


STEP1
Scrub and wash your pan

Scour the rusty sections with steel
wool. Then wash the pan with warm,
soapy Wwater. This step may remove
portions of the seasoning, but that's
okay because we're preparing to
re-season the pan.




STEP 2

Dry thoroughly

Completely dry your cast iron skillet with a paper towel or lint-free cloth. You can
place it on the stovetop on low heat for a few minutes to make sure it's completely

dry.



STEP 3
Apply oil

Add a very thin layer of cooking oil to the entire surface of your cast iron with a
cloth or lint-free paper towel. Go easy on the oi—you want just a thin layer, not

enough todrip or run when you tilt it. Thin layers are important for baking season-
ing into the pan.



Preheat your oven to 450-500 degrees F. Place
aluminum foil on the bottom rack of the oven to
catch any excess oil. Put your cookware upside
down on the center rack. This helps prevent oil
from pooling on the cooking surface.

aluminum foil




the oven. This allows the seasoning to further cure and

Turn the heat off and allow the cast iron skillet to cool in
adhere to the iron.

Cool in the oven

STEP S5



