
Dutch Oven Use and Care Notes 

 Selecting an oven: 
Size: 4 quarts (10”) for a family; 6 quarts (12”) for a patrol; 8quarts (14”) for 
troop cobbler 
Lid: preferably with a loop for the lid lifter 
Cast Iron cooks better but is heavier than aluminum 
Feet break off but allow it to stand over coals 

 Seasoning an oven: 
Wash thoroughly to remove machining oil (the only time you ever use soap on a 
Dutch oven!) 
Heat to dry the oven 
Oil thoroughly while still very warm using vegetable oil on a paper towel 
Heat in oven (350-400°) until black (at least an hour) 
Repeat oil and heat process two more times. 

 Using a Dutch oven 
Lining the Dutch oven with foil helps prevent burnt on food but is not necessary if 
properly cured 
See the temperature control chart for # briquettes, but if weather is foul don’t 
hesitate to use more 
Baking? Put 2/3 of briquettes on lid and 1/3 under the oven.  Stewing? 2/3 under 
and 1/3 on top. 

 Cleaning the Dutch oven 
Never use soap! (it ruins a good cure) 
Scrape out the left-ovens, add an inch or two of water and boil to loosen stuck 
food 
Dump water, scrape and boil more water until the Dutch oven is clean, 
Heat to dry; lightly oil (inside and out and lid) and heat again. 
Store with a folded paper towel or cardboard wedge to keep the lid slightly open 



 

TEMPERATURE CONTROL USING BRIQUETTES 
 (from http://www.ida.net/users/cm2/dutch.htm) 

(briquette #s are for baking; to stew, reverse the # of briquettes) 

Temp. 10 inch 
(4 quart)  

12 inch 
(6 quart) 

14 inch  
(8 quart) 

°F Top Bottom Top Bottom Top Bottom 

300 12 5 14 7 15 9 

325 13 6 15 7 17 9 

350 14 6 16 8 18 10 

375 15 6 17 9 19 11 

400 16 7 18 9 21 11 

425 17 7 19 10 22 12 

450 18 8 21 10 23 12 

500 20 9 23 11 26 14 

Rule of thumb: Each briquette adds between 10 & 20 degrees 

Place the required # of briquettes under the oven bottom in a circular pattern so they 
are at least 1/2" inside ovens edge. Arrange briquettes on top in a checkerboard 
pattern. Do not bunch briquettes as they can cause hot spots. 
 
To prevent (minimize) hot spots during cooking, rotate the entire oven 1/4 turn and 
then rotate just the lid 1/4 turn in the opposite direction every 10-15 minutes.  

NOTE:  When the weather is cold and windy or rainy you will need more briquettes to 
maintain the proper temperature.  Double or more is not unreasonable in cold foul 
weather. 
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