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Staub care instructions

Remember, a little soap goes a long way, so use sparingly.Sometimes, stubborn food bits may cling onto your pan. The cast iron pot or pan should be dried completely. How you treat your pan after cleaning plays a pivotal role in its longevity and performance.Even though Staub pans come with an enamel coating, a light seasoning after each clean can
further enhance their performance. When cleaning in the dishwasher, you should use liquid dishwasher detergent and a low-temperature program. Preventing and Removing Rust Rust can be a problem if your Dutch oven is not properly maintained. This mini-seasoning session helps maintain the pan's non-stick properties.Once your pan is cleaned,
dried, and seasoned, it's time to store it properly. We love using our favorite kitchen cleanser, Bar Keepers Friend (BKF). You can use it with electric, gas, ceramic, halogen, or even induction and the oven in case of cast iron handles. After use, you might start to notice some cooked-on spots and splatters (especially if you have used yours in the oven!)
Never fear! The glorious part of purchasing Staub is the guarantee that you will have a quality piece of cookware for life. This helps to protect your pots and pans as well as the environment. You can use almost all nonstick pans with electric, gas, ceramic, halogen and induction. Learn more about how to clean a cast iron Cocotte and how to to get rid
of resistant residue on YouTube. Preheat Gradually Preheat the Dutch oven gradually on low heat before adding food to avoid thermal shock, which can crack the enamel coating. Your product is now ready for use!Permitted / compatible heat sourcese Your STAUB cast iron product can be used with the following heat sources: ovens, electric, gas,
radiant, induction and halogen.* Choose a heat source that matches the dimensions of the base of your cookware product. If using an induction cooktop, preheat your cookware on a low temperature for 5 minutes. Our cookware is easy and convenient to clean and dishwasher-safe. It’s best to avoid the dishwasher. Always add a drop of cooking oil to
prevent damage from overheating.* For grills, use the same method as above: preheating your cookware on low for 5 minutes and then brushing oil over the ribs or your food before grilling.Warninges Your STAUB cast iron product including handles and lid knobs can get very hot! To avoid burns, always use with thermal insulated protections (e.g.,
oven gloves, STAUB silicone handles, etc.). Do not place your cookware on unprotected surfaces while it’s still hot. Contemporary design meets French culinary tradition in this high-quality oven to table piece. An absolute must-have. Cast iron is ideal for the perfect steak. You can then increase to full heat. The goal is to remove as much as you can
without using water or soap at this point. If you come across such a scenario, don't resort to harsh scrubbing. Let's get to it'Read more: Why is My Cast Iron SmokingNow that your pan is cooled and prepped, let's venture into the heart of our cleaning routine. Removing Rust If rust does occur, scrub the affected area with a mixture of baking soda and
water using a soft sponge. Hand washing with mild soap and warm water is recommended. The adaptable and functional serving dishes by STAUB present your meat, fish and side dishes in the best possible way. That glossy black finish inside. Get your pot good and dry before storing it. The base of the insert is perforated, it fits on any pot with the
same-sized diameter and should be used with a lid. Thanks to its funnel shape, the middle of the pan heats up very quickly to the ideal temperature for frying. Initial Seasoning When you first get your Staub Dutch oven, it’s a good idea to season it before use. If you're stacking your pans, consider placing a layer of paper towel in between each to
prevent scratching. The shiny enamel you can practically see your reflection in. Avoid High Heat Staub Dutch ovens are designed to retain heat efficiently, so there’s no need to use high heat. They are often used for catering and are sure to enhance your table at home while impressing your guests. CAST IRON Your cast iron cookware can be easily
cleaned with any common washing-up liquid and water once it’s cooled down. If low-fat cooking is a priority, ceramic coating is a good choice. We recommend washing by hand with a soft sponge and liquid detergent. Gather around STAUB Fondue Pots for a fun and flavorful dining experience. You've come to the right place.As a lover of the great
outdoors and a cast iron enthusiast.In this article, I'll guide you through an easy and effective cleaning routine for your Staub pan.Why am I writing this?To help you prolong the life of your beloved kitchenware and keep those delicious campfire meals coming!Every Staub cast iron pan tells a story. However, to keep your Staub Dutch oven in top-notch
condition and enjoy its tremendous benefits, it’s essential to know how to properly care for it. Cleaning in the dishwasher does not affect the quality of the cookware, it may, however, cause discoloration. To remove stubborn dirt we recommend that you soak your cookware, e.g. your cocotte, in warm water with a little washing-up liquid or baking
soda until all of the residue can be removed. To do this, simply use a non-metal spatula to gently scrape off any food particles stuck to the pan. Simply sprinkle a little baking soda in the bottom of the pan, cover with a little warm water and bring to a boil. Let's roll up our sleeves and dive into the practical steps in the subsequent sections.Know more:
Clean Bacon Grease from Cast Iron CookwareBefore embarking on the cleaning mission, it's essential to gear up with the right tools and supplies. Here's what you'll need:Warm water: The first step in our cleaning process. Owning a Staub Dutch oven is a delightful addition to any kitchen. Rinely thoroughly afterwards to ensure no soap is left behind.
This pan has a black matte enamel coating on the inside that guaranties a nice crust and intensifies the natural flavors of foods. Essential, timeless pieces that no kitchen will want to be without. Like, use it every day. If you like the patina finish on the inside, and the glossy finish on the outside, do not put your pot in the dishwasher. Dry Completely
Before storing your Dutch oven, make sure it’s completely dry to prevent rust and mildew. Proper care involves cleaning, seasoning, and storing the Dutch oven correctly. Do not allow remnants of food to dry to avoid stains or discoloration on the stainless steel. Then, let it cool and wipe away any excess oil. Not only do you save energy, but you also
get perfect frying results.Never expose the metallic flame protection of the "Thermopoint" temperature indicator directly to the flame of gas stoves, direct sunlight or neon lights. These kitchen marvels are known for their tremendous durability and terrific cooking performance. STAUB cookware ensures gentle and natural cooking to retain the full
flavor, the aromas and vitamins in your food. STAINLESS STEEL Before washing pots and pans made out of stainless steel, they need to cool down. This will help maintain that perfect patina inside the pan while assisting in the non-stick capability. The stubborn spots should be gone, but if not repeat the process once more! The beautiful glossy
enamel is what first catches your eye when you look at a Staub pan. Dutch oven lids As an Amazon Associate, I earn from qualifying purchases. Ensuring you have these on hand will make the process easier and more effective. Regular Maintenance Seasoning Periodic seasoning is necessary to keep your Dutch oven in optimal condition. These tips can
help you avoid common pitfalls and keep your Staub cast iron pan in top-notch condition.Do's:Do let your pan cool naturally before cleaning.Do use a soft cloth or sponge during cleaning to avoid scratching.Do dry your pan thoroughly after washing to prevent rust.Do add a light layer of oil after cleaning to maintain the pan's non-stick properties.Do
store your pan in a dry place and consider using a paper towel when stacking pans.Don'ts:Don't use cold water or harsh scrubbing tools on a hot pan.Don't use excessive soap; a little goes a long way.Don't leave your pan wet after cleaning.Don't neglect to remove food residue before starting the cleaning process.Don't store your pans while they're
still wet.For burnt Staub pans, gently simmer water in the pan to loosen burnt food particles, then clean with a soft sponge and mild dish soap.Caring for Staub enameled cast iron involves gentle cleaning, thorough drying, occasional light seasoning, and proper storage.You can use warm water, a soft sponge, and mild dish soap to clean enameled cast
iron.Food may stick to your Staub pan if it's not heated properly, or if the pan's surface needs a light seasoning. Proper care extends the life of your pan, all while preserving its performance and the flavors it imparts to your meals.So, what next? Nothing like that new pot feeling, you feel us?? Is it safe to use metal utensils with my Staub Dutch oven?
How often should I season my Staub Dutch oven? This step minimizes the amount of scrubbing needed later, thus preserving the pan's patina.And there you have it, a prepped pan ready for a proper clean-up. FAQs Here are some frequently asked questions about caring for a Staub Dutch oven. Over time, these pans develop a patina, a thin layer that
naturally enhances the non-stick properties of the pan. You can return your Staub to its original glory by giving it a little refreshing. For more information on Dutch oven maintenance, check out Le Creuset’s cleaning tips. Do not put plastic underneath your hot product as this could cause the plastic to melt.» Not suitable for use in a microwave oven.e*
For induction cooktops, glass ceramic surfaces, or any other fragile surface, make sure you lift rather than slide your STAUB product to avoid damaging the cooking surface. Any cooktop “booster” functions should be used with caution.* You can also put your STAUB product in the oven* (except for those with a wooden or silicone handle). This pan is
the right choice for searing. After using your Staub cast iron pan, allow it to cool down naturally. Dress up your dinner table with Specialty Cookware and get cooking results as locals would do. Know that new-pan-glossy-black-finish feeling? While it’s technically safe, it’s better to use wooden or silicone utensils to avoid scratching the enamel
surface. Make a little bit of a paste by dusting BKF and some water on the surface, let it sit for 1-2 minutes, and scrub with a non-abrasive brush or sponge (no scouring pads!) Then rinse and wash like normal. CARE INSTRUCTIONS As much as people love cooking and enjoy eating - nobody is really into cleaning. It’s alllllmost too beautiful to use.
These culinary wonders are famed for their heat retention and distribution prowess, making them a reliable partner for your cooking escapades. Serious dirt on the inside and base of the cookware can be removed using the rough side of a sponge. They are also great for cheese or chocolate fondue. At the same time Cocottes are all-rounder: from a
good risotto to baking bread. Cast iron retains heat exceptionally well, which means it stays hot for a longer period compared to other pans. Ceramic coating is ideal for gentle frying. Scrub with a non-abrasive brush or scrubber. Medium to low heat settings are usually sufficient. Preventing Rust Keep your Dutch oven dry and store it in a well-
ventilated area. Warm the pot on medium-low heat, drizzle in a little vegetable oil, and heat for 3-5 minutes, or until the moisture mostly cooks out. Avoid using abrasive cleaning tools like steel wool, which can damage the enamel surface. Run warm water over the pan, using a soft cloth or sponge to gently dislodge any leftover particles. Apply a thin
layer of vegetable oil to the interior and exterior surfaces, then heat it in the oven at 350F for about an hour. Learn more about how to cook in your Cocotte on YouTube. Elegantly and effortlessly from oven to table, STAUB Baking Dishes & Roasters are indispensable to any gourmet kitchen. The versatile and compact roasting pan ensures
outstanding cooking results. And don’t forget the gravy boat for the perfect pairing. But honestly, it’s super easy to get your pot looking brand new again, so you definitely should use your pot. The perimeter zones, by contrast, only heat up slowly - food can continue to cook gently here, without being overly cooked in the liquid. If you need a few more
ideas, read here. Rinse and dry thoroughly, then re-season the Dutch oven. Avoid Dishwasher Use While Staub Dutch ovens are often labeled as dishwasher safe, it’s best to avoid using the dishwasher. Which adds to the overall enjoyment of cooking. Hand Wash Only Always hand wash your Dutch oven with warm water and a mild dish soap. We share
all our best tips and love for Staub over here, so check out this post to learn more. Use Non-Abrasive Cleaners For tough stains, use a non-abrasive cleaner or a paste made from baking soda and water. However, you shouldn't completely avoid using fats: On the one hand, the pores of meat close faster in hot fat, so that the meat remains juicier. Or
use, then wash and dry like normal. The perfect pot for roasting, braising and stewing. A wok lets you cook delicious dishes in a variety of different ways: stir-frying, deep-frying or steaming. Let the pan cool down for at least 15 minutes after cooking, drizzle in some soap, and fill with warm water. BEFORE FIRST USEAfter unwrapping, remove any
labels that may be attached to your product. On the other hand, fats are valuable flavor carriers and are therefore an indispensable part of gourmet cuisine. You can roast lamb, chicken and beef. Gently scrub the stained areas with a soft sponge. The steam that is produced on the inside of the pot flows through the perforations and cooks the food
extremely gently. You have to clean aluminum cookware by hand. It's gentle yet effective in loosening up leftover food particles.Soft cloth or sponge: Ideal for cleaning without scratching the surface.Mild dish soap: Perfect for cleaning without being harsh on your pan.Paper towels or a clean, dry cloth: For drying the pan thoroughly after washing.A
little bit of cooking oil: To keep the pan's surface shiny and protected.See also: How to Clean a Cast Iron Skillet After Cooking BaconProper cleaning of a Staub cast iron pan starts well before the actual washing phase. Soak for Stubborn Stains If you encounter stubborn stains or burnt-on food, fill the Dutch oven with warm water and let it soak for a
few hours. And that also means the enamel will stay colorfast and true. * Maximum temperature 250°C/500°F (200°C/400°F with silicone handles and 220°C/440°F with glass lids).Start cookinge Heat enameled cast iron products slowly and never heat them up when empty. You can use almost all ceramic coating pans with electric, gas, ceramic,
halogen and induction. THE RIGHT POT FOR EVERY PURPOSE You don’t want to cook the second best dinner - you want a perfect cooking result. After cleaning, apply a thin layer of oil to the interior surface to maintain its non-stick properties. Moving a hot pan or placing it under cool water can lead to thermal shock, resulting in warping or
cracking of the pan. But we recommend cleaning it by hand with warm water, a little washing-up liquid and a soft cloth. The fondue sets come in many different shapes and sizes. Use a paper towel or a dry cloth to wipe the pan dry. And that brings us back to the main topic: how to clean your cookware. And, we hope you enjoy reading. Vegetables,
fish and meat remain wonderfully al dente and retain their full flavor. We want to help you with this guide to the most common cookware materials and coatings - and the pros and cons of each. Its surface is extremely hygienic and flavor-neutral , making it ideal for tomato sauce since this non-reactive surface it won’t impart a metallic taste. Also
suitable for preparing and heating up sauces and small dishes. So go for high-quality ingredients, cookware and cooking utensils—and choose people you like to cook with or for, of course. Can I put my Staub Dutch oven in the dishwasher? Patience is key here. There are important steps to consider to ensure your pan is prepared for cleaning.First
things first, safety. If the colour changes from red to green, the pan can be easily cleaned or placed on the table. Seriously, we’ve started the phrase, “leave your Staub on the stove” because you’ll find yourself using it nearly every time you cook (maybe just not for your morning tea + toast...actually on that thought, you could use it there too)! Follow
these tips to keep your classy Staub pot feeling its best. It's a simple yet impactful routine, intertwined with the art of maintaining a well-loved cooking companion. Click here to Shop our Collection of Staub Pans. We know it is sometimes more convenient to use the dishwasher, but in this case it just isn’t possible. We recommend using a trivet or
potholder. This may speed up the oxidation process, which leaves visible traces. At this stage, avoid the temptation to use cold water or harsh scrubbing pads, as they could damage the pan.Contrary to popular belief, it's okay to use a small amount of mild dish soap on your Staub pan. It's a story that begins in the foundries of France and extends to
kitchens around the globe. NONSTICK COATING Cookware with nonstick coating needs to cool down as well. Rinse the item with warm water and let it air dry. A stainless-steel frying pan is the right choice for meat like filets or steaks but also for fried potatoes. Learn more about how to use your cast iron grill pan on YouTube. Do not use your
cookware to hold acidic food for any length of time and avoid aggressive cleaning agents as they can damage the surface. When it comes time to clean your pan, all you need is a little dish soap and warm water. Why not explore some delightful recipes in our next article? But what sets Staub apart is their enameled surface, a feature that not only
imparts an appealing look but also ensures the pan doesn't require seasoning like its non-enameled counterparts.Given their uniqueness, Staub cast iron pans demand a particular cleaning approach. The perfect pan for frying food that is likely to stick. Using Your Staub Dutch Oven Proper usage techniques can also contribute to the longevity of your
Dutch oven. Storing Your Staub Dutch Oven Proper storage ensures that your Dutch oven remains in perfect condition between uses. But our cookware is extremely high grade, not just in terms of its appearance, but also in terms of delivering excellent results. STAUB Cocottes are the perfect stove to oven to table cookware. Scrub with a brush, rinse
and dry. Notice some resistant residue? Fats also contribute to the breakdown of the fat-soluble vitamins A, D, E and K so that they are absorbed and processed by the organism.TIP - KITCHEN UTENSILSAvoid pointed and sharp utensils use kitchen utensils made of wood, silicone or plastic and do not cut directly in the pan or pot.Since some
BALLARINI products are relatively resistant to the use of rounded, metal kitchen utensils, please read the instructions for use for your pan or pot carefully. APPLICATION THERMOPOINTISf the colour changes from green to red, the right temperature has been reached to put the food into the pan. In this detailed guide, we’ll explore everything you
need to know about caring for your Staub Dutch oven. Once the pan has cooled to room temperature, you're good to go.Next up is dealing with any leftover food bits. Once the pan cools, wipe out the excess oil and store. So it is absolutely worth it to maintain the optimum durability of the materials. A special version is the grill pan with streamlined
shape and deep grill ridges for searing grill marks into food. STAUB Mini Cocottes are perfect for preparing and serving individually sized dishes. Use Wooden or Silicone Utensils To protect the enamel surface, use wooden or silicone utensils instead of metal ones, which can cause scratches. Storing in a dry place also prevents moisture build-up, thus
warding off rust.And there you have it! Armed with these tips and tricks, your Staub cast iron pan is ready to whip up many more delicious meals, all while maintaining its stellar quality and charm.To know more: How to Make Steak in a Cast Iron SkilletAs we've explored the proper cleaning techniques, let's take a moment to recap some key do's and
don'ts. And remember, just as your pan adds flavor to your meals, taking good care of it adds flavor to your cooking journey.Feeling inspired to cook up a storm with your well-maintained Staub cast iron pan? Are you wondering how to clean Staub cast iron pan without losing its charm? From searing to simmering, Braisers & Sauté Pans are the go-to-
pans for gourmet cooks. The harsh detergents and high heat can damage the enamel coating over time. Never use an iron sponge, harsh abrasives, solvents or chemical products such as acid or bleach to clean the flameproofing.Attention: During the heating phase, the cookware is already hot, even if the Thermopoint is still dark green. Use
proprietary stainless steel cleaners, lemon juice or vinegar to remove white or rainbow-colored discoloration and deposits. USE AND CARE YOUR COOKWARE - IT’S A PLEASURE We are happy that you are interested in cooking and that you want to know the right use and care for your cookware. As an Amazon Associate, I earn from qualifying
purchases. This will help loosen the debris and make cleaning easier. Use it for preparing meat and vegetables and for stirring, braising and sautéing on the stovetop. Rinse out with warm water. But how to get off those stubborn spots? THE RIGHT PAN FOR EVERY PURPOSE Choosing the right pan can be a tricky experience: the wealth of different
coatings, materials and special features makes purchasing the right pan somewhat challenging. With this newfound knowledge, it's time to roll up your sleeves and give your Staub cast iron pan the care it deserves. Simply create a soapy mixture and gently scrub the pan's surface using your soft cloth or sponge. Simply apply a thin layer of cooking oil
over the pan's surface and heat it over low heat until it starts to smoke. Ideal for larger pieces of meat, stews and chili, as well as cooking vegetables. Cleaning Your Staub Dutch Oven Cleaning your Staub Dutch oven after each use is crucial to maintain its functionality and appearance. To truly appreciate this cooking staple, we must delve deeper
into its characteristics and the reasons behind its meticulous cleaning routine.Staub cast iron pans are more than just cooking vessels; they are a timeless blend of tradition, craftsmanship, and durability. This all-purpose pot for cooking pasta, potatoes, rice, vegetables and meat. Any moisture left in your pot can cause rusting. Please do not use
abrasive cleaning agents, steel wool, dishwasher powder or oven cleaner. This method, often referred to as deglazing, will loosen the stuck-on food, making it easier to remove.After cleaning, it's critical to dry your pan thoroughly. Glass lids, in particular, can be damaged by temperature shocks. Applying a thin layer of oil after each use can also help
prevent rust. This step-by-step guide will navigate you through the process, ensuring that your beloved Staub cast iron pan gets the pampering it deserves.With your pan cooled and food residue scraped off, the next step is a gentle rinse. Seasoning should be done initially and then periodically after cleaning to maintain its non-stick properties.
Importance of Proper Care A Staub Dutch oven is an investment that, with proper care, can last a lifetime. Let's continue to savor the joy of cooking, one meal at a time!To know more: Remove Rust from Cast Iron Grill Grates TIP - ADD OIL AND FATThe non-stick coated pans from BALLARINI are ideal for frying with little or even no fat. The special
lids lock in moisture, ensuring that the food is basted evenly and continuously to create the most delicious dishes. The insert allows you to simultaneously cook on two levels. Store with the Lid Off Store your Staub Dutch oven with the lid off or slightly ajar to allow air circulation and prevent moisture buildup, which can cause unpleasant odors and
rust. Do not use any scouring agents or abrasive sponges to clean your cast iron product. Do this anytime you feel it needs a little extra love. This patina is fragile and can be stripped away by harsh cleaning methods.But fear not! The proper cleaning routine will ensure your Staub pan retains its functionality and charm without compromising the
much-cherished patina. These items bring global culinary traditions into your home and include tajines, special shapes or mussel pots with the advantages of cast iron. Avoid Stacking If you need to stack your Dutch oven with other cookware, place a soft cloth or paper towel between them to prevent scratches. We believe that the best cookware
makes preparing food a pleasure. For gently frying delicate foods such as eggs, vegetables and fish. Seasoning Your Staub Dutch Oven Seasoning is essential to maintain the non-stick properties of the Dutch oven and prevent rusting. For a foolproof dry, you can also place the pan in a warm oven or on the stovetop over low heat for a few
minutes.Learn more: Clean a Cast Iron TeapotCleaning is just the first half of the story. Showcase your culinary creations for friends or family in the most wonderful way. Ensure you preheat the pan and use some oil when cooking.Cleaning your Staub cast iron pan doesn't have to feel like a daunting chore. Proper care of your Staub Dutch oven will
ensure it remains a treasured kitchen tool for years to come. STAUB Pie Dishes conveniently allow cooks to present pies beautifully in the same dish in which they were baked. ALUMINIUM Cookware made of untreated aluminum or uncoated aluminum is not suitable for cleaning in the dishwasher. Instead, fill the pan with water and bring it to a
simmer on your stovetop. You'll be back to your classy French business (read: mac & cheese) in no time. Our extensive product range offers the right pot for every purpose - and this website helps you find it. Our Ramekins & Bowls are sturdy enough for prepping and pretty enough to serve tableside. You can leave a little crack in the lid when storing
it. Neglecting its maintenance can lead to decreased performance and a shorter lifespan. The right frying pan for searing food with rich caramelized flavors. Here are some tips to prevent and remove rust. Thanks to its material - cast iron - a Cocotte retains heat or cold for a very long time. Any remaining moisture could lead to rusting, a cast iron
pan's nemesis.
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