
Cast Iron Use, Maintenance & Warranty 

 

Tips for Cooking with Cast Iron: 

1.   Cast iron comes seasoned and ready to use! Just give it a quick rinse and 
hand dry, and you’re ready to start cooking. 

2.   Use any utensils you like, even metal. There is no chemical coating to 
damage. 

3.   Cast iron can be used on all stovetops, from induction to electric to gas, 
even on the grill! It also works great on glass top stoves. 

4.   Cast iron performs best when heated and cooled gradually, so give it a few 
minutes to pre-heat before adding your food.  

5.   Cast iron retains heat very well, so using a lower heat setting can prevent 
food from sticking.  

6.   And don't forget to use a  hot handle mitt! The handles on cast iron pans 
will get hot!! 

 

Tips for Cleaning Cast Iron: 

1.   Wash cast iron by hand with a nylon bristle scrub brush. If needed, use 
a pan scraper for stuck on bits. For extra sticky situations, simmer a little 
water for 1 minute, then use the scraper after cooled.  

2.   Dry promptly and thoroughly with a lint-free cloth or paper towel. 

3.   Rub with a very light layer of cooking oil, preferably while the cookware 
is still warm. 

4.  Hang or store cookware in a dry place. Occasionally, you may notice some 
dark residue on your paper towel or cloth when cleaning. This is perfectly 
safe -- it’s just the seasoning (the baked-on cooking oil) reacting to 
foods that may be slightly acidic or alkaline. It will disappear with regular 
use and care. Soap isn’t always necessary, but if you like, a little mild 
detergent is fine. Promise. Stay away from dishwashers and metal 
scouring pads, which can harm the seasoning. 

 

 

 



Tips for Seasoning Cast Iron: 

1.   Seasoning is simply oil baked onto the iron, giving it a natural, easy-
release finish. 

2.   Cast Iron is seasoned with soy or vegetable oil. 
3.   Any food-safe cooking oil/shortening will work for maintaining your 

cookware. We recommend vegetable oil or canola oil. 
4.   The best way to maintain the seasoning on your cast iron is simply to use 

it! Cooking in it regularly using any kind of cooking oil is a great way to 
keep your pan looking and performing well. 

5.   If your pan becomes dull, gray, splotchy, or gets rusty, it could probably 
benefit from being re-seasoned. Just follow these easy steps:  

While maintaining the seasoning should keep your Cast Iron and Carbon 
Steel in good condition, at some point you may need to re-season your 
cookware. If food sticks to the surface, or you notice a dull, gray color or 
if rust appears, follow the seasoning process below. 

1.   Wash the cookware with hot, soapy water and a stiff brush. (It is 
okay to use soap this time because you are preparing to re-season 
the cookware). 

2.   Rinse and dry completely. 
3.   Apply a very thin, even coating of MELTED solid vegetable 

shortening (or cooking oil of your choice) to the cookware inside 
and out. Too much oil will result in a sticky finish. 

4.   Place aluminum foil on the bottom rack of the oven (not directly on 
bottom) to catch any drips. 

5.   Set oven temperature to 180-200 degrees Celsius. 
6.   Place cookware upside down on the top rack of the oven to prevent 

pooling. 
7.   Bake the cookware for at least one hour. After the hour, turn the 

oven off and let the cookware cool in the oven. 
8.   Store the cookware uncovered, in a dry place when cooled. 
9.   Repeat as necessary. 

 

What is Seasoning?  
 
Seasoning is simply oil baked into the pores of the iron that prevents rust 
and provides a natural, easy-release finish that continues to improve with 
use. Seasoning can refer to both the initial finish of the cookware as well 
as the ongoing process of maintaining that finish.  
 

 



Tips and Tricks: 

•   If the seasoning on your pan is sticky, this is a sign of excess oil building 
up and not fully converting to seasoning. To remedy this, place the 
cookware in the oven, upside down on the top rack and bake at 200 
degrees Celsius for 1 hour. Allow to cool and repeat if necessary. 

•   Occasionally when your seasoning works a little too hard with acidic foods 
or really high heat, you may notice some dark residue on your towel when 
cleaning. This is perfectly safe and normal, and will go away with regular 
use and care. 

Warranty: 

Warranty Exclusions? 
This warranty does not apply where: 

•   The damage to or defect in the Product is caused by normal wear and tear; 
•   The Product has been on-sold or assigned by the original purchaser; 
•   The Product has been used for commercial purposes; 
•   The Product has been used for purposes other than the purpose for which 

it was designed; 
•   The Product has been repaired by someone other than manufacturer or an 

authorized repairer of the manufacturer; 
•   The Product has been subject to abnormal conditions, whether of 

temperature, water, humidity, pressure, stress or similar; 
•   Corrosive or abrasive matter has been applied to the Product; 
•   The defect in the Product has arisen due to the original purchaser's failure 

to properly maintain or use the Product in accordance with the Use and 
Care Instructions specified by the manufacturer; or 

•   The Product has been misused, abused, neglected or involved in an 
accident. 

•   This warranty does not cover scratches, stains, discoloration or damage 
caused by overheating. 
 
 

 


