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I	have	recently	set	up	my	apartment	and	am	looking	around	for	budget	cookware	to	equip	my	kitchen.	I	also	understand	the	rule	“you	get	what	you	pay	for”.	But	I	believe	it	is	my	skills	as	a	cook	that	will	bring	good	food	to	my	table.		I	am,	however,	concerned	about	the	quality	and	chemicals	that	may	leach	out	from	cookware	into	my	food.	I	can	only
afford	things	made	in	China	at	the	moment.	I	decided	to	find	out	if	cookware	made	in	China	is	safe.		If	the	cookware	companies	that	outsource	production	to	China,	oversee	the	production	to	make	sure	quality	is	not	compromised,	then	you	don’t	have	to	worry.	In	all	likelihood,	cookware	from	good	brands	(even	if	the	cookware	is	made	in	China)	is	of
good	quality.		However,	since	China	has	a	lot	of	cookware	production	factories,	you	are	bound	to	find	rotten	apples	in	mass	production.		Allow	me	to	elaborate	on	your	query.	We	need	to	understand	the	workings	of	the	manufacturing	plants	and	production	companies	and	the	reason	why	the	majority	of	cookware	made	in	the	world	comes	from	China.		
We	will	later	delve	into	specifications	of	materials	used	in	cookware	that	can	be	harmful.	Simply	bypassing	these	ingredients	is	your	ticket	to	safe	cookware.		Also	read:	Safest	(Non-Toxic)	Cookware	Material	It	is	important	to	understand	that	the	production	of	cookware	is	pure	business.		The	production	houses	choose	the	manufacturing	plant	and
factories	according	to	their	preference,	keeping	in	mind	the	Production	costs.		Production	costs	include	regulatory	compliance	costs	and	labor	costs.	Regulatory	compliance	consists	of	smaller	regulations	like	environmental	safety,	workplace	safety,	material	sourcing,	etc.	The	procurement	cost	of	materials	is	another	significant	game-changer.	For
example,	if	the	material	is	nearby,	the	procurement	cost	decreases.	This	cost	is	higher	in	the	United	States	compared	to	China.	Chinese-based	factories	get	the	job	done	at	a	lower	rate.		Quality	control	is	the	main	factor	that	decides	cookware	safety.	If	the	companies	follow	strict	quality	control	of	each	batch	that	is	produced,	then	the	cookware	is
safe.		Also	read:	Where	Is	Made-in	Cookware	Made?	Most	companies	merely	import	products	from	China.	They	purchase	from	Chinese	factories	and	then	resale	the	product.		A	lot	of	resource	including	Human	and	Machine	needs	to	be	present	in	factories	to	verify	the	quality	of	each	cookware.		After	testing	the	first	batch,	the	production	houses	do	not
want	to	spend	money	and	time	on	resources.	This	leads	to	a	good	quality	downfall.		For	high	quality,	each	cookware	must	pass	the	quality	parameters	in	each	stage	and	this	must	be	consistent	with	each	batch	produced.	Only	then	good	quality	will	be	ensured.			Some	testing	parameters	are	:		Ensuring	the	material	doesn’t	bend	or	lose	shape	on
exposure	to	heat	or	repeated	usage	The	material	is	clad	or	polished	perfectly	without	gaps	or	loopholes			High-quality	materials	are	used	without	cheap	additives	Also	read:	Where	Is	Kutime	Cookware	Made?	Lumber	Liquidators	is	a	classic	example	of	a	company	that	did	not	operate	its	factory	in	China	and	ended	up	selling	floorboards	that	made
people	sick.	Lumber	Liquidators	had	a	tie-up	with	Chinese	partners.	The	floorboards	that	were	sold	leaked	excessive	formaldehyde	into	the	homes	of	consumers.	As	the	air	picked	up	excessive	quantities,	it	increased	cancer	risk	and	made	people	ill.		The	American	company	did	not	catch	the	discrepancy	until	many	of	the	consumers	started	falling	sick.
Another	such	is	the	case	of	Petco	food	bowls.	The	stainless	steel	pet	bowl	was	found	contaminated	with	radioactive	metal	cobalt	60.		The	U.S	Department	of	Homeland	security	denied	120+	shipments	between	2003	and	2008.	They	all	contained	contaminated	cargo	including	contaminated	cutlery.	Emeril	Pro	Clad	cookware	had	thinner	sidewalls
compared	to	its		American	counterpart	clad	cookware.	It	was	also	overpriced.	Emeril	Pro	Clad	cookware	is	now	discontinued	due	to	poor	quality	and	high	price.		Also	read:	Do	Air	Fryers	Cause	Cancer?	Not	necessarily.	The	metal	procured	at	cheap	costs	from	scrap	yards	becomes	a	raw	material	for	repurposed	metal.		The	material	used	may	not	be
checked	at	the	right	points	and	the	outcome	of	such	cookware	is	an	amalgamation	of	different	contaminants.	Unless	quality	checks	are	conducted	at	each	manufacturing	step,	there	is	always	a	risk	of	contamination.		Sometimes	the	cheap	materials	are	bought	on	purpose	to	decrease	the	production	costs.		The	outcomes	may	be	cookware	leaching	out
harmful	chemicals,	radioactive	cookware	materials,	handles	breaking	off,	lids	snapping	open,	shattering	and	cracking	of	cookware,	rivets	exploding,	etc.	Some	good	brands	like	Le	Creuset	use	accessories	from	China.	The	cast-iron	products	are	made	in	France.	Their	stoneware	comes	from	Thailand,	and	their	stainless	steel	products	are	from
Portugal.		Pioneer	Woman	cookware	is	another	brand	that	makes	dishes	and	pots	in	China.	Only	their	non-stick	pans	are	manufactured	in	the	United	States.		Single-layer	products	of	All-Clad	such	as	lids	are	made	in	China.	Some	of	its	lids	are	found	to	be	18/0	steel	instead	of	18/10.		Some	non-stick	All-Clad	collections	like	HA1,	Essentials,	and	B1	are
made	in	China		Groupe	SEB	produces	Chinese	tri-ply	clad	since	2014	under	the	name	“T-Fal”.	A	famous	T-Fal	cookware	set	is	Tri-ply	stainless	steel	multi-clad	cookware	set	made	in	China.		Xtrema	cookware	is	another	ceramic-coated	cookware	made	in	China.	China	produces	70%	of	the	world’s	ceramic	cookware.	It	is	considered	quite	safe	to	eat	in
ceramic	cookware	made	in	China.	Let	me	tell	you	why.		Porcelain	is	also	called	fine	china.	It	is	fired	at	a	very	high	temperature.	The	only	contaminant	in	ceramic	ware	is	lead.		Because	of	the	high	temperature	used	during	making	Porcelain,	if	there	is	any	lead	or	any	other	harmful	component,	they	will	get	sealed	inside.	Once	the	lead	is	sealed	inside
the	cookware	of	surface	glaze,	it	is	no	longer	dangerous.		You	need	to	differentiate	ceramic	cookware	from	ceramic	pottery.	Ceramic	pottery	is	fired	at	low	temperatures.	If	it	gets	chipped	it	comes	porous	leaking	out	any	harmful	contaminant	it	might	contain.		You	can	do	this	by	purchasing	muriatic	acid	at	any	pool	supply	store.		Next,	turn	your
cookware	upside	down	and	place	a	little	drop	of	muriatic	acid	on	each	color	your	ceramic	might	have.	Allow	the	muriatic	acid	to	dry	naturally	for	a	day.		Take	a	bright	torchlight	and	examine	the	surface	where	the	muriatic	acid	was	applied.	If	you	find	any	powdery	residue,	the	ceramic	has	some	lead	content.	Do	not	use	it	for	serving	food.	In	case	you
do	not	wish	to	test	it	yourself,	there	are	professional	labs	that	test	for	lead	content.	You	just	need	to	search	for	one	near	your	area	and	get	them	to	test	the	cookware	for	you.		Let	us	now	proceed	toward	the	harmful	materials	that	can	be	toxic	if	found	inside	the	cookware		Some	toxin	materials	found	inside	cookware	may	cause	birth	defects,	cancer,
and	even	harm	your	reproductive	organs	causing	infertility,	etc.		These	toxins	are	added	as	cheaper	alternatives	in	the	manufacturing	of	cookware,	or	they	may	also	be	byproducts	of	a	chemical	reaction.	California	Proposition	65	is	a	list	of	chemicals	that,	if	found,	can	cause	toxic	effects	on	the	human	body.	Here	are	some	chemicals	from	that	list	that
may	be	found	in	cookware.	Make	sure	the	cookware	you	purchase	is	free	from	the	following	chemicals	:		Lead,	Chromium,	PFAS,	Aluminum,	Cadmium,	Nanoparticles,	and	Nickel.		Lead	is	bioaccumulative,	which	means	it	accumulates	inside	the	body.	It	is	very	harmful	to	the	human	body.	Consuming	lead	every	day	can	cause	Kidney	disease,	Brain
damage,	Anemia,	weakness,	and	even	Death.	Read	here	to	know	more	about	health	issues	caused	by	exposure	to	lead.			Chromium	is	a	harmful	metal	used	for	making	stainless	steel.	Although	the	amount	ingested	is	very	less,	it	spreads	to	all	tissues,	especially	the	liver,	bone,	and	kidney.		Chromium	ingestion	is	known	to	cause	changes	in	the
reproductive	system,	causing	stillbirths,	miscarriages,	low	birth	weight,	etc.		These	are	Teflon	non-stick	coatings	that	should	be	completely	avoided	in	the	cookware	you	choose.		PFOA	and	PFC	are	well	known	for	their	toxic	side	effects.	They	can	cause	cancers,	and	harm	mammary	glands,	testicles,	liver,	and	pancreas.	Read	here	to	know	more	about
the	harmful	side	effects	of	PFOA.		Aluminum	is	often	found	in	most	cookware.	It	is	a	neurotoxin	and	is	responsible	for	neurological	disorders.	One	such	example	is	Dementia.	It	can	also	retard	growth	in	children,	and	cause	bone	and	brain	diseases.		Cadmium	is	mostly	used	in	ceramic	cookware	for	bright	colors.	This	heavy	metal	can	cause	bone
demineralization	and	kidney	toxicity.	Ceramic	coating	leaches	out	byproducts	called	Nanoparticles.	These	are	known	for	causing	pre-cancerous	lesions	and	immune	system	disruption.	The	most	harmful	nanoparticle	is	asbestos.	It	is	carcinogenic	and	has	caused	many	deaths.		Nickel	is	usually	added	to	protect	stainless	steel	from	heat	damage	and
rusting.		Nickel	is	particularly	harmful	to	those	having	allergies	and	newborns.	Ingestion	of	nickel	in	studies	revealed	a	reduction	in	newborn	weight	and	increased	incidents	of	newborn	deaths.		The	American	companies	that	manufacture	cookware	in	the	United	States	have	to	undergo	strict	regulatory	compliance	that	ensures	consumer	safety.		The
regulatory	compliance	standards	in	China	are	not	like	in	the	US.	The	production	cost	and	the	procurement	cost	are	also	low.	Unless	quality	control	is	adhered	to	at	each	step	of	manufacturing,	safety	may	be	compromised	by	the	addition	of	cheaper	materials	for	cost-cutting.	I	would	suggest	thorough	research	of	the	‘Made	in	China’	cookware	you	wish
to	purchase.	Steer	clear	of	cookware	containing	Lead,	Nanoparticles,	PFAS,	chromium,	cadmium,	Aluminum,	and	Nickel.	If	you	do	not	find	a	satisfactory	result,	you	can	perhaps	find	a	similar	product	made	in	America	costing	more	or	less	the	same.	You	will	also	be	helping	the	economy	of	the	United	States	by	doing	so.	All	the	best!		Other	articles	you
may	also	like:	Last	updated	12/15/23.	Originally	published	7/6/21	The	“Fine”	in	“Fine	China”	should	be	a	verb,	not	an	adjective	Fine	china	was	(or	more	precisely,	hard-paste	porcelain)	was	invented	in	China	sometime	between	the	2nd	and	8th	centuries	AD.	Yes,	there	was	a	time	where	China	led	the	world	in	technological	innovation	and	creativity,
creating	kilns	that	could	fire	at	the	2370	degrees	F	(1300	degrees	C)	needed	for	porcelain,	creating	glazes	of	amazing	colors,	and	producing	pieces	throughout	its	history,	culminating	in	the	Ming	Dynasty.	In	the	18th	century	Europe	admired	porcelain	from	China	so	much	they	started	to	create	alternatives,	such	as	soft-paste	porcelain	and	bone	china.
That	led	to	Great	Britain	being	the	biggest	producer	of	fine	china	and	popular	brands	and	robust	manufacturing	being	established	in	the	United	States	as	well.	Ironically,	the	tide	is	shifting	again.	Brands	that	date	back	decades	or	even	centuries	can	no	longer	produce	their	dishes	domestically.	And	so	you	need	to	check	carefully	where	their	products
are	made.	Royal	Albert?	China.	Royal	Doulton?	China.	Pfalzgraff?	China.	Dansk?	China.	Lenox?	They	closed	their	last	US-based	plant	in	2020,	so	presumably	they’ll	be	completely	in	China	moving	forward.	What’s	worse	is	that	these	brands	still	charge	the	same	premium	than	they	always	did	before	they	moved	manufacturing	over	to	China,	meaning
lots	more	profits	for	them.	And	yet	there	are	some	brands	who	seem	to	be	avoiding	China-based	manufacturers	in	manufacturing	dishes	and	dinnerware.	Wedgwood	manufactures	a	lot	of	its	products	out	of	Indonesia.	Villeroy	&	Boch	are	still	making	things	out	of	Germany.	Noritake	is	still	making	lots	of	their	product	out	of	Japan.	And	Crate	and	Barrel
and	Williams-Sonoma	both	feature	a	wide	variety	of	dinnerware	sets	made	in	multiple	countries–even	though	China	is	one	of	those	countries,	these	sites	don’t	try	to	obfuscate	the	country	of	origin	from	you.	Is	there	any	dinnerware	still	made	in	the	USA?	Why,	yes.	Two	manufacturers	in	the	USA	stand	out	in	particular:	Fiesta’s	high	quality	and
beautiful	colorful	dishes,	and	HR	Coors	with	their	lead-free,	restaurant	strength	plates.	They	are	definitely	worth	checking	out.	About	the	list	I	was	a	bit	surprised	to	find	that	a	lot	of	the	products	I	found	to	be	“the	best”	also	happened	to	be	on	other	“best	of”	lists,	including	sites	like	Wirecutter	and	Good	Housekeeping,	although	their	lists	are	also
littered	with	China-made	products	as	well.	Still,	it’s	good	reinforcement	that	in	buying	from	these	sets	and	these	brands	you’re	not	compromising	on	quality–these	are	the	best	of	the	best.	As	you	read	the	list,	you’ll	see	there’s	more	and	more	focus	by	review	sites	on	smaller,	local	producers.	That’s	a	great	sign,	and	let’s	hope	that	consumers	follow.
Not	only	did	Crate	and	Barrel’s	Aspen	Collection	make	#1	as	the	overall	best	dinnerware	set	on	Wirecutter	for	several	years	in	a	row,	and	not	only	has	it	been	one	of	the	best	reviewed	sets	on	Crate	and	Barrel’s	site	for	over	20	years,	it’s	also	the	dinnerware	set	that	my	wife	and	I	use	at	home.	The	Aspen	collection	is	made	in	Indonesia.	I	had	the
pleasure	of	spending	some	time	in	Indonesia	years	ago,	and	many	of	my	friends	are	Indonesian.	I	can	honestly	say	that	they	are	among	the	nicest	people	I	have	known.	Indonesia	has	its	share	of	challenges	with	political	leadership	and	corruption,	but	reforms–including	their	first-ever	presidential	elections	on	2004,	which	resulted	in	a	peaceful
transition	of	political	power–have	resulted	in	widespread	optimism.	The	main	thing	threatening	them,	of	course,	is	the	growth	of	China	and	how	China	is	magically	able	to	undercut	everyone	else’s	costs.	In	short,	I	would	buy	stuff	made	in	Indonesia	a	thousand	times	before	buying	something	made	in	China.	And	it	helps	that	these	plates	are	amazing.
They’re	not	too	heavy,	but	sturdy.	They	stack	excellently	in	the	cupboard,	are	durable	and	dishwasher-safe,	and	work	just	as	well	in	casual	and	formal	settings.	And	if	you	happen	to	break	or	chip	a	plate,	just	go	to	your	local	Crate	and	Barrel	store,	and	you’ll	be	able	to	buy	a	new	individual	piece	to	replace	it.	I	love	the	fact	that	unlike	Amazon,	Crate
and	Barrel	does	not	try	to	hide	Country	of	Origin.	Look	through	Crate	and	Barrel’s	other	dinnerware	sets	for	more	choices,	including	dinnerware	made	in	Portugal,	Indonesia	and	Japan.	Hint:	if	it	just	says	“Imported”	without	any	country	name,	it’s	a	safe	bet	that	one	is	from	China.	I	was	actually	pleasantly	surprised	to	see	that	in	Wirecutter’s	2023	list
they	actually	highlighted	a	few	American	companies	that	still	make	their	dinnerware	in	the	USA.	It	was	a	welcome	change	from	their	2022	list,	as	well	as	other	lists	like	Serious	Eats	and	Food	Network	that	continue	to	predominantly	choose	made	in	China	options,	presumably	to	They	actually	named	Heath	Ceramics,	who	makes	their	dinnerware	out	of
Sausalito,	California,	as	their	#1	pick.	Heath	has	been	doing	business	since	1948	and	have	been	producing	dinnerware	out	of	Sausalito	since	1959	(you	can	still	take	a	tour	of	their	factory).	Other	than	stunningly	beautiful	dinnerware,	they	sell	other	products	on	their	site	like	candles,	vases,	pillows,	and	furniture.	Amazingly,	they	provide	the	country	of
origin	for	every	single	one	of	their	products.	Stunningly,	I	browsed	through	about	30	different	products	and	found	products	made	in	Texas,	New	York,	Japan,	Britain,	Germany,	and	Italy—but	not	China.	My	shock	at	Wirecutter’s	2023	picks	continued	when	I	saw	them	pick	East	Fork	dinnerware	as	another	Best	Pick.	These	are	made	in	Asheville,	North
Carolina	using	materials	sourced	locally.	East	Fork	was	founded	in	2009.	Each	piece	is	handmade	in	Asheville.	They’re	100%	lead-free	and	dishwasher	and	microwave	safe.	They	come	in	six	core	shades,	as	well	as	seasonal	shades	that	rotate.	Completing	my	shock,	Wirecutter	also	named	Bennington	Potters	out	of	Vermont	as	one	of	their	top	choices.
It’s	a	small	company	in	Vermont	that	produces	beautiful,	simple,	and	durable	ceramics	out	of	their	studios	in	Bennington,	Vermont.	Wedgwood	is	of	course	a	storied	name	in	porcelain.	It	was	founded	in	1759	in	England,	establishing	the	British	Empire	as	a	leader	in	ceramic	art.	As	with	many	once-great	brands	it	saw	decline	in	the	21st	century.	By
2009	its	assets	(along	with	other	former	powerhouses	like	Waterford	Crystal,	Royal	Doulton,	and	Royal	Albert)	found	itself	in	the	hands	of	private	equity	firms.	Fiskars,	based	in	Finland	known	a	lot	more	for	things	like	scissors	and	gardening	tools,	bought	them	out	in	2015.	Fiskars	is	wisely	letting	them	do	what	they’ve	always	done	best–produce	fine
porcelain.	But	of	course,	Fiskars	is	a	public	company,	so	a	lot	of	manufacturing	among	these	brands	is	going	to	China.	Wedgwood	seems	to	have	bucked	the	trend	by	sending	its	manufacturing	to	Indonesia.	This	particular	bone	china	set	was	named	the	best	of	this	year	by	Good	Housekeeping.	They	praise	it	for	being	thin	and	able	to	stack	easily,	but
also	durable	enough	to	use	on	a	regular	basis,	not	just	for	special	occasions.	You	can	even	put	them	in	the	microwave	or	dishwasher.	Wirecutter	also	liked	this	Wedgwood	set,	which	has	more	of	a	traditional	English	design.	Both	Wirecutter	and	WIlliams-Sonoma	also	mentioned	Fiesta	as	one	of	their	top	choices.	Fiesta	is	one	of	those	rare	brands	in	the
USA	that	isn’t	coy	about	where	their	pieces	are	made.	If	you	go	to	their	Web	site,	the	first	thing	you	see	in	the	upper	left-hand	corner	is	“PROUDLY	MADE	IN	AMERICA”.	Fiesta	has	a	history	dating	back	to	1871	when	the	Home	Laughlin	China	company	was	formed.	In	1907	they	moved	to	their	headquarters	in	West	Virginia	and	have	been	there	ever
since.	Fiesta	was	one	of	their	top	dinnerware	brands,	introduced	in	1936	in	five	colors:	red,	yellow,	cobalt	blue,	green,	and	turquoise.	From	1936	to	1972,	their	bright	colors	were	ubiquitous,	until	bright	colors	went	out	of	fashion	in	the	late	1960s.	The	Homer	Laughlin	Company	itself	weathered	the	storm	of	the	1950s	through	the	1970s	when	cheap
imports	flooded	the	marketplace	(and	killed	off	most	of	the	once-thriving	American	ceramics	industry)	by	turning	their	attention	to	hotel	and	restaurant	sales,	where	high	quality	was	a	necessity.	Even	as	they	lost	brand	name	recognition	in	the	consumer	space,	they	continued	to	hone	their	quality	and	renown	in	the	foodservice	industry	In	2020,	the
foodservice	divisions	and	brands	of	the	Homer	Laughlin	China	company	was	acquired	by	Steelite	International.	But	reminiscent	of	how	the	former	employees	of	Oneida	came	together	to	form	Liberty	Flatware,	the	former	Homer	Laughlin	China	company	decided	to	rename	itself	to	the	Fiesta	Tableware	company	and	sell	dinnerware	for	the	home	again,
just	as	they	had	a	century	before.	And	of	course,	they	brought	back	their	most	popular	Fiesta	Dinnerware;	happily,	despite	the	best	efforts	of	those	who	tried	to	remove	color	from	the	world,	bright	colors	are	back.	In	fact,	Fiesta	has	committed	to	producing	a	new	color	every	year.	Their	pieces	are	bold,	beautiful,	and	represent	the	best	of	“made	in	the
USA”	—	solid,	durable,	and	the	the	utmost	quality.	They	even	have	a	5-year	chip	warranty,	something	I	wish	Crate	and	Barrel	had.	You	can	order	direct	from	their	site,	or	from	retailers	like	Macys	or	Amazon.You	won’t	do	wrong	with	any	set.	And	if	you	do	drop	a	plate,	you	can	always	order	individual	pieces	to	replace	it.	If	you’ve	ever	had	Corelle
dinnerware	in	your	house,	chances	are	it	lasted,	and	lasted,	and	lasted	for	years.	If	you’re	looking	for	plates	to	spin	on	the	Ed	Sullivan	show	(or	to	be	thrown	across	by	the	room	by	your	toddler),	these	are	the	plates	for	you.	Corelle	plates	have	a	no	chip,	no	crack	guarantee.	They’re	safe	for	the	microwave,	dishwasher,	or	oven,	and	are	super-light	(and
super	strong).	They	stack	neatly	on	your	kitchen	shelf.	They’re	made	of	three-layer	glass,	but	you’d	never	know	it,	as	the	glass	is	fired	to	an	amazingly	strong	finish.	It’s	non-porous	and	ultra-hygenic.	Thanks	to	Jack	for	posting	a	comment	reporting	that	he	found	that	there	is	some	Corelle	dinnerware	that’s	made	in	China.	Unfortunately	Amazon	makes
it	really	difficult	to	tell	which	sets	are	made	where;	I	originally	linked	to	Amazon,	but	I’ve	since	switched	the	links	from	Amazon	to	Corelle’s	own	site	(where	they	do	a	decent	job	of	labeling	country	of	origin).	Look	carefully	at	the	product	copy	as	you	browse	their	products.	If	it	says	“Crafted	with	pride	in	Corning,	New	York”,	it	means	it	was	made	in
the	USA.	But	if	it	says	“Made	in	China”,	just	move	on.	From	what	I	can	tell,	their	traditional	glass	and	vitrelle	plates	are	all	still	made	in	Corning.	It’s	newer	offerings	like	their	stoneware	that	you	need	to	avoid.	You	can	purchase	from	Corelle	directly,	or	you	can	go	back	to	a	retailer	like	Amazon	or	Walmart	to	buy,	once	you’ve	confirmed	where	a
particular	design	is	made.The	Winter	Frost	set	was	named	the	best	overall	dinnerware	set	by	the	Chicago	Tribune,	and	from	the	looks	of	it	most	of	it	(except	for	the	mugs)	were	made	in	the	USA.	Jars	Ceramics	is	an	iconic	French	brand	that	dates	back	to	1857,	and	their	dinnerware	continues	to	be	handmade	in	Drôme,	France.	It’s	been	described	as
dinnerware	that’s	made	out	of	stoneware,	but	feels	like	porcelain.	Unlike	most	companies	that	have	long	since	given	away	their	secrets	to	China	factories,	Jars	continues	to	keep	its	processes	to	themselves,	from	firing	to	clay	to	glazing.	The	result	are	beautiful	dinnerware	that	Last	but	not	least	there’s	iittala	Dinnerware,	also	named	to	Wirecutter’s
list.	iittala	was	founded	as	a	glassworks	company	in	1881	and	is	now	a	leading	Finnish	design	company.	These	porcelain	pieces	were	designed	by	Finnish	designer	Kaj	Franck	back	in	1952	and	have	stood	the	test	of	time.	Today,	they’re	made	in	Thailand.	This	used	to	be	my	#2	pick,	but	it	seems	to	have	fallen	out	of	stock.	I’m	keeping	it	here	in	case	it
comes	back.	This	is	another	set	that	Wirecutter	named	as	one	of	its	top	picks.	This	one	is	made	in	Bangladesh.	Bangladesh	is	another	country	that	many	Americans	don’t	know	a	lot	about.	It’s	the	8th	most	populous	country	in	the	world.	As	with	Indonesia,	it	had	a	tumultuous	history	following	the	end	of	colonial	rule	and	the	subsequent	dominion	of
Pakistan.	It	declared	independence	in	1972	and	despite	political	unrest	and	corruption	that	likely	stunted	its	potential	as	an	economic	potential,	is	today	the	39th	largest	economy.	I’m	always	happy	to	see	“Made	in	Bangladesh”	on	labels,	because	to	me	it’s	a	sign	of	the	free	market	system	working	the	way	it	should,	rather	than	artificially	propped	up
by	a	central	government.	While	doing	business	with	the	CCP	may	seem	“cleaner”	to	companies,	the	reality	is	that	the	corruption	is	just	centralized,	and	as	we’ve	seen	with	Hong	Kong,	as	with	any	tinpot	dictator	the	CCP	will	not	hesitate	to	crush	and	subsume	anything	that	threatens	it.On	to	the	dinnerware.	Wirecutter	recommends	this	set	for	people
who	want	heavier	dinnerware.	It’s	got	heft	but	still	feels	“refined”	and	stylish,	perfect	for	a	bistro	setting.	It’s	microwave	and	dishwasher	safe.	And	if	you	drop	or	chip	a	piece,	additional	pieces	are	available	in	sets	of	four.	Do	you	know	of	other	dinnerware	sets	not	made	in	China	worthy	of	mention	here?	Let	us	know	in	the	comments!	Tags:	dining	fine
china	plates	porcelain	You’re	standing	in	the	kitchen	aisle	of	your	favorite	store,	staring	at	a	gorgeous	set	of	pots	and	pans.The	price	is	amazing,	the	designs	are	beautiful,	and	they	look	just	as	good	as	those	expensive	brands	you’ve	been	eyeing.Then	you	flip	over	the	box	and	see	those	three	words	–	“Made	in	China.”	Your	heart	sinks	a	little.	We’ve	all
been	there.Maybe	you’re	remembering	that	news	story	your	aunt	shared	on	Facebook	about	dangerous	cookware,	or	that	time	your	coworker	swore	Chinese-made	products	weren’t	safe.With	social	media	full	of	scary	stories	and	everyone	seems	to	have	an	opinion,	it’s	normal	to	feel	confused	and	worried.	After	all,	we’re	talking	about	the	pots	and
pans	you’ll	use	to	cook	food	for	your	family.Here’s	what’s	interesting,	though:	While	“Made	in	China”	labels	often	make	us	pause,	the	reality	of	Chinese-made	cookware	might	surprise	you.The	truth	isn’t	as	simple	as	“good”	or	“bad”;	what	you	learn	in	the	next	few	minutes	could	completely	change	how	you	shop	for	your	kitchen	essentials.The
landscape	of	Chinese	cookware	manufacturing	has	undergone	a	remarkable	transformation	over	the	past	two	decades.Modern	Chinese	factories	often	boast	state-of-the-art	facilities	that	rival,	and	in	some	cases	surpass,	their	Western	counterparts.These	facilities	produce	everything	from	basic	pots	and	pans,	multi-functional	cookware,	and	even	smart
cookware	that	integrates	with	digital	devices,	to	China-made	microwave-safe	tableware	that	graces	millions	of	homes	worldwide.You	might	wonder	why	China	has	become	a	prominent	hub	for	cookware	manufacturing,	it	is	due	to	its	low	labor	costs,	extensive	production	facilities,	and	access	to	raw	materials.According	to	6wresearch,	the	Chinese
cookware	market	is	driven	by	the	modernization	of	cooking	methods,	rising	disposable	incomes,	and	growing	urban	populations.	This	has	led	to	China	dominating	global	kitchenware	exports,	accounting	for	75%	of	the	total	in	2022,	up	from	67%	in	2017.Finally,	It	is	predicted	that	the	demand	for	cookware	in	China	will	continue	to	grow	at	an	annual
rate	of	8%	through	2032.When	it	comes	to	safety,	Chinese	cookware	manufacturers	must	navigate	a	complex	web	of	regulations.	Those	exporting	to	international	markets	are	required	to	meet	strict	standards:–	EU	RoHS	(Restriction	of	Hazardous	Substances)	compliance–	FDA	approval	for	products	entering	the	US	market–	ISO	9001	certification	for
quality	management	systems–	GB/T	standards	(Chinese	national	standards	aligned	with	international	requirements)Leading	manufacturers	regularly	undergo	third-party	testing	and	maintain	rigorous	quality	control	processes	before	exporting	to	other	countries.For	instance,	the	Guangdong	Province	Supervision	Testing	Institute	of	Quality	regularly
conducts	random	sampling	of	cookware	products	to	ensure	compliance	with	safety	standards.Modern	Chinese	cookware	manufacturing	typically	involves:Process	StageQuality	Control	MeasureRaw	Material	SelectionMaterial	certification	verificationProductionMultiple	inspection	pointsCoating	ApplicationThickness	and	adherence	testingFinal
ProductChemical	composition	analysisPackagingDurability	and	safety	checksNow,	let’s	address	the	Elephant	in	the	room	before	moving	forward.	Is	cookware	made	in	China	safe	to	use?The	safety	of	Chinese-made	cookware	primarily	depends	on	the	materials	used,	the	manufacturer’s	adherence	to	regulations,	and	quality	checks	throughout
production.This	is	due	to	the	large	number	of	production	facilities	in	China,	so	variations	in	quality	control	can	occur.There	are	numerous	myths	surrounding	Chinese-made	cookware.Many	misconceptions	stem	from	outdated	information	or	isolated	incidents,	much	like	assuming	all	British	food	is	bland	(we	know	better,	don’t	we?).They	are:–	Price
always	indicates	quality–	All	Chinese	cookware	uses	inferior	materials–	Traditional	methods	are	always	better–	Western	brands	are	automatically	safer–		All	Chinese	cookware	contains	lead	–		Chinese	non-stick	coatings	are	unsafe.Below	are	examples	of	common	Cookware	materials	used	in	manufacturing:1.	Stainless	Steel			–	Generally	considered	one
of	the	safest	options			–	Look	for	18/10	or	18/8	grade	stainless	steel			–	Reputable	and	Premium	Chinese	manufacturers	use	the	same	grade	of	steel	as	Western	(International)	brands.2.	Non-stick	Coatings			–	Modern	Chinese	factories	use	PFOA-free	coatings			–	Third-party	certifications	verify	safety	standards			–	Regular	testing	ensures	coating
durability3.	Cast	Iron			–	Traditional	material	with	an	excellent	safety	record			–	Natural	seasoning	process			–	No	harmful	chemicals	involvedWhile	exploring	different	materials,	many	consumers	also	consider	stoneware	cookware	as	an	alternative	option,	though	each	material	type	has	its	advantages	and	disadvantages.No,	properly	manufactured	cast
iron	cookware	from	China	does	not	contain	lead.	Cast	iron	is	made	primarily	from	iron	and	carbon,	with	trace	amounts	of	silicon	and	manganese.Chinese	manufacturers	must	comply	with	international	food	safety	standards	that	prohibit	lead	in	cooking	vessels.The	melting	point	of	cast	iron	(2,200°F/1,204°C)	is	also	much	higher	than	lead
(621°F/327°C),	making	lead	contamination	during	the	manufacturing	process	highly	unlikely.Independent	laboratory	testing	of	Chinese-made	cast	iron	consistently	shows	no	detectable	lead	levels	when	produced	by	reputable	manufacturers.Key	verification	points:–	Look	for	products	with	FDA	certification–	Choose	items	from	established
manufacturers–	Check	for	independent	lab	test	results–	Verify	proper	factory	certifications	(ISO	9001,	CCC)[SOURCE:	FDA	Import	Requirements	for	Cookware]Made	In	cookware	is	manufactured	in	several	countries	across	the	U.S.	and	Europe.	Although	the	company	is	based	in	Austin,	Texas,	it	partners	with	factories	across	the	United	States	and
Europe	for	manufacturing.Made	In	partners	with	small,	family-owned	factories	that	have	long	histories	of	producing	high-quality	cookware,	knives,	and	kitchenware.	The	company	also	states	that	its	products	are	used	in	the	world’s	best	kitchens	and	meet	the	highest	U.S.	and	EU	food	safety	and	manufacturing	standards.TEFAL	products	that	are
labeled	“made	in	China”	are	not	fake	because	even	though	the	company	Originated	in	France	in	1956,	production	has	expanded	to	include	facilities	in	China.However,	one	of	the	quickest	ways	to	distinguish	original	from	fake	Tefal	cookware	is	by	checking	for	the	iconic	red	spot	that	indicates	when	the	pan	has	reached	the	ideal	cooking
temperature.	On	authentic	T-Fal	cookware,	this	spot	turns	solid	red	when	heated	correctly.Yes,	Zwilling	cookware	is	made	in	China,	as	well	as	in	other	countries	(Italy,	Belgium,	and	Vietnam).	Zwilling	is	a	German	company	with	headquarters	in	Solingen,	Germany,	but	it	has	manufacturing	facilities	in	multiple	locations	worldwide.In	1995,	Zwilling
established	a	joint	venture	with	China,	which	resulted	in	Zwilling	becoming	one	of	the	most	desired	brands	in	China.For	example,	the	stainless	steel	cookware	is	made	in	China	and	Italy,	the	Aluminum	non-stick	cookware	and	Aurora	are	made	in	Italy	and	Belgium,	and	the	Clad	CFX	Ceramic	non-stick	stainless	steel	cookware	is	made	in	Italy	and
Vietnam.Below	are	a	few	disadvantages	of	products	manufactured	in	China:1.	Quality	Consistency–	Quality	can	vary	significantly	between	manufacturers–	Some	factories	may	use	lower-grade	materials	to	reduce	costs–	Quality	control	standards	may	differ	between	facilities2.	Supply	Chain	Transparency–	Complex	supply	chains	can	make	it	difficult	to
trace	material	sources–	Limited	access	to	manufacturing	facility	informationIt’s	also	important	to	note	that	these	disadvantages	aren’t	universal,	and	many	Chinese	manufacturers	have	addressed	these	issues	through:–	International	certifications–	Third-party	quality	control–	Improved	transparency–	Modern	manufacturing	facilities.The	secret	to
finding	safe	Chinese	cookware	lies	in	identifying	reputable	manufacturers.Think	of	it	like	finding	a	trusted	local	takeaway	–	once	you	know	the	good	ones,	you’re	sorted.Leading	Chinese	brands	often	collaborate	with	European	and	American	companies,	maintaining	strict	quality	controls.What	to	Look	For:–	Transparent	manufacturing	processes–	Clear
material	specifications–	International	certifications–	Traceable	quality	control	measures–	Detailed	product	documentation.Maximizing	safety	isn’t	just	about	choosing	the	right	cookware	–	it’s	about	using	it	correctly.Much	like	how	some	chefs	prefer	certain	cooking	methods,	understanding	these	best	practices	ensures	optimal	safety	and
performance.To	ensure	the	longevity	and	safety	of	your	cookware,	we	recommend:1.	Always	season	new	cookware	before	first	use2.	Follow	the	manufacturer’s	heating	and	cleaning	instructions3.	Replace	items	showing	signs	of	significant	wear4.	Avoid	using	metal	utensils	on	non-stick	surfaces5.	Store	properly	to	prevent	damageWhen	choosing
Chinese-made	cookware,	consider:1.	Brand	reputation	and	history2.	Presence	of	necessary	certifications3.	Price	point	relative	to	market	averages4.	User	reviews	and	professional	testimonials5.	Warranty	terms	and	customer	serviceThe	safety	of	Chinese-made	cookware	isn’t	determined	by	its	country	of	origin	but	by	the	manufacturer’s	commitment	to
quality	and	safety	standards.By	choosing	reputable	brands,	verifying	certifications,	and	properly	maintaining	your	cookware,	you	can	enjoy	safe,	high-quality	kitchen	tools	that	offer	excellent	value	for	money.Remember,	informed	decisions	lead	to	better	purchases,	and	understanding	what	makes	cookware	safe	will	help	you	make	choices	that	serve
you	well	for	years	to	come.References:	Hey	there!	As	an	Amazon	Associate,	I	earn	from	qualifying	purchases.	I	greatly	appreciate	your	support!	Yes,	dishes	made	in	China	are	safe	to	use.	Do	you	like	this	article?	China	has	been	known	as	the	world’s	largest	manufacturer	of	ceramics	and	porcelain	for	centuries.	Their	dishes	go	through	rigorous	quality
control	measures	to	ensure	they	meet	safety	standards.	However,	there	have	been	concerns	in	the	past	regarding	the	use	of	certain	materials	and	chemicals	in	the	production	process,	so	it’s	essential	to	be	aware	of	where	and	how	your	dishes	are	made.	Here	are	some	frequently	asked	questions	related	to	the	safety	of	dishes	made	in	China:	1.	Are
dishes	made	in	China	lead-free?	Yes,	many	dishes	made	in	China	are	lead-free.	However,	it’s	crucial	to	check	the	label	or	product	description	to	ensure	that	the	dishes	you	are	purchasing	do	not	contain	lead.	2.	Are	dishes	made	in	China	microwave-safe?	Most	dishes	made	in	China	are	microwave-safe.	However,	it’s	always	best	to	check	the
manufacturer’s	recommendations	to	ensure	your	dishes	can	be	used	safely	in	the	microwave.	3.	Are	dishes	made	in	China	dishwasher-safe?	Many	dishes	made	in	China	are	dishwasher-safe.	It’s	essential	to	follow	the	manufacturer’s	guidelines	for	washing	and	care	to	ensure	the	longevity	of	your	dishes.	4.	Are	dishes	made	in	China	eco-friendly?	Some
dishes	made	in	China	are	eco-friendly,	but	not	all.	Look	for	dishes	made	from	sustainable	materials	and	manufactured	using	environmentally	friendly	practices	if	you	are	concerned	about	the	environmental	impact.	5.	Are	dishes	made	in	China	durable?	Dishes	made	in	China	are	known	for	their	durability	and	quality.	However,	like	any	other	dishes,
proper	care	and	maintenance	are	essential	to	ensure	they	last	a	long	time.	6.	Are	dishes	made	in	China	FDA-approved?	Many	dishes	made	in	China	are	FDA-approved	and	meet	safety	standards	for	food	contact	materials.	It’s	always	a	good	idea	to	look	for	dishes	that	have	been	certified	by	reputable	organizations	to	guarantee	their	safety.	7.	Are
dishes	made	in	China	cheaply	made?	Not	all	dishes	made	in	China	are	cheaply	made.	China	produces	a	wide	range	of	dishes,	from	budget-friendly	options	to	high-end,	quality	pieces.	It’s	essential	to	do	your	research	and	choose	dishes	that	meet	your	quality	and	safety	standards.	8.	Are	dishes	made	in	China	safe	for	children?	Many	dishes	made	in
China	are	safe	for	children	to	use.	Look	for	dishes	specifically	designed	for	kids	and	follow	safety	guidelines	to	ensure	your	child’s	well-being.	9.	Are	dishes	made	in	China	prone	to	chipping	or	cracking?	While	some	dishes	made	in	China	may	be	more	prone	to	chipping	or	cracking,	proper	care	and	handling	can	prevent	damage.	Avoid	sudden
temperature	changes	and	use	caution	when	handling	delicate	dishes.	10.	Are	dishes	made	in	China	safe	for	serving	hot	foods?	Most	dishes	made	in	China	are	safe	for	serving	hot	foods.	However,	it’s	important	to	check	the	manufacturer’s	recommendations	to	ensure	your	dishes	can	withstand	high	temperatures	without	cracking	or	warping.	11.	Are
dishes	made	in	China	safe	for	use	with	acidic	foods?	Many	dishes	made	in	China	are	safe	for	use	with	acidic	foods.	However,	it’s	always	best	to	check	the	label	or	product	description	to	ensure	your	dishes	are	suitable	for	serving	acidic	foods	without	reacting	with	the	ingredients.	12.	Are	dishes	made	in	China	safe	to	use	for	everyday	meals?	Yes,	dishes
made	in	China	are	safe	to	use	for	everyday	meals.	With	proper	care	and	maintenance,	they	can	last	for	years	and	provide	a	safe	and	reliable	option	for	serving	meals	to	your	family	and	guests.	Watch	this	awesome	video	to	spice	up	your	cooking!	Your	friends	have	asked	us	these	questions	-	Check	out	the	answers!	Did	you	know	every	dinnerware	you
use	at	home	and	on	several	occasions	is	linked	to	a	country?Yes!	Dinnerware	brands	are	linked	to	various	countries	of	origin,	one	popular	country	that	manufactures	dinnerware	is	China	but	are	dishes	made	in	China	safe?While	this	is	what	we	will	look	at	today,	before	that	we	will	seek	first	to	understand	how	to	test	for	lead	in	china	dishes	and	correct
various	erroneous	views	consumers	have	about	china-made	dishes.Then	we	will	seek	to	establish	examples	of	non-toxic	dinnerware	brands,	their	countries	of	origin,	material	makeup,	and	manufacturing	processes	that	have	made	them	earn	the	name	lead	free	dinnerware	brands.Every	choice	of	china	dish	you	have	didn’t	just	start	yesterday,	it	has	a
long	rich	history,	and	dishes	made	in	China	are	often	referred	to	as	“china”	or	“porcelain”.China	has	a	history	of	manufacturing	dinnerware	mainly	porcelain	dating	back	over	2,000	years	and	this	craft	has	been	a	closely	guarded	secret	for	centuries.Traditional	Chinese	porcelain	is	made	from	a	special	type	of	clay	called	kaolin,	combined	with	other
minerals.Traditional	Chinese	porcelain	production	might	differ	for	various	brands	but	it	mainly	involves	clay	preparation,	shaping,	glazing,	and	firing	at	extremely	high	temperatures.The	firing	process	results	in	a	smooth,	glass-like	finish	that	is	both	durable	and	elegant.One	key	feature	of	Chinese-made	dishes	is	that	they	are	famous	for	their	exquisite
designs	and	decorations.Traditional	china	dinnerware	patterns	often	feature	intricate	blue	and	white	motifs,	although	other	colors	and	styles	have	been	used	throughout	history.Common	motifs	include	dragons,	phoenixes,	flowers,	and	landscapes.For	design	and	Decorations,	Chinese	dishes	are	famous	for	their	varieties	and	produce	a	wide	range	of
dinnerware,	including	plates,	bowls,	teapots,	cups,	and	more.Today,	Chinese	dinnerware	continues	to	be	produced	with	both	traditional	craftsmanship	and	modern	techniques.	Contemporary	designs	and	materials	cater	to	a	wide	range	of	tastes	and	budgets.Finally,	made-in-China	dishes,	or	“Chinese	porcelain”	as	fondly	called	have	attained	Global
Influence	on	ceramics	and	dinnerware	worldwide.It	inspired	European	porcelain	manufacturers,	leading	to	the	development	of	famous	brands	like	Wedgwood	and	Meissen.Not	all	dishes	made	in	China	are	safe	because	not	all	of	them	follow	established	safety	standards,	it	is	highly	dependent	on	the	manufacturer	and	its	manufacturing	methods.Yes,
Bone	China	is	safe	to	eat	from.Modern	Bone	China	meets	FDA	safety	standards	and	is	one	of	the	most	durable	and	safest	dinnerware	options	available.Research	and	Manufacturers	of	Bone	China	dinnerware	have	confirmed	that	properly	manufactured	Bone	China	has	zero	percent	of	toxin	elements	like	lead	and	cadmium	which	makes	them	non-toxic
and	doesn’t	leach	harmful	substances.Key	safety	factors:–	High	firing	temperature	(2,200-2,300°F)	creates	a	non-porous	surface	that	prevents	bacterial	growth–	Lead-free	glazes	used	in	modern	production	(regulated	since	the	1970s)–	Bone	ash	content	(up	to	50%)	increases	strength	and	decreases	risk	of	chippingThe	only	exceptions	are	antique	Bone
China	pieces	made	before	1970,	which	may	contain	lead	in	their	glazes.For	modern	Bone	China,	look	for	certification	from	organizations	like	Prop	65	or	FDA	compliance	stamps	to	ensure	maximum	safety.Dishes	made	in	China	can	be	safe	for	serving	food	but	it’s	important	to	exercise	caution,	especially	with	older	or	vintage	items	that	may	have	been
produced	before	modern	safety	standards	were	established.Always	buy	from	reputable	sources,	inspect	your	dishes	for	damage,	and	follow	proper	use	and	care	guidelines	to	ensure	safety.If	you	have	concerns	about	lead	content,	choose	dishes	that	are	labeled	as	lead-free	or	meet	applicable	safety	standards	in	your	region.Historically,	there	have	been
concerns	about	Lead	in	some	China-made	ceramic	dishes	because	Lead	glazes	were	used	in	the	past	and	can	potentially	leach	into	food	if	the	glaze	is	not	properly	formulated	or	if	the	dish	is	damaged.However,	modern	regulations	in	most	countries,	including	China,	have	restricted	the	use	of	lead	in	ceramics	for	food	use.Newer	China	dinnerware
products	are	less	likely	to	contain	harmful	levels	of	lead.Take	for	example,	we	are	all	aware	that	Corelle	dishes	are	made	in	the	USA	but	did	you	know	that	Corelle	stoneware	dishes	are	made	in	China	and	guess	what?They	are	safe	for	use	and	do	not	contain	Lead.To	learn	more	about	China	tableware,	kindly	read	our	guide	on:	Is	China	Tableware
Microwave	Safe?In	case	you	aren’t	convinced	about	using	china-made	dishes,	there	are	other	dinnerware	made	in	various	countries	that	are	safe	for	use.	Let’s	see	them	below.We	have	already	established	the	fact	that	some	dinnerware	is	made	with	materials	that	can	be	harmful	to	you	if	they	get	into	your	food	and	then	into	your	body.That’s	why	we
recommend	lead	and	cadmium-free	brands	because	they	are	simply	bowls,	plates,	and	cups	that	are	made	without	any	trace	of	lead	or	cadmium	metals.In	other	words,	we	can	confidently	say	that	Lead	and	cadmium-free	dinnerware	brands	can	also	be	called	non-toxic	dinnerware	brands.These	Non-toxic	dinnerware	sets	are	designed	to	be	safe	for	food
consumption	and	are	typically	made	from	materials	that	do	not	contain	toxic	elements	or	compounds.We	can’t	stress	enough	the	effects	of	lead	and	cadmium	when	they	get	into	our	bodies,	that’s	why	you	should	pay	utmost	attention	to	the	type	of	dinnerware	materials	used	in	manufacturing	to	prevent	any	health	risk	or	loss.It’s	essential	to	use
dinnerware	that	is	lead	and	cadmium-free	because	it	keeps	you	safe	and	healthy,	just	like	having	a	superhero	protecting	your	food!Below	are	the	best	dinnerware	brands	that	are	non-toxic	and	free	from	lead,	cadmium,	and	other	harmful	materials:Corelle	Lead-free	winter	frost	dinnerware	setNon-toxic	Libbey	glass	plates	and	BowlsFiesta	lead-free
ceramic	dinnerware.Bormioli	Rocco	cadmium-free	drinking	glassesNon-toxic	tempered	Duralex	glassware	BrandHF	Coors	non-toxic	dinnerware	BrandAnchor	Hocking’s	non-toxic	dinnerware	brandsLead	and	cadmium	Free	Luminarc	dinnerware	and	glassware	brandIKEA	non-toxic	dinnerware.Pyrex	non-toxic	glass	BrandOneida	safe	Stainless	steel
BrandVitrified	glass	safe	dinnerware	BrandsLead	in	china	dishes	is	a	concern	because	lead	can	be	harmful	if	it	leaches	into	food	or	drink	but	is	it	only	China	we	should	be	worried	about?In	many	countries,	including	the	United	States,	there	are	regulations	and	standards	in	place	to	limit	the	amount	of	lead	that	can	be	present	in	ceramics	and	other
food	contact	materials.Manufacturers	are	typically	required	to	meet	these	safety	standards.In	the	United	States,	for	example,	tableware	created	in	the	United	States	and	even	from	other	nations	must	pass	the	FDA	test	or	meet	California	Proposition	65.To	further	grasp	this,	keep	in	mind	that	modern	china	dishes	and	vintage	china	dishes	were
manufactured	at	different	times	utilizing	different	materials	and	manufacturing	methods,	which	undoubtedly	influenced	the	outcome	of	the	dinnerware.As	a	result,	the	question	is	do	all	vintage	dishes	contain	lead?	The	simple	answer	is	yes	and	no	because	it	is	heavily	dependent	on	a	variety	of	elements	such	as	manufacturing	time,	country	of	origin,
material	used,	and	manufacturing	procedures.In	addition,	we	can’t	possibly	deny	Vintage	or	antique	china	dishes,	especially	those	made	before	the	1970s,	may	have	been	glazed	with	lead-based	glazes.This	is	particularly	true	for	hand-painted	or	hand-decorated	items.	If	you	have	older	dishes,	be	cautious	and	consider	testing	them	for	lead.It	is
typically	recommended	that	you	avoid	using	lead	china	plates	for	serving	food,	particularly	acidic	or	high-temperature	things,	and	instead	use	them	for	ornamental	purposes	solely;	this	was	even	advocated	by	the	popular	Corelle	brand	for	their	vintage	Corelle	dishes.Finally,	before	you	seek	legal	recourse	if	you	discover	that	your	new	china	dishes
have	excessive	levels	of	lead,	we	have	carefully	highlighted	numerous	techniques	to	test	for	Lead	in	China	dishes	so	you	can	prevent	yourself	and	your	family	from	harm	and	negative	health	impacts.Testing	for	lead	in	your	china	dishes	is	a	responsible	way	to	ensure	their	safety,	especially	if	you	have	concerns	about	the	potential	presence	of	lead	in
older	or	vintage	items.Find	below	several	methods	you	can	use	to	test	for	lead	in	your	china	dishes:This	is	the	easiest	method	to	start	with,	kindly	purchase	a	Home	Lead	Test	Kit.	These	kits	are	available	at	hardware	stores,	home	improvement	centers,	and	online	retailers.They	typically	include	test	swabs	or	strips	that	change	color	in	the	presence	of
lead.	Follow	the	kit’s	instructions	carefully	for	accurate	results.XRF	stands	for	X-ray	Fluorescence	(XRF)	Analyzer.	This	method	is	highly	accurate	and	is	often	used	by	professionals.Portable	XRF	devices	can	be	rented	or	used	by	specialists	to	analyze	your	dishes	for	lead	content.They	work	by	emitting	X-rays	and	measuring	the	resulting	fluorescence,
which	can	determine	the	presence	and	concentration	of	lead.Professional	Laboratory	testing	is	done	by	simply	sending	a	sample	of	your	china	dishes	to	a	certified	testing	laboratory	for	a	comprehensive	analysis.This	method	provides	precise	information	about	lead	content	and	is	often	used	for	important	or	valuable	items.Finally,	you	can	use	Lead
Paint	Test	Strips.	These	are	designed	primarily	for	testing	painted	surfaces	but	can	also	be	used	on	ceramics.They	work	similarly	to	lead	test	kits	and	change	color	in	the	presence	of	lead.	Follow	the	instructions	carefully.Vintage	bone	china	can	contain	trace	amounts	of	lead,	primarily	in	the	decorative	glazes	and	hand-painted	designs	because	Lead
was	historically	used	in	some	glazes	and	paints	to	achieve	certain	colors	and	effects.However,	if	you	intend	to	use	vintage	bone	china	for	serving	food,	we	recommend	you	test	them	for	Lead	first	or	purchase	from	trusted	manufacturers	that	make	use	of	safe	manufacturing	methods	and	materials.	Hey	there!	As	an	Amazon	Associate,	I	earn	from
qualifying	purchases.	I	greatly	appreciate	your	support!	fine	china	tablewarelead	free	kitchenwarepottery	tableware	Where	can	you	find	the	safest	non-toxic	dishes	that	don’t	harbor	harmful	chemicals	for	your	entire	family?	Mamavation	has	produced	the	ultimate	dinnerware	guide	for	this	year	to	help	you	better	navigate	non-toxic	dinnerware	options.
Would	you	like	to	see	the	best	brands?	You’ve	trusted	Mamavation	to	bring	you	topics	like	the	safest	cookware,	safest	air	fryers	without	PFAS,	&	safest	toasters	&	toaster	ovens	without	PFAS,	now	join	us	as	we	bring	you	the	best	(&	worst)	non-toxic	dinnerware	for	everyday	use.	Disclosure:	This	post	was	medically	reviewed	by	Sondra	Strand,	RN,
BSN,	PHN.	This	post	also	contains	affiliate	links.		What	to	Look	Out	For	When	Searching	For	Non-Toxic	Dinnerware	For	most	people,	your	dinnerware	alone	is	not	going	to	pose	a	significant	health	risk.	Most	of	the	time,	when	people	are	exposed	to	dangerous	contaminants,	the	dinnerware	is	not	the	main	culprit.	For	children,	lead	in	paint	from	an
older	home	and	lead	in	soil	is	far	more	problematic	exposures.	So	you	can	breathe	a	small	sigh	of	relief	here.	However,	in	some	cases,	lead	in	tableware	can	be	a	serious	health	threat.	Some	dishes	contain	enough	contaminants	to	cause	severe	poisoning	in	children.	Even	dishes	with	lower	lead	levels	may	contribute	to	a	person’s	overall	lead	exposure
over	time.	So	it’s	important	to	be	mindful	of	what	we	are	using	for	dinnerware,	especially	if	you	are	pregnant,	can	become	pregnant,	or	have	small	children	in	the	home.	Lead	is	not	the	only	issue	in	terms	of	dinnerware,	when	searching	for	non-toxic	dinnerware	options,	this	is	what	Mamavation	is	avoiding	for	you:	Cadmium	Lead	Bisphenol	A	(BPA)	&
Bisphenol	S	(BPS)	Polyvinyl	chloride	(PVC)	Per-	and	Polyfluoroalkyl	Substances	(PFAS)	“Forever	Chemicals”	Phthalates	Melamine	Silicone	(This	is	okay	for	cold	food	items	but	not	hot)	Mystery	plastic	The	Dinnerware	No-No	List	So	make	sure	to	avoid	the	following	types	of	toxic	dinnerware.	This	is	the	No-No	list:	Glazed	terra	cotta	from	Mexico	or
states	from	the	Southwest	like	Arizona	or	California.	(lead	and	cadmium)	Terra	cotta	coming	from	these	areas	are	higher	in	lead.	Damaged	or	excessively	worn	dinnerware.	This	is	the	point	by	which	it’s	leaching	contaminants,	especially	if	it’s	ceramic.	Hand-painted	dinnerware	or	any	decorated	dinnerware	with	painting	over	the	glaze	of	food	contact
surfaces.		(lead)	This	would	include	anything	purchased	from	flea	markets	or	street	vendors	or	if	you	are	unable	to	determine	whether	the	pottery	is	from	a	reliable	manufacturer.	Traditional	decorated	Asian	Dishes	with	decoration	on	food	contact	surfaces	(lead	and	cadmium)	Antique	china	or	bone	china	made	before	the	1970s	(yes,	that	means	your
grandma’s	china	because	it	may	have	trace	amounts	of	lead	and	cadmium).	To	check,	pick	up	one	of	these	swabs	to	look	for	lead,	and	also	please	make	sure	to	check	the	decorative	rims	as	well.	Anything	bright	red,	orange,	or	yellow	(cadmium)	Melamine	dinnerware	(melamine	&	cyanuric	acid)	More	Questions	to	Ask	Yourself	When	Looking	For	Safe
Dinnerware	When	evaluating	what	type	of	dinnerware	you’re	going	to	purchase,	these	are	the	most	important	questions	to	ask	yourself	before	you	make	that	purchase	of	non-toxic	dinnerware:	What	materials	is	the	dinnerware	made	of?	Are	these	materials	known	to	disrupt	hormones	OR	typically	have	high	amounts	of	heavy	metals	like	lead	and
cadmium?	Has	this	company	ever	been	forced	to	comply	with	the	State	of	California	by	utilizing	a	Prop.	65	warning?	If	this	company	has	materials	that	are	known	to	be	high	in	contaminants,	can	they	demonstrate	their	dinnerware	is	safe	for	heavy	usage	for	at	least	two	years	through	testing?	In	other	words,	just	because	there’s	lead	in	there	doesn’t
mean	it’s	leaching	out	in	problematic	amounts.	But	can	they	prove	that?	Has	there	been	any	independent	testing	done	on	the	products	of	this	company?			The	truth	is,	no	dinnerware	is	perfect	and	there’s	no	way	to	be	sure	about	every	brand	and	every	cup	and	saucer.	How	do	we	know?	This	investigation	took	over	two	years	to	complete.	We’ve	been
going	back	and	forth	with	these	companies	for	years	and	all	is	still	not	very	clear.	But	we	can	start	by	giving	you	some	very	solid	tips	of	what	you	want	to	prioritize.	You	want	dishes	that	exhibit	durability	and	don’t	chip	or	break	easily.	You	want	dishes	that	are	a	safe	color	like	whites,	off-whites,	blues,	greens,	etc.	You	do	not	want	red,	orange,	and
yellow	colors	because	it	takes	cadmium	to	make	those	bright	colors.	Most	dishes	will	say	they	are	“dishwasher	safe”	or	“microwave	safe”	or	“oven-safe”	but	are	they	really?	What	dishes	are	safe	to	put	into	the	dishwasher	or	microwave	without	having	fears	of	leaching	later?	We	are	also	looking	for	any	toxic	chemicals	that	may	be	lurking	in	the	glazes
or	food	contact	surfaces	of	your	dishes.	Other	than	that,	it’s	all	about	your	preference	and	budget.	I	know	I	just	threw	a	lot	at	you	but	we	will	go	over	everything	for	you	and	then	end	with	recommendations	of	the	best	dishware.	Types	of	Dinnerware	Materials	A	toxic	dinnerware	set	can	be	a	huge	problem,	so	it’s	important	to	pay	attention	to	the
materials	that	make	up	your	dinnerware.	Dinnerware	sets	typically	include	bowls,	mugs,	dinner	plates,	and	salad	plates.	But	you	can	also	find	dessert	plates,	soup	bowls,	cereal	bowls,	special	pasta	bowls,	some	platters,	saucers,	and	many	other	specialty	items.	For	this	investigation,	we’ve	included	brands	that	just	sell	dinnerware	sets	and	just	plates
as	well.	We	didn’t	focus	on	tableware,	so	we	won’t	be	discussing	any	silverware	for	the	dining	room.	The	selections	feel	endless,	but	here	you’ll	find	a	variety	of	materials.	Each	set	of	materials	comes	with	its	own	pros	and	cons.	Stainless	Steel	Dinnerware	I’m	starting	with	the	safest	selections.	Stainless	steel	is	one	of	our	favorite	material,	especially
for	children.	It	also	lasts	forever	as	long	as	you	are	getting	high-quality	stainless	steel.	In	India,	most	people	still	prefer	stainless	steel	as	a	dinnerware	material.	Americans	haven’t	warmed	up	to	this	safe	trend	yet,	but	as	kids’	dinnerware,	Ahimsa	is	very	popular.	Ahimsa	also	makes	Purposeful	Plates	as	regular	dishes	for	dinnerware	for	the	entire
family	in	several	shades.	(Use	code	“MAMAVATION”	for	25%	off	Ahimsa	products)	The	manufacturing	process	of	stainless	steel	sets	is	always	free	of	animal	cruelty,	i.e.	It	doesn’t	harm	any	animal	or	make	use	of	bone	ash.	Stainless	steel	dinnerware	is	very	easy	to	use	and	clean.	The	food	doesn’t	stick	to	the	plates	and	requires	hassle-free
maintenance.	It	also	doesn’t	break	or	bend	easily	and	therefore	is	very	good	for	daily	use.	Vitrified	Glass	Dinnerware	Dinnerware	made	of	clear	borosilicate	glass	without	decorations	whenever	possible	is	one	of	the	safest	solutions.	This	type	of	glass	is	durable	and	nonporous	and	almost	indestructible	even	when	dropped	on	the	floor.	In	addition,
certified	lead-free	glass	doesn’t	need	a	Prop.	65	warning	because	it	has	lower	incidences	of	lead.	This	type	of	dinnerware	looks	like	ceramic,	but	it’s	glass.	Look	for	dinnerware	manufactured	in	the	USA	is	safer	in	terms	of	regulations.	Sticking	to	clear	or	white	dishes	is	also	safer	because	cadmium	hides	in	bright	red,	orange,	and	yellow	pigments.
Avoid	anything	produced	before	1970	because	that’s	when	the	laws	became	more	restrictive	of	heavy	metals.	Products	manufactured	after	1970	would	be	safer.	Bamboo	Dinnerware	Bamboo	dinnerware	is	becoming	more	popular,	but	pay	close	attention	when	you	are	dealing	with	bamboo.	As	Mamavation	was	evaluating	bamboo	dinnerware,	we
noticed	lots	of	brands	use	melamine	to	bind	the	bamboo	fibers	together.	Melamine	is	problematic	and	we	will	address	its	issues	further	on	down.	We	also	noticed	that	some	brands	(not	all)	are	using	toxic	glues	or	wood	stains	as	well,	which	is	also	not	recommended.	This	dinnerware	is	also	not	safe	for	the	microwave	or	the	dishwasher.	Bamboo	fibers
can	catch	fire	in	the	microwave,	and	when	you	put	them	into	the	dishwasher,	you	run	the	risk	of	degrading	the	glues	that	hold	them	together	and	it	falls	apart	over	time.	In	other	words,	you’ll	need	to	care	for	them	more	carefully	if	you	are	getting	non-toxic	bamboo	dinnerware.	Ceramic	Dinnerware	This	category	can	also	be	referred	also	to	as
“earthware”	or	“stoneware”	and	is	mostly	made	of	clay	that	has	been	heated	to	high	temperatures	and	hardened	and	then	cooled.	Sometimes	additional	materials	like	silica	are	also	present.	Lead	compounds,	such	as	lead	oxide,	have	been	used	for	many	years	in	glaze	formulations	for	ceramic	dinnerware.	This	serves	to	regulate	the	melting	properties
of	other	glaze	components	and	enables	the	use	of	a	broad	firing	temperature	range	in	the	production	process.	In	other	words,	it’s	cheaper	and	easier	to	manufacture	dinnerware	with	lead.	When	fired	at	inadequate	or	uncontrolled	temperatures,	the	lead	becomes	a	free	agent,	so	to	speak,	and	is	not	fully	incorporated	into	the	glazing	structure.
Therefore,	at	that	point,	it	can	leach	into	the	food	in	quantities	that	may	pose	a	health	hazard	to	consumers.	Today	most	dinnerware	is	made	from	lead-free	glazes	(NLG)	to	protect	consumers.	However,	not	all	manufacturers	that	use	NLG	pottery	are	doing	it	in	a	way	to	safeguard	consumers.	Sometimes	there	is	contamination	with	lead	during	the
manufacturing	process.	If	this	happens,	companies	are	not	supposed	to	refer	to	themselves	as	“lead-free”	although	it	does	happen.	In	some	situations	that	contamination	is	from	old	equipment	from	before	the	1970’s	when	laws	were	passed	to	protect	consumers	from	heavy	metals.	California	Prop	65	standard	has	a	leachable	lead	limit	of	0.226	parts
per	million.	Not	all	ceramic	dinnerware	that	exceeds	those	levels	will	have	a	warning,	but	they	are	supposed	to	if	sold	in	California.	It’s	safe	to	assume	that	lead	may	be	leaching	from	most	ceramics	in	trace	amounts,	but	those	levels	will	vary.	We	recommend	replacing	your	ceramic	dinnerware	every	two	years	just	in	case.	Porcelain	Dinnerware
Porcelain	is	also	referred	to	as	“fine	china”	and	is	made	from	a	lump	of	clay	mixed	with	various	stones	like	kaolin,	quartz,	and	feldspar.	The	Chinese	have	perfected	porcelain	over	2,000	years.	It’s	a	type	of	ceramic	but	very	distinct	from	ceramic.	To	create	porcelain,	It’s	placed	into	a	very	hot	furnace	and	heated	to	a	very	high	temperature	to	create
some	of	the	strongest	ceramics	on	the	market.	Porcelain	is	known	for	its	milky	white	appearance	and	ability	to	be	molded	into	different	dinnerware.	It’s	used	more	for	formal	dining	or	special	occasions	instead	of	everyday	use.	The	same	issues	around	ceramic	brands	sometimes	using	old	contaminated	equipment	from	before	the	1970s	is	also	true	of
porcelain	and	that	may	impact	how	much	lead	is	present	in	the	porcelain.	But	if	your	porcelain	is	decorated	and	is	older	than	the	1970’s	chances	are	it’s	going	to	contain	lead	or	other	types	of	heavy	metals	at	levels	that	are	unsafe.	To	check	to	make	sure	your	grandma’s	porcelain	is	safe,	pick	up	one	of	these	swabs	to	look	for	lead,	and	also	please
make	sure	to	check	the	decorative	rims	as	well.	Another	downside	of	porcelain	is	how	brittle	and	very	easy	to	chip	and	crack.	Drastic	temperature	changes	are	also	very	harsh	on	porcelain	and	may	cause	it	to	crack.	Also,	watch	out	for	putting	it	into	the	microwave.	They	may	have	metallic	decorations	along	the	rims	that	may	start	to	spark	and	could
cause	a	fire.	Bone	China	Dinnerware	Bone	China	or	bone	porcelain	is	another	type	of	ceramic	that	uses	bone	ash,	clay,	feldspar,	and	kaolin	as	the	basic	materials	for	this	dinnerware.	Bone	china	is	fired	at	least	twice	but	sometimes	3-5	times	at	different	temperatures	—	once	at	high	temperatures	(1250℃)	and	then	at	lower	temperatures	(1150℃).	The
contents	of	the	bone	ash	vary	based	on	what	country	produced	your	dinnerware.	In	China,	the	percentage	of	bone	ash	is	about	36%,	but	for	the	United	States	it’s	only	25%.	The	higher	the	bone	ash,	the	more	difficult	it	is	to	create	the	dinnerware	but	the	brighter	they	will	become.	The	highest	level	of	bone	ash	comes	from	Tangshan,	where	bone	ash	is
about	40%	making	it	the	most	famous	place	to	purchase	bone	china	in	China.	The	amount	of	lead	left	over	depends	on	the	processing.	The	same	rules	apply	for	the	age	of	the	machinery	used	to	make	bone	china.	Equipment	older	than	1970’s	in	the	United	States	means	there	could	be	some	contamination	issues	with	heavy	metals.	How	to	tell	if	your
porcelain	is	made	from	bone	ash?	Hold	the	dinnerware	piece	up	to	a	light	and	check	and	see	if	it’s	translucent	and	light	shines	through	the	piece	and	if	it	does	you	have	bone	china.	To	check	to	make	sure	your	grandma’s	bone	china	is	safe,	pick	up	one	of	these	swabs	to	look	for	lead,	and	also	please	make	sure	to	check	the	decorative	rims	as	well.
Melamine	Dinnerware	Melamine	is	a	nitrogen-based	compound	that	has	been	used	by	manufacturers	to	make	several	plastic	products,	adhesives,	and	industrial	coatings.	When	this	chemical	is	combined	with	formaldehyde,	melamine	becomes	melamine	resin.	This	resin	can	be	molded	to	create	dinnerware.	Melamine	is	also	very	lightweight,	break-
resistant	plastic,	and	is	sold	as	“dishwasher	safe”	but	not	“microwavable	safe.”	Studies	have	shown	that	melamine,	along	with	another	chemical	called	cyanuric	acid,	which	is	a	byproduct	from	manufacturing,	is	found	to	leach	into	food	when	on	melamine	dinnerware.	It	also	found	that	highly	acidic	foods	–	such	as	spaghetti	sauce,	orange	juice,	&
grapefruit	juice	—	tend	to	leach	these	chemicals	out	of	the	dinnerware	at	higher	levels.	Too	much	melamine	over	time	can	cause	serious	health	problems.	A	study	in	2013	measured	the	level	of	melamine	in	healthy	people	before	and	after	they	ate	hot	soup	in	melamine	bowls.	The	researchers	found	melamine	in	participants’	urine	and	that	level	peaked
4	and	6	hours	after	eating	the	soup.	The	long-term	consequences	of	using	melamine	dinnerware	are	unknown	but	concerning	because	of	the	amount	of	melamine	present	in	the	body	after	exposure	from	leaching.	“Although	the	clinical	significance	of	what	levels	of	urinary	melamine	concentration	has	not	yet	been	established,	the	consequences	of	long-
term	melamine	exposure	still	should	be	of	concern,”	wrote	Dr.	Chia-Fang	Wu,	a	researcher	at	Kaohsiung	Medical	University	in	Taiwan	who	led	the	study.	Melamine	is	linked	to	kidney	dysfunction	at	low	doses	over	time	for	adults.	Children	can	be	harmed	in	similar	ways	because	melamine	increases	the	risk	of	kidney	stone	formation	and	kidney	injury.
Recent	Melamine	Poisoning	Events	In	2007,	pet	food	manufactured	in	China	was	contaminated	with	melamine	and	that	caused	the	deaths	of	over	1000	household	pets.	In	2008,	infant	formula	was	contaminated	with	melamine	coming	from	China.	The	children	exposed	to	this	melamine-laced	infant	formula	developed	kidney	stones,	and	6	children	died.
Sadly,	over	294,000	children	were	affected.	Even	with	all	these	problematic	issues	surrounding	melamine,	the	FDA	has	determined	that	melamine	is	safe	to	use.	The	tolerable	daily	intake	is	0.063	milligrams	per	kilogram	of	body	weight	per	day.	Wheat	Straw	Dinnerware	Most	wheat	straw	dinnerware	sets	are	made	from	wheat	straw,	which	is	a	very
sustainable	material,	but	then	they	add	other	materials	that	are	basically	bioplastic	and	unknown	additives.	Although	biological	materials	are	better	than	fossil	fuels,	it’s	still	made	of	plastic.	Mamavation	has	found	some	indications	of	PFAS	inside	some	straws	made	from	wheat	straw,	so	we	are	not	putting	this	material	in	the	“best”	category	out	of
precaution.	Food-Grade	Silicone	Dinnerware	Most	people	believe	silicone	is	“safe”	or	“inert”	but	unfortunately,	our	partners	at	the	Food	Packaging	Forum,	who	are	comprised	of	scientists	from	around	the	world	working	on	“safety”	around	food	packaging	&	cookware,	have	not	cleared	silicone	as	safe	yet	for	dinnerware.	No	study	has	been	done	to
mirror	this	sentiment.	But	the	absence	of	studies	does	not	mean	something	is	“safe.”	It	just	means	we	don’t	know	the	presence	or	extent	of	the	danger.	It’s	more	about	a	lack	of	studies	FPF	is	worried	about	to	demonstrate	safety.	Therefore,	we	do	not	have	any	links	to	give	you,	but	the	thought	was	that	silicone	is	similarly	constructed	to	other
chemicals	that	leach	into	your	food.	Because	of	this,	we	do	not	recommend	you	use	silicone	in	ways	that	would	encourage	leaching.	The	situations	to	avoid	leaching	are	the	following:	using	hot	food	on	dinnerware	because	heat	increases	leaching	using	acidic	foods	like	spaghetti	sauce	or	orange	juice	because	acid	increases	leaching	using	foods	with
high-fat	content	like	oils	or	fats	because	high-fat	increases	leaching	We	noticed	more	silicone	in	dinnerware	around	children’s	plates.	Because	it’s	very	difficult	to	use	silicone	dinnerware	without	encouraging	leaching,	we	are	simply	downranking	silicone	for	simplicity.	We	put	these	plates	into	“better”	as	opposed	to	“best”	based	on	this	issue.	The	Rule
of	Leaching	Companies	don’t	purposely	produce	toxic	dinnerware.	Toxic	dinnerware	is	typically	an	accidental	problem	arising	out	of	the	leaching	of	chemicals	and	contaminants	over	time.	Most	of	the	issues	that	arise	out	of	dinnerware	have	to	do	with	the	leaching	of	chemicals	or	contaminants,	mostly	heavy	metals	or	plasticizers.	To	avoid	leaching,
it’s	important	to	understand	the	conditions	that	encourage	it	to	happen,	mostly	heat	and	other	ingredients	that	encourage	chemical	reactions.	Here	are	those	instances:	Putting	hot	contents	on	the	dinnerware	Microwaving	dinnerware	Putting	high-fat	contents	on	the	dinnerware	Putting	acid-rich	foods	on	the	dinnerware	like	spaghetti	sauce	or	types	of
citrus.	These	types	of	scenarios	will	increase	the	likelihood	of	leaching	so	it’s	best	to	avoid	those	scenarios	if	you	are	using	dinnerware	that	may	leach.	California	Prop.	65	Warning	on	Dishware	California	residents	are	given	more	information	about	the	safety	of	the	products	they	purchase.	When	we	reached	out	to	different	manufacturers	to	ask	about
contaminants,	we	were	mostly	ignored	by	brands.	This	was	concerning.	Brands	were	also	cutting	and	pasting	quotes	telling	us	they	are	complying	with	laws	in	California,	but	were	very	evasive	about	details.	Swimming	through	all	these	details	looking	for	toxins	was	challenging,	but	Mamavation	was	up	for	the	challenge.	So	what	is	the	best	non-toxic
dinnerware?	The	answer	to	that	question	was	very	challenging	for	us	because	of	the	lack	of	details	available	and	how	guarded	brands	were.	How	Much	Lead	Is	In	My	Food?–Big	Picture	Comparison	of	Food	Because	lead	occurs	naturally,	it’s	also	found	in	the	soil.	Certain	plants	uptake	heavy	metals	and	concentrate	lead	in	their	flowers,	petals,	and
fruit.	While	other	times,	the	lead	contaminates	plants	(or	water)	and	an	animal	eats	them	and	those	heavy	metals	are	now	part	of	your	meal.	Heavy	metals	like	arsenic	and	lead	are	also	found	in	the	soil	from	the	overuse	of	pesticides.	The	Food	and	Drug	Administration	monitors	the	number	and	amount	of	contaminants	in	food	and	lists	their	findings
here	from	2006	to	2014.	Here	are	some	foods	from	your	everyday	life	to	give	you	a	comparison.	Avocados	–	4.5	mcg	Brussel	Sprouts	–	7.9mcg	Cucumbers	–	3.4	mcg	Dry	Roasted	Nuts	–	10.2	mcg	Peaches	-3.4	mcg	Red	Apples	–	2.6	mcg	Shrimp	–	23.8	mcg	Spinach	–	7	mcg	Strawberries	–	2	mcg	Sweet	Potatoes	-7.2	mcg	Wine	–	6.8	mcg	According	to	the
EPA,	lead	in	the	soil	can	range	from	50	to	400	pm	with	higher	concentrations	near	mining	sites.	This	is	why	it’s	unusual	for	dinnerware	to	be	the	sole	culprit	of	lead	poisoning.	It’s	also	important	to	understand	that	even	though	we	are	told	“no	amount	of	lead	is	safe	for	children”	it’s	still	a	fact	that	we	are	exposed	to	it	in	places	we	would	not	expect.
Our	food	is	also	delivering	it	to	us.	Do	we	stop	eating	these	foods?	Our	advisors	recommend	varying	your	diet	so	you	are	never	eating	too	much	of	one	thing.		Mamavation’s	Investigation	on	Safest	Non-Toxic	Dinnerware	for	the	Home	Mamavation	evaluated	over	100	dishware	products	to	be	able	to	rank	the	most	popular	brands	for	you	this	season.	For
your	convenience,	we’ve	linked	up	as	many	“better”	and	“best”	brands	as	we	could	for	you	on	Amazon	so	you	can	fill	up	your	cart.	We	were	also	able	to	get	some	discounts	from	some	“best”	brands.	Not	Our	Favorite	Dinnerware	Brands	This	section	is	the	one	we	don’t	recommend	you	shop	from.	There	are	several	things	going	on	here	including	the
following:	products	have	been	independently	tested	for	heavy	metals	and	failed,	needs	a	Prop.	65	warning	to	sell	to	California	residents,	has	received	a	Prop.	65	warning	letter,	unresponsive	to	customer	questions,	is	a	retail	store	and	some	selections	and	has	been	found	to	have	high	levels	of	lead	in	the	past,	is	a	retail	store	and	doesn’t	have	strict
enforcement	of	heavy	metals	in	dinnerware,	sells	bright	red,	orange,	or	yellow	dinnerware,	or	is	made	from	plastic,	etc.	Corningware	(anything	older	than	2005	is	considered	unsafe,	today’s	modern	versions	have	no	dinnerware)	Crate	&	Barrel	Terra	cotta,	ceramic	stoneware	collections	Crate	&	Barrel	Sculpt	Black	Dinnerware	Set	Crate	&	Barrel
Crisp	Matte	White	Dinner	Plate	Danny	Kaplan	Dinnerware	Departo	Hand-Glazed	Ceramic	Earth’s	Dreams	Dinnerware	Fiesta	(Red,	Green,	&	Orange)	Dinnerware	Fiesta	Tableware	(Teal	&	Pink)	Dinnerware	Fiesta	USA	Dinnerware	Direct	Gibson	Home	Stoneware	Grow	Forward	Bamboo	Bowls	for	Kids	Hasami	Porcelain	Plates	&	Bowls	Kaloh
Stoneware	Dinner	set	(West	Elm)	Magnolia	Dinnerware	Mercer	Collection	(Pottery	Barn)	Dinnerware	Mikasa	Potters	Art	Ben	Seibel	Ceramic	Dish	Mikasa	Vintage	Dishes	MUD	Australia	Dinnerware	MUD	Australia	Recycled	Clay	Collection	Muji	Acacia	Bowls/Plates	Noritake	Cher	Blanc	Fine	Porcelain	Plate	Pickard	Dinnerware	Pottery	Barn	Dinnerware
Sur	La	Tab	Dinnerware	Toben	Collection	(Crate	&	Barrel)	Villeroy	&	Boch	Artesano	Original	Set	Villeroy	&	Boch	Color	Loop	Stone	12	Piece	Starter	Set	Villeroy	&	Boch	New	Wave	Place	Setting	for	4	Villeroy	&	Boch	GEO	Ceramic	Saucer	Williams	Sonoma	Dorset	Serving	Bowl	Williams	Sonoma	Mottahedeh	Tobacco	Leaf	Dinnerware	Collection	William
Sonoma	Famille	Rose	Dinnerware	Collection	Better	Dinnerware	Brands	There	dinnerware	brands	are	mosly	safe	and	would	be	fine	for	your	family.	These	brands	are	considered	“lead	safe”	whereas	they	likely	have	some	exposure	to	heavy	metals,	but	they	are	not	at	levels	where	they	would	require	a	Prop.	65	warning	to	California	customers.	That’s
probably	because	they	use	lead-free	glaze	(LFG)	which	is	very	common	now,	and	are	not	using	an	older	kiln	to	fire	those	ceramics.	This	is	the	realm	of	safer	ceramics,	porcelain,	bone	china,	etc.	You	won’t	find	those	categories	in	best.	Bennington	NewLine	Stoneware	Dinnerware	Bumkins	Grip	Dish	(baby/toddler)	divided	plate	Canvas	Home	Shell
Bisque	Canvas	Home	Tinware	Setting	Canvas	Home	Evora	Dinner	Plate	Casafina	Dinnerware	East	Fork	You’re-All-Set	Set	East	Fork	Shallow	Dinner	Set	Fable	Base	Dinnerware	Set	Fable	Classic	Dinnerware	Set	Fable	New	York	Mixed	Dish	Set	Felt	&	Fat	Dinnerware	Set	Haand	Ripple	Dinner	Setting	Haand	Skali	Coupe	Salad	Plate	Haand	Hestia



Nesting	Set	HF	Coors	Dinneware	Set	|	Della	Terra	HF	Coors	Dinnerware	Set	Striped	|	Acapulco	HF	Coors	Dinnerware	Set	White	|	American	Bistro	HF	Coors	Dinnerware	Set	Matte	Black	HF	Coors	Dinnerware	Set	Turquoise	|	Aztec	Pattern	IKEA	OFTAST	Brand	Glassware	(White	Plate)	IKEA	FÄRGKLAR	Dinnerware	Set	IKEA	365+	Dinnerware	Set	Kate
Spade	New	York	Charlotte	Street	Place	Setting	Lenox	Opal	Innocence	Platinum-Banded	Bone	China	Material	Kitchen	The	Place	Setting	Mora	Ceramic	Bowl	Set	Mora	Ceramic	Flat	Plates	Set	Oogaa	Silicone	Divided	Plate	(Kids)	Our	Place	Tableware	(Midi	Bowls	&	Full	Plates)	Parachute	Stoneware	Dinnerware	Set	Parachute	Ceramic	Coupe	Dinnerware
Pfaltzgraff	Alexis	Collection	Dinnerware	Public	Goods	Dinner	Plates	(set	of	4)	Rigby	Dinner	Plate	Set	Rigby	Breakfast	Bowl	Set	Siterra	Stoneware	Dinnerware	Stone	Lain	Stoneware	Stone	Lain	Porcelain	Stone	Lain	Bone	China	Stone	Lain	Glassware	Target	Hearth	&	Hand	Stoneware	Mini	Bowl	(one	piece)	Target	Hearth	&	Hand	(with	Magnolia)
Dinnerware	Year	&	Day	Palm	&	Canyon	Ceramics	Plates	Year	&	Day	Palm	&	Canyon	Ceramics	Bowls	Year	&	Day	The	Core	Set	Best	Dinnerware	Brands	These	sets	of	dinnerware	are	our	favorites.	They	are	mostly	made	of	stainless	steel,	glass,	&	bamboo.	These	types	of	materials	are	the	safest.	Lots	of	the	glass	selections	were	found	to	be	safe	via
independent	testing.	You’ll	find	other	types	of	materials	like	ceramic	&	porcelain	in	the	“better”	section.	Additional	Mamavation	Investigations	To	Help	Your	Family	Mamavation	has	been	working	hard	to	discover	where	to	find	PFAS	“forever	chemicals”	inside	food	&	other	products	we	purchase	and	bring	inside	our	homes.	This	is	why	we	have
decided	to	commission	our	own	consumer	studies	on	indications	of	PFAS	in	different	consumer	categories	and	share	that	information	with	you.	We	also	have	other	non-toxic	investigations	on	products	for	your	children	or	the	rest	of	your	family.	Here	are	some	that	we	thought	you	may	like.	Click	here	for	a	complete	list	of	product	investigations.	I	have
recently	set	up	my	apartment	and	am	looking	around	for	budget	cookware	to	equip	my	kitchen.	I	also	understand	the	rule	“you	get	what	you	pay	for”.	But	I	believe	it	is	my	skills	as	a	cook	that	will	bring	good	food	to	my	table.		I	am,	however,	concerned	about	the	quality	and	chemicals	that	may	leach	out	from	cookware	into	my	food.	I	can	only	afford
things	made	in	China	at	the	moment.	I	decided	to	find	out	if	cookware	made	in	China	is	safe.		If	the	cookware	companies	that	outsource	production	to	China,	oversee	the	production	to	make	sure	quality	is	not	compromised,	then	you	don’t	have	to	worry.	In	all	likelihood,	cookware	from	good	brands	(even	if	the	cookware	is	made	in	China)	is	of	good
quality.		However,	since	China	has	a	lot	of	cookware	production	factories,	you	are	bound	to	find	rotten	apples	in	mass	production.		Allow	me	to	elaborate	on	your	query.	We	need	to	understand	the	workings	of	the	manufacturing	plants	and	production	companies	and	the	reason	why	the	majority	of	cookware	made	in	the	world	comes	from	China.			We
will	later	delve	into	specifications	of	materials	used	in	cookware	that	can	be	harmful.	Simply	bypassing	these	ingredients	is	your	ticket	to	safe	cookware.		Also	read:	Safest	(Non-Toxic)	Cookware	Material	It	is	important	to	understand	that	the	production	of	cookware	is	pure	business.		The	production	houses	choose	the	manufacturing	plant	and
factories	according	to	their	preference,	keeping	in	mind	the	Production	costs.		Production	costs	include	regulatory	compliance	costs	and	labor	costs.	Regulatory	compliance	consists	of	smaller	regulations	like	environmental	safety,	workplace	safety,	material	sourcing,	etc.	The	procurement	cost	of	materials	is	another	significant	game-changer.	For
example,	if	the	material	is	nearby,	the	procurement	cost	decreases.	This	cost	is	higher	in	the	United	States	compared	to	China.	Chinese-based	factories	get	the	job	done	at	a	lower	rate.		Quality	control	is	the	main	factor	that	decides	cookware	safety.	If	the	companies	follow	strict	quality	control	of	each	batch	that	is	produced,	then	the	cookware	is
safe.		Also	read:	Where	Is	Made-in	Cookware	Made?	Most	companies	merely	import	products	from	China.	They	purchase	from	Chinese	factories	and	then	resale	the	product.		A	lot	of	resource	including	Human	and	Machine	needs	to	be	present	in	factories	to	verify	the	quality	of	each	cookware.		After	testing	the	first	batch,	the	production	houses	do	not
want	to	spend	money	and	time	on	resources.	This	leads	to	a	good	quality	downfall.		For	high	quality,	each	cookware	must	pass	the	quality	parameters	in	each	stage	and	this	must	be	consistent	with	each	batch	produced.	Only	then	good	quality	will	be	ensured.			Some	testing	parameters	are	:		Ensuring	the	material	doesn’t	bend	or	lose	shape	on
exposure	to	heat	or	repeated	usage	The	material	is	clad	or	polished	perfectly	without	gaps	or	loopholes			High-quality	materials	are	used	without	cheap	additives	Also	read:	Where	Is	Kutime	Cookware	Made?	Lumber	Liquidators	is	a	classic	example	of	a	company	that	did	not	operate	its	factory	in	China	and	ended	up	selling	floorboards	that	made
people	sick.	Lumber	Liquidators	had	a	tie-up	with	Chinese	partners.	The	floorboards	that	were	sold	leaked	excessive	formaldehyde	into	the	homes	of	consumers.	As	the	air	picked	up	excessive	quantities,	it	increased	cancer	risk	and	made	people	ill.		The	American	company	did	not	catch	the	discrepancy	until	many	of	the	consumers	started	falling	sick.
Another	such	is	the	case	of	Petco	food	bowls.	The	stainless	steel	pet	bowl	was	found	contaminated	with	radioactive	metal	cobalt	60.		The	U.S	Department	of	Homeland	security	denied	120+	shipments	between	2003	and	2008.	They	all	contained	contaminated	cargo	including	contaminated	cutlery.	Emeril	Pro	Clad	cookware	had	thinner	sidewalls
compared	to	its		American	counterpart	clad	cookware.	It	was	also	overpriced.	Emeril	Pro	Clad	cookware	is	now	discontinued	due	to	poor	quality	and	high	price.		Also	read:	Do	Air	Fryers	Cause	Cancer?	Not	necessarily.	The	metal	procured	at	cheap	costs	from	scrap	yards	becomes	a	raw	material	for	repurposed	metal.		The	material	used	may	not	be
checked	at	the	right	points	and	the	outcome	of	such	cookware	is	an	amalgamation	of	different	contaminants.	Unless	quality	checks	are	conducted	at	each	manufacturing	step,	there	is	always	a	risk	of	contamination.		Sometimes	the	cheap	materials	are	bought	on	purpose	to	decrease	the	production	costs.		The	outcomes	may	be	cookware	leaching	out
harmful	chemicals,	radioactive	cookware	materials,	handles	breaking	off,	lids	snapping	open,	shattering	and	cracking	of	cookware,	rivets	exploding,	etc.	Some	good	brands	like	Le	Creuset	use	accessories	from	China.	The	cast-iron	products	are	made	in	France.	Their	stoneware	comes	from	Thailand,	and	their	stainless	steel	products	are	from
Portugal.		Pioneer	Woman	cookware	is	another	brand	that	makes	dishes	and	pots	in	China.	Only	their	non-stick	pans	are	manufactured	in	the	United	States.		Single-layer	products	of	All-Clad	such	as	lids	are	made	in	China.	Some	of	its	lids	are	found	to	be	18/0	steel	instead	of	18/10.		Some	non-stick	All-Clad	collections	like	HA1,	Essentials,	and	B1	are
made	in	China		Groupe	SEB	produces	Chinese	tri-ply	clad	since	2014	under	the	name	“T-Fal”.	A	famous	T-Fal	cookware	set	is	Tri-ply	stainless	steel	multi-clad	cookware	set	made	in	China.		Xtrema	cookware	is	another	ceramic-coated	cookware	made	in	China.	China	produces	70%	of	the	world’s	ceramic	cookware.	It	is	considered	quite	safe	to	eat	in
ceramic	cookware	made	in	China.	Let	me	tell	you	why.		Porcelain	is	also	called	fine	china.	It	is	fired	at	a	very	high	temperature.	The	only	contaminant	in	ceramic	ware	is	lead.		Because	of	the	high	temperature	used	during	making	Porcelain,	if	there	is	any	lead	or	any	other	harmful	component,	they	will	get	sealed	inside.	Once	the	lead	is	sealed	inside
the	cookware	of	surface	glaze,	it	is	no	longer	dangerous.		You	need	to	differentiate	ceramic	cookware	from	ceramic	pottery.	Ceramic	pottery	is	fired	at	low	temperatures.	If	it	gets	chipped	it	comes	porous	leaking	out	any	harmful	contaminant	it	might	contain.		You	can	do	this	by	purchasing	muriatic	acid	at	any	pool	supply	store.		Next,	turn	your
cookware	upside	down	and	place	a	little	drop	of	muriatic	acid	on	each	color	your	ceramic	might	have.	Allow	the	muriatic	acid	to	dry	naturally	for	a	day.		Take	a	bright	torchlight	and	examine	the	surface	where	the	muriatic	acid	was	applied.	If	you	find	any	powdery	residue,	the	ceramic	has	some	lead	content.	Do	not	use	it	for	serving	food.	In	case	you
do	not	wish	to	test	it	yourself,	there	are	professional	labs	that	test	for	lead	content.	You	just	need	to	search	for	one	near	your	area	and	get	them	to	test	the	cookware	for	you.		Let	us	now	proceed	toward	the	harmful	materials	that	can	be	toxic	if	found	inside	the	cookware		Some	toxin	materials	found	inside	cookware	may	cause	birth	defects,	cancer,
and	even	harm	your	reproductive	organs	causing	infertility,	etc.		These	toxins	are	added	as	cheaper	alternatives	in	the	manufacturing	of	cookware,	or	they	may	also	be	byproducts	of	a	chemical	reaction.	California	Proposition	65	is	a	list	of	chemicals	that,	if	found,	can	cause	toxic	effects	on	the	human	body.	Here	are	some	chemicals	from	that	list	that
may	be	found	in	cookware.	Make	sure	the	cookware	you	purchase	is	free	from	the	following	chemicals	:		Lead,	Chromium,	PFAS,	Aluminum,	Cadmium,	Nanoparticles,	and	Nickel.		Lead	is	bioaccumulative,	which	means	it	accumulates	inside	the	body.	It	is	very	harmful	to	the	human	body.	Consuming	lead	every	day	can	cause	Kidney	disease,	Brain
damage,	Anemia,	weakness,	and	even	Death.	Read	here	to	know	more	about	health	issues	caused	by	exposure	to	lead.			Chromium	is	a	harmful	metal	used	for	making	stainless	steel.	Although	the	amount	ingested	is	very	less,	it	spreads	to	all	tissues,	especially	the	liver,	bone,	and	kidney.		Chromium	ingestion	is	known	to	cause	changes	in	the
reproductive	system,	causing	stillbirths,	miscarriages,	low	birth	weight,	etc.		These	are	Teflon	non-stick	coatings	that	should	be	completely	avoided	in	the	cookware	you	choose.		PFOA	and	PFC	are	well	known	for	their	toxic	side	effects.	They	can	cause	cancers,	and	harm	mammary	glands,	testicles,	liver,	and	pancreas.	Read	here	to	know	more	about
the	harmful	side	effects	of	PFOA.		Aluminum	is	often	found	in	most	cookware.	It	is	a	neurotoxin	and	is	responsible	for	neurological	disorders.	One	such	example	is	Dementia.	It	can	also	retard	growth	in	children,	and	cause	bone	and	brain	diseases.		Cadmium	is	mostly	used	in	ceramic	cookware	for	bright	colors.	This	heavy	metal	can	cause	bone
demineralization	and	kidney	toxicity.	Ceramic	coating	leaches	out	byproducts	called	Nanoparticles.	These	are	known	for	causing	pre-cancerous	lesions	and	immune	system	disruption.	The	most	harmful	nanoparticle	is	asbestos.	It	is	carcinogenic	and	has	caused	many	deaths.		Nickel	is	usually	added	to	protect	stainless	steel	from	heat	damage	and
rusting.		Nickel	is	particularly	harmful	to	those	having	allergies	and	newborns.	Ingestion	of	nickel	in	studies	revealed	a	reduction	in	newborn	weight	and	increased	incidents	of	newborn	deaths.		The	American	companies	that	manufacture	cookware	in	the	United	States	have	to	undergo	strict	regulatory	compliance	that	ensures	consumer	safety.		The
regulatory	compliance	standards	in	China	are	not	like	in	the	US.	The	production	cost	and	the	procurement	cost	are	also	low.	Unless	quality	control	is	adhered	to	at	each	step	of	manufacturing,	safety	may	be	compromised	by	the	addition	of	cheaper	materials	for	cost-cutting.	I	would	suggest	thorough	research	of	the	‘Made	in	China’	cookware	you	wish
to	purchase.	Steer	clear	of	cookware	containing	Lead,	Nanoparticles,	PFAS,	chromium,	cadmium,	Aluminum,	and	Nickel.	If	you	do	not	find	a	satisfactory	result,	you	can	perhaps	find	a	similar	product	made	in	America	costing	more	or	less	the	same.	You	will	also	be	helping	the	economy	of	the	United	States	by	doing	so.	All	the	best!		Other	articles	you
may	also	like:


