Cookware Test Lab
Group Members: _____________________________________________________

Date: ______________________________ Period: _____________________________

SAFETY

Use potholders to handle hot pots/pans.

Use care when handling boiling water.

Sit hot pots/pans on a cooling rack to cool.

PURPOSE

During this lab, you will be using conduction heat to evaluate various materials to determine which one is the best conductor of heat.

EQUIPMENT

2 qt. Stainless steel saucepan

2 qt. aluminum saucepan

2 qt. glass saucepan

2 qt. copper bottom saucepan

2 qt. Stainless steel saucepan

10 inch cast iron skillet

500 ml beaker

Stopwatch or clock with second hand

PRE-LAB

Remind students:

· That a rolling boil is when bubbles rise and break the surface.

· To use potholders to handle hot pots/pans.

· To use care when handling boiling water.
· To sit hot pots/pans on a cooling rack to cool.

PROCEDURE

1. Measure 250 ml. Tap water and place in stainless steel saucepan.

2. Turn burner on high. 

3. Record start time.

4. Watch for water to come to a full rolling boil.

5. Record time.

6. Repeat procedure with each pan, recording data with each.

	
	Start time
	    Stop time
	Minutes to boiling

	Stainless Steel
	
	
	

	Aluminum
	
	
	

	Glass
	
	
	

	Copper bottom
	
	
	

	Cast Iron
	
	
	


POST-LAB

1. Why do you think the material which took the longest time to boil did so?

2. Why is the choice of cookware material important with conduction cooking?

3. How did this experiment demonstrate conduction?

4. How did this experiment demonstrate convection?

5. What conclusion can you draw from this experiment?
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