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Lodge Debuts Mini Cast Iron Line

PITTSBURG, TN Lodge Manufac-
wiring has introduced Lodge Table-
ware, a collection of mini cooking
and serving picces that are designed
1o o straight from the ange wp o
oven o the table or that can even be
used on the grill, The initial collec-
ton includes four foundryv-seasoned
Mini sery INg pleces i red Inll];ll!.l].
square, round and a divided shape
with three wells, ideal Ffor dipping
SALICES O M 'I.':'tl I)“i‘ﬂf‘irl :I.i‘-l'll."‘.

Al four of the new pieces are con
structed of cast iron and are pre-sea-

soned to be ready 1o use right out of

the box, “"Trends throughout the
Livisil i1:|||:|\.||:!. show that smaller
portions— from appetizers o
smaller entrees and Spanish-
sivled |.1i:-._|.1.— Are ;_::'-:'n'im_: in
popularity,” said Lodge Chair-
man and CEO Bob keller
mann “Like all ol ou
foundry seasoned cast iron
cookware, Lodge lableware is
versatile and can be used on
the stovetop, in the oven, or fom
ol escsr |1|1|LII'|:_'|."

Ihe new pieces are a com
plementary addition (o
the company's sizzle-
ware line of Tull-sized
cook and  serve
picces, many ol
which are offered
with commercial wood
underliners. Both the
full-size sizzleware and
the new mini tableware
targel both restaurant as
well as gourmet specialty
store distribution.

“The response we've re
ceived to these pieces has
been Fantastie,” said Mark
Kelly, communications manag-
er at Lodge, noting that the line
was initially developed for the
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restaurant trade but has received
such a 'n|||r"\F:|1|.'.||:i ||-:|'\'Ili'||:' response,
the company decided o extend i
into retail distribution as well. Three
ol the new |Iil:'i s, l4-ounce round, -
ounce and l0-ounce recltangular
shapes, have a $12.99 suggested re-
tail. The rectangular divided piece,
which has three wells, has a $15.99
suggested retail T

Lodge Tableware mini
pans are designed to
go from the oven to
the table.
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