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Using the l"tlmate The Ultimate Dutch Oven s the hotest fustest

cooking accessory on the market. Combining oldstyle out-
Dutch OUen door flavor and modern cooking technalogy, this advanced
ast iron black pot is quickly becoming known as “the outdoor
mictowave.” Cast iron is @ great heat conductor, transferring and hold-
ing heat, or cold. The convection-style Ultimate Dutch Oven has token fraditional meals fo
qourmet levels. These simple tips will help you get the most from your new Uliimate Dutch Oven.

CARE

Prapery clean and season your Dutch oven every fime you use it. Dutch oven experts recommend the Camp Chef
Cost Iron Cleaner and Condifioner for best resulfs. A seasoned oven will rn o deep, smooth black color after use.
Maintain a lean cooking environment. Ensure that all cooking accessories are clean. Follow proper cleaning steps
fo sanitze your hands before handling food.

PROPANE

The Utimate Dutch Oven is designed to work beautifully with prapane stoves. We recommend using a universal output
or high performance output system. Adjust the temperature and cooking time o match your recipe. Most recipes require
a medium flame. The meal should be dong when steam appears. Check foods with a fork or toothpick to ensure they
are completely cooked. Do nof use Maximum Output System stoves. Their high BTU)/hr burners do not allow for
fing-tuned cooking and burnt meals are likely.
Be sure to heat the oven's id before placing over the pot. Using the fid as a skillt, brown meat before placing on the
racks. This will est retain the heat and enable the convection cane fo radiate the warmth from inside the cone info the
lid and throughout the oven's nside area — similr to a home’s haking oven.
Combine charcoal and propane together to provide extra heat o the oven's fop when needed. Ploce briquettes on the
sealed fid. This combination is best for cooking breads and some desser's.

CHARCOAL
You can use this oven with charcool too for excellent meals. Charcoal cooks slower. Place ot briquettes evenly
around the bottom and across the top to ensure uniform cooking. Use more briquettes for hotter, fuster cooking
and fewer briguettes for slow tender rousfing and baking.
How to Use the Racks, water in bottom
The Utimate Dutch Oven’s rack system uses  patented design and fierec-tack fechnology fo make
outdoor cooking fast and easy. Place meat and lorge items on the lower rack. Layer vegetables,
hiscuits or meat on the upper rack.

Tt output for
individual recpes accordingly.

Clean up of aluminum is very simple. After cooking in the oven, use hot water and
Camp Chef Cleaner. Store in o clean area.

The Ultimate Dutch Oven is profected under US patent 5067396,

Additional Dutch oven recipes available in the Camp Chef Outdoor Cook-
ing Guide by expert outdoor chef Marla Rawlings. Call 800-630-CHEF or
see your refailer for defails



