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Review 1
Votes 8

Durham, NC

Age 55 to 64
Gender Female

I am 61 years old and have never tried
iron cookware ... until now. My doctor
suggested using iron cookware
because I am anemic and the cookware
sheds iron that would be beneficial to
me. Growing up my Mother only used
Teflon coated cookware. I guess it was
"Monkey See, Monkey Do". These
skillets are fantastic. They cook evenly,
are non-stick and are not difficult to
maintain once you know how to
properly care for them. I wash mine
with soap and water, wipe dry then
place in a hot oven for a bit. When I
take it out, I coat the interior with
cooking spray and wipe the excess off
with a paper towel. That's it. The only
con that I can think of is the fact that
they are very heavy and it is difficult
for me to handle them. I have the 10",
12" and 15" skillets and due to a
mobility disability I must have my
husband move them for me.
All in all, great cookware. I simply wish I
had tried them long ago.

Recommends this product ✔ Yes

Originally posted on 12" Seasoned
Cast Iron Skillet

Quality of
Product

Value of
Product

Helpful? Yes · 8 No · 0 Report

Review 1
Vote 1
Age 18 to 24
Gender Female

I will never buy a different kind of
skillet! Cast iron is the way to go for
any kind of stove top or camp cooking
and Camp Chef is 100% quality. These
are perfect for frying plantains,
cooking fish, you name it! The 14' skillet
is nice because you can have a few
different sides going at the same time
because it's so big. I fry eggs, veggies,
and sweet potatoes all at the same
time and it's the perfect breakfast.
Plus, these things are indestructible.
Big win purchase, right here.

Recommends this product ✔ Yes

Originally posted on 14" Seasoned
Cast Iron Skillet

Quality of
Product

Value of
Product

Helpful? Yes · 1 No · 0 Report

Review 1
Vote 1

Plymouth, MA

Age 35 to 44
Gender Male

I don’t write reviews but this skillet has
been so good. Friend gave this skillet to
me, rusty and neglected. I researched
how to reseason, and brought it back to
life. Has been such a wonderful
addition to our kitchen. I use it for
EVERYTHING! Basically the only pan I
cook on anymore. Would be a great
value at twice the price. We seared and
roasted beef tenderloin last night to
perfection, making pancakes this
morning as I write. Get it. You’ll love it.

Recommends this product ✔ Yes

Originally posted on 12" Seasoned
Cast Iron Skillet

Quality of
Product

Value of
Product

Helpful? Yes · 1 No · 0 Report

Reviews 10
Votes 13

salt lake city

Age 55 to 64
Gender Male

lost my last one in a move and was so
excited when this came to be able you
use it

Recommends this product ✔ Yes

Originally posted on 12" Seasoned
Cast Iron Skillet

Quality of
Product

Value of
Product

Helpful? Yes · 1 No · 0 Report

Reviews 10
Votes 13

Sandy UT

Age 55 to 64
Gender Male

How can you go wrong with cast iron
food always tast better cooked on
Campchiefs cast iron

Recommends this product ✔ Yes

Originally posted on 8" Seasoned
Cast Iron Skillet

Quality of
Product

Value of
Product

Helpful? Yes · 1 No · 0 Report

Review 1
Vote 1

Lovingston VA

Age 65 or over
Gender Female

Perfectly seasoned. Great size for big
breakfasts, stir frys and one skillet
meals. I bought the cast iron as I was
super tired of buying skillets whose
bottoms would warp after a period of
time. I know this will stay flat to ensure
even heat. Love it and also great
price!!!! Thank you Camp Chef. Love my
smoker also

Recommends this product ✔ Yes

Originally posted on 14" Seasoned
Cast Iron Skillet

Quality of
Product

Value of
Product

Helpful? Yes · 1 No · 1 Report

Anonymous BETTER LATE THAN NEVER ...

Beka · a year ago

the BEST
Verified Purchaser*★★★★★★★★★★

JayLo · a year ago

Does It All
★★★★★★★★★★

Mooo · a year ago

Nothing like cast iron
Verified Purchaser*★★★★★★★★★★

Mooo · a year ago

Campchief cast iron
Verified Purchaser*★★★★★★★★★★

Anonymous
· 2 years ago

Best Cast Iron Skillet
Verified Purchaser*★★★★★★★★★★
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QUESTIONS

Questions Ask A Question

Originally posted on 12" Seasoned Cast Iron Skillet with Ribs

Answer this Question

Helpful? Yes · 0 No · 0 Report

Just saw it at Amazon 3/31/2022 and it has a beautiful scene on
the bottom of the desert. Hope you get this information. I just had
to have the 12 inch with Arches National Park on it and finally
found it at a reasonable price.

Originally posted on 14" Seasoned Cast Iron Skillet

Answer this Question

Helpful? Yes · 0 No · 0 Report

Yes

Originally posted on 10" Seasoned Cast Iron Skillet

Answer this Question

Helpful? Yes · 0 No · 0 Report

We do not offer any personal engraving options for the cast iron.

Originally posted on 12" Seasoned Cast Iron Skillet

Answer this Question

Helpful? Yes · 1 No · 0 Report

The seasoning that comes from the factory is just the start.
Generally speaking the pre seasoning is so light that very little if
any will remain if you re-season when you receive them allowing
you to use the organic or non GMO oil of your choice. I use cast
from numerous manufacturers and always find its best to season
all new pans three times before use. Organic Avocado oil is my
favorite oil to use during the process.

Originally posted on 12" Seasoned Cast Iron Skillet

Answer this Question

Helpful? Yes · 1 No · 0 Report

They are pebbled and I'm having problems with food sticking
because of this. I have the camp chef skillet for my camping stove
and it is smooth and noting sticks to that thing. Not very
impressed with there frying pans!!

Originally posted on 14" Seasoned Cast Iron Skillet

Answer this Question

Helpful? Yes · 1 No · 0 Report

It has a semi-smooth finish. The smooth finish comes in time with
use of the skillet.

Originally posted on 12" Seasoned Cast Iron Skillet

Answer this Question

Helpful? Yes · 1 No · 0 Report

They are not recommend for the glass or ceramic tops.

Originally posted on 10" Seasoned Cast Iron Skillet

Answer this Question

Helpful? Yes · 0 No · 0 Report

100% all natural plant based oil

Originally posted on 14" Seasoned Cast Iron Skillet

Answer this Question

Helpful? Yes · 3 No · 16 Report

Camp Chef has been manufacturing cast iron for almost 20 years.
As a premium cast iron manufacturer we only use all natural iron
and test our products for toxins to ensure quality in every piece.
All Camp Chef cast iron comes pre-seasoned with an all natural
seasoning made from 100% plant oils, giving our cast iron a dark
finish that is ready use right out of the box. The manufacturing
processes take place overseas where factories are held to high
standards.

Originally posted on 14" Seasoned Cast Iron Skillet

Answer this Question
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· 2 years ago

When will your 12" Seasoned Cast Iron Skillet with Ribs MODEL #:
SK12R be in stock?

Pamela 2
answers

· 2 months agocastironfan 

· 2 years ago

Can you use these on your flat top griddles ?
Robbo123 1

answer

· a year agoDesertrat1 

· a year ago

Do you offer any personalization/engraving options?
ChrisW 1

answer

· a year agoCamp Chef Support 

· 2 years ago

What oil is used to season these skillets and is it organic or non
GMO?

RVWs 1
answer

· 2 years agoMarshclinic 

· 4 years ago

Are the surfaces of your skillets completely smooth or pebbled?
goswell 1

answer

· 2 years agoalbertaboy

· 3 years ago

does the pan have a smooth finish on the cooking surface
wynpaint 1

answer

· 2 years agoCamp Chef Support 

· 3 years ago

Hello, are your pans suitable for ceramic hobs? Thank you.
Danifructu 1

answer

· 2 years agoCamp Chef Support 

· 3 years ago

What is the cast iron pre seasoned with?
Johnpm68 1

answer

· 2 years agoCamp Chef Support 

· 3 years ago

Are all your cast iron made in america?
Rick17 1

answer

· 3 years agoCamp Chef Support 

· 3 years ago

How deep is this pan ?
Rueb 1

answer

· 3 years agoCamp Chef_Support 

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
POUR SPOUTS

Two pour spouts on either side of the skillet were
added for serving convenience.

03
DUAL HANDLES

Skillets can range from 4-10 lbs. The dual handles
on opposing ends of the skillet provide stability
when carrying the pan.
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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



