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Guidance Leaflet for AGA Freezer to Oven to Tableware
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There are normally 3 ways ceramic freezer to oven to tableware pieces get 
damaged or marked.

Impact damage.
  

      

Impact damage 
such as dropping 
the dish on to a 
hard floor

Impact damage such 
as a knock

Thermal shock 
damage
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Image 1 and 2 show impact damage which is caused by dropping or knocking 
the piece.
 
In Image 1 the piece has been dropped on to a hard surface and has 
fragmented in to 5 pieces

In image 2 the piece has been knocked or had a hard object dropped on to its 
corner and has broken in to 2 pieces.

Impact damage cracks are random and messy.
Piece suffering impact damage are often fragmented in to more than 2 pieces.

 Thermal shock damage.

Image 3 shows thermal shock damage.
The distinctive curve of the crack in the piece and the fact that this has broken 
in the middle indicates that the piece has been plunged into cold water and a 
thermal shock crack has formed.
Thermal shock cracks have very clean lines and often circular or curved.

Thermal shock results due to one part of the piece being very hot and the other 
part of the piece being reduced in temperature very suddenly. Therefore one 
part of the piece stays at the original size while the other part shrinks causing a 
stress fracture.

Ceramic Roasting / Baking Trays being taken out of the freezer and placed into 
a hot oven normally expand evenly so thermal shock doesn’t occur.

However plunging a hot ceramic piece into cold water is not recommended and 
will cause thermal shock cracking.
    


