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Area Comparisons 
Baking Dish SIze Area Dutch Oven Size Area
8x8 64 5-inch 20
7x11 77 8-inch 50
9x9 81 10-inch 79
9x11 99 12-inch 113
9x13 117 14-inch 154
  16-inch 201

To determine the area of a square or rectangle baking dish, multiply the width times the length of the 
baking dish.

To determine the area of a Dutch oven, measure the diameter (one side to the other straight across 
the middle) and divide it in half to find the radius. Square the radius (multiply it by itself). Multiply the 
radius by π (3.14).

Dutch Oven Seasoning Summary
In a nutshell, apply super thin layers of cold-pressed, unrefined, organic flaxseed oil to cast iron cookware and then bake it 
above the oil’s smoke point. These instructions are for a full seasoning. If the cast-iron is partially seasoned, you won’t need to 
do as many layers.

Start with clean cast iron.

Heat the cast iron in a 200°F oven for about 30 minutes. This will open the pores and ensure the cast iron is dry.

Remove the cast iron from the oven and turn the oven off so it can cool down. Working on an old towel, pour on a little flaxseed oil and rub 
the oil all over the cast iron with your bare hands. Work slowly and massage the oil into every nook and cranny.

Using a cotton cloth, rub off all the oil until it looks like there is nothing left on the surface. You might not believe it, but you are leaving behind 
oil in the pores and a very thin layer on the surface. You want the cast iron to look dry; you don’t want it glistening with oil.

Place the cast iron upside down in the now cold oven. You could place an old cookie sheet or aluminum foil under it, but if your oil coating is 
as thin as it should be, there shouldn’t be any drips.

Set the oven at 500°F and let the cast iron preheat with the oven. When the oven is fully heated, set a timer for an hour. Unrefined flaxseed 
oil has a smoke point of 225°F, but the higher the temperature the better the seasoning will be.

After an hour, turn off the oven but do not open the oven door. Let the oven cool with the cast iron inside for about two hours. After two 
hours, the cast iron should be cool enough to handle.

Lather, rinse, repeat as needed. For a full seasoning about 7 layers is needed.


