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Miriam's Earthen Cookware Puts Heart and Brain Health Back
in the Kitchen 
How Miriam's Earthen Cookware turns everyday healthy cooking into health and healing for
your most vital organs

Boston, Massachusetts Jul 7, 2026 (Issuewire.com)  -  When people set out to protect their heart
health and brain health, they tend to focus on the food: more omega-3s, more leafy greens, less
processed everything. Miriam's Earthen Cookware (MEC) believes there's an overlooked factor sitting
on the stove — the cookware itself. 

The brand, which handcrafts 100% primary clay cookware in the USA, argues that heart- and brain-
conscious cooking deserves a vessel that does no harm to the meal or deplete it of its nutrients. A
carefully chosen, nutrient-dense dish can accumulate unwanted toxins from the surface it's cooked on,
especially under heat. The basic chemistry is familiar: materials can react when exposed to heat,
moisture, oxygen, or acidic foods. Because food itself is biochemical, the cooking surface matters. If a
pot reacts with ingredients in the presence of heat and moisture, the outcome of that reaction is in your
meal!  

For example – nickel, a reactive metal in steel pots could bind with hydrogen (present in most proteins,
fats and carbohydrates) turning to Nickel Hydride (Ni + H2 -> NiH2) when food is breaking down during
cooking. Or Iron from iron and steel pots could react with molecular oxygen in all vitamins, fats, protein
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and carbs to yield Iron Oxide (2????????+????2 -> 2FeO). This is not even to mention non- stick
coating and toxic PFOA layers. And ceramic cookware that’s made with over 200 different oxides and
chemicals, many of which are highly toxic. Miriam’s answer is to use a 100% inert material, one that’s
completely non-reactive and made with no coatings, no additives, and nothing to leach into the food
you're preparing for the health of your entire body, including your brain and heart.  

What is the danger? These toxins can accumulate in the body over time, particularly in critical tissues
such as the brain and cardiovascular system. As exposure continues, there is growing concern that this
buildup may impair normal physiological function at the cellular level. This is not an acute issue, but a
gradual, cumulative process—one that often goes unnoticed and largely unaddressed. 

Another important consideration is how cookware affects the nutritional integrity of food. When food is
not prepared in pure clay, it may be exposed to higher, more aggressive heat transfer and reactive
surfaces that can degrade sensitive nutrients. Excessive heat can denature vitamins, enzymes, and
phytonutrients, reducing the overall nutritional value of what you consume. Over time, this can result in a
diet that is calorically adequate but nutritionally deficient failing to properly support the optimal function
of vital organs and biological systems. 

"For us, supporting heart health and brain health starts with getting out of the food's way," the brand
explains. "Inert clay doesn't add anything. It simply holds gentle, even heatand lets wholesome
ingredients stay wholesome." 

Because Miriam’s clay is certified free of lead and cadmium and stays completely inert even with all
foods including acidic, it contributes nothing to a meal — no metallic taste, no coating flecks, no
surprises. Its far-infrared heat cooks gently and evenly from all directions, which the brand says helps
preserve the nutrients and integrity of the heart- and brain-supporting foods people work so hard to put
on the table. 

For families building a heart - and brain-conscious kitchen, MEC frames pure clay as cookware that
works with their healthy-living goals rather than against them — non-toxic, handcrafted, naturally
seasoning with use, and built to be passed down rather than replaced. 

About Miriam’s Earthen Cookware 

Miriam’s Earthen Cookware handcrafts 100% primary clay cookware in the USA using domestically
sourced clay. Tested and certified free of lead and cadmium, MEC’s unglazed, fully inert pots, pans,
griddles, bakers, and Water Jar are created for people who want to move away from synthetic coatings,
chemical layers, and reactive cookware surfaces. 

Unlike non-stick, coated, or chemically engineered cookware, Miriam’s Earthen Cookware is designed
to support a cleaner, more traditional way of cooking—one that prioritizes purity, gentle heat, and the
natural integrity of food. By cooking in Miriam’s pure clay, families can reduce unnecessary exposure to
questionable materials while preparing meals in a vessel made from the earth itself. 

The MEC brand offers a healthier, more intentional kitchen experience: cookware that is simple, natural,
non-toxic, and rooted in time-honored cooking traditions. 

https://www.valdosta.edu/colleges/arts/art/documents/ceramics-documents/CeramicsRawMaterialsSP08.pdf
https://www.valdosta.edu/colleges/arts/art/documents/ceramics-documents/CeramicsRawMaterialsSP08.pdf
https://pmc.ncbi.nlm.nih.gov/articles/PMC10139039/
https://pmc.ncbi.nlm.nih.gov/articles/PMC6049644/
https://miriamsearthencookware.com/about-miriams-earthen-cookware/know-your-food-know-your-cookware/?srsltid=AfmBOop3SzmGSNOje6nxmb3yqeiBjU2LzGlaJV7omcK85cQ6AiJj56PT
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Media Contact

Miriam's Earthen Cookware

*********@miriamsearthencookware.com

6174872563

11 Clare Ave, Ground Floor

https://miriamsearthencookware.com/
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