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stainless steel cookware 

QUESTION 

 

Hi! Just wanted to share a website with you and perhaps you might post an opinion 
on this cookware. It is surgical stainless steel with titanium and 7-ply - also known 
as "waterless" cookware. Apparently you can also stack the pans and cook your 
entire meal on one burner - which is interesting.  
 
www.vaposeal.com  
 
I have enjoyed reading on your site about various pots and pans - we have the 
copper bottom Revere Ware from years ago when we were first married and are 
looking to replace the pieces. We use cast iron a lot; have some enameled pans, 
plus glass (Visions) but the Revere Ware gets the brunt of daily duties. It is hard to 
find stainless steel in any line that has welded not riveted handles. We understand 
that the rivet buttons are aluminum and can leach into the food considerably, 
depending upon the food item (plus it is hard to keep them really clean). I 
purchased a Classicor stainless steel pan and it is ok, although the handles aren't 
the best. I've heard the newer Revere Ware isn't worth your time or money at all.  
 
I am wondering if a big part of the good things about this cookware is the fact that 
you cook on low heat. We do a lot of "slow cooking" so that is a bonus.  
 
The 7 layers are:  
 
T304 stainless steel  
carbon steel  
304 surgical steel  
A/L Alloy/Heat Transfer  
Aluminum/Fast even heat  
A/L Alloy/Heat  
T304 surgical steel  
 
T304 Surgical Stainless Steel  
The higher content of chromium and nickel in the T304 surgical stainless steel has 
many advantages including corrosion resistance, temperature resistance, ability to 
clean, and flavor protection. And, most importantly, it is the most sanitary surface 
you could ever eat from. You can be sure you are eating only food and not metal or 
surface residues.  
 



Precision Ground Covers form a moisture seal to the pan to lock in heat, steam, 
flavor, color, and nutrients. Now you can cook with low heat and minimal use of 
water or oil.  
 
The $695 is probably a good price - I have a coupon for $395 plus free S&H so it 
looks even better! :)  
 
Would sure appreciate your opinion. I also noticed that they had a bakeware set - 
I've tried stainless steel cookie sheets but they are so thin and just don't last. We 
do the parchment paper and sil-pats but I've always been keeping an eye out for 
really good stainless steel.  
 
Thanks for your time! 

POSTED BY DIANA DARLING :: MICHIGAN USA :: 06/17/2008 5:48 AM  

 
DEBRA'S ANSWER: 

The clue for me is in the statement "The higher content of chromium and nickel in 
the T304 surgical stainless steel..." These are the metals that are toxic and can 
leach if the stainless steel is scratched from using metal utensils or scouring. While 
it says that you are not eating metal residues, I'm not sure that their advertising 
copywriter or even the company itself is aware of what happens when the stainless 
steel is scratched.  
 
Sounds like this cookware has more than the average amount of chromium and 
nickel. I'd choose a different cookware. 

Debra :-) 

 
COMMENTS: 

Hi Debra,  
 
Thank you so much for the excellent information on stainless steel.  
 
One thing I've wondered is if the nickel and chromium that is leached when 
stainless steel is scratched is a one time thing at the time of scratching, or, if once 
the pot or pan is scratched, it will continue to leach?  
 
I'm wondering particularly about buying used or second hand stainless steel 
cookware that might already have scratches from prior use.  
 
Is it safe to use for cooking if it's been scratched in the past?  
 
Thanks!  

 

COMMENT FROM DEBRA: My understanding is that once it is scratched, it continues to 
leach, but I have no scientific data on this. So if someone knows more, please write 



in.  
 

POSTED BY LISA :: AZ USA :: 06/22/2008 11:16 AM 

 
 
We'll assume this visitor is talking about uncoated stainless cookware without non-
stick coatings.  
 
The elements like chromium in the stainless are part of the alloy recipe - part of 
the mix. There is no 'uncovering' or scraping off the chromium layer.  
 
However all stainless oxidizes invisibly and this oxidation protects the surface from 
corrosion. The film that protects your pots is probably chromium oxide.  
 
304 stainless resist corrosion better than cheaper grades. More expensive grades 
like 316Ti can be found in cookware. This doesn't mean the metal is perfect and all 
grades will leach metals into various things you might cook - like acidic foods. 
Cleaning with baking soda can remove oxidation and liberate significant quantities 
of metal and this process will continue for the life of the pots.  
 
If you have a allergy to any metal in the stainless alloy then I wouldn't cook with 
stainless. If you get blood or hair lab work done showing chromium, nickel, or 
molybdenum levels are too high then I'd avoid or cut back on cooking or storing 
foods in stainless.  
 
Due to a chromium allergy we've switched to enameled cookware. The higher 
quality products are basically like cooking with a glass interior on the pots. 

POSTED BY BRISE :: TEXAS USA :: 06/29/2008 2:50 PM 

 
Brise -- I'm a bit confused after reading your post... are you saying that scratching 
a stainless steel pan does not increase the leaching of alloy ingredients?  
 
Also, is oxidation a good thing or a bad thing? Same question for scrubbing with 
baking soda -- good or bad?  
 
I am not allergic to the metals in stainless steel, but I do not want to ingest metals 
that have leached from cookware.  
 
Debra -- Would appreciate your comments on Brise's post too!  
 
Thank you.  

COMMENT FROM DEBRA:  
 
Liz ~  
 
I'm going to let Brise speak for herself, but here are my comments as you asked.  
 



It sounds to me that she is saying that scratched or not, stainless steel can leach 
the metals it contains, particularly if the protective layer is removed with baking 
soda.  
 
Oxidation is simply the interaction between oxygen molecules and all the different 
substances they may contact (read more at wiseGEEK: What is Oxidation?). It is neither 
good nor bad. All metals oxidize--you can see the oxidation on a cast iron pan in 
the form of rust. Brise says stainless oxidizes invisibly and this oxidation protects 
the surface from corrosion.  
 
A confusing part of her post is that she says that there is no "chromium layer", that 
chromium is part of the alloy mix, and that is true. There is not a layer of 
chromium added in the manufacturing. But then she goes on to say that the 
stainless steel oxidizes, which creates a layer of chromium that has been liberated 
from the alloy through oxidation, just as a layer of rust develops on a cast iron 
pan. And baking soda would remove this layer of chromium.  
 
Since you don't have a known allergy or high blood levels, you need to decide if 
you want to put these metals in your body and risk a possible build-up and the 
consequences of too many metals in your body. Remember the dose makes the 
poison, so this may be a question of how frequently you use stainless steel, not 
whether or not you use it at all.  
POSTED BY LIZ SCHMIDT :: ORGANIC AND HEALTHY :: 
WWW.ORGANICANDHEALTHY.COM :: CALIFORNIA USA :: 07/08/2008 2:57 PM 

 
Hi Guys,  
 
The best way to look at this is not to rely too much on these comments as vested 
interest does get in the way.  
However having a health science background I will categorically state 316ti 
stainless is far and away better for food preparation.  
 
If you were to look at the milk, Pharmaceutical or commercial food production 
industries there is stipulations laid down by the FDA regarding the use of 316 
stainless on food contact surfaces.  
 
Stainless steel uses a passive layer which is a matrix of chromium, molbdnumim, 
nickel & in some cases titanium oxides that fuse together to form a glass like 
surface.  
 
I would expect 316 stainless to be 10 to 20 times more resistant to chloride 
migration than 304 stainless.  
 
Enameled cook ware is highly inefficient and will allow substrate materials to be 
released after a few years.  
 
Cast iron releases large quantities of free radicals due to ramified fats released 
from metal pores and large amounts of iron when heated not the good iron 
(haemachromatosis and other liver patients should be wary of cast iron).  



 
The only metals used for surgical implantation are titanium & 316 stainless steel. I 
am committed to preventative medicine and environmental awareness, my children 
are far too important to risk. 

POSTED BY COOKSMART :: COOKSMARTAUSTRALIA :: 
WWW.COOKSMARTAUSTRALIA.COM.AU :: WESTERN AUSTRALIA AUSTRALIA :: 
08/26/2008 10:20 AM 

 
Hi Debra,  
 
This subject is just so confusing to me! I have been reading what type of cookware 
to use in my home for sometime and the All-Clad stainless steel cookware sounded 
the best to me but it is just too expensive at this time.  
 
I removed all the Teflon pans, stopped using the microwave, bought a cast iron 
skillet until I could figure out the best type of cookware and now after reading 
Cooksmarts comment, my cast iron skillet is releasing large quantities of free 
radicals. I just want something safe to use.  
 
I have been using a WearEver brand (from Target) and RevereWare stainless steel 
pans with my wooden spoons and they still get scratch marks on them. Are these 
scratches harmful or do they have to be deep scratches to leach? I don't use harsh 
abrasives to clean them but I think it just happens with stainless steel.  
 
I used the magnet test on these pans and the magnet stuck on the inside and 
outside of the pan. I also have Caphalon pots and pans but they don't stand up to 
the magnet test but I'm using them until I can figure out what to do.  
 
I use glass cookware for my oven use and have not had any problems but I'm not 
sure if I would want to use glass on the stovetop. People have commented about it 
exploding on the stovetop. I read in your book "Home Safe Home" that Anodized 
aluminum would be safe to use.  
 
Can you suggest a brand name or company or where to find them to get me 
started in the right direction? I appreciate your help with this and am thankful for 
your website. Your book has changed my life for the better!  

COMMENT FROM DEBRA: First, it's important to keep in mind that we may not be able 
to be 100% toxic-free, but greatly reducing toxic exposures where we can makes a 
significant difference in health.  
 
To me, the most important thing is to get rid of the non-stick finishes and 
microwaves. I'm not saying the other things aren't important, but they are less 
harmful to health than non-stick finishes and microwaves.  
 
  
POSTED BY LT :: NEBRASKA USA :: 09/01/2008 2:45 PM 

 



I am interested in the anodized aluminum cookware. Is there a difference between 
the hard anodized and one that reads nonstick hard anodized? I know you have 
explained the difference between anodized and hard anodized but I become leery 
when the word nonstick is used in the advertising of the product. My understanding 
is if it is anodized it's a safer choice than say Teflon cookware but when they use 
the word nonstick with anodized is that still ok? Thank you.  

COMMENT FROM DEBRA: I'm in San Francisco at the moment, so I just went down the 
street to Williams-Sonoma and Macy's and took a look at the cookware.  
 
The saleswoman at Williams-Sonoma explained to me that "hard anodized" is very 
difficult to clean, that's why the nonstick coating. And it is a nonstick coating, of 
unknown material. But I can't say that the labeling is consistent, because between 
the two stores, I saw cookware labeled "hard anodized" and "hard anodized 
nonstick" and they both had nonstick coatings.  
 
Here's how you tell the difference. Hard anodized with a nonstick coating looks like 
a nonstick coating. Hard anodized without the nonstick coating on the inside will 
have an inside that looks similar to the bottom of the pan because it's all the same 
material.  
 
I wouldn't buy "nonstick hard anodized."  
 
  
Hi All,  
 
I've switched all of my cookware from stainless steel to Vision Ware and I just love 
it. It cooks nicer, cleans up easier and is just plain better. Now I have to say I also 
like Hulda Clark's work a lot and she has been saying no-no to stainless steel for a 
long time and even suggests not using cutlery that is stainless steal, or any other 
metal and suggests plastic cutlery. I don't think I agree with this, but wonder what 
you Debra think and you others. I'm not ready to eat with plastic yet. And wood 
utensils such as forks seem like they would harbor lots of bugs. Thoughts?  
 
Edy  

COMMENT FROM DEBRA: I don't recommend plastic cutlery, but I am questioning 
stainless steel cutlery. I have quite a few wooden spoons... I think the Chinese had 
the right idea with chopsticks and ceramic spoons.  
 
 
POSTED BY EDY :: COLORADO USA :: 11/24/2008 12:05 PM 

 
  
Hi again,  
 
I'm slowly switching to ceramic spoons (Chinese rice spoons) and tho a bit akward 
I like that no stainless steel is involved. And they're so pretty.  
 



Edy 

POSTED BY EDY :: CALIFORNIA USA :: 12/26/2008 5:00 PM 

 
Have you heard about the brand Tools of the Trade Cookright in Stainless Steel 
Cookware?  
 
I need your opinions on my case. I don't know how to present it better than 
detailing everything. Apologies for not being able to shortcut my thoughts:  
 
Since we are on a very tight budget, I shopped for on-sale cookware and found this 
12-piece set. Before using it, I washed it with a dishwashing liquid, Ajax-Orange to 
be exact, which, some online reviews say it is not recommended as it is a citrus 
product??? - Is this true?  
 
To continue, we use an electric stove. I boiled water at temperature 4 (as for me 
this is still on medium.. or I am just wrongly assuming this????) I added a pinch of 
salt and some vegetable oil to the water, the usual way I cook pasta. Then cooked 
the pasta. After cooking, I noticed that there was a discoloration on the bottom. So 
I cleaned it again with Ajax but the original color was not restored then I noticed 
some blacked tiny spots too...  
 
I am now worried that I have destroyed our new saucepan already or is this just 
normal for Stainless Steel products?  
 
I hope you spare me some time on this as it really makes me worry.  
 
Thanks.  

COMMENT FROM DEBRA: I don't recommend stainless steel cookware. I don't have any 
objection to citrus cleaners. I don't think the Ajax ruined your cookware. Stainless 
steel comes in different grades. It's possible that this set was of inferior quality.  
 
POSTED BY PAZ :: CALIFORNIA USA :: 03/17/2009 6:55 AM 

 
Is carbon stainless steel cookware safe? I didn't really know what it was and 
whether there is nickel in them. I think I saw some carbon steel cookware at an 
outlet. Thanks  
 
I was using a 18-0 stainless steel pot for a while, but then I started thinking 
whether there is lead or other toxic metal in the steel pot...  

COMMENT FROM DEBRA: There's no such thing as "carbon stainless steel". It's either 
carbon steel or stainless steel.  
 
Steel, by definition, is made primarily from iron, with a small amount of carbon 
(from coal) added as an alloy. Depending on the performance requirements, other 
materials are also added.  
 
The type of steel used to make auto bodies, cans, cutlery, and woks is plain carbon 



steel. Made simply of iron with 0.1 to 1.2 percent carbon and even less 
manganese, this can be recycled and often contains about 25 percent recycled 
content whether it is so labeled or not. So a carbon steel pot would not contain the 
toxic metals found in stainless steel.  
 
 
 
Many products, however, such as pots and pans, cooking utensils, and flatware, 
are made from stainless steel, which has a special ability to resist corrosion. The 
most extensively used type for household items is made from 71.95 percent iron, 
18 percent chromium, 8 percent nickel, and 0.05 percent carbon. Stainless steel 
products can not be recycled and do not contain recycled material.  
POSTED BY YH :: MICHIGAN USA :: 03/30/2009 7:44 AM 

 
   

 
:: POST YOUR COMMENT  

Return to Q&A Blog 

Debra's List ~ 100s of links to 1000s of nontoxic, natural & earth wise products 
Debra's Free Newsletters ~ website update, natural sweetener recipes, words of 
wisdom 
Debra's Bookstore ~ recommended reading on health and the environment 
MCS Recovery ~ resources for recovery from multiple chemical sensitivities 
Sweet Savvy ~ how to choose and use natural sweeteners (lots of recipes) 
Talk With Debra ~ call for a personal consultation (fee)  
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