Dutch Oven Cooking

Most of this material comes from a class taught at Wheeler Historic Farm in Murray, Utah several years ago. 
Your Dutch oven is a multipurpose cast iron cooking implement. It can double as a frying pan, kettle or oven, depending on the cooking method you use (see following figure). To the pioneers, having a Dutch oven must have seemed like taking a portable kitchen on the trail. 
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Cleaning and Seasoning

Purpose of Seasoning

As your Dutch oven is cast iron, it will rust unless you take precautions. You can “season” your Dutch oven by coating it with a thin layer of oil and then sealing it with heat. The oil penetrates the small rough areas to provide a smooth cooking surface. Every time you use your oven, you should reseal or season it again.

How to Season
For older ovens, make sure it is clean before you start. Heat the oven gradually to a moderately hot temperature of 350 degrees. For an older oven, this will dry it up completely and melt any standing grease or oil. Coat the oven and its lid completely inside and out with a thin layer of vegetable oil or shortening. Wipe the oil when done. The oil will prevent air from rusting the iron. It is better to apply many thin coats of oil instead of one heavy coat. 

How to Clean Dutch Ovens

If you have used the oven for frying, you should empty it and wipe it with a lint-free cloth. Season it lightly. 

For sticky foods, such as sugar sauces, gravies, and meat, you should place the oven on the fire and boil it clean with hot water. You can then wipe it with a dish cloth, rinse it, dry it on the heat, and then re-coat it with oil. You should avoid soap, detergent, scouring pads and other cleaners as they will remove all the seasoning. Soap will leave a taste in the seasoning. 

You can also dump salt into a hot oven and scour it with a cloth to remove cooked-on foods. You can then wipe out the salt and rinse it with hot water (salt promotes rust). After the oven is clean and dry, re-coat it with oil.

If you get rust in your oven, soap and scour the pot clean and start over with the seasoning.

If you have crusty buildup and very old seasoning, you can remove it entirely by turning the dutch oven upside down in the fire and burning the pot clean. The temperature would be above 450 degrees, but you must take care not to overheat it. You can use your regular oven if it’s convenient. The old surface will flake off and expose the bare metal, ready for re-seasoning.

Equipment and Supplies

	Item
	Purpose

	Pot hooks
	Used to lift the ovens off the fire and remove the lids

	Fire shovel
	Used to place coals for cooking

	Matches
	Start fire

	Water pot
	Heat water

	Broom
	Used to remove coals and ashes from the oven

	Hot pads
	Helpful to handle the hot iron

	Vise grip pliers
	Helps keep ovens and lids in order

	Cloths
	Used to wipe the ovens clean

	Water container
	Carry water

	Fire tray
	Use to keep your fire off the ground

	Charcoal bucket
	Start charcoal in the bucket

	Fuel
	Wood or charcoal brickets

	Tongs
	Used to place burning charcoal under and on Dutch ovens

	Trivets and racks
	Place under your baking pans or vegetables


Charcoal Briquette Fires

Charcoal briquettes are the cold embers of hardwood fires that are pressed into small pieces and sold by the bag. Charcoal briquettes should be started in a fire bucket that has air holes in the sides of the bottom half and a screen about half way up the bucket to hold the charcoal. You can stuff newspaper in the bottom of the bucket and then light the newspaper to heat the briquettes to the combustion point. Use tongs to place burning charcoals under and on top of the Dutch ovens.
How much to use? Follow the rule of 3’s. Under the oven, use three less than the size and on top use three more than the size of the lid. For example, for a 12” oven, place 9 coals under the oven in a circular evenly spaced patter and add 15 coals on the lid. This will provide approximately 350 degrees of heat. If it’s windy you will need to rotate the oven and may need to increase the amount of coals. It may also take longer to cook.

Stewing or Boiling

To stew foods, place the Dutch oven over a bed of coals with the lid on the pot to maintain the boiling temperature. Coals are not needed on the lid. Examples of stewed or boiled foods are: beef stew, bean soup, cooked pasta, sauces, Swiss steak.

Steaming
To steam food, you place the food over boiling water instead of in the water. Use a rack to keep the food out of the water. Set the oven on a bed of coals and do use coals on the lid. Make sure the lid is on tight to prevent loss of steam and boiling the kettle dry. Examples of steamed foods are: vegetables, fish, chicken, pot roast.

Roasting

Roasting combines steaming with frying. Roasting is best done at slow to moderate temperatures (300 to 350 degrees). Coals are place both below the oven and on the lid. You place the meat on a rack and add water to provide steam. Examples of roasted foods are: roast beef, turkey, and chicken. You can also leave the lid ajar to allow steam to escape. Use dry roasting on ham, fresh port, and lamb.
Baking

Hot dry heat baking produces a crust that seals the moisture inside the food. Set the oven on a bed of coals and also use coals on the lid. After the first few minutes of baking, remove the oven from the bed of coals and continue with the hot coals only on the lid. Use moderate hot temperatures (350 to 425 degrees). Examples of baked foods are: bread, rolls, cakes, pies, potatoes, and pizza.

Frying

Frying is cooking in hot grease, shortening, fat, or oil. The temperature is high, the cooking is rapid, and the hot oil seals the food preventing escape of moisture. If you fry slowly in cool fat, your food will soak up the fat. Remove and drain fried foods as soon as they are cooked. Do not cover. You can also heat the oil on the top of an inverted lid and use it as a shallow frying pan. Examples of fried foods: hamburgers, hot cakes, and scones.

Grilling
Grilling is frying with a very light or thin coat of oil directly on the hot cast iron. High heat for quick cooking is required.
Useful Links

Utah State University Dutch Oven manual (version 1.0)
http://extension.usu.edu/files/publications/publication/pub__5309215.pdf 

General information

http://en.wikipedia.org/wiki/Dutch_oven
http://papadutch.home.comcast.net/~papadutch/  - one of the best web sites

http://www.backwoodshome.com/articles/beattie47.html 

http://www.dutchovendude.com/ 

http://www.cowboyshowcase.com/dutch_oven_cooking.htm 

http://y2kchaos.entrewave.com/view/y2kchaos/s35p644.htm 

http://www.dmoz.org/Recreation/Outdoors/Camping/Cooking/Dutch_Oven/ 

Scouting recipes

http://www.scoutorama.com/recipe/index.cfm 

http://www.usscouts.org/cooking/cook_05.asp - 

Videos

http://www.youtube.com/watch?v=C1ROwQ-ZRvo&NR=1 

http://www.youtube.com/watch?v=49I70kiN4Y0 – Dutch Oven Gathering (DOG)

http://www.idos.org/ - International Dutch Oven Society
Lodge web sites

http://www.superior-cast-iron-cookware.com/dutch_oven.html 

http://www.dutchovencookware.com 
Cleaning and seasoning tips

http://whatscookingamerica.net/Information/CastIronPans.htm 
Recipes for Dutch Oven

Three Bean Soup
 (from Wheeler Farm Dutch Oven cooking class)
1 lb ground beef
1 large onion, chopped
1 green pepper, chopped
1 clove garlic finely chopped
1 qt (2-1/2 can) whole tomatoes
4 cans of beans (such as pinto, white beans, kidney beans, garbanzo beans, etc.)
2/3 cup molasses, to taste
Salt and pepper, to taste
1 hambone (optional)
In the Dutch oven, sauté onion and pepper with the beef until beef is fully cooked, stirring frequently. Add the rest of the ingredients including liquid in the cans, except for the molasses and stir well. Cover and cook until boiling. Add the molasses and stir well. 
Cheese-Frosted Cauliflower

 (from Wheeler Farm Dutch Oven cooking class)
1 medium head cauliflower (whole)

½ cup Mayonnaise or salad dressing

2 teaspoons prepared mustard

¾ cup shredded cheddar cheese
Remove leaves, trim base from cauliflower, leaving head whole. Place on rack to steam over boiling water in Dutch oven. Place whole cauliflower in cake pan. Sprinkle with salt. Drain Dutch oven and heat for baking.

Combine salad dressing and mustard spread over cauliflower. Top with shredded cheese. Bake until cheese is melted and bubbly. Serves 4-5 with wedge slices.

Peach Cobbler

 (from Wheeler Farm Dutch Oven cooking class)
1 2-1/2 size can peaches in heavy syrup

1 yellow cake mix

¼ teaspoon cloves (ground)

1 teaspoon cinnamon

½ teaspoon nutmeg

1 teaspoon vanilla

Bring peaches and spices to a boil in the Dutch oven. Mix yellow cake mix quite stiff using the eggs and half the milk for a cake. Spoon over boiling peaches. The mix will absorb some of the extra peach syrup. While cooking, cover and place on a light bed of coals with a heavy (hot) layer of coals on the lid to brown the cobbler. Cooking time: 20 minutes. Serves 6-8 small servings.
