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Baking Temperature Chart 
for 

Dutch Oven Cooking 
From Lodge Cast Iron 

Baking temperatures taken from regular cookbooks, 
sometimes refer to Slow, Moderate, Hot, or Very Hot 
ovens. Those terms normally reflect the following 
temperatures; Slow-250° to 350°; Moderate-350° to 

400°; Hot-400° to 450°; Very Hot-450° to 500°. 


