
INDUCTION COOKWARE

Because induction cooktops use electromagnetic energy to heat pans directly, only specific types of 
cookware are compatible. Read on to learn how to pick the right induction cookware for your home.

*glass, aluminum, and copper are NOT compatible, unless they have a magnetic base

Shopping Tip: Bring a magnet! If a magnet sticks to the pan’s base, it’s induction compatible

•	 Magnetic Base – made of iron-based materials
•	 Flat Bottom – even contact and heat distribution

•	 Induction Symbol – coil symbol for compatibility
•	 Size Match – diameter matches cooktop zone

CHOOSING INDUCTION-COMPATIBLE COOKWARE

COOKWARE

Cast Iron

Enameled Cast Iron

Magnetic Stainless Steel

Carbon Steel

Multi-Clad Stainless Steel

BENEFITS

excellent heat retention, slow cooking

easy to clean, non-reactive coating

durable, versatile, rust-resistant

lightweight and quick heating

layers ensure even heat distribution

BRANDS

Lodge

Le Creuset

Made-In | All-Clad

Made-In

All-Clad | Cuisinart

TIPS FOR USE AND CARE

•	 Avoid dragging pans to prevent scratches
•	 Match pan size to the cooking zone

•	 Keep the cooktop clean
•	 Ensure pans sit flat for consistent heating


