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If the true value of a gift resides in frequent and enduring use, then I have been blessed 

with several priceless gifts over the years. The custom made necklace charm with my 

sons’ birth stones that I have worn every day for over 30 years on the first necklace my 

loving spouse gave me a few years prior. A daily reminder of the importance of strong 

personal relationships to our physical, mental and emotional health and well-being.  

 

Another gift, not nearly so intimate or expensive, the cast iron frying pan, my then six 

year old son insisted I needed one Christmas a quarter century ago. In this pan I have 

prepared countless or at least uncounted meals for my family. And every time I use this 

pan I feel the blessing of family and love. 

 

Unfortunately, many of us are afraid of the care necessary for cast iron cookware. It has 

a reputation of being difficult, time consuming, complicated, requiring treatment before 

the first use and a single mistake in care can render it destroyed.  I find it to be simple, 

straight-forward and most forgiving.  

 

Modern cast iron often comes pretreated. However, I think I would give it the same 

initial treatment I gave my pan all those years ago. To get off any residue and germs 

from public exposure, wash with warm soapy dishwater. Dry thoroughly. Next, apply a 

thin coating of a high temperature oil, such as vegetable or canola. Rub the oil into all 

surfaces including the exterior. Follow with an hour upside down in a 350o F oven. Let 

it cool in the oven. Wipe any excess oil from the pan with a cloth or paper towel. Store. 

Care is really that easy. 

 

After use, “wash” with more oil, I use enough to coat the pan well. Rub or scrub until 

clean. If there is residue in the pan, add a bit of coarse salt, hence the term seasoned 

pan, as an abrasive. I rinse the pan under running water and let air dry. After my 

neighbor asked me to go to her home on morning when she was afraid that she had left 

her cast iron pan drying on the stove, I stopped using heat to dry my pans. That was a 

decade ago and I don’t believe my cast iron pans are any worse for wear.  



 

In case you are wondering, my cast iron pans have survived many, well at least several 

trips through the dishwasher, thanks to my then teenaged sons. This will set you back. 

As the pans will need to be given an initial style seasoning again, but it is unlikely that 

they will suffer any long term damage. Cast iron endures and its lifespan is many, 

many times longer than even the most expensive nonstick pans. You can use any type 

utensil including metal turners, spoons and spatulas. Added bonus, cast iron puts a bit 

more needed iron in our food while cooking.  
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