	Good Dutch Oven Websites
MacScouter Dutch Oven Cooking - http://www.macscouter.com/Cooking/DutchOven.html
International Dutch Oven Society - http://www.idos.com/
Lone Star Dutch Oven Society - http://www.lsdos.com/
Northwest Dutch Oven Society - http://www.nwdos.org/
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	USING A DUTCH OVEN
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	Cooking
· Dutch Oven work best when cooking with charcoal briquettes

· Each charcoal briquette is worth about 25 degrees Fahrenheit

· So 20 coals will give about 500 degrees

· When baking put more heat on top than bottom (3:1 ratio)

· When frying/boiling all heat should come from bottom only

· When simmering most heat should come from bottom (4:1 ratio)

· The lid can be used as a skillet or griddle

Cleaning

· Remove all food - gently

· Only use a plastic mesh scrubber or coarse sponge

· Rinse with clean warm water

· Towel dry and air dry


	
	Seasoning
First time – out of the box

· Remove protective coating by scrubbing with steel wool

· Rinse well, towel dry, and air dry

· Warm Dutch Oven in kitchen oven 

· Apply thin coating of salt-free cooking oil – peanut, olive, or plain vegetable

· Make sure oil covers every inch of Dutch Oven – both inside and outside

· Bake in kitchen oven for 1 hour at 350 degrees with the cover ajar

· Allow Dutch Oven to cool slowly

· Repeat oil coating and baking again

· Apply 3rd coating of oil when Dutch Oven is warm

After cleaning

· Warm oven & apply thin coating of oil to inside of oven and the underside of the lid

Never…
· Allow cast iron to sit in water or allow water to stand in or on it

· Use soap on cast iron

· Place an empty cast iron pan or oven over a hot fire

· Put cold liquid into a very hot cast iron pan or oven




