
Baking Temperature Chart for
Dutch Oven Cooking

by Lodge Cast Iron

Oven 3250 3500 3750 4000 4250 4500
top bottom

8 15 16 17 18 19 20

10 5 11 5 11 6 12 6 13 6 14 6

10 19 21 23 25 27 29

13 6 14 7 16 7 17 8 18 9 19 10

12 23 25 27 29 31 33

16 7 17 8 18 9 19 10 21 10 22 11

14 30 32 34 36 38 40

20 10 21 11 22 12 24 12 25 13 26 14

Servings Per Dutch Oven These are approximate as some people can eat more than

others but they do serve as an aid
Oven Size Persons Served

8 1 2
10 4 7

12 12 14
12 deep 16 20
14 16 20

14 deep 22 28

Baking temperatures taken from regular cookbooks sometimes refer to Slow

Moderate Hot or Very Hot ovens Those terms normally reflect following
temperatures Slow 2500 to 3500 Moderate 3500 to 4000 Hot 4000 to 4500

Verv Hot 4500 to 5000



Home Seasoning Your Lodge Cast Iron Cookware

If you have a nn piece of lodge OIiginal finish cast iron cookwant

you l have to season the cookwpI10r 10 UIIe Seasoning Is the procellS
off liJIPying a th coal or cookIng oi 10 Ihe entire surface of Ihe cookware ilside oul

then baking the011 onto the cookware crlIaling a natuliIl norHtick tinlllh tlenl S how IIs done

PnIhut your oven10 3150 f

o
Wash Ihe cookwInside and outside wllh mid d8l8rgenl using a stiff brush

Rinlle and towel dY Ihe cookware thoroogl1fy

Spread or SPIiI a thin coat of metedsoid shooenlng
or spray on vegetable oil al overthe entire surface of the pen including handle

and exterior swfaces

Lowerbothyourovan racks 10 the two 00U0m positions
Line tile lower rack with aUninum fOI tocatch drippings

lncl place the cookware upside down on middle rack of oven and bake for 1 hour

Turn tile own off l88vlng tile cookware In the oven unll cool

Original finillh cookwawllcome out slightly brownand readto use

However if youwould like to repeal Ihls pwcellS I wllonly further
s asonthe cookware turn It even darker and improve Ihe lipp arallC8

Caring For YourLodge Cast Iron Cookware

Property cared for your LodtJ8 cast iron cookwawlllasl for more than a lifetime
Hereant lMlm8 tips for maintalnfiQ yourcookwan for future QIIn8li1tlons



Using Your Lodge Logic
Ifyou have a nlllWpiece of Lodge Logic Hllsoned ready to use cast iron cookwalll

you can UH it rvn fnm 1ne start

Rinse withho1 waler do no1 UBe soap and dry tooroughly

Before cooking pnIp1111 tI18 cooking surface by
oiling or spraying willi cooking spray

Caring For Your Lodge Logic

Properly cared for yourLodge cast iron cookware Vlilllasl for more than a ifetirne

Heare some tips for maintainingyour cookw8l11 for fulure genera1ions

Aftercooking clean 1he utensilvi1h hD1watet and a stiff brush
Never use a hanh d818rgenl as it can remove the seasoning

Towel dY 1horaughly

While 1he utensil is dry but stillwarm from 1he hot waterbath

wipe a 1igh1 coa1 of vege1able oil or oooking spray on all surfaces

S10re in a coal dry place Do not stDllllids on lhe pol or pan to

allow air craJation

Ifyou notice a me1alic taste or signs of rust simply scour 0 1118 rust

wash tI18 oookwarewh soap and hotwatet dry thoroughly and

III seasonusing1he oome Be8lOOing Wislructions




