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Vol.2 No.5 Number 11 November 1990

This is the LAST ISSUE for Vol.2
of Cast Iron Cookware News.
Time to renew if you

have not done so.

Pictured on this
page 1s one of the
most interesting

waffle irons ever
made, the BUSTER WAFFLE.

Left, one side of the iron
showing Buster Brown and
his dog Tige along with the patent
date which is for patent number 835,876.
This patent had to do with some of the
construction features of the waffle iron
and was assigned to Andrew M. Anderson of
Chicago. His company, A M Arderson & Co. also
made an equally wonderful "Happy Hooligan Wafer
Krumkager" iron which is even rarer than the Buster
Waffle. Both irons are about a size 7. Do not con-

Note: . 2 )
25K fuse these irons or Mr. Anderson with Alfred Andresen who sold

é?gu§?5§ig., the heart_pattern waff]o and

still in Ko?nu Kopia K{umKake irons

business, which were made by Griswold.

B sia Below, the inside of the /////
i Buster 1irons are

G » different

from each
other.
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Cast Iron Cookware News is published six
times per year by Steve Stephens. All
rights reserved. No part of this work may
be reproduced without written permission
from the publisher. Subscriptions are $16
for each 6-issue volume. You will bet all
of the volumes' back issues regardless of
when you subscribe. Send subscriptions &
other material to: Steve Stephens, 28
Angela Ave., San Anselmo, CA 94960

(415) 453-7790

LETTERS TO THE EDITOR

***correction***
Re: the recipe on the waffle iron CICN page
72, "do" is not dollop but ditto. All the
"do." s refer back to the "teaspoon" in
first line of the recipe.

Linda Canpbell Franklin, VA

Thank you Linda for the correct informa-
tion. Sure enough, I loocked "do" up in my
dictionary in the abbreviation section and
ditto is what "do" is. -ed.

* k% kk

From Gene Corral in California came a call
and followup letter of a Griswold skillet
ashtray he found. On the bottom it has the
Griswold ™, 00, Quality Ware, and Erie, Pa.
The ashtray is light green porcelainized in
a shade similar to early milk shake mixers.
On the inside, in black writing, it says-
California Metal Enameling Company, Los
Angeles and "Cameo Since 1911" and "Genuine
Porcelain on metal-Lifetime finish". He
would like to know if there are any other
collectors who have one of these ashtrays.
-ed.

% % g g Xk
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Griswold No.00 waffle iron is the largest
of this style. No.2 is the smallest with
Nos. 1 and 0 in between.

Photo courtesy Richard Miller, PA

From the editor...

A two and one half week trip east to see
the Hershey, PA car swap, a week to Southern
California and a lot more work than usual
has made CICN late again. Only if I didn't
have so many hobbies and projects to do...
What are my hobbies? Well, antique cars

(I have 1906 and 1922 Fords); antique bi-
cycles (1888 Rudge highwheeler, 1893 Victor
and some others); five longhaired cats who
leave lots of hair all around the house; I
am a competitive runner at medium and short-
er distances and run a race most weekends;
and I still collect iron cookware, although
not nearly so much as before; I like to
garden; have a large potted cacti collection;
backpacking; mountain biking and lots of
other little things. I am the cook, the
maid, the launderer, the mechanic and the
repairman, the gardener and cat groomer and
more. A little background for those who do
not know me: Single, 46, born Scarsdale, NY,
moved to California 1956, Agricultural Engi-
neering degree from U. O Calif., Project
Engineer for General Foods for a few years
and then lots of different things: carpenter,
production worker, fireman, truck owner op-
erator and, for the past four years, a jack
of all trades, antiques dealer and publish-
er of CICN in addition to my main interests-
my hobbies. I've become interested in cars
of the 1903-10 period and am cutting way
back on my iron collecting to pursue this
new interest. I need some time to put the
'06 Ford together (it was mostly restored
but not assembled when I bought it last May)
and am looking for a c¢.1905 one cylinder
Cadillac to buy. CICN will continue for at
least 6 more issues and with more of the
same high quality and factual information.
You will not see any decline in content or
quality. It's time to renew your subscrip-

tion if you haven't already done so.
*k ok kK

More reproductions: Here is one that may
give collectors trouble. The Griswold
rabbit cake mold is being reproduced and
with quite good quality It is much grain-
ier then the originals, but the detail is
very good. It is also about 1/8" shorter
than the original rabbit. The repro writ-
ing and pattern numbers are very similar
and neatly done but with slightly bigger
and different print. How to tell the repro?

Look at the "I" in GRISWOLD and ERIE. On
the original is should look like (I). On
the repro it should look like (l). The

Santa mold is reported to have been repro-
duced also and maybe the Lamb. BEWARE!



GRISWOLD HAMMERED COOKWARE

During the later 1930's hammered cast iron
cookware became popular, with a number of
manufacturers, including Griswold, making
it. Though it had the look of being hammer-
ed like copper is done, it wasn't actually
hammered--the "hammering" was cast in.

I have seen Griswold's hammered ware shown
only in a 1942 catalog which says: "When
the emergency (war) is over and metals are
available these utensils will again be made
in Silverlike (nickel) and Chrome finishes".
Some nickel and chrome finished hammered
pieces exist so it is probable that Griswold
had been making them for several years be-
fore 1942. It would only be a guess as to
the exact date that hammered ware was first
made. The '42 catalog further says: "Here
are the greatest improvements in cast iron
cooking utensils in half a century. A line
of Genuine Griswold Cast Iron Cooking Uten-
sils with Hinged Covers. Some of the best
selling pieces of the Genuine Griswold Iron
Ware line have been redesigned and fitted
with self-basting HINGED COVERS that stand
upright on the utensil when cover is raised.
This one outstanding feature every woman
welcomes for both hands can be free to tend
the cooking--turning meats, making gravy,
frying eggs, etc. With these Griswold Hing-
ed Cover Utensils, simply raise the "Easy-
Lift" Cover--it stays in upright position
until you want to close it or remove it from
skillet, chicken fryer or dutch oven.

Following is what I believe to be a complete
list of all the hammered cookware made by
Griswold. If any reader knows of a piece
not listed please let me know. -ed.

pattern #

2003 No3 skillet

2013 No3 hinge skillet

2093 No3 hinge skillet cover

2005 No5 skillet

2015 No5 hinge skillet

2095 No5 hinge skillet cover

2008 No8 hinge skillet

2098 No8 hinge skillet cover (also fits
and is used with chicken fryer
and dutch oven)

2028 No8 chicken fryer (or double
skillet bottom)

2058 No8 dutch oven

2040 No8 double skillet (top) used
with 2028 chicken fryer

2039 No9 handle griddle

2070 No10 popover pan

2073 No273 crispy corn stick pan

171/172/173 No8 waffle irons with low,

side handle frame

Griswold offered
ware singly and in
ent sets. Skillets
available separat- ely. one coll-
ector said she didn't like the hammered
ware because she had seen the Griswold
catalog page offering "Hammered Cast-Iron
Economy-Starter Set (2008,2028,2058,2098)
and thought that the mention of "Economy"
meant that it was of lesser quality.
Nothing could be further from the truth.
Griswold's hammered ware is some of the
finest and most uniform in quality that
was every made by any maker. Stylewise
you either like it or you don't. I find
it rather attractive, especially in black
iron. The waffle iron, noticeable absent
from the '42 catalog, is really nice with
its octagon shaped frame, unique handles
and hex shaped knobs on the inside pattern.
The waffle iron is listed in a Dec. 1950
price list at a list of $6.15 each. I do
not know if all the other hammered pieces
were being sold at this time, though.
Because the '42 catalog does not show the
2003 and 2005 skillets I assume that they
may have been the initial versions of the
No3 and 5 skillets without hinges and pro-
bably without lids available. After being
redesigned with hinges and making covers
available, the earlier 2003 and 2005 were
dropped from the line. Pictured below is

the hammered
several differ-
and covers were

a closeup of part of the inside of the
hammered waffle iron.

Handles were bakelite.




Pattern for a Griswold No.0 skillet

How many of you have one of these in
your collection? Certainly a one-of-a-
kind piece of genuine Griswold, it's
fortunate to have survived the years
and to have ended up in the collection
of an appreciative collector.

With my limited knowledge of the cast-
ing process and some information from
Sally and Jim Swanson, PA, I will try
to give a brief explanation of how a
piece such as this was cast. My ver-
sion may not fit this piece exactly
but should be close enough to give

you some knowledge of the methods.

In the pictures to the left ‘are the
parts needed to make a sand MOLD into
which the molten iron is poured. The
PATTERN is double sided, made of alu-
minum, and will leave the impression of
the skillet in the mold. The two black
painted boxes are MOLDING BOXES or
FLASKS. The BOTTOM BOARD (under the
flask in the top picture) is wood as
are the dumbell shaped ramming tools
used to ram or pack the sand in the
flasks. The tapered piece is the SPRUE
CUTTER.

The two halves of the mold, the COPE
(top) and the DRAG (bottom), are made
separately in the two parts of the
flask by "ramming" properly selected
and "tempered" (moistened, mixed, and
sieved) sand over the halves of the
pattern. Of these, the drag is made
first over the lower half of the seper-
able pattern placed face down upon a
bottom board. After ramming the sand
just hard enough but not too hard, this
half mold is reversed and the top half
of the pattern placed upon the lower
half, now at the upper face of the drag
and flat side up. A little "parting
powder" or fine, dry sand is sprinkled
over the fresh surface of the half mold
so that the upper half, next to be made,
will not stick to the lower half, but
can be lifted off at the proper time.

The cope half of the two-part flask is
now put on, filled and rammed with sand
as was the drag. Any extra sand is
scraped off with a straight edge and at

——

P the proper place a hole is cut with the
\\h-_- sprue cutter straight down through the
J cope to the "parting". The cope is then
. lifted and turned upside down upon the
Photos courtesy of drag into which the "runner" or "gate"

Richard Miller, PA has been cut which connects the sprue

hole with the casting.
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Griswold skillet, unmachined

The three pictures to the right are of a Griswold No.5
skillet made in the 1950's. It is the latest version
made as you can see by the "groove" along the under-
side of the handle. This skillet is as it looked
right after being removed from the casting mold and
before any machining has been done on it.

The cylindrical part with the large head on it is
the SPRUE and is where the molten iron is poured
into the mold. As you can see, the skillet was
cast with the bottom up. Now, if I am correct
here, the RUNNER is the curved, thick part
connecting the sprue to the two GATES which

are the very thin sections between the runner
and the top edge of the skillet.

All the excess iron would be broken off from

the skillet at the junction of the gates and

the skillet leaving "gate marks". The grind-

ing you see, usually around the top or sides

of Griswold pieces, was done to smooth up

these gate marks. On the later Griswold

skillets such as this No.5 pan the gates were made
very thin and to the top, outer edge of the pan so
that any grinding would be nearly invisible around
the top. Compare a late skillet with an early one
and you should see the difference.

In addition to the grinding to clean up the gate
marks most Griswold skillets were ground on the in-
side to give a smooth, nearly polished surface. The
closeup picture at the top should show the as-cast inside
surface of the skillet

Pictures courtesy of Richard Miller, PA

khkkkk hhkk hkhhkk

I had the recent pleasure of see-
ing several large collections in
Pennslyvania. Possibly being
close to the source of Griswold is
what makes the great variety and types
of pieces available to these collectors.
But they also buy through the mail from
other collectors and get out and find
the stuff themselves. Two collectors
had just found some very rare, early
Griswold pieces which had been
unknown to them before buying the
1890 Griswold catalog reprint from
Courtney McClendon. Sally Swanson
found an umbrella stand and,
although it is unmarked like
most early Griswold pieces,
it matches the catalog pic-
ture exactly. Larry Fox

got a beautiful Griswold
Iong-handled nut cracker
with the typical early
pattern numbers. Buying
that catalog really paid

off for them! =Editor
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BUY-SELI~TRADE

Advertising is free to subscribers with a
limit of 24 lines @ 42 spaces per line plus'
name, address, phone, &Ads received six
weeks after mailing of this issue will make
the next issue.

WANTED: Griswold blue enamel
black iron interior skillets
and 9 with lids if possible.

{outside)
Nos. 4.,5,6,8,
Must be in

good to excellent condition., Sally & Jim
Swanson, 3302 W. 11th, Erie, PA 16505

(814) B3B-186&

WBNTED: No 12 & 13 Griswold Dutch Ovens
with raised letters on lids w/trivets
if possible. H.T. Coleman, 20711

W. Washington St., Plant City, FL 33567
{813) 752-6444

FOR SALE: Cast Iron Skillet Sets:

(1) 8 piece Wagner Ware w/heat ring, #4
through 11, $250; {2} 9 piece Griswold
sm. TM #3-12, $260; (3) 10 piece Wapak
#5-12 plus 49 shallow skillet plus #7 long
griddle plus high {rame waffle iron, $375;
(4} 14 piece Favorite Pigua 43,5-10,12
plus #8 shallow skillet, #8 handled gridd-
le, #9,10 lids, #2,3 scotch bowls, $395;
(3) 9 piece Wagnerware , flat bottom #3,5,
6,8,10 plus #9 handled griddle, #8410
square skillet, #9 broiler, $295; (&) 10
picce Griswold, block T™ #3-10,12 plus #8
long griddle, $350; (7) 5 piece Griswold,
slant EPU #5,7,8,9 plus #9 griddle, $135;
{8) 10 piece Crisweld, slant/Brie #3-10
plus #7,8 long griddles, $450; (9) 49
Griswclé block ™ skillet & 1lid, $75;

#7, $65; (10) #2 Wagner Ware flatbottom
skillet, $125; (11) Griswold S5-part
Breakfast Skillet, $150. Call Bill
Wickett 1-916-488-1637

WANTED: Camp Dutch Ovens, with three legs
and rimmed lid. Provide descripticon, -
identification and price. Jchn G. Ragsdall,
405 Exchange Building, PO Box &,

El Dorado, AR 71731

DR SALE: Odorless Skillet §100; #32 Wind-
proof Ashtray $30. TRADE: G.F.Filley muff-
in pans #3,5,17; WANTED: #110 Skillet
Griddle w/block T and heat ring; #2 waffle
ireon; #5 Victor skillet: #12 Dutch Oven
bottom; #10 (849) LERIE muffin pan; large
dampers #15 and up; base for 0 waffle iron.
Call after 6:00, Richard Miller, RD#2 box
172, McConnellsburg, PA 17233 (717)485-3412

WANTED: #4861 Griswold Oval Tree Platter,
prefer black iron but chrome ok. Brad Makin,
Rt.4 Box 193, Clinten, TN 37776

WANTED: Griswold nickel plated pieces, Inter-
ested in any nickel plated piece not alreagdy
in my collection. Also trivet for either

No3 or NobS Griswold Oval Roaster. Call coll-
ect evenings (203) 426¢-0430 or scnd info to:
Roy G. Meadows, 43 Poverty Hollow Rd.,
Newtown, CT 006470

WANTED: Still looking for Griswold Oval
Roasters, #4 skillet block letter and a #4
slant/Frie, a #19 golfball muffin pan and
a #13 skillet. Alsc both sad ircon heaters.
Bill Roberts, 248 Winter Haven In.,
Brownsville, TX 78521 (512) 831-7134

WANTED: Griswold skillets #4,6,10,17,13 with
block ™ and heat ring. Covers #10,11,12
high or low w/writing on top (11 and 12 came
only in low, -ed.). Griswold muffin pans
$#21,23, 283. FOR TRADE: Griswold #9 chrome
griddle, #10 Chuck Wagon Dutch Cven, #5
skillet block ™ w/heat ring, Square Fry
Skillet #768 handle in the corner, #262
maffin pan fair condl, #125 Pie Oven or

Bolc Stove, #4 Skillet sm. TM porcelain
orange & cream, dime sized chip on inside.
Paul Vander Streek, RE3 Box 347,

Pella, IA 50219

WANTED: back part of a Griswold Santa claus
mold, I do not want a reproduction and
would appreciate your help. Bill Gough,

501 Cypress Mill Rd., Florence, AL 35630
{editors note: the back of an original
Santa measures 11 and 11/1¢ inches from
the flat part of the outside botiom to the
top of the head on the cutside)

FOR SALE: Reprint of an 1890 Griswold
Salesman's Catalog is now available for
just $24.95. Includes over 90 items with
illustrations. Great to date your present
collection or to identify new finds. Don't
delay. Limited quantity. Send check or
money order to C.F. McClendon, P.O. Box
1063, Weirsdale, FL 32195

WANTED: Griswold 0 Skillet ashtray; #3 ice
shredder without 1lid; #6/7 waffle iron; #2
Post Mail Box; %2 Floral Mail Box: #3 CLliff
Cornell skillet. Call evenings after 6,
{717) 485-3412 or write to Kichard Miller,
RD#Z2 Box 172, McConncllsburg, BA 17233

WANTED: G.F.Filley No2 muffin pan. Have
Filley Nol or Lodge "penis pan" to trade.
Need Griswold No3 trivet for Oval Reaster—
have No9 ta trade. FOR SALE: My new sale
list should be maiied with this issue.

1 have about 90 new items to sell, most in
the very rare and desirable category. They
are for sale only as a lot together with
everything on my regular sale list, Steve

Stephens, 28 Angela Ave. San Anselmo CAD4960
{(415]) 453-7780
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