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Pyrex	Glassware	and	Stovetop	Use:	What	You	Need	to	Know	Pyrex	users,	beware	of	stove	top	usage!	Although	it	may	seem	convenient,	using	Pyrex	directly	on	a	hotplate	or	burner	is	not	recommended	due	to	its	fragility	and	potential	for	shattering.	This	type	of	glassware	is	best	suited	for	oven	use,	where	the	heat	can	be	distributed	evenly	and	safely.
However,	if	you're	set	on	cooking	with	Pyrex	on	the	stovetop,	there	are	some	precautions	to	take:	place	a	pan	under	the	glass	dish	to	prevent	direct	contact	with	the	heat	source,	as	this	can	cause	damage	or	breakage.	Another	consideration	is	the	type	of	stove	top	being	used	-	electric	or	gas.	Glassware	like	Pyrex	can	crack	or	shatter	when	exposed	to
sudden	temperature	changes,	which	can	be	exacerbated	by	an	induction	cooktop's	strong	and	direct	heat.	To	avoid	accidents	and	injuries,	it's	best	to	stick	with	oven-safe	cooking	methods	for	your	Pyrex	dishes.	For	those	looking	for	alternative	options,	there	are	specialized	lines	of	Pyrex	designed	specifically	for	stovetop	use,	such	as	the	now-
discontinued	"Pyrex	Flameware"	series.	However,	these	products	are	no	longer	in	production,	leaving	users	to	rely	on	more	conventional	and	safer	methods	for	cooking	with	their	glassware.	Pyrex	Cookware:	Usage	Guidelines	1.	What	happens	if	Pyrex	is	not	used	correctly?	If	Pyrex	is	not	used	carefully,	it	can	either	become	damaged	or	shatter.	2.
Alternatives	to	using	Pyrex	on	a	stove	top	When	cooking	on	the	stove	top,	it's	best	to	use	cookware	designed	for	this	purpose,	such	as	stainless	steel	pots	and	pans	or	cast	iron	skillets.	3.	Can	Pyrex	be	used	in	an	oven?	Yes,	Pyrex	can	withstand	high	temperatures	and	is	safe	for	oven	use;	however,	avoid	sudden	temperature	changes	to	prevent	thermal
shock.	4.	Is	it	safe	to	microwave	Pyrex?	Yes,	Pyrex	is	microwave-safe	and	suitable	for	heating	or	cooking	food;	follow	manufacturer	guidelines	for	usage.	5.	Can	Pyrex	be	used	in	a	convection	oven?	As	convection	cooking	distributes	heat	evenly,	the	risk	of	thermal	shock	is	reduced,	making	Pyrex	suitable	for	use	in	convection	ovens.	6.	How	to	clean
Pyrex?	Pyrex	is	generally	dishwasher-safe	and	can	be	cleaned	using	regular	dishwashing	methods;	avoid	extreme	temperature	changes	to	prevent	breakage.	7.	Can	I	use	Pyrex	on	a	gas	stove?	No,	direct	heat	from	a	gas	stove	can	cause	uneven	heating	and	potential	breakage,	making	it	not	suitable	for	use.	8.	Is	it	safe	to	use	Pyrex	on	an	electric	coil
stove?	Using	Pyrex	directly	on	an	electric	coil	stove	is	not	recommended,	as	the	direct	heat	can	lead	to	possible	breakage.	9.	Can	I	transfer	hot	Pyrex	from	the	oven	to	a	stove	top?	No,	sudden	temperature	changes	between	the	hot	Pyrex	and	the	stove	top	can	cause	it	to	shatter;	let	it	cool	down	before	transferring	it.

Can	you	put	pyrex	on	a	stove.	Can	pyrex	be	used	on	stovetop.	Can	you	put	pyrex	on	the	stove	top.	Can	pyrex	glass	go	on	the	stovetop.	Is	pyrex	safe	on	stovetop.


