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Three common types of ceramic-ware are porcelain, stoneware, 

and earthenware.  Stoneware is best for use in ovens.  If you don’t 

know your piece to be of stoneware, ask.  If uncertain, assume it’s 

not.  By the same token, not all glazes are suitable for oven use.  

And like clay, if you’re not certain assume it is not.  Generally 

speaking, if your ceramic ware can be used in an oven, it is also mi-

crowave and dishwasher safe. 

NOT ALL CERAMIC-WARE IS CREATED EQUAL 

Preheat your oven carefully.  Place your ceramic bowl into the ov-

en prior to beginning the pre-heat cycle.  Never place a ceramic dish 

directly into a hot, pre-heated oven to avoid risk of temperature 

shocking.  Also, when ovens preheat, they use a higher-than-set 

temperature to reach the desired cooking temperature quickly. Be-

cause this affects the temperature of the racks, consider heating 

your oven to 225 for 10 minutes before setting the oven to the de-

sired temperature and letting the preheating finish. 

Don’t bake hotter than 375°.  Hotter than this runs the risk of de-

stroying your ceramic container. 

Don't turn on your broiler. Ceramics cannot handle direct heat. 

Using a broiler or placing the bowl on the stovetop can cause it to 

explode. 

Make sure the bowl is at room temperature before putting it in 

the oven. Ceramics can be damaged by sudden temperature 

changes, such as going straight from the fridge to a preheated oven. 

Be careful when removing the bowl from the oven. Hot ceramics, 
no matter how durable, may crack or explode if they're placed on or 
exposed to a wet or cold surface. 

HOW TO USE STONEWARE IN AN OVEN 

Functional ceramic-ware from Gary Olds, Art of Mine is oven, 

microwave, & dishwasher safe.  Observe the following precautions 

to preserve the usefulness and beauty of your piece. 


