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Pro-Logic Dutch Oven , 4 Quarts, 10 in, Pre-Seasoned Cast Iron
Lodge - Model 261-P10D3

Shop By Department

KaTom Price:

$34.20

Retail Price: $5766
You Save: 40%
Priced Per: Each

ADD TO CART
Click to view larger image of 261-P10D3

+f¢ Sales tax to be added where applicable.
Image may not depict product color, inclusions, or accessories.
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Model P10D3 - Pro-Logic Pre-Seasoned Cast Iron 4 Quart Dutch Oven, 10" diameter x 4" depth

The graceful rolled edges and curved lines of Pro-Logic by Lodge represent a new design in cast iron cookware, while still offering
the same legendary cooking performance that you have come to expect from Lodge. Each piece of Pro-Logic is foundry seasoned with our
proprietary Logic oil fired finish so that it is ready to use, right out of the box.

Enjoy the contemporary style of a long-trusted kitchen friend.
Using Your Lodge Logic

Shop to Save
% and Energy

C f d If you have a new piece of Lodge Logic, seasoned, ready-to-use, cast iron cookware you can use it right from the start.
ertifie

WBEN@ (1

Women's Business Enterprise Rinse with hot water (do not use soap), and dry thoroughly.

Before cooking, prepare the cooking surface by
oiling or spraying with cooking spray.

e

Caring For Your Lodge Logic

Properly cared for, your Lodge cast iron cookware will last for mare than a lifetime. Here are some tips for maintaining
your cookware for future generations.

@ After cooking, clean the utensil with hot water and a stiff brush. Never use a harsh detergent, as it can remove the seasoning. Towel
dry thoroughly.

@ While the utensil is dry but still warm from the not water bath, wipe a light coat of vegetable oil or cooking spray on all surfaces.
@ Store in a cool, dry place. Do not store lids on the pot or pan to allow air circulation.
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@ If you notice a metallic taste or see signs of rust, simply scour off the rust, wash the cookware with soap and hot water, dry
thoroughly, and re-season using the home seasoning instructions.
Frequently Asked Questions:

#® Q - Does Lodge Cast Iron contain any lead?
@ A - Lodge assures us that all of their products are safe. Their official response can be viewed by clicking on Lodge Cast Iron.

Back to top A

Product Specifications

e Crated Weight: 23.00 Ibs.

e Capacity (Qts): 4

e Category: Cast Iron Cookware

e Depth (in): 4

e Diameter (in): 10

e Type: Pro Logic Pre-Seasoned

e Manufacturer: Lodge

e Manufacturer Part Number (MPN): P10D3

Customer Reviews

REVIEW SNAPSHOT® by PowerReviews Express

Avg. Customer Rating: (based on 1 review)

Already own it? Write a Review

Displaying Review 1 of 1

Excellent price on a great product
By Bluesman ereEERfrom Houma, LA on 7/17/2009
Pros: Distributes Heat Evenly, Heats Quickly, Retains Heat
Best Uses: Elaborate Meals, Simple Meals, Small Kitchens
Describe Avid Cook

Yourself:
Bottom Line: Yes, | would recommend this to a friend

What an excellent product at a great price. Great for cooking all my cajun dishes, jambalayas and gumbos as well as beans and other
soups.

Was this review helpful to you? Yes / No - You may also flag this review.
Displaying Review 1 of 1
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Do you have a question or comment about product code 261-P10D3?
Type your question here to receive an answer by email or request a phone call.

Question or Comments:

Name: | |
eMail: l |
Phone: [ |

To verify that you are a human visitor, please answer:

8+3 ,

What is the sum of
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