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STORAGE

Helpful? Yes · 0 No · 0 Report

Reviews 3
Votes 0
Age 55 to 64
Gender Male

Great oven for hungry crew. It provides
ample cooking space to make a large
meal

Recommends this product ✔ Yes

Originally posted on Classic 14

Quality of
Product

Value of
Product

Helpful? Yes · 0 No · 0 Report

Reviews 3
Votes 0
Age 55 to 64
Gender Male

This Dutch oven is well made and
makes a great cooking utensil for a
medium size group. It provides a great
opportunity to cook larger items for
groups.

Recommends this product ✔ Yes

Originally posted on Classic 16

Quality of
Product

Value of
Product

Helpful? Yes · 0 No · 0 Report

Reviews 6
Votes 6

Cambridge,
Ontario

Age 35 to 44
Gender Male

When I saw the size of this beast I got
excited, I can cook so many different
meals in this thing for large dinner
parties. It fits on my 3 Burner really
nicely, and still even squeeze in a 2
Burner Grill Box and cook on both at
the same time. Looking forward to
getting this thing on the camp fire this
summer.

Recommends this product ✔ Yes

Originally posted on Classic 14

Quality of
Product

Value of
Product

Helpful? Yes · 1 No · 0 Report

Review 1
Votes 7

Cortland NY

Age 55 to 64
Gender Male

I hadn't placed a review till I had time
to really test this dutch oven out. I have
to say it's one of my favorites. The oven
is nice and big with plenty of room to
make a lot of food. First outing was a
cub scout summer trip. This oven along
with some others smaller dutch ovens
feed the boys and their family's real
well. I've cooked biscuits & gravy,
upside down pizza, cookies and cobbler
without issue. Quick cleanup and little
prep to get to using it right out of the
box. I've dutch oven cooked for years
and this is my first "big" oven and I
must say I really like this one. Like I
said before this is one of my favorites.

Recommends this product ✔ Yes

Originally posted on Classic 16

Quality of
Product

Value of
Product

Helpful? Yes · 7 No · 0 Report

Review 1
Vote 1

Prescott, Ks.

Age 65 or over
Gender Male

Price is right and now I want a 12 in.
Deep oven. Great value!

Recommends this product ✔ Yes

Originally posted on Classic 12

Quality of
Product

Value of
Product

Helpful? Yes · 1 No · 0 Report

Duane Sr · 2 months ago

Nice larger pot
Verified Purchaser*★★★★★★★★★★

Duane Sr · 2 months ago

Group oven
Verified Purchaser*★★★★★★★★★★

MikeEH · 3 years ago

A Great Oven
★★★★★★★★★★

Ed in CNY · 3 years ago

What a Great dutch oven
★★★★★★★★★★

caintry_boy · 4 years ago

Great Oven
Verified Purchaser*★★★★★★★★★★

1–6 of 11 Reviews   ◄ ►

QUESTIONS

Questions Ask A Question

Originally posted on Classic 10

Answer this Question

Helpful? Yes · 0 No · 0 Report

Model #SD010 10" is 4 quart

Originally posted on Classic 16

Answer this Question

Helpful? Yes · 1 No · 0 Report

Specifications are:
Base Volume: 12 qt. 
Base Depth: 4 in. 
Base Inside Diameter: 16 in. 
Base Outside Diameter: 16.5 in. 
Overall Weight: 33 lbs. 
Serves: 16-20

Originally posted on Classic 10

Answer this Question

Helpful? Yes · 0 No · 0 Report

Yes it can be used on a tripod. I've used mine with charcoal and
wood coals, over an open fire and over a propane burner.

Originally posted on Classic 10

Answer this Question

Helpful? Yes · 3 No · 0 Report

Yes you just need to place it on a cookie sheet pan

Originally posted on Classic 10

Answer this Question

Helpful? Yes · 0 No · 0 Report

The smallest dutch oven we have is the 8" pn# SDO8

Originally posted on Classic 16

Answer this Question

Helpful? Yes · 0 No · 12 Report

Camp Chef's products are designed, engineered, marketed and
sold in the United States. The manufacturing processes for most
Camp Chef products take place overseas where factories are held
to high standards. These factories must pass rigorous safety and
product quality audits before the product goes to market

Originally posted on Classic 10

Answer this Question

Helpful? Yes · 2 No · 4 Report

This is what I found on the website. Just scroll to the bottom of the
page. Under Support> rap on “ frequently asked questions “ and
you will see this:

Where are your products made?

All our products are designed in the USA to meet all U.S. safety
standards. For the last 10 years our products have been
manufactured overseas at facilities we operate or partner with
which meet our stringent quality and production standards.

Originally posted on Classic 12

Answer this Question

Helpful? Yes · 16 No · 6 Report

No they are not. They are chinese junk.

Originally posted on Classic 16

Answer this Question

11 Reviews★★★★★★★★★★ 5.0
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1–9 of 9 Questions   Sort by: ▼

· 2 years ago

How many quart Dutch oven is a 10 in Dutch oven
Anya 1

answer

· a year agoBread 

· 2 years ago

How deep is the 16 inch dutch oven?
ScouterJack 1

answer

· a year agoCamp Chef Support 

· a year ago

Can this be used on a fire pit tripod? 
Jess125 1

answer

· a year agoMojo 

· 2 years ago

CAN YOU USE THIS IN THE OVEN
CRAZY2 1

answer

· 2 years agokeithbigdaddy 

· 2 years ago

Do you have the small minie cast iron pot like GearySpearsused for 
Individual cobbler, think he made blackberry cobbler.

Lyna 1
answer

· 2 years agoCamp Chef Support 

· 2 years ago

Where is your cast iron made?
Anonymous 1

answer

· 2 years agoCamp Chef Support 

· 4 years ago

Where are your cast iron products made?
Ramshovel 2

answers

· 2 years agoPingelette 

· 4 years ago

Are your camp chef Dutch ovens made in the us 
Papajo 2

answers

· 4 years agoThis guy 

· 4 years ago

How deep are your classics? Buy the way, have you noticed Charles
Russell's painting, "A Bronc to Breakfast" shows a "classic" style
being knocked over, exposing biscuits?

Jim78 0
answers

01
TRUE SEASONED FINISH

The True Seasoned Surface means that your cast
iron is pre-seasoned and ready to cook out of the
box.

02
FLANGED LID

Charcoal briquette cooking has never been easier.
With the flanged lid, you can place your briquettes
on top your dutch oven, knowing they will stay in
place while cook your contents from the top down.

03
THERMOMETER NOTCH

We all know that if you're cooking with cast iron
then heat is obviously important to you. Don't ruin
the meal by lifting your lid and checking on your
food every 5 minutes. We've built-in a small notch
for you to use a thread your thermometer through
to monitor the contents inside your dutch oven.
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Feel the difference with Camp Chef. On our website you can discover more about camp kitchen.

https://www.recreationid.com/camp-chef/
https://www.recreationid.com/camp-kitchen.html



