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weaighght length widthth height cudiidfedeet UPC

HCK | 16 Ounce Cast Iron Country Kettle

each 1611z 5.87. 487w  3.064 0.050f° 075536-80130-8
case . 10.18 18 15.11 9.3w 534  0.430f° 6-00-75536-80130-0 6 pack

[T I 5inchdia.
- H5MIC | 5 Inch Cast Iron Cover
each 1.04 13 4.93. 4.93 w .62+  0.022r 075536-80010-3

case 6.54 13 10.7L 6.65w 4.254 0.175r  6-00-75536-80010-5 6 pack

@ | Ideal for HCK and H5MS.

each LM 7.681 512w 1.064  0.024r 075536-80020-2

‘ H5MS | 5 Inch Cast Iron Skillet ‘

case  6.9518 1.651 6.85w 4.2y 0.127 r»  6-00-75536-80020-4 6 pack

1)

H3SK | 6.5 Inch Cast Iron Skillet

each 19418  10.181 6.68 w 137+ 0.053f° 075536-80150-6

case 123218 10.671 6.65w 4154  0.170 *  6-00-75536-80150-8 6 pPack

a)

Limited distribution items.

How It’s Muade

In 2013, Lodge debuted a line of seasoned cast iron cookware
that undergoes a special heat-treating process to make it
rust-resistant and dishwasher-safe. The process is not

a coating, but a way of heating cast iron in a controlled
environment that diminishes its capacity to rust. In internal
tests, these pieces have survived hundreds of cycles in a
commercial dishwasher without showing any signs of rust!




