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Watch out when you lift
the lid to check your food.
I've seen many a dish spiced
with “camp pepper” (ash)
when folks try to lift the lid
with a claw hammer, pliers, or
some kind of fancy lever. The
best lid lifter ever invented is
the Mair Dutch Oven Lifter
(mairdutchovenlifter.com). It
gives you control of the lid
like it was your bare hand.

Make Cleanup a Snap
Wipe out the oven with a
paper towel. For stubborn
foods, use hot water and a
nylon “scrubbie” or similar
scrub pad (not steel wool)
to remove all food from the

pot. Or try boiling a few cups
of water in the pot with the
lid on.

When all food has been
cleaned from the oven, wipe
it dry and place on a gas
stove or other heat source
to thoroughly dry out the
pores. I wipe a thin layer of
cast-iron conditioner, olive
oil, etc., on my ovens after I
dry them. Some other cooks
do not. Just remember: If
you keep the oven dry, it
won’t rust.

Colleen Sloan, one sage
of Dutch oven cooking, likes
to fill a spray bottle with one
part vinegar to four parts
water to clean her ovens. She

sprays the dirty oven while
it’s still warm, puts the lid
on for a few minutes, and
then wipes the oven clean
with a paper towel (repeat
a few times for really stuck-
on foods). I like to use this
vinegar/water mix because it
neutralizes any odors and dis-
infects the oven as well.
Some folks line their
ovens with aluminum foil
or purchase ready-made
aluminum inserts to make
cleanup easier. Will the
aluminum hurt your oven?
No. However, it will affect
cooking time and evenness
of heat, as well as alter the
taste. Remember, keep your
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cast-iron pot well seasoned
and cleanup will be a snap.

Store your ovens with the
lid off or with a folded paper
towel halfin/halfout of the
oven with the lid on.

In the next issue of
Scouting magazine, I'll show
how to bake a peachy-keen
cobbler. 4

H. KENT RAPPLEYE, the current
president of the International
Dutch Oven Society, is an
Eagle Scout and Vigil Honor
member of the Order of the
Arrow. A former Scoutmaster,
Varsity coach, and commis-
stoner, be has three sons who
are Eagle Scouts.

Flavors
Chocolate Chunk
Peanut Butter
White Chunk Macadamia Nut
Double Chocolate Brownie
Oatmeal Raisin
Snicker-Doodle
Chocolate Chip
Cookie with M&M’s
Sugar Cookie
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