
 

Why choose cast iron from Skeppshult?  
 
Once you’ve started using seasoned cast iron, the advantages are undeniable: 
 

● High heat retention and even heat distribution  
● Natural, renewable non-stick surface 
● Improves flavour 
● Works on all heat sources, including induction 
● Pre-seasoned 
● Concave bottom stays flat at high temperatures 
● Flavour and non-stick get better and better with use 
● Can withstand very high heat and all types of kitchen utensils, including metal 
● Handmade in Sweden, every product is unique  
● Long lifespan - 25 year guarantee, and should last much longer! 

 



 

Instructions for use 
● Rinse the product with water before first use to get rid of possible dust. 
● The pans can be used on all heat sources, including induction. Products without wood 

elements can be used on an open fire, and in the oven. 
● The products withstand high heat and all types of kitchen utensils, including metal. 
● At first, always fry with butter or oil in the pan - when the pan is well seasoned it won't 

need much fat.  
● Feel free to serve directly out of Skeppshult's products, but don't store food in cast iron.  
● Do not place seasoned cast iron directly on delicate surfaces to avoid stains, and avoid 

sliding cast iron across surfaces. 
 

Seasoning/care guide 
 
Seasoning is a process by which iron pans are layered with baked-on oil, to build up a natural 
and flavourful non-stick coating. When the oil is heated to a high temperature, it polymerises, 
becoming hard, black and shiny. 
 

● Skeppshult pans come pre-seasoned, but if you want to build more seasoning or if you 
have stripped the seasoning, follow these steps: 

○ Dry the product and apply a thin layer (a few drops) of oil; canola (rapeseed) 
works well. Wipe it all over the cooking surface. Too much oil won’t polymerise 
and will result in a sticky layer. 



○ Set the product on high heat on the stove or in the oven (products with wood 
accents cannot be placed in the oven). 

○ Once the oil is at smoking point, remove the pan and allow it to cool. 
○ Repeat if desired. 

● If you want to strip the seasoning and start over, cover the inside of the pan with coarse 
salt. Warm up the pan on high heat for 1-2 minutes, then dump the salt out and dry out 
the pan with paper. The product will have a grey appearance, which means that it is 
ready to be seasoned with oil.  
 

 
 

● The seasoning will build with use, and your pan will just get better and better over time. 
Cooking fatty foods in your pan at first, such as bacon, will accelerate this process! 

● Always wash your Skeppshult pans and stew pots by hand with hot running water and a 
brush. Avoid dish soap as this will strip the seasoning. Do not use the dishwasher. Dry 
directly after to avoid rust; drying on a hot stove is suggested. Wipe with a thin layer of 
oil to store. 

● For tough burnt-on food, use steel wool, and then season your pan with oil again.  
 
 
 



FAQs 
 

● Why isn’t the underside of the pan flat? 
 

The bases of Skeppshult pans are concave when they are in a cold state. If they weren’t, they 
would become rounded when heated and teeter on the stove, resulting in poor heat distribution 
and a greater risk of accidents. The concave bottom also minimises damage caused by 
dragging cast iron across surfaces. One grain of salt dragged over a glass stovetop can 
damage it! Skeppshult’s bases are tested by professional cooks and leading stove 
manufactures and meet all requirements. 

 
● Can products from Skeppshult be used right away or do they need to be 

seasoned?  
 

All products from Skeppshult are pre-seasoned and ready for immediate use. A quick rinse in 
hot water to get rid of possible dust is recommended. All of Skeppshult's products intended for 
cooking are seasoned with canola oil from Österlen, giving the products their black color and a 
natural non-stick protection. 
 

● Can Skeppshult’s products be used on induction hobs? 
 
Yes, Skeppshult’s cast iron products are well suited for induction stoves! Induction hobs work 
through magnetism, which heats up a magnetic substance, such as iron or stainless steel. 
Skeppshult’s cast iron pans have thick solid iron bottoms, which are superior to thinner pans 
that cannot take up and distribute the hob’s heat as well. 

 


