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Dutch Oven Primer

Seasoning

A new Dutch oven is coated at the factory with a preservative.  Wash the oven in hot water without using soap of any kind.  Dry it with a towel, then let it thoroughly air-dry.

Now the new oven is ready for the all-important seasoning step.  Use olive or unsalted vegetable oil, or vegetable shortening such as Crisco.  Do not use margarine, a spray product, or animal fat such as lard.  Using a paper towel or clean rag, spread the oil or shortening all over the inside and outside of the oven, including the lid and legs.  Place the oven and lid inside your conventional (not microwave) kitchen oven.  Place the oven and lid on the same shelf, if possible, with the oven upside-down.  Place aluminum foil on the rack beneath them to catch dripping oil.  Close the oven door and bake at 350 degrees for at least one hour.  Then turn off the kitchen oven and let everything cool to room temperature before opening the oven door.

Charcoal

Avoid bargain brands of charcoal and self-lighting charcoal.  They generally don’t last as long. 

A general rule for charcoal is to take the number of inches in diameter of the Dutch oven and place two more coals than that number on top and two fewer coals on the bottom.  For example, for the 12-inch ovens that the troop uses, place 14 briquettes on top and 10 on the bottom for a typical meal.  That puts the temperature close to a moderate level of 350(.  

Don’t automatically fill the entire chimney with charcoal when lighting the coals.  If you need 24 coals for your fire and the recipe will cook in less than an hour, you only need about 24 coals.  If your recipe will take a long time to cook, you might need to add coals after 45 to 60 minutes.  In that case you might want to light more coals at the beginning and leave them in the chimney as replacements to be added later.  If you add coals, add them in the same proportion top and bottom.  If you know that you will need to start a second chimney of briquettes, a good trick is to leave some hot coals in the chimney to start the next batch.

Charcoal placement: 

ROASTING - The heat should come from the top and bottom equally.  Use a 1-to-1 ratio of coals above and below the oven.  

BAKING - Done with more heat from the top than the bottom.  Use a 2-to-1 or 3-to-1 ratio with more on the lid.  

FRYING, BOILING, ETC.  - All heat should come from the bottom.  Use coals on the bottom only.  

STEWING, SIMMERING - Almost all heat should be on the bottom.  Use a 1-to-4 ratio with more underneath.

Arrange the bottom briquettes in a circular pattern so that they are at least ½ inch inside the oven’s edge.  Arrange the briquettes on the lid in a checkerboard pattern, or around the edge of the lid and several across the top.  

Top or bottom, do not bunch the briquettes; that can cause “hot spots” that can burn the food.  To prevent small hot-spot problems, rotate the oven ¼ turn every 10 to 15 minutes.  If there are coals on the lid, also rotate the lid in the opposite direction.

Baking requires more precise temperature control than most other types of cooking.  The chart below tells you how many coals to use for a 12-inch oven and where to place them in order to obtain certain temperatures.  Note that this is only for baking; other types of cooking may require different ratios of top to bottom coals.

Temperature (F):
325(
350(
375(
400(
425(
450(

Top coals:
16
17
18
19
21
22

Bottom coals:
7
8
9
10
10
11

Baking recipes in regular cookbooks sometimes refer to Slow, Moderate, Hot, or Very Hot ovens.  That usually means:

Slow
250( to 350(

Moderate
350( to 400(

Hot
400( to 450(

Very Hot
450( to 500(

Simmering.  Simmering is cooking a dish with a liquid that is kept just below the boiling point.  A few bubbles will slowly form and burst before reaching the surface.  Simmering takes place between 185( and 210(.  Bubbles breaking on the surface indicate the ingredients are being boiled, not simmered; the fire is too hot.

Cooking

For cooking and when coating the oven after cleaning, use an unsalted vegetable oil (i.e., not margarine, and not an animal fat like lard).

Oven size

  8 inch

10 inch

12 inch

12 inch “deep”

14 inch

14 inch “deep”
Oven capacity

  2 quarts

  4 quarts

  6 quarts

  8 quarts

  8 quarts

10 quarts
Persons served

2-4

4-7

12-14

16-20

16-20

22-28

When baking breads or sugary desserts, line the oven with heavy duty aluminum foil in a crisscross layer before pre-heating.  It makes clean-up easier and will spread and reflect the heat inside the oven.  

Be careful when removing and replacing the lid to check food; don’t dump charcoal ashes in the meal.  Also, resist the temptation to keep lifting the lid to check the food.  That lets the heat escape, and cakes in particular could be ruined.  A few checks are fine, particularly for foods that are susceptible to burning.  Other than that, however, use the correct number and placement of coals and trust the cooking times in the recipe.

The lid of the Dutch oven can be placed on the fire upside down and used as a griddle.  Using the lid in this fashion, you can make virtually error-free pancakes and eggs that don't run all over. This is because most lids are shaped like a very shallow bowl so things naturally stay in the center, even if the lid is not level.

Cleaning

1) Scrape out as much food as possible.  Use a non-metal utensil, such as a wooden spoon or a plastic spatula.  Metal can scratch the surface and ruin the seasoning.

2) Pour an inch or two of hot water into the Dutch oven and then let it sit on the fire for a few minutes.  If hot water is not available, take the Dutch oven off the fire and allow it to cool for a few minutes before adding cold water, then put the oven back on the fire to heat the water.  Never add cold water to a very hot oven; the oven will crack.  

3) After the oven and water have sat on the fire for a few minutes (the water gets hot quickly), remove the oven from the fire and scrub the inside of the oven and lid using a mesh scrubber (a “scrubbie”) and NO SOAP.
  

4) Dump this water and rinse with clean warm water.

5) After cleaning and rinsing, pat-dry the entire oven and lid using paper or cloth towels.  Allow the oven and lid to air dry briefly, then heat over the fire until it is just hot to the touch.  Using an oil-soaked cotton rag, apply a thin coating of oil to the inside and outside of the oven and lid.  Save the rag in a Ziploc( bag; the older and oilier the rag is, the better it will coat your oven.

Keep a separate scrubbie for cast iron and never use it with soap.  Keep it in a container (e.g., a Ziploc( bag) marked “Dutch oven.”

Storage

Place a paper towel inside the bottom of the Dutch oven to absorb moisture.  Also, do not store the oven with the lid on tight.  Place a clean rag or a few rolled-up paper towels between the oven and the lid to allow air circulation.  If you put a lid on a Dutch oven for storage, condensation could occur, causing rust.  These steps are especially important in humid climates.  

Rust Spots

If your cast iron ware gets light rust spots, scour the rusty areas with steel wool or a wire brush until all traces of rust are gone.  Wash, dry and repeat the seasoning process.

A Few No-No's

 SYMBOL 183 \f "Symbol" \s 12 \h 
NEVER allow cast iron to sit in water or allow water to stand in or on it.  It will rust despite a good coating.

 SYMBOL 183 \f "Symbol" \s 12 \h 
Never use soap on cast iron.  The soap will get into the pores of the metal and won't come out very easily, but will return to taint your next meal.  

 SYMBOL 183 \f "Symbol" \s 12 \h 
Do not place an empty cast iron pan or oven over a hot fire.  Aluminum and many other metals can tolerate this, but cast iron will crack or warp.

 SYMBOL 183 \f "Symbol" \s 12 \h 
Do not be in a hurry to heat cast iron; you will end up with burnt food or a damaged oven or pan.

 SYMBOL 183 \f "Symbol" \s 12 \h 
Never put cold liquid into a very hot cast iron implement.  It will crack on the spot.

 SYMBOL 183 \f "Symbol" \s 12 \h 
Never use a hard wire brush or other abrasive to clean the oven; you will have to re-season it.

Compiled by ASM Tim Kelly (dutchove2.doc).  Sources:

The Dutch Oven Cookbook

The Geezer Cookbook

The Lodge Manufacturing Dutch oven users manual 

The Lodge Manufacturing web site (http://www.lodgemfg.com/care.htm)

Scoutmaster comments

�	If the oven is full.  Many recipes won’t fill the oven and thus won’t serve this many people unless the quantities in the recipe are increased.


�	Soap will get into the pores of the metal and will taint the flavor of your next meal.  If soap is used accidentally, bake a large cake in the Dutch oven in order to draw out the soap; throw the cake away.  If that doesn’t work, strip the patina with a hard brush and re-season the oven.








