
manufacturer

pattern /quantity

manufacturer	 pattern	 size	 quantity

G l a s s  is made from the melting together of sand, ashes, and 

ground limestone. Though usually translucent and colorless, 

glass can be tinted in its molten state with metallic oxides  

or pigments. Traditionally glass was handblown by craftsmen;  

today it is more often pressed into molds. T e m p e r e d  g l a s s 

has been treated to resist thermal or physical shock. C r y s t a l 

is simply glass with the addition of a small amount of red lead  

oxide, which lends brilliance and clarity. f u l l - l e a d  c r y s t a l 

(also known as lead crystal) is made with 24 percent red lead  

Most t a b l e c l o t h s  are made of linen 

or cotton (jacquard and damask refer to 

the weave or finish), and hang down no 

more than eight inches on all sides of  

the table. U n d e r c l o t h s ,  t o p p e r s , 

and r u n n e r s  vary widely in size, 

shape, and material. Before you register, 

measure your dining table (include 

height from floor); take the numbers with 

you. n a p k i n s  range in size from six 

inches square (cocktail napkins) to twen-

ty inches square (luncheon) to twenty-

four inches square (dinner).  P l a c e  m a t s 

range from thirteen by nineteen inches  

to fifteen or sixteen inches round. Choose 

a fabric that feels pleasant to the touch.

g l a s s w a re

ta b l e  l i n e n s

Old-Fashioned/lowball Highball/Tumbler wineglass

other glasses

oxide. Full-lead crystal is often handblown, hand cut, and etched 

or engraved. Whatever the material, glasses come in a huge  

variety of shapes. The basic “wardrobe” is illustrated above; for 

more formal table settings, a red-wine glass (with a more globe-

shaped bowl than that shown) and a water glass (a larger version 

of the standard wineglass) should be added. Couples who like 

to entertain should register for cocktail glasses as well. Sherry 

or liqueur glasses, though used infrequently nowadays, make   

a charming gift for the couple’s first anniversary.

Tablecloths

Cocktail napkins

luncheon napkins

Dinner napkins

place mats

other linens

Illustrations by Harry Bates 

r e g i s t r y
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champagne flute



manufacturer

pattern /quantity

teapot

charger

dinner plate

salad/dessert plate

sugar bowl

creamer

pitcher

cup and saucer

soup plate cereal bowl

platter

gravy boatcovered vegetable dish
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ch i na

The classic approach is to register for a 

single china pattern. However, you might 

enjoy creating a more varied tablescape 

by combining different designs. Record 

your pattern choices here.



C h i n a

E a r t h e n w a r e  is made of clay fired at low temperatures, 

making it fairly fragile and quite heavy. Majolica, faience, 

delftware, and slipware are all varieties of earthenware. 

St  o n e w a r e  is made from fortified clay that is  fired at high 

temperatures, rendering it very hard and sturdy. It is opaque, 

vitrified (fused like glass), and nonporous, and is generally 

oven and dishwasher safe. 

P o r c e l a i n  is composed of kaolin, or china clay, and pen-

tuntse, or china stone, making it fine grained and strong. It is 

fired at very high temperatures and is vitrified and nonporous.

B o n e  c h i n a  is porcelain to which bone ash has been added, 

giving it greater whiteness and translucency. Fired at high 

temperatures, bone china is thin, lightweight, and durable.

other pieces/notes

f l a t w a re

St  a i n l e s s  s t e e l  is an alloy of steel, chromium, and nickel. 

The highest quality is 18/8; it has a steel base with 18 percent 

chrome for corrosion resistance and 8 percent nickel for  

luster. S i l v e r  p l a t e  has a metal-alloy base (usually nickel  

silver, a mix of nickel, copper, and zinc; sometimes brass)  

and is coated with a thin layer of 100 percent silver by the pro-

cess of electroplating. (The term epns—for “electroplate  

knife fork salad fork butter knife dessert spoon teaspoon soup spoon

iced tea/
sundae spoon

steak knife tablespoon pierced 
tablespoon

salad servers Cake Server

on nickel silver”—identifies the base metal.)

G o l d  p l a t e  is made by the same electroplating process, but 

the base metal (usually sterling silver, a metal alloy, or stainless 

steel) is coated with a thin layer of 10-karat gold. 

St  e r l i n g  s i l v e r  pieces are made from silver with the  

addition of 7.5 percent of another metal, usually copper, for  

durability. “Sterling” should be stamped on the piece.

quantity 

manufacturer/pattern
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saucepan   

1 QT          2 QT          4 QT

flare-sided saucepan

1 QT          2 QT          4 QT

Double boiler

stockpot

steamer basket

kettle

roasting rack

c oo k w a re
p o t s  a n d  p a n s

saute pan

3 QT          5 QT          7 QT

shallow roasting pan

10" x 14"          12" x 16"

skillet

8"          10"          12"

wok

omelet pan

7"          8"          10"

dutch oven

2 QT          4˙ QT          8ƒ QT

oval gratin dish

10"          12"          16"

manufacturer

pattern /quantity
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Most bakeware is made from the same group of base materials and finishes as cook-

ware. Professional bakers tend to prefer aluminum: i n s u l a t e d  a l u m i n u m ,  

made from a sandwich of metal with an air filling, for cookies; and a n o d i z e d 

a l u m i n u m  for other baking projects. 

baking stone

baking sheet

cookie sheet

loaf pan

round cake pan

pie pan

muffin tin

cooling rack

mixing bowls

b a k e w a reCoo   k wa r e

C o p p e r  is often considered the ulti-

mate material for cookware. It is an ex-

cellent heat conductor. Copper reacts 

with acidic foods, so many pans are lined 

with tin or steel. It also tarnishes easily 

and must be polished regularly.

St  a i n l e s s  s t e e l  is durable and easy  

to clean but does not transmit heat well. 

Pots with copper or aluminum bases 

have much better heat distribution.

A l u m i n u m  is durable and heats 

quickly, but if the metal is thin, the pan 

will warp easily and heat unevenly. It  

reacts with acidic foods.

A n o d i z e d  a l u m i n u m  is a specially 

treated aluminum that is harder and 

denser than normal aluminum. It is 

nonreactive, lightweight, an excellent 

heat conductor, and easy to maintain.

C a s t  i r o n  has excellent heat trans-

mission and is good for cooking at high 

temperatures. It is exceedingly strong 

and durable but reacts with acidic foods, is 

slow to heat, and is very heavy. 

e n a m e l e d  c a s t  i r o n  shares the 

characteristics of cast iron but is non- 

reactive. It is recommended for long, 

slow braising or simmering. 

P l a i n  St  e e l , also known as mild steel, 

rolled steel, or untreated steel, is thin 

and strong and conducts heat well. It is 

ideal for woks and crepe pans. 

B l a c k , o r  b l u e , s t e e l  is similar to 

plain steel, but because it is specially 

treated, its surface resists corrosion and 

absorbs heat better. 

E n a m e l e d  s t e e l  is also called porce-

lain enamel. It is light and conducts heat 

well. The enameled surface has a slight 

nonstick quality and is nonreactive. The 

best cookware is made with thick steel, 

three coats of enamel, and a stainless-

steel rim to prevent chipping. 

H e a t p r o o f  G l a s s ,  such as Pyrex, is 

not a good heat conductor; it is nonreac-

tive with foods, but may chip or crack.

N o n s t i c k  coating  can be applied to 

any metal (most commonly aluminum). 

manufacturer /description

manufacturer /description

juicer

coffee maker

espresso/cappuccino maker

coffee grinder

toaster oven

blender

food processor

hand and standing mixers

waffle iron

pasta maker

a p p l i a n c e s
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K n i v e s

K n i f e  h a n d l e s  should be sealed and seamless, made of  

wood impregnated with plastic or of molded polypropylene, 

and firmly riveted or bonded to the  t a n g  (the extension of the 

blade). The tang itself should extend the entire length of the 

handle.  K n i f e  b l a d e s  are made from carbon steel (for the 

sharpest edge) or stainless steel (not so sharp, but easier to care 

for). Whatever the metal, the blades are f o r g e d—hammered 

out of a thick piece of steel—or s t a m p e d—die cut from a 

sheet of steel. Cutting edges are f l a t  g r o u n d  (ground to  

a taper at point and edge, with a distinctive wedge shape); 

h o l l o w  g r o u n d  (with a slight concave curve in the sides 

of the blade—generally less long-lived than flat ground); or 

s e r r a t e d  (edged with teeth or scallops). Serrated knives  

hold their cutting edge longer than either flat or hollow 

ground; however, when they lose the edge, they cannot be 

sharpened again easily. 

O t h e r  U t e n s i l s

	 manufacturer /description

carving fork

kitchen shears 

spatulas

measuring spoons

measuring cups

balloon whisk

sifter

rolling pin

colander

salad spinner

kitchen scale

kitchen timer

u t e n s i l s

bread knife

carving knife

chef’s knife

cleaver

boning knife

spearpoint paring knife

sharpening steel

manufacturer /quantity
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Sheets and pillowcases are normally 

made of  l i n e n , c o tt  o n , or a  

c o tt  o n - p o l y e s t e r  b l e n d . (New 

technology, in which a cotton shell  

is woven around a polyester core, has  

significantly improved the feel of 

blends.) The four principal varieties of 

cotton, in increasing order of fineness, 

are A m e r i c a n  U p l a n d  (90 percent  

of the world’s cotton crop), Eg  y p t i a n , 

P i m a ,  and S e a  I s l a n d  (the finest). 

Any of the four can be woven into the 

five basic sheeting fabrics: F l a n n e l 

(the napped finish is wonderful for  

cold nights), M u s l i n  (a smooth, simple 

weave),  o x f o r d  (soft, porous, and 

rather heavy; also used for shirts), P e r -

c a l e  (finely combed, closely woven, 

easy to launder), or S a t e e n  (a smooth, 

lustrous, yet durable weave). Which- 

ever fabric type you choose, pay attention 

to t h r e a d  c o u n t , the number of 

threads per square inch. The higher the 

count, the finer the quality of the sheet. 

A count of 200 is a good standard, but  

if you upgrade to 300, the difference will 

be notable. The label on your linens may 

also mention finish: M e r c e r i z e d 

c o tt  o n  has been treated with alkalis 

for a distinctive sheen; S a n f o r i z e d 

c o tt  o n  has been preshrunk;  e a s y -

c a r e  and d u r a b l e  p r e s s  finishes 

are mechanical or chemical treatments 

intended to reduce wrinkling. American 

bed linens come in standard sizes. (Any 

size variations are only noticeable in  

the depth of the “box” in a fitted sheet; 

many sheets are made to fit thicker  

mattresses, and need less tugging.) If 

you plan to choose linens outside the 

United States, make sure they conform 

to the following flat sheet sizes (don’t 

even attempt to buy fitted sheets abroad): 

Twin, 66 " x 96"; Full, 81" x 96"; Queen, 

90" x 102"; King, 108" x 102".

b e d  l i n e n s

specify quantity, size (t,f,q,k), manufacturer, pattern, color 

fitted sheets

flat sheets

pillowcases

bed pillows

european pillows

pillow shams

duvet

duvet cover

mattress pad

blanket

quilt

bed skirt
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washcloths ( 1 3 "  x  1 3 " )

guest towels ( 1 2 "  x  2 0 " )

hand towels ( 1 6 "  x  3 0 " )

bath towels ( 2 8 "  x  5 4 " )

bath sheets ( 3 6 "  x  7 2 " )

bath rug ( 2 2 "  x  3 6 " )

C o tt  o n  is the most popular fabric for 

towels, with linen a distant second. 

Towels vary in pile height, density of 

loops, suppleness of yarn, and other de-

tails that determine longevity and cost. 

T e r r y  t o w e l  has a top warp in addi-

tion to the usual warp (lengthwise 

threads) and woof (widthwise threads), 

making it more absorbent. Conceivably, 

terry can be made from any fiber. Most 

terry towels are made of American Up-

land cotton; more expensive towels use 

Pima and Egyptian cottons, which are 

finer varieties. 

J a c q u a r d  is a towel with the terry 

loops raised and lowered to create pat-

terns, anything from floral designs to 

checks and cables. 

F l a t - w o v e n  towels are frequently 

made from subtly patterned cotton or 

linen fabric (unusual yarns such as che-

nilles and bouclés are also used) and are  

a common choice for guest towels. Less  

absorbent than terry towels, they wear 

well but require frequent ironing. 

b a t h  l i n e n s

n o t e s

	 manufacturer	 pattern /color	 quantity
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