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John Wright combines modern high-quality finishes with the strength and traditional look and 
feel of cast iron.  Our steamers come in variety of beautiful and classic designs that go with any 
décor and stove.  Steamers gently humidify the air to help counteract the “dry heat” that wood 
and coal stoves produce.   
 
• Made from cast iron with a porcelain enamel finish. 
• Size is approximately 3 quarts for large models and approximately 2 quarts for small models 

(see catalog for details).  Usable water capacity will be slightly less. 
• 3-quart models generally last for 8 hours or more at normal stove temperatures.   
• Warranty: 1-year replacement.  Warranty excludes damage to the coating from improper 

handling or cleaning and abnormal water chemistry.  Avoid impacts and gently replace the lid 
on the steamer.   

 
Instructions & Warnings: 
  

• This product is intended only to be used for humidification by heating water on a 
wood or coal stovetop that is porcelainized or rust proofed. It is not suitable for cooking 
or other purposes. 

• Under certain conditions, steam may condense as water on the lid of the steamer and 
drips may run down the side of the steamer onto the stove top. The drips will then 
evaporate due to the heat of the stove. 

• Use extreme care to avoid burn hazards from boiling water and hot surfaces.   
• When refilling, do so slowly to avoid splashing. Do not fill over 90% full.   
• Do not refill on the stove. Remove steamer, allow to cool, and then refill.   
• Do not heat this product without water, as damage to the coating may occur. 
• Corrosion, abrasion, or other damage to certain stovetop surfaces may result from spills, 

overflows, or if the product is not carefully placed onto the stove. 
• Coating is porcelain, similar to glass. Avoid impact to the coating, as it may chip. Use 

particular care in replacing the lid on the steamer. If coating is chipped, cast iron will 
rust.   

• Depending on your water supply, mineral build-up may occur inside the steamer. Gently 
clean the steamer with mild cleaner only.  Spot test all cleaners to make sure no 
damage to enamel occurs.  Do not soak steamer in cleaner.  Avoid acidic or caustic 
cleaners.  Do not place steamer in a dishwasher.   

• Consider the use of a John Wright trivet with this product. 
• Burning conditions, water chemistry, and stovetops vary greatly and John Wright 

Company cannot be responsible for the conditions of your individual use. We specifically 
disclaim any responsibility or liability for damage to your stove or the steamer caused by 
failure to follow these instructions. 


