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If you also shared two frying pans with upwards of 50 coworkers,
perhaps you wouldn't be completely surprised that one of those
pans would end up like this:
Ew. This robin's egg blue enameled skillet lives in our staff kitchen,
where we all make our coffee and lunches. This poor guy had seen
a few too many overzealous fried eggs and grilled cheeses, and
was showing some wear—to say the least. (To say the most, it was
one of the rougher looking pans I'd seen in a while.) But the issues
—the dark grease stains, a weird ﬁlm—didn't necessarily signify that
the pan was dirty. On a baking sheet, you'd call this "patina." But
on an enamel (or stainless steel) pot or pan, you'd call it gunk.
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But just in case, I took it for a few soaks:
3. Hot water-baking soda soak
Next, I sprinkled on enough baking soda to lightly coat the inside of the pan (as though ﬂouring a pan, but
slightly more), poured boiling water over it, and waited two hours. This didn't do much of anything.
4. Hot water-dish soap soak
In an attempt to reach the remaining stains, which were cooked on stains all around the rim of the pan, I
placed it in a long, low plastic bin (a 9- x 13-inch roasting pan would have worked well, too). Then I
rubbed a layer of dish soap on the offending areas of the pan and ﬁlled the whole bin with very hot water.
This, unfortunately, didn't do much of anything either.
Alas, having stuck until now to the most natural possible strategies,
it was time to call in chemical support to get the job done.
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Ta-da! A beautiful thing.

