferred from one surface or food to another. Common examples of cross-contamination are:

• Adding raw contaminated ingredients to food that requires no further cooking.

• Food contact surfaces, such as cutting boards that are not cleaned and sanitized before touching cooked or ready to eat food.

• Allowing raw food to touch or drip fluids into cooked or ready to eat food.

• Hands that touch contaminated or raw food and then come in contact with cooked or ready to eat food.

• Contaminated cleaning cloths that are not cleaned and sanitized before being used on other food-contact surfaces.

Cutting boards should be washed and sanitized between uses. Clean boards may be sanitized by immersing them in a solution of one tablespoon bleach to one gallon water for at least thirty seconds. Spray disinfectant cleaners may be used on clean boards that are too large to fit into a sink. Wooden cutting boards should be treated with mineral oil after cleaning, sanitizing, and drying. Cutting boards with cracks or large gaps should be discarded as the cracks or gaps harbor bacteria and pose a contamination hazard.

Raw meats and other potentially hazardous food should never be stored above cooked or ready to eat food. Raw meat or fish should be stored in a drip pan. To store a variety of raw meats or fish, use the cooking chart for minimum internal cooking temperature to determine which items have the highest and lowest minimums. Store items from top to bottom in ascending order of minimum internal cooking temperature, e.g., store beef above chicken.

Proper hand washing and use of disposable gloves will help to minimize the risk of cross-contamination from hands to food. Disposable gloves should be worn whenever handling potentially hazardous food. Disposable gloves should be worn whenever touching cooked or ready to eat food.

Whenever possible, disposable cloths and towels should be used for cleaning and sanitizing. Reusable towels that come in contact with surfaces that are contaminated should be sanitized in a bleach solution before reuse.

The following is a list of sanitation supplies that should be on hand in the kitchen:

• Bleach

• Disposable food service gloves

• Disposable sanitary wipes

• Dish detergent

• Scrubby sponge

• Bar Keepers Friend to scrub pots

• Mineral oil for oiling wooden cutting boards

Food Labels and Nomenclature

In order to become a cook, one must have a working knowledge of two things: cook’s ingredients and cooking techniques. We will explore both of these issues. First, a bit of background information on food labels and nomenclature.

During the past three decades, the consumer has become increasingly informed and concerned about the food they eat. In rapidly growing numbers, today’s consumer is rejecting the status quo of factory farming and opting for local ingredients that are grown or raised under specific guidelines that ensure quality. This increased demand for accountability on the part of farmers, food processors and manufacturers, and food professionals has produced a “new” food industry that resembles in most part the old way of putting food on the table (before supermarkets and mass transportation of food from around the country and around the world). With these changes come new ways to package, label, and distribute the food that we eat. Not all of these new terms and labels are fully understood by consumers. The following passages are an attempt to sort out some of the nomenclature that consumers see on today’s food labels.

Understanding Food Labels

The FDA has, over the past few decades, improved the quality and safety of the American food supply by establishing labeling standards for all packaged food. According to law, all packaged food must display the weight of the product, ingredients in the product, and a breakdown of the nutritional analysis. Ingredients are always listed in order of abundance, so that the most abundant ingredient in the product is listed first and the least abundant is listed last. That way, the consumer can read the ingredient list and determine whether or not a specific ingredient in the product is present in high or low quantity.

Nutritional data must contain the following information: serving size; number of servings per container, and nutritional breakdown. The serving size can sometimes be misleading because it has a direct impact on the nutritional data. If the serving size is too small, the nutritional data may become so skewed that it loses relevance to the user. That’s why it’s a good idea to look at the size of the container and see if you think the serving size and therefore number of servings per container is a reasonable representation of what you might eat in one serving. If it is too small in your mind, then you will need to multiply the nutritional data by whatever factor you think results in a reasonable serving size.

Nutritional data contains a breakdown of the nutritional content of the food in the package. The specific categories are calories per serving; calories from fat; a breakdown of the types of fat (saturated; unsaturated, etc.); calories from carbohydrates; and calories from protein. There is an additional number for each that describes the percent of RDA (recommended daily allowance) each category provides to the “average” person. Additional nutritional data may include vitamin and mineral breakdown and fiber content, each also accompanied by a percent of RDA.
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All Natural Food

The term “natural” or “all natural” that has increasingly shown up on food labels is one that defies definition. While the consumer might think that food with these words on the label is healthier for them, this may or may not be the truth. Since the vast majority of food is derived from natural products of plants and animals, defining the term “natural” becomes problematic. In actuality, there is no legal definition of the term natural in the United States. It may be assumed that “all natural” foods have little or no artificial ingredients, little processing, and no hormones, antibiotics, or food colorings, but since there are no legal guidelines, almost anything may contain the word “natural” on the label.

Organic and Certified Organic

According to the National Organic Standards Board, “Organic agriculture is an ecological production management system that promotes and enhances biodiversity, biological cycles and soil biological activity. It is based on minimal use of off-farm inputs and on management practices that restore, maintain, and enhance ecological harmony.” Additionally, organic farming maintains and replenishes soil fertility without the use of toxic chemicals like pesticides, fertilizers, and herbicides. Largely due to consumer concerns about food safety and nutrition, the organic food industry has grown from a $1 billion industry in 1990 to a $23.6 billion dollar industry in 2008.

The process of certification for organic farmers includes several steps. These include:

• Avoidance of use of chemical fertilizers, pesticides, antibiotics and hormones, irradiation, and genetically altered organisms.

• Use of chemical-free farmland. Usually the organic farmer must wait three years to start organic farming on an existing non-organic operation.

• Maintaining records for production and sales

• Physical separation of organic and non-organic processes.

• On-site inspections.

The US government defines three levels of organic food with three different labeling guidelines: Products made entirely of certified organic ingredients may carry the label “100% Organic”; products with at least 95 percent organic ingredients can carry the label “organic” (both may carry the USDA organic seal); products comprised of at least 70 percent organic ingredients may be labeled “made with organic ingredients”; and products with less than 70 percent organic ingredients may state so in the ingredient list but nowhere else on the label.

In the US, the certification process is handled by state, non-profit, and private organizations. The California Certified Organic Farmers was one of the first organizations to carry out the certification process in the US. Other private organizations like CCOF and the Organic Trade Organization currently offer certification assistance for farmers. The process is much the same as described above. Farmers must wait a period of time (usually three years) before converting non-organic farms to organic; they must outline and document the procedures for conversion; they must maintain detailed records; they must undergo periodic site inspections and soil analysis; and they must pay a fee to the agency (usually $400–$2,000 per year).

The last detail—paying a fee to an agency to become certified—and the fact that organic certification is subject to government guidelines and federal law, has many small farmers and practitioners wary of the system. In short, any time a law is passed and a set of guidelines are part of that law, any organization with the means and will to hire lobbyists can attempt to implement loopholes and exemptions to that law, thereby diluting or outright corrupting its original intent.

Due the aforementioned factors, many independent farmers have become wary of the organic certification process and view it as a possible means of driving the small farmer out of business and corrupting the quality of organic food. Some of the post-Depression practitioners remember the early days of modern organic farming, when certification was based on the honor system. They see the government and other certification bodies as creating too much red tape and additional costs for the small farmer to compete. Their main concern is that the food factories that are owned and operated by big business may successfully lobby congress to pass amendments and exemptions to the current laws, thereby clouding the line that currently separates organic farming from factory farming.

One alternative to certification as organic is the Participatory Guarantee System. These are small groups of local participants who operate on trust, social networking, and knowledge exchange in much the same way as they did in the old days. This system allows participants to choose and define standards based upon local issues, develop and implement certification of these standards, and take part in certification decisions.

Cage Free

There is probably no other term in modern food labeling with as much controversy attached to it as the words cage free. This applies, of course, to chickens, especially laying hens, but also to meat chickens. The original intent of those who espoused returning to the old ways of raising chickens was ethically driven. It’s no secret that chickens raised in so called “battery cages” are subjected to perhaps the most inhumane treatment of all livestock. In the end, of course, they all end up being slaughtered for consumption, either by humans or by other animal species in the form of animal feed. It’s their treatment while alive that has many people up in arms.

Although cage free chickens may be housed inside with sometimes thousands of chickens in a small space, there are some ethical advantages over battery caging. Cage free chickens are allowed to spread their wings, nest and walk, albeit in a confined space. These are all vital natural behaviors for chickens and this alone affords them a better quality of life than battery caged chickens. While raising chickens in a cage free environment does not necessarily mean that the system is humane, it is a step in the right direction.

Free Range

Although the words “Free Range” may appear on other food labels, the USDA applies this term only to the raising of poultry. In their words, the definition of free range is “Producers must demonstrate to the Agency that the poultry has been allowed access to the outside.” The problem with this definition lies in the interpretation and application. There are no guidelines for the quality or size of the outside area and none for the duration per day that the chickens should be outside. That lack of guidelines produces a myriad of results in practice. Some free range chickens have small doors leading to a small area covered with gravel. Others have continuous access to shaded grassy areas.

Free range livestock management is not a new concept. Before the development of barbed wire and chicken wire, ranchers herded their livestock to allow them a varied diet and fight disease. Chickens were raised outside where the sunlight provided vital Vitamin D. This method of raising poultry was practiced in large flocks until the 1950s. After the discovery of Vitamins A and D in the 1920s researchers began to develop a better understanding of the impact of nutrition on raising livestock. Supplements of both nutrients allowed them to develop the current system, where poultry need not see the light of day in order to get their proper vitamins.

Other Terms

With so many stamps and labels on food packaging, it’s hard to imagine that food producers would come up with new ways to describe their products. For a number of reasons, they have. Since the list of organic farmers who have concerns about the certification process is growing, organizations like Certified Naturally Grown are offering small farmers an alternative to the USDA approved labeling as a “non-profit eco-labeling program.” Since only farms that have gone through the certification process can legally display the “organic” label on their products, some are opting for using other terms like “authentic” and “natural.”

Since there are no laws determining the prerequisites for putting free range on products other than eggs and poultry, the beef industry uses it largely as a marketing tool. Other terms that you may see on beef are “low stocking density,” “pasture-raised,” “grass fed,” “old-fashioned,” and “humanely raised.” While the consumer may make certain assumptions about the way the beef was raised and slaughtered, again, there are no laws governing the use of any of these terms on labels, so they are used strictly as marketing tools.

At the top end of the animal humanitarianism scale is the “Free Farmed” label that is trademarked by the American Humane Association. It is considered to be the most rigorous of all labeling requirements as it strives to eliminate hunger, unnecessary fear, and pain in livestock. The certification process includes an initial inspection and periodic reinspections.

There are many other labels suggesting humane, eco-friendly, or otherwise responsible practices on the part of the farmer. These include “Hormone-Free,” “Protested Harvest,” “Salmon-Safe,” and “Predator Friendly.” While they are not recognized as official terms by any government agency, they are regulated by independent verification bodies that ensure the practices by which the food is harvested.

The issues with respect to food labeling will probably not get better for consumers and may even get worse. It is a bit sad, since consumers use terms like “organic” and “free range” to identify products in much the same way they might view “low fat” or “100% whole wheat.” As economic concerns overshadow ethical concerns, more confusing terminology is likely to surface on food labels. The only way for consumers to truly know what they are eating is to read labels, ask questions about terms that are unfamiliar, and depend on multiple sources for up-to-date information. Any of these labels can be researched on the web. The Consumer’s Guide to Environmental Labels rates almost all eco-labels.


CHAPTER TWO

Equipment and Tools

The Stove, Oven, and Microwave

The stove is the center of all cooking in a kitchen. Oftentimes the stove and kitchen are the focal points of social gatherings. In days gone by, fireplaces and wood burning stoves were the most popular heat source for home cooking. Today, they are largely used as a supplementary heat source during the winter, a feature that was merely a by-product of the cooking process in the old days. To a lesser degree, oil and coal burning stoves and ovens were used for cooking prior to the availability of gas and electricity. There are still several coal burning pizza ovens in operation in restaurants. In very old times, villages in Europe had wood burning baking ovens in the center of the town. A fire would be started once a week or so and the townspeople would bake their bread in community fashion, using only the residual heat of the brick and stone. It is this type of activity that united everyone and gave them a sense of being part of the community.

Beginning in the twentieth century, compressed natural gas and electricity began to replace wood as the chief source of energy for home stoves. They have since become the overwhelming favorites of modern America. The capacity of both stoves is rated by the number of BTU’s (British Thermal Units) generated by the various heated zones. The higher the BTU rating, the quicker and hotter the heat source is. A typical home range has a BTU rating of 5,000 to 8,000. The more sophisticated home ranges like Viking, Thermidor, Dacor, and Wolf have a BTU rating of 15,000 per burner and more.

Electric ranges and ovens are the most popular type of heat source for the American home kitchen. They are relatively inexpensive to purchase and operate. Since electricity is more readily available than gas, a factor that is becoming increasingly true in newer housing areas, electricity is preferred over gas. Ceramic surface electric ranges are becoming more popular than the classic coil type due to two factors, appearance and ease of operation. The standard heat coil is still present beneath the ceramic surface. The disadvantage of electric cooktops is their slow response time, both in heating and cooling. Many people who are used to cooking on gas also complain about the absence of a visible flame with electric, thereby forcing the user to rely on a numerical heat setting rather than the intensity of the flame to determine the proper temperature setting. Electric ovens, however are generally better for baking since there is no flame cycling on and off to make the air in the oven dry.

Gas ranges are the preferred heat source for most professional cooks and many home cooks. The two main reasons for this are response time in heating and cooling and the presence of a visible flame. Most people find it easier to determine the intensity of the heat by looking at the flame. The other main advantage of gas ranges is that models with higher BTU ratings than electric are available (for a fee). This makes gas ranges more suitable than electric for high temperature cooking techniques like sautéing and grilling.

Many areas do not have available natural gas utilities, making gas ranges less popular than electric. Some people who live in such areas opt to use compressed propane rather than natural gas. In these instances, special jets are installed on the unit. You should never try to use propane on a gas stove that is fitted with standard natural gas jets. Even with the special jets, compressed propane does not burn as clean or as hot as natural gas. In both the case of natural and compressed gas stoves, it is important to operate them with proper ventilation in the form of an exhaust hood. Hoods are always recommended to control smoke, but they are essential from a safety standpoint when dealing with higher capacity stoves. Aside from controlling smoke they vent toxic fumes that are a by-product of the combustion process and they also help to contain the heat. If your kitchen is equipped with one of the high performance stoves mentioned above, it is also important to insulate the surfaces nearest to the stove to protect against fire.

A third source of energy for both home and commercial ranges is induction. Induction ranges were introduced in the US and Europe in the 1970s. Large US appliance manufacturers carried the line for several years and tried to promote them for commercial use. For these large companies the induction line represented a very small portion of their business. Since this small market share was financially insignificant, the US distributors dropped the line and induction cooktops virtually disappeared from the American market by the mid-eighties. In Europe, energy costs were much higher than in the US. Since induction ranges are 99 percent energy efficient as opposed to the 45–50 percent efficiency of gas and electric, induction ranges grew in popularity in Europe. Today, induction ranges outsell electric ranges in Europe.

This is how the induction range works. All sources of alternating electric current generate magnetic fields. This energy field is called induction. A circular induction field, usually generated by way of a coil, creates alternating positive and negative charged particles. When the user turns the burner of an induction range on, AC current is charged into an induction coil that is located directly under the ceramic cooktop. When a piece of induction ready cookware is placed on top of this burner, the molecules in the cookware begin colliding with one another, creating friction that heats the pan.
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