
 
 
Other Hints: 
To create the hot water mentioned above, I’ll boil water in the 
Dutch Oven.  This opens the oven’s pores and loosens the stuck 
on food particles.   After the water boils, I carefully dump out 
the boiling hot water and scrub the oven with a crumpled up 
wad of aluminum foil, since I usually don’t have a stiff brush on 
campouts.  Be careful, the oven is hot. 
 
Since we do store our lids on our ovens, I’ll also put a clean 
paper towel inside the Dutch Oven and I’ll fold up a small piece 
of aluminum foil to go in between the lid and the oven so that 
air can circulate. 
 



 


