Lets Go Dutch!

Cooking with Dutch Ovens
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Thanks for your interest in Dutch Oven Cooking! This method of cooking is easy and more important, tasty and
fun.

In this handout you can learn about the following subjects:
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1. Whatis a Dutch Oven?
. A large pot with a heavy lid or cover. They usually made of cast iron or aluminum. If you plan
to use it cook over a fire or with charceal it should generally have short legs on the bottom to
support the weight of the pag-\\i_fi;ﬁén it is placed.@n:the charcoal or coals.

If you are planning to use the pot to cook in thie great out doors, you will probably want to find
one that has a flat lid preferably with a lip ar@tind the outside help keep the coals on the lid.
See Figure 1 for a picture of a “flat” lidded Dutch oven with legs

Figure 1 — Flat Lidded Dutch Oven — with legs

If you plan to use your oven in you kitchen stove, you probably want to find one without feet on
the bottom. See Figure 2 for a picture of a “domed” lidded Dutch oven.

Figure 2 - Domed Lidded Dutch Oven



They were used extensively on the trek west. Sometimes were called bake ovens, Oregon
camp pots, covered camp skillets, black pots, and Dutch Ovens.

It has been reported that the Pilgrims, who spent twelve years in Holland before boarding the
Mayflower, took large cast iron pots on the ship to cook in because they did not have room
onboard for the more bulky conventional ovens. In honor of the hospitality they had received
from their hosts they named these pots "Dutch Ovens".

Sized by the diameter of the lid, i.e. a 12" oven measures 12 inches in diameter.

It should be noted that Dutch Ovens are generally not appropriate gear for a long back packing
trip — especially the cast iron variety!

2. Where and How to cook in a Dutch Oven
In campfire with coals

In a fire pit
In the backyard or patio using charcoals
In your stove oven and on patio at home

MOST IMPORTANT — Use your ovens often!

3. How choose a Dutch Oven
: First decide what size pot that you want to purchase. Standard sizes range from 8 inches to
about 16 inches or more. Larger pots can be custom cast by a foundry should you need
something larger. The most common size is 12 inches.

Pots can be purchased from hardware and sporting goods stores.

Inspect the pot to be sure that the lid fits well and that the inside of the pot is smooth and free
from major pits or bumps.

- . . .
Inspect the pot to verify th _hg‘bottom and v%%%s’yf the pot are uniform in thickness.

4. Seasoning a Dutch Oven I
Note: There are nearly as many different ways to season a Dutch Oven as there are people who have
seasoned one. This is the method that we have used for many years and have found success
with:

When Dutch Ovens are brand new you should wash the oven with a mild dish soap to remove the casting
oils from the pores in the metal. After washing the oven, coat the entire oven inside and outside with
vegetable oil or shortening. Place the Dutch Oven in a kitchen oven and cook at 100° to 125°F for two
hours.

Hint:  Be sure to place the Dutch Oven on an old cookie sheet or other pan to catch the
drippings or you will get the clean the kitchen oven when you are finished.

When the two hours are completed, remove the Dutch Oven and wipe it down with a paper towel. Then
using a clean paper towel, coat it lightly inside and out with vegetable oil. Store the oven in a dry cool
place until ready for use.

It is also sometimes possible to purchase your new oven already pre seasoned.



This is the only time when you should use soap on your Dutch Oven! The only possible exception
to this rule is if you should ever leave your oven in a damp place for an extended period of time and have
it become badly rusted. In that event you need to rub it down well with a wire brush to remove all of the
rust and then treat is like a new oven — i.e. season it.

5. Cleaning Dutch Ovens

Cleaning after cooking meats, stews, breads, etc.

After cooking meats and stews, etc. (anything that does not leave a stick substance on the
bottom and walls of the oven) simply rinse out the oven with water and then lightly scrape the
inside of oven using a wooden utensil, Then briskly rub down the inside of the pot using paper
towels, vegetable oil and table salt (preferably non- iodized). Do not try to remove the black
shinny substance on the walls and bottom of the pot. That is called patina and is part of the
seasoning process. The patina coats the cast iron, helps to protect the pot from rust and adds
to the flavor of Dutch Oven cooking.

Once all food particles have been removed, lightly oil the pot inside and out with vegetable oil,
put a folded clean paper towel in the bottom and store the pot in a cool dry place until the next
time you use it.

Cleaning after cooking sticky dishes such as cobblers, sweet rolls, etc.

After cooking sticky and sweets, first scrape the inside of the oven using a wooden utensil
being careful to not scrape off the patina (that's the shinny black coating on the inside of the
pot) and then fill the oven with water and boil it until all of the sticky substance on the inside of
the pot comes loose from the sides and bottom of the pot. Then proceed to rub the oven down
with vegetable oil and salt as described above.

Using a clean paper towel, wipe out any excess oil but leave a light coat of oil on all surfaces of
the pot to prevent rust. Store the oven in a dry cool place until ready for use.

When to wash your pot with soap -

Never after you have seaso‘hi;d the oven (ex@fﬁ"és described above in the Seasoning a Dutch
Oven section above.

When cooking and serving from a Dutch oven be sure to always use plastic or wooden utensils to
protect the patina on the oven.

6. How to judge the temperature of a Dutch Oven
When using a 12" oven with no wind on a normal day — adjustments need to be made when
using other sized ovens:

12 coals on top and 12 coals on bottom = ~ 350 degrees
Other temperature tests:
Sprinkle a pinch of flour on the heated cooking surface and leave it for five minutes.
An unchanged color indicates a temperature less than 250°F.
Pale tan means that the oven is about 300° F
Golden brown indicates 350° F
Dark brown about 400° F

Black burns everything in the oven!



7. Recipes

The recipes contained in this handout are some of our favorites. They are all easy to make and taste
great! Remember, anything you can cook in your kitchen you can cook in a Dutch oven! Give it a try!

Please note that all recipes are “sized” for a 12" oven.

a. Dinner Rolls

1 Pkg Rhodes Frozen Dinner 3/4 cube Butter or margarine
Rolls

Heat 12" oven using 10 charcoals on the top and 10 more under the pot.
Melt the butter In a small sauce pan
When the oven is hot, remove it from the coals and discard the coals.

Roll the frozen rolls in the butter and place them side by side in the bottom of the pot. Put lid
back on pot

Let the rolls raise for about 30 to 45 minutes by setting the oven in a place where there are no
drafts.

When the rolls have raised to your satisfaction, distribute 6 - 7 coals under the pot and place 17-
18 coals on top of the pot.

Cook for 15 to 20 minutes or until rolls are done. If the bottom of the rolls are done but the tops
are not brown, add a few more coals to the top of the pot.

Serve with butter and jam or honey! Yum!

Figure 3 - Dinner Rolls

b. Bacon and Eggs on the lid
Place the lid of your pot upside down on about 12 to 14 coals

Cook bacon, eggs and pancakes on lid top



¢c. Humming Bird Cake

3 cups Flour 11/2 cups
2 cups Sugar 11/2 tsp

1 Tsp Salt 1 (8 02)
1 Tsp Soda 1 cup

1 Tsp Cinnamon 1 cup

3 ea. Eggs — beaten

Salad oil

Vanilla

Can crushed pineapple
Chopped pecans
Chopped bananas

Combine dry ingredients in large mixing bowl. Add eggs and oil and stir until moistened. Do not
beat. Stir in vanilla, nuts, pineapple and bananas. Grease and flour 12 inch Dutch oven. Pour in
batter. Bake at 350 for 50 to 60 minutes. (8 to 10 coals on the bottom and 14 to 20 on the top.)

d. Road Kill Buzzard Grande — (River Chicken)

11/2 cups  Brown Sugar 1 cubes
1 cup Soy Sauce 8
1 cup Maple Syrup 3/4  cup
1 T Mustard — Dry

Butter
Chicken - legs & thighs
Water

Pour all ingredients into a 12 inch Dutch oven except for the chicken and stir until all are
dissolved. Add chicken and cook in a hot oven (15 - 17 coals on top and 15 - 17 coals bottom)
for about 45 minutes until the chicken is tender and can easily be pierced with a fork.

e. Dutch Oven Stew

31lbs Stew Meat 1
6 % Potatoes — medium 1 Can
3% Carrots — large 3
21 Onions — medium A/R
1 Garlic Glove A/R
4 Celery stocks AR
A/R

Turnip - medium
Tomatoes

Bay leaves
Flour

Water

Salt

Pepper

Cut meat into 3/4" to 1" cubes and brown lightly in Dutch oven. Slice potatoes, carrots, onions,
celery and turnip into pieces not thicker than 3/8" chop garlic into fine pieces. Add sliced vegies
to meat and add enough water to cover. Add bay leaves, garlic and tomatoes. Salt and pepper
to taste. Cook with twelve briquettes on top and 12 on the bottom for 45 minutes to one hour or
until vegies are done. Thicken broth with flour and water roux as desired.

f. Cobbler
1 Canor  Canned Fruit (peaches, AR
1qtjar cherries, blueberries,
etc.)
1 Each Cake mix AR
1/2 Can 7 Up or Sprite

Cinnamon

Nutmeg

Open cans and pour fruit and juice into bottom of 12" Dutch Oven (we use everything except the
fruit and pop cans and the cake box - | guess that you could use those if you are a little low on
minerals). Loosely sprinkle the dry cake mix on top of the fruit - DO NOT STIR! Pour 1/2 can 7
Up on top and season with cinnamon and nutmeg as desired. Cook 45 minutes, with 12
briquettes on top and 12 on the bottom, or until done. Serve warm.



g. Taters al a Queen — (Scallop Potatoes)

8 cups Potatoes - sliced 30 0z Cream of Celery Soup
3/8 cups Diced Green Pepper 2 cups Chicken Broth
3/8 cups Diced Green Onions 3/8 cups Canned Corn

1 Pimentos - 2 oz jar 11/2 cups Sour Cream
11/2 Lbs Shredded Cheese 3/4 cups Crushed Corn Flakes

Boil potatoes for 20 minutes then drain well. Sauté green peppers, and onions. Mix in with
sautéed green peppers and onions the corn, pimentos and cheese. Mix in soup, broth and sour
cream and pour over potatoes. Bake for one hour and top with crushed corn flakes and shredded
cheese to serve.

Figure 4 - Tasty Taters



