


RATINGS OF DUTCH OVENS

Eight Dutch ovens, each with a capacity of six to eight quarts and avail-

| RATINGS
| Ak ahle from thedir manufacturers in open stock, were tested and evaluat-
GOOD ed according to the following criteria, All stovetop cooking tests were
Tk performed over 10,000 BTU gas bumers on the KitchenAid home

| FAIR ranges in our test kitchen, The Testers” Comments augment the infar-
* & mation an the chart with observations about unusual or noteworthy
L ) aspectsof the pots and their performance

PRICE: Prices listed at Boston-arca retail outhets, in mail-order catalogs, or
Manufacturer's Suggested Retall Pramotional price. Because cookware is aften heavi-
Iy discounted, you may see different prices for the same item in your local stores,
MATERIALS: The materials for each pot (in ome cases the exterior and interior are
different), as well as the lid, are listed. Stalnless steel pots are made with a core of con-
ductive metal such as aluminum, I this layer goes all the way up thraugh the sides of
the pot, the note reads complete aluminum core.” If the conductive metal layer doss
not extend up the sides, the note reads aluminum sandwich bottom,”

CAPACITY AND MEASUREMENTS: The measurements listed are the diameter,
measured acrass the top of the pan from inside edpe to inside edpe and height, mea-
sured from inside of the bottom surface to the top inside edge of the pan wall, Fans
with a wider diameter were prefermed

WEIGHT: Measured with the lid on.

BROWNING: In the pot roast test, pots that produced a dark brown, even cruston the

meat in two to four minutes were prefermed . Pots that produced an uneven crust that
was too light or dark in some spots, and took longer than four minutes. were down-
graded slightly, Pots that smoked or burmed the drppings were downgraded sevencly,

In the beef soup test, pats that browned tharoughly and evenly, at a medium pace,
were preferred. Pots that smeked or bumed the pan drippings during any of the batch-
e were downgraded,

SALITE SPEED: Fans that praduced saft, pale pold cnions with no bumed edges in ten
to twelve minutes were considered medium speed and were preferred. Pans that took
a little longer were considered slow and were downgraded stightly, and fxst pans that
burmed the anions were dovwngraded seroushy

SIMMER: A slow, steady simmer, with bubbles barcly visible, that produced evenly
cooked, luffy rce with minimal sticking was rated pood. If the simmerwas faster, with
more bubbles noticeable, and the rice cooked unevenly or stucka litthe bit, but did not
bum, we rated the pot fair I the smmer was very fast and looked as though it might
appraach a boll, with marny bubbles visible, and the rice bumed or stuck to the bot-
tom, we rated the pot poor.

BOILING WATER: In part ane, pots that brought the water 102 baoil in twenty 1o twen-
ty-four minutes were rated pood: those that took between teenty-five and twenty-
nine minutes were rted fair; and those that required thicty minutes or mare wene
rated poor. In part two, pots in which <x or maore cups of water remained would have
been rated pood; pots in which five to six cups remained wene rated fair; and pots in
which four 1o five cups remained were mited poor
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Price  Materials  Capacity ‘Welght Browning Saute Speed Simmer  Bolling Testers' Commonis

[
BEST DUTCH OVEN SIB7, v WU $10 0 EEE e Kk EXE ctabie hell and great fieat disteibation, In browning. this pat
All-Clad Siinl== il swarned to need higher heat than the manufacturer's recommended
Stockpot, Model 5508 gty ,ﬁm xx medivm,

| BEST BUY 545 Conepm  TOUAKE sl (940K %m miowmsiow (kok | Xk Thiaugh it has distinct advantages. ts colozsal welghe will make it
Lodge Dutdh Chen, e, [ difficult for some tn e gnan everyday bask: Cither problerms inclide
Size 10 Eﬁ“ :,,*, demanding mamitenande in hat it mist be ssasoned regularfy.
Le Creuset Found SIT0. oot FOUAS (2085, 102 E‘.ﬁ HEDRIM * :,.* This handsome pot wis cearky the beauty of the group, but heavy 1o Bt
French Civen et i 3 and show to heat up. Once it's hot, it simmers and browns well
Mudel 2501280901 *kk xou
Tramantina Stering Il S70° cuneneipee TOUARE 516 1507 *m‘-gam TR L I:j“ ; Wiy light Ied that jumps around naticeably when water is bolled

[ Dutch Cveny Caiserobe, ol vigarously, yetsticks 12 the pan via amazing suction when ingrdien s am
Maddel 6503/28 W kkx X sweatedwithoutliquid Bevwning smmering and sutelngall un fast
Culisinart Siinkess 5100l G102 swveeim: FOUARTE 418 1107 ;gﬂnm VERY FAST ok rfm*l* Arelathve [ightweight that Is prone to scorching in key brovming.

| Everyday Collection Y €T sammering, and snieig tests,

E Mnere thevi

| Suucepot Model 944-26 2 20 *k

‘ Calphalon Deeg BI04 Aoscrawurs  BUDUAES i, Py ;E'rt-ﬂ' T *k  *EKE fhedurkgayinterior finish made t Sflicult 1o see. and therufore judge.
Caserce with Diamed SR ; whether dripgings were camemelizing or buming. Beva: the handles,

| Cover, Model GCHTEE- :Em ;{fm 0 which petscorchirg hist even o the stovelop, snd the lid, onwhich
£ 20 condenses a lake's worth of steam that splashes cver you and the stovetap,

‘ Circulon © oversed BIAS scciomision  UEBAMRIS) 788 744002 ;ET-L# HELHLIM E I'ﬁuil'* A great shage with whith to work, but lackiuster performance in ey
Duted) Owen il 71 arens. The dark interiar finish makes itvery difficult to judge pan

giote e o X .  trippings
Berndes TraditionCasl  S135) nowshmes  proguams . 3. 302 A HIDLHsow :,ﬂil' Lok are deceiving with this pot. It appears a8 though itwould be
Cassenole/ Tinch Cher; :::m [T R vy o amtilly you propare Tor o real hese, But you end ug il
Medel 030 E o ol e tie pot dcrods the noom because |t's actually guite BEhi.
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preference for nonsock inreriors in two quart
saucepans (see “Choosing the Right Saucepan,”
May/Tune 1997}, we actually do wanr some
sticking in our Dutch ovens. The sticking,
caramelization, and deglazing of drippings in the
pan is a key rechnique for building flaver in moist
hear cooking methods. Non-stck finishes retard
this process in the name of casy cleaning, but
whar veui gain in cleaning ease vou saerifiee in fla-
vor, All-Clad and Le Creuset impressed us pre-
cisely because they picked up excellent drippings
and alleswed them ro caramelize withour burning
over the course of continued cooking,

Any Dutch oven will see saome sauréing action
durng rhe course of normal use, so we sauréed
one and one-half cups of minced anion in three
tablespoons of burter over medium heat o de-
termine sauté speed and o test even, scorch-free
cooking ability. All-Clad, Le Creoser, and
Calphalon all sautéed ar a steady, medium pace
that was ideal. Lodge, Berndes, and Circulon
were  slightly  slow, but Ht‘.lh‘r.ﬂl‘l.' cven.
Tramonnna was a little faster than ideal, but eas-
ily monitored. Don't turn your back on the
Cuisinart, though—ir sauréed much roo fasr,
quickly burning the onons,

Another important test was to cook a double
barch of long-grain whire rce over the lowest
possible heat. Though most cooks make rice in a
large saucepan, this test illustrated each pot’s
slow simmering characrerisrics, as well as the
presence of any obvious hot spots. All-Clad and
Le Creuser maintained the slowest, most even
gmmers of the group, producing rice thar was
Autly and evenly cooked. A little rice stuck o the
bottom of the All-Clad and a lor more smick o
the stainless steel interior of the Tramontina and
Cuistnart, which otherwise simmered well. The
Calphalon and rhe Lodge also simmered reason-
ably well and saw some sticking. The non-stick
Berndes and Circulon both simmered oo fast,
burt, needless to say, .-ir'u‘klng WAS NOL an 1ssuc.

Though our two boiling water tests carried less
weight in the ratings than browning, simmering,
and sauréing, we ran them because some cooks
may not have a second large pot, and might there-
fore use their Dutch oven to bail water for pasta or
veggies. First, we clocked the nime cach pot re-
guired to bring five quarts of water o a rolling boil
over medinm-high heat, which we thought to be
2 good imdication of heat conductvity speed. All
Clad and Cuisinart were best, ar abour rwenty
minures. The rest of the pack fell way behind, tak-
mg amywhere rom twenty -six minutes for the
Calphalon to rthirty-three minutes for the
Tramontina. Our second boiling water test evalu-
ated the fit of the lid, which bears on the pots” lig-
pid reduction characrenstics, and therefore the fla-
vor of any sauce made from that ligud. This nme,
we boiled two quares of water vigorously for hall
an hour and then measured rhe remaining quan-
tty. The nghter the lid Gt the more water re-

The Dutch Ovens VWe Tested

BEST DUTCH OVEN
All-Clad Sminless Srocknar, Madel 5508

BEST BUY
Lodpe Dutch Owven, Slze 10

Le Creuset Found French Cuven,
Model 2501280901

ed Dutch Chven

Cireulen Lov

mained. None of the pors managed ro recain six or
more cups of water. All-Clad, Cusinart, Circulon,
and Lodge all kept between five and six cups, beat-
ing Le Creuser, Tramonrina, Calphalon, and
Berndes, which kept five cups or less,

Recommendations

The All-Clad, which can approach $200, is hardly
a bargain, but it is the top-notch performer of the
group. It browns, simmers, and saurés reliably; i
can handle high heat; its shape and finish are right;

CIOE 8 (W

Calphalon Deep Casser

| T

and its mediom weight makes it casy to handle. IF
you can spare the cash, it will be money well

spent. The Le Creuser marched All-Clad’s per-
formance in the key arcas, but it is very heavy o
lift and wok a liwde longer wo heat up, so it fell to
second place. Ar one-quarter the price of the rap
two finishers, the Lodge cast iron is also worthy of
consideration, Price and great browning are the
Lodge’s pros; dark interior finish and colossal
weighr are its cons. In addioon, you must re-
member to season the Lodge regularly.



