
Samuel Groves Black Iron Care Guide 
 
Black Iron (otherwise known as carbon steel) is a fantastic material for cookware. It’s 
lightweight and durable, rapid to heat and with excellent heat transfer, making it 
perfect for flash frying and searing. However, it requires a little more care than your 
regular stainless steel pans. 

Seasoning 
Seasoning iron involves applying a thin layer of oil to its surface, and baking it on 
with a high heat. This creates a black polymerised coating, which protects the pan 
from rust and acts as a natural, renewable non-stick. It gets better and better the 
more you use the pan! 
 

1. Black Iron products are supplied with a coating of protective lacquer that 
should be removed before seasoning by washing in hot soapy water. Dry the 
pan thoroughly. 

2. Preheat your oven to its highest temperature - about 260 degrees.  
3. Apply a few drops of oil (flaxseed or vegetable oil works well) onto a cloth and 

rub it all over the pan’s surface, including the outside and the handle.  
4. Take a kitchen towel and buff the pan all over. 
5. Place the pan in the oven for 2 hours to bake on the oil coating, and then 

switch off your oven, allowing the pan to cool completely inside. 
6. You can repeat this process once or twice for more seasoning, but the pan 

can now be used and the seasoning will improve with use. 
 

Cleaning 
Take care when cleaning Black Iron as you don’t want to strip away the seasoning 
that you’ve built up. Soaking the pans for long periods of time will cause them to rust! 
 

1. Rinse the pan in hot running water. 
2. Gently lift off or scrub away food particles with a nonmetallic scrubber, such 

as a brush or green scourer. If the food is really stuck, soak in hot water for 
five minutes and then try to remove the food. 

3. Rinse the pan until all food particles are removed. 
4. Dry the interior and exterior thoroughly, preferably finishing on a hot stove. 



5. Wipe the inside of the pan with a small amount of vegetable oil. This helps 
prevent rusting. This step may not be necessary if your pan is properly 
seasoned and gets a lot of use. 

6. Store in a dry place until ready to use again. 
 
If light rust spots do occur, they can be removed with a scourer. The seasoning 
process should then be repeated before further use.  
 
Black iron products should not be used in dishwashers - hand wash only! 
 
The cooking of acidic food, such as tomatoes, may strip the seasoning and produce 
staining. If this occurs the pan should be re-seasoned. 
 
Following this guidance will ensure a long life for your product! 


