Baking Temperature Chart for
Dutch Oven Cooking

by Lodge Cast Iron

gz/eb::tom 325° | 350° |375° |400° |425° |450°
8" 15 16 17 18 19 20
*x*%%*% | 10/5 11/5 11/6 12/6 13/6 14/6
10" 19 21 23 25 27 29
¥*xx*x 113/6 |14/7 |16/7 |17/8 |18/9 19/10
12" 23 25 27 29 31 33
kxx**x 116/7 |17/8 |[18/9 [19/10 |21/10 |22/11
14" 30 32 34 36 38 40
kxkkk | 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

107 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-250° to 350°; Moderate-350° to 400°; Hot-400° to 450°;

Very Hot-450° to 500°.




Home Seasoning Your Lodge Cast Iron Cookware
if you have a new piece of Lodge original finish cast iron cookware,
you'll have to season the cookware prior {o use. Seazoning Is the process
off applying a thin coal or cooking ofl 1o the entire surface of the cooloware (inzide and out),
then baking the oil onto the cookware creating a natural non-slick finish. Here's how H's done:

Prahest your oven fo 360° F

Wash the cookware (Inside and outside) with mild detergent using a stiff brush.

- Spread or spray a thin coat of meked solid shortening
of spray-on vegetable oil all over the entire surface of the pan, including handle
and axteror surfaces.

Lower both your oven racks io the two botiom posilions.
Line the lower rack with aluminum fod (to catch drippings),
and ptace the cookware upside down on middie rack of oven and bake for 1 hour.
Tum the oven off leaving the cookwars In the oven uniil cool.

Criginal finish cockware will come out slightly brown and ready to uze.
However, if you would liks to repeat this process it will only further
zeason the cookware, tum i even darker, and improve the appearance.

Caring For Your Lodge Cast Iron Cookware

Proparty cared for your Lodge cast iron cookwara will last for more than a lifetime.
Here are some tips for maintaining your cookware for fulure nensrations:




Using Your Lodge Logic

If you have a naw piece of Lodge Logic, seasoned, ready-io-use, cast iron cookware,
you can use it right from the start.

Rinsza with hol waler {do not use soap), and diy thoroughly.

Before cooking, prapare the cooking surface by
oiling or spraying with cooking spray.

Caring For Your Lodge Logic

Property cared for your Lodge cast iron cookware will last for more than a ifetime.
Here are soms tips for maintaining your cookwars for fulure generafions:

After cooking, clean the wlensil with hot water and a s6ff brush.
Never use a harsh detergent, as it can remove the seasoning.
Towel dry thoroughly

L]
While the utensil is dry but siill warm from the hot water bath,
wipe a kght coat of vegelable oil or cooking spray on all surfaces.

Siore in a cool, dry place. Do not store lids on the pol or pan to
allow air circulation.

L ]
If you notice a melallic taste or ses signs of rusl, simply scour off the rust,

wash the cockware with 30ap and hot water, dry thoroughty, and
re-season using the home seasoning instructions.






