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INTRODUCTION

CONVECTION OVEN
THE NEXT GENERATION IN COOKING

With the Convection Oven you can prepare delicious, healthy meals in less time than
traditional methods, generally 10 — 14 % quicker and using 70 — 80 % less power.
What makes these superior results possible is our revolutionary approach to certain
time-honored cooking methods.

Professionai cooks have long known that they could improve upon traditional oven
cooking by using a fan to accelerate the circulation of the oven’s hot air. This
traditional convection oven consists of a round fan mounted on one side of a square
metal box.

The Convection Oven improves upon traditional convection ovens in the following
ways:

. The Convection Oven bowl is made of glass, so that you can clearly sce what
you are cooking,

. The Convection Oven combines a citcular bowl with a large fan mounted in
the lid so that hot air currents move down over the foad, around the bowl’s
sides, and then back up to the fan. This creates a tornado-like flow of
constantly moving, super-heated air that cooks and browns food quickly and
thoroughly.

. The Convection Oven uses cooking racks that allow you to cook two levels of
food at once. In addition, when meat, poultry or fish are cooked, fats and oils
are blown away and fall through the racks into the bottom of the bowl. You
will cook lighter, (lower in fat & cholesterol) more nutritious meals, with
enhanced natural flavours.

Consider these other benefits:

. Meat and poultry turn out brown and crisp on all sides, moist and juicy on the
inside with less fat and cholesterot, and taste better too.

. Sliced potatoes can be “air-fried” with a very small amount of oil and will turn
out crisp and golden brown and very low in fat, usually about 98% fat free,
They can even be cooked with no oil at all if you are on a strict fat free diet,
and still brown and crisp, although a little olive oil gives them a beautiful
finish and delicate flavour.

- Breads and pastries rise higher and turn fluffier and remain moister than in a
standard oven.

. You can save up to 80 percent of the energy consumed by a standard oven.

. It can save up to 25% in power and time compared to other fan ovens,
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. Multi-level cooking allows you to cook an entire meal at one time, even
different courses.

All this — and cook much faster than a standard oven! That is why this Convection
Oven represents “The NEXT Generation in Cooking”

BENEFITS OF THE CONVECTION OVEN

. The Convection Oven roasts, grills, bakes, dry fry’s, re-heats and by putting
some water in the bottom of the bow] can even steam foad perfectly.

. The Convection Oven cooks food in less time than the average convection
oven.

. This is fan oven cocking without the cost of installing expensive wall units,
and it’s portable too, so you can take it with you when you move or travel.

* Easy to operate — just put the food in and set the temperature and timer.
. Heot air circulates around food, therefore food cooks evenly and quickly.

. Meat sears quickly on the outside — sealing juices on the inside, only releasing
fat and cholesterol.

. Hot air circulation helps make baked goods rise higher, great for scones, puff
pastry & cakes,

. The Convection Oven uses less electricity than a conventional oven — up to
80% less.

» The Convection Oven can be used to help with washing the bowl, see
cleaning instructions.



FEATURES OF YOUR CONVECTION OVEN

REPLACE UP TO 10 APPLIANCES

*Standard Oven *Qrill

*Broiler Oven *Electric Steamer
*Microwave Oven *Convection Oven
*Toaster Oven *Rotisserie
*Electric Frying Pan

*Slow Cooker

AND COOKS IN MANY WAYS

*Broils *Roasts *Bakes
*Grills *Re-heats *Steams
*Barbecues *Dry Fry - see intreduction

A HEALTHIER LIFESTYLE

With the Convection Oven, you are always cooking with hot air (dry roasting) and
with the food suspended on a wire rack. As a result, retention of fat is minimized,
leading to fewer calories, lower fat and cholestercl consumption and a healthier
lifestyle. You will find that with the Convection Oven, it is not necessary to add fat,
oil, butter or margarine to most recipes. However, you can do 8o if you wish.

Perhaps one of the most exciting benefits of Convection OVEN is its ability to
prepare an entire meal at one time, in one container. It is possible in fact easy, for
example, to cook chicken, potatoes and bread together, without the flavour-mixing.
When finished instead of cleaning up 3 containers, you simply let the Halogen Oven
wash itself and then rinse and dry. Experiment with your favourite food, vary the
times suggested as a guide. In time you will undoubtedly come up with countless
combinations of your own preference.

“It’s easy to cook food exactly the way you like it.”

USING YOUR CONVECTION OVEN

PRODUCT AND ACCESSORY DIAGRAMS

1. CONVECTION OVEN

2. GLASS BOWL (12 LITRE CAPACITY)

NB! ALWAYS PLACE GLASS WOdS..L m..-..ﬂm—.u WITH MAIN HOUSING (SEE
DIAGRAM).

3. LOWER AND UPPER RACKS

LOWER . UPPER RACK

.CAN ALSO BE USED ON TOP OF
UPPER RACK

-- USE ON HIGH LEVEL FOR
GRILLING

4. TONGS

-FOR PLACING THE LOWER AND UPPER RACKS
IN THE OVEN, AND FOR REMOVING FROM OVEN



GENERAL SAFETY PRECAUTIONS

. Read all the instructions — then save for futurs reference

- Do not let cord hang over edge of counter.

. Place oven securely in center of counter or work space.

. Always unplug oven before attempting to move it.

. Oven surfaces are hot — always supervise children while in the kitchen.
- Do not operate with a damaged cord.

. Always unplug and let the oven cool before cleaning.

. Use two hands when moving the oven.

. Do not allow the lid to get wet. Do not immerse in water.

. Do not leave water or food in oven overnight.

- Lower top gently, do not let it drop down.

. Always leave the handle in the ‘up’ position whenever the bowl is removed,
- Always carry the oven by the handles.

. If the supply cord is damaged, it must be replaced by the manufacturer or its
service agent or a similarly qualified person in order to avoid a hazard.

- This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision or instruction concerning
use of the appliances by a person respensible for their safety. Children should
be supervised to ensure that they do not play with the appliance.

. In order Lo aveid a hazard due to inadvertent resetting of the thermal cutout,
this appliance must not be supplied through an external switching device, such
as a timer, or connecled to a circuit that is regularly switched on and off by the
utility.

WARNING: All surfaces of the oven get very hot, it is an
oven after all. Touching these surfaces before the oven cools
may cause a burn. Do not touch any part of the oven other
than the handles, until it has had a chance to cool.
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BEFORE YOU BEGIN COOKING

PREPARING YOUR CONVECTION OVEN
The Convection Oven should be heated once without food before cooking with it.
While preparing the oven according to the following instructions, the oven may give
off a slight buming odour. The oven is actually burning off excess lubricants found in

the oven’s heating elements and will not harm you, your food or the over.

Follow these easy steps:
. Wipe the inside of the bow! with a clean, damp sponge.

. Place racks in the bowl - do not leave tongs in the hot bowl.
. Close the lid on the bowl,

. Set thermostat to 200°C and turn oven on.

. Set timer to 10 minutes.

. After timer has shut oven off, allow to ceol for 10 minutes before opening the
lid.

NOW YOUR CONVECTION OVEN IS READY TO COOK
YOUR FIRST MEAL!



HOW TO OPERATE THE CONVECTION OVEN

Place wire rack in the bowl of the oven.

Always use the highest rack available for the food being cooked. The more air
circulating around the food, the faster it will cook.

Place foed directly on rack, uniess otherwise specified.

Place 1id on oven in recessed lip of bowl.

Set thermostat to required temp. or function.

Set timer and the oven will stay on for the set time.

NOTE: There is a safety button under the handle on the lid. The heating
element and fan will not work unless the handle is fully down.

U
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NOW YOU’RE COOKING!

CLEANING YOUR OVEN

LIGHT CLEANING

= Unplug oven and let cool.

= Use a clean sponge or dish cloth with a little mild dishwashing detergent and
warm water 10 wipe bowl clean,

= Rinse well to remave all detergent. Wipe dry.

= Note: Never immerse the lid in any liquid.

NORMAL CLEANING

Never immerse the lid in any liquid.

Unplug oven and let cool.

Wipe lid and fan housing using a damp, clean dish cloth or sponge with a
little mild dishwashing detergent.

Do not clean with steel wool pads or abrasive materials.
Wash wire racks in mild dishwashing detergent and water,
Clean metal parts using a sponge or dishcloth with mild dishwashing detergent, then
wipe clean. Ifscrubbing is necessary, use a nylon or polyester mesh pad or a pod
brush. If very “burnt on” use stainless steel or other metal scourers. A thick “tub”
style paste cleaner, is recommended with a damp sponge for stubbern stains.
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SELF CLEANING OF THE BOWL

. First remove fat or rubbish. Never flush fat down the drain.

- To self-clean the bowl, fill with hot water to 50-60mm above racks in bottom
of bow] with the racks placed upside down in the bottom of the bowl.

. Add a good squeeze of mild dishwashing detergent,

. Replace lid and plug in.

. Set temperature to half way between OFF and 100°C and timer to 10 minutes
(The hot air circulation creates the turbo action that helps release or at least
soften stubborn stains in the bowl & on the racks).

. After cleaning, rinse in warm water (NOT THE LID} to remove all soap
residue, wipe with a scourer or brush with a pot brush to remove any
remaining dirty spots. Drain, rinse and dry.

- Do net ieave water in oven overnight.

DISHWASHER SAFE BOWL

The bowl and wire racks may also be washed in the dishwasher. However, never
wash the lid in a dishwasher or immerse it in liquid. Remove the bowl from its stand
betore dishwashing,

NOTE: Dishwashing will eventually damage the chrome on the wire racks and dull
the finish.

Remember:

Unplug oven before cleaning the lid.

Remove fat to rubbish before washing.

Let oven cool down a little before washing,

Never immerse lid in water.

Use hot water and detergent for cleaning the bowl,

Do not add water above halfiwvay up the bowl when self-washing,

Do not let fan assembiy get wet.

Never leave the lid on the cocker after it switches off, either with food in it or
with water in it. If you do you will eventually cause rusting of metal parts in
the lid. This will NOT be covered by the warranty as you are expected to take
normal good sensible care of your cooker, and keep it clean and dry after
cooking and/or washing.
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HELPFUL HINTS
COOKING TIPS

TO USE YOUR CONVECTION OVEN TO ITS FULLEST POTENTIAL,
HERE ARE A FEW COOKING TIPS TO REMEMBER...

- Firstly it is an oven.

Whatever you can cook in any oven, you can ¢ook in your HALOGEN OVEN: that’s
what it does best. It will bake, roast, grill, dry fry, re-heat, dehydrate, crock pot. etc.
bul it’s fasier, cheaper and fat free if you want it to be.

. Whenever possible place food directly on one wire rack

Cooking on a wire rack allows the hot air to circulate freely around the food, cocking
it quickly and evenly, often without turning. Generally choose the highest rack that
accommodates the food with clearance o the underside of the lid.

- Cooking » complete meal at once

By using two levels of racks, it is casy to cook an entire meat at once. Keep in mind
that different foods and different weights of foods take different amounts of time to
cook. Think ahead. Put the food that takes the longest amount of time 1o cook on the
bottom raclk. Later on during the cooking process, put the other food on the lower and
top rack. Now your complete meal of meat, potatoes and vegetables are zll cooked
together and will be ready at the same time. Food on the high rack will slow down
cooking on the lower rack, this needs to be allowed for.

. Placing foods for optimnm cooking

When placing several picces of food on the wire rack, be sure to leave at least 15mm
between the food and the side of the bowl. This space allows the air to flow frecly
ithrough the oven. Also avoid stacking food on food in order 1o coock more at one time,
The hot air must circulate freely in order to cook the food properly — otherwise, if you
can’t leave gaps you can rearrange items as you cook.

- Keeping food crisp

After the food is cooked, turn the thermostat down, keeping the fan running. Your
food will stay hot and crisp.

. To make your clean-up even easier

Before cooking, spray the oven, including the racks and pans, with a non-stick
product first. Wiping away the grease and residue afler cooking will be even easier,
You can also place foil or a little hot water under the bottom rack to eatch drippings

cte. This is optional.

1t

. Grill en the high rack, roast or bale on the low rack.
. Adapting recipes

As a rule of thumb, when using recipes intended for conventional ovens, temperatures
will remain the same but cooking times should be Jess, in some cases 10-15% less.
Generally for cakes etc. reduce the recommended conventional oven temperature by
10°C. Always ensure that food is cooked through before serving.

When working with the Convection Oven for the first few times, we suggest using a
meat thermometer. Watch the cooking progress through the glass bowl. After a few
times of using you will easily be able to adapt your favourite recipes for the
Convection Oven. Remember, meats are best roasted more slowly — they remain
tender, succulent and moist. Start at a higher temp. and seal/brown meats first, then
reduce the temp. to complete the cooking.

Preheat your oven

For optimum cooking, preheat your oven. Pre-heating is absolutely essential for
grilling and dry frying. Pre-heating is also beneficial for faster baking and roasting,
providing quicker sealing/browning.

Coocking time

Cooking times shown on the lid are subiect to the volume and weight of the food or
the desired finish/crispness you want. Remember the most important thing is to cook

to your satisfaction.

Bring meats to room temperature before cooking them
1f not meats will take longer to cook through, only helpful if you wish to cook ‘rare’.

Place large food items off center
To encourage maximum air flow around and under for fastest cooking. Expect to turn

once after sealing at higher temperature, then reduce for best cooking of meats (beef,
lamb, pork or veal).



Convection Oven Helpful Hints

Remember it is best 10 prebeat your oven before neing .

e 'When coaking meats or ather foads, remember, the bigger the size the longer
it takes o cook.

» DON'T over load the pven with 100 many things at once, you mast 2ifow air
ta flow all araund your food so it caa cook evenly on all sides.

s+  DON'T put ANY plastics (including microwaveable plastics) or any thin
glass plates/dishes into the pven.

s You can put metal materials/thick glass plates and oven dishes into the oven.

FOLLOW THESE HINTS & YOU WILL ENJOY THE FULL BENEFITS OF
YQUR CONVECTION OVEN.

Please note:

All cooking times and methods included in this manual are suggestions only.
Perzonal preferences by customers will involve yon in testing times/methods for
yourself in order to achieve the desired results for your cooking/eating style

]
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Recipe Suggestions

* Beef Stew %

TE groms stewed besf, cut in 1 cwber /2 or 3 potatoes, pared and quartered /
2 ar 3 carrois, quariered /2 ontors, quartered ¢ 2 stafka eulery, sticed”
I bay lenf7 4 1ablesp saltf I tnblespoon pepperd Z o 3 cups witer or brodh

Place all ingredients in baking ar casserole disk, Stir fo blend theroughly, Add water to cover, approximately 2 to 3 cugs, Cover
dish with lid or 2luminivm foil. Place oo rack , sct thermestat at 1500 . aad cook Sor 2 1o 3 bhowrs,

% Fillet Mignen*

o fiféee steaks cux ta approx., 44 o [ 442 Teny thick —ar roan: (emperatur:
F 4 vazhers hapom (Tean) black pepper / loohpicks

Remove rind and excess fat from bacan, Trim meat and remove excess @, Weap oz bacon rashar around éhe perimeter of cach

filfer, seeurs wish tootbpick(sy, Sprinkie (ground) back pepper omio steak both sides. Probeat convecion oven 10 2207T.and
place Bliets on bigh wire 1ack and cook for 19-12 minules (rare);12-15 mimnes [mediany;)5-20 minviesiwel doney 1o

3/4(2co) thick Blets. Tirn Bllets holfway through cosking time if desired. Thicker and /or larger llets will toke loager to
coak , Serve hot with frech steamed vepetables,

* Roast leg of lamb ¥

Leg of lamb # clove of garfic / several sprigs of fresh rusemary £ 2tsp. Brown sugor
for 3isp.dvied vosamony} £ soll ond pepper 1o iasie

Cut all excess fat from meat, Peel garlic and rub garlic over roeat, Take teaves from roscoary sprips. Mix with brown sugac aad
salt 2nd peppes, and sprinkle over meat Place lamb on fow wire sack in 200°C oven, Cook for about 20 mismtes, Tury meat,
reduce therniostat o BE0'C and cook for another 60 minutes or uati] doas 1o your tasle. Vepetables can be rgasted arousd the
cat during the last 45 minuies at 200°C.

* Satay Reast lamb %

Leg of tamb / gorlie solt / sliced whofeprain breud
Saweg
Sutay rauee /I cubic inch frosk gingor /3 tabfuspoons crunchy peanut butter /
Juice of balf feman
Trim excess fal from [Eg, bone and remove excess intornal fat, Goe the gingue coarsely and mix wilh the salay sauce, peanul
bulter and hemon juice, Saluzat the slice of wholgrain bread wilk the savce. Sprinkly a little garfic sauce over the boned leg-
rub into flush aod skin. Powt sauce over opened kg, spread with a spoon oc fork. Plavs bread slice inside log, reform and truss
using skewers sad cockdng string. Spread eacess sauce ali over omside of prepared leg. Place lep an wirc rack in copvection
oven and cook for 30 minutes at 190T. Meaowhile, peel and clean potatoes, pumpkin and onions. Pluce in & bowl and add a
linle sauce. Toss vegetables umil iightly covered with suuce. After lvg bas cooked for 30 winutes at (90T turn and add

vegetables. Caok for a further A0 minutes approximately, ming vegetables oace. Allow to siand for approximately L0ménutes
bekore carving.



* Roast pork with gravy %

1.7 dps fresh o frozrn prrk loin raast ¢ 200 3 claves, garfic, fal vedfpfionallf
fof ? tablespoons Warcesiershive or soy sance ! salt £ popper

Place roast on rack. Season well with sati and pepper. Insert garlic ento meat and sprinkle with Worcesiershire or 50¥ Sauce,

Roast al 165°C for 1 112 to 2 hours or entil meat thermameter registers 80°C. (Frozen roast will take 2 1/2 10 3 bours.) Remove
toast from rack and allow 19 stand.

GRAVY: Add 2 ur 3 tablespoons very hot water 1o oot and stir well inlo meat juices, Combine 2 tablespoons comstazeh ar flonr
with 2 or 3 tablespoons water to form a paste, gradually stir in 1 172 cups hot water. Pour into pot and stir well, Cank at 245C
for 10 to 15 minutes. Stirring well every § minutes. Season to taste hefare serving

* BBQ Style Pork Chaps *

4 pork chops/ 10mis ofive il / tsmall. chopped onion/irs cup torte sance
I ablespoon brown sugar/} tabfespoon vinegar/! tablespoen Dijon mustard
{ teaspoon chilli powder / salt and’ pepper

Heat the oit in a frying pan, add onion and cook until saft, Add tomato sauce, FOEHE, vinegar, musined and chilli powder, stir and
cook for 3 more minutes. Put to one side, Preheat canveetion oven to 220°C. Brush hoth sides of meat with the prepared sauce

and sprinkle with saft and pepper. Place cheps on high rack and cook for 20 minutes o anti? tender and cvoked through. Turn
once and brusk with seuce,

% Chinese-Style Spareribs *

1.7 ks pork spareribs, sphit
Saute: 3 tablespnons honey/ 3 tabfespoon sop sance! e cup dark brov sugar?
122 cup kewchup! 3 sablespoons cider vincgar? v cug water / 14 teaspoan dry mustard/
3 clovas garlic, minced / 2 chicken dauttion crdes ¢ dash Tabasco

Combine il sance ingredients in a saveepan and cock over medium heat for 5 to 1) minules. Pour over ribs and aitow to
marinate for 1 or: howrs. Place ibs on rack and brush with sauce, Bake ot 180T far 47 minues,

* Roast Chicken*

.20 .7 kpr chickea ) salt and pepger f sop sauce £ flew pleres sficed carrat,
Crtm, o colery’ butter or margarine ¢ horey (optional]

Wash chicken and remove: neck and giblets, Dry exeess moisture with a towel or cloth, Rub inside cavity well with salt and
peppet, Add vegetables ko cavity, Sprinkle skin with soy sance and salt. Tie legs tagether with string to keep attrackive shape.
Brush skin with butter or margarine and honey, if desired, Place on sack in pot and soast at }B0°C For 35 10 40 mimutes.
Potatacs & or peas may be cooked in the pot, at same sime, if dosired

* Chicken Citrone *

Fresh chicken (1 3-1.tkp) Remon friice f garlic salt / leptan prapee

Clean chicken inside and remove excess fat and giblois. Drain and pat dry inside and oul. Squeeze Jemon juice nver chicken
inside and ovt. Sprinkle with a littte garlic salt and lamon pepper. Place fomon skins in cavity of chicken. Place chicken on wire
rack in convection oven, Rorst at 200°C for 30 minuies, Dribble lemin juice aver and inside chicken-if desited, 2 the same time
turn chicken and roast for a frther 20-25 minutes. Any citnes frudt can be psed in place of lemon.

* Grilled Shrimp *

Rinse shrimp shells and sprinkle with lemon juice and salt, Place shrimp on reck and brush top with melted butier ot nuargarine
or oil. Crill at 245°C for about 5 ta 10 minutea {depending on size of shrinps).

* Steamed Whole Fish *

Place cleaned fish on lorge picce of aluminiem foil. Squeeze juice of 1 or 2 lemons over fish and cavity. Add 3 or 4 slices anion,
celery picces and parsiey. Add 2 or 3 tablespoons water or wine and butter or margarine, Wrap foil around fish scourely, Pour
about 3 or 4 cups water in pot, Place  wrapped fish on rack, Sleam al 220°T for 20 minutes.

* Easy Quiche *

Frazcn chovt cruet paziry £ 1 cup graied cheera ) | enp mifk £ 13 cap chapged baran
§ tnmeare sliced! 4 egpe & 1 anion, diced 7 1 roblespoon hntter
Farsley fsalt / pepper ¢ basit (ta tanic)

Line 3 97 (22 5cm) lightly greascd pic dish with pestry. Coek on low rack in prehented oven {te 2200C) at 175°C for 12415
miinutes. Mix all remaining ingredients twgcther 2nd pour into hel pastry. Bake a further 15-30 minuies on 175 until set and
molden brawn.

* Easy Cassergle *

[*450g tin tana in brine 2 stalks celery / 1*425g tin crcatn of celery soup!
{ farge onion/ 1255 hight sowr cream / 1z cop skimmed mifk / cheese

Deain tuna and broak up. Add soup and sour eream: and itk and mix, Finely chop cclery, grate onion and add to mixture. Mix
thoroughly. Place in a light casscrole dish and grate cheese over top. Place in preheated (1o 220°C) convection oven on the low
wire rack at 200°C for 30-40 minutes or umil cheese is hrowed,

* Banana Foster %

172 eup buuten. mehed £ T enp browss mupar/ 3 tablespaons lemon juive / 243 cup banona ligimr or rum ¢ 6 0 8 firm bananas, peelcd, hatved
Tengthwive £ 1A cup brandy, warmed, or rum

Piease butier and brown sugar in soucepan. Siir until melled and smoath. Stir in lemen jiice ard rum, Cook for 10 minutes. Add
bananas and stir to thoroughly coat. Bake at 245°C for 10 minutes. Ignite brandy and powr over hananas, stiring to cout.

Spocn banawas and sauce over e cream fo serve.



% Garlic Toast %

& to 0 slices 1 'thick French or ltatian Bread ! 1/2 cup mebied buiter or margaring /

! tablespoon grated Parmesan chevse / 2 cloves garlic, minced

Cobine melted butter or macparine, Parmesan cheese and garkic. Brush on bruad and aliow 10 stand. Toast bread on rack at
245°C for 510 § minutes.

% Baked Fotatoes %

Wash patatous and dry. Wipe skins with oit or bacon greasc, bake al 245°C for 30-43 minutes, depending on size of potatoes.

* Broifed Siuffed Tomaioes *

Hajve 2 tamatoss and speiakic lightly with sait, pepper and crushed basil. Tap each half with ! tablespoon butivred bread ennnbs
wnd sprinkle with Parmesan chuwse. Brod at 2457 for 13 mioutes.

* Vegetables ¥

Tl tnast ponutar method of coaking vepeiables in the convection over is by steaming. Stmply wash and prepare the vegetables
a8 narmat then wrap the difforent types of vegetables in foil and arrange the foil *packits” on i low rack su thist there is a4 lsast
a | cm gap between them. Set the lemperature 1o 220°, The cooking time I wypically 10-15 minwes. Tips: For best susults wrap
the washed vogetables in Foil while they are stild wet, The steam genersted from this will be sufficient to cocl them i1 you have
1 |ot af different vegetables 1o coak you can use the high mck as well and cook en twa levels. R ber that the ture is
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slightly higher nearer the Tarbo fan so put the slower covking vegetables on the high rack

* Savoury Bread & Butter Pudding *

G thin slices white bread / 60g (21202} buner { 100z (4n2) rushrooms, sticed £ 4-6 spring omons, sheed
S50mad (1 pep midk 7 2 burve epps or 3 venall £ 73 (Joz) grated mature cheddar /
I clover purfic, crushed ¢ salt and freshiy graund Mack pepper o taste

Suntd the muslroons, garlic and spring orioas. Spread the slices Jightly with butter. Cut 3 slices in half diagonally and the
rewainder inte 4 small squarcs. Arrange e iwiangles round the sides of a well preused ovenproof dish with the points sticking
up. Amrange hall the remaining broid in the dish, and spread with a Jayer of e mushroom misture, Layer the remaimng bread
and mushroc mixiuee io the dish. Whisk the cpps, milk and salt and puppur 1opether and pour Il mixture over the bread, Top
with grated cheese and leave to stand for 30 miautes. Place dish on lewer ruck in copvuction oven preheated o 220C and buke

a1 170°C for approximatsly 33 10 40 minutes unlil set and lightly browned.

fhere are thowsunds more recipes aveitable for convection oven covkmg, We have trivd to provide recipes that sfiew all the
variows functions anid obilities of the convection oven. As yolr Tecome Jaitiar with pour comvection aven you wifl becaute
familierr witht your comvection oves and gl an instinciive feef for things fike best feniperature and cooking times eic. This wilf

affew your to adupl recipes from virtually any source.

Fleasy contact ponr loved havkstare for irher recies sultable for convestion aven cooking, or v a “Gaagle ™ search on the

wed wsing " Convection Qven Reciper ™ as you key wardls - you wilf see the possibilities and recipes suggestions are endiess.

Experinenting is abuaps fun oo ..

Ko

GRILLING AND BROILING

To broil or prill with a convection over, the terperature should bu sel between 225°-230°C Mo prehcating i necessary in
conveetion aven baking, Foed should be placed on the rack without covering, To bring the food closer 1o source of heated air,
the high rack should be used. Any seasonings should be applied to surface of the meat.

If the fish or mcat is lean, spray the rack or grill wath pon-stick vegetable oil, or brush with cocking ol prior 0 amangtng the
figh/meat on tie gill. This will minimize food sicking an the grill.

For browner or more seared surfzces, brotl on both sides as with thick stocks or sicaks. For thinner pieces, no wrning is
neCUsAry.

ROASTING

i, (s pot bottom with aluamisiwn ol (vaving a inch of rin) will veich dripping i€ desiced. To lot hot atr frecly cieculate,
st Jow rack. The propetied hot air cooks meas evenly and seafs in the juice. Turndng wud basting, i not pecessary.

A meat ther

] ded Howewes, witheut ome, go by the lime wemperature table given here, or Fellow the chan
given. For conventional or regutur ovens and subloet 259

ROAST WHOLE CHICKEN

Tinge cluicken thotoughly and add desired seasonings. Spices such as gadic, bluck peppur, and salt are sugpested. Befoee
roasting, allow seasonings to penetrate for a few hows. Base of pol can be Yoed with alumimum {oil Lo catch doippings. Roast
for approximately 30 minutes per lkg at 200C.

WHOLE ROASTS

With fatty portion faving upward put mest on low rack. Svasen as desined, lnseel meal thermometer, Temperature for roasting i

usually 25 fess then for regular conventional wasting, Cooking tiuwe depuids on type and size ol toast.

CAKES

Frehwat the oven o 220-230°C for 3 iminutes. When selecling an approprisis sk tin (o use, be surc tiab o will G cumforlably in
the bowl. Use the extender ring if necessary. Always place the cake lin i ihe lpw rack - never directly onto Lhe bottom: of the
bow], When ysing ceke recipes from elsewhere deduct LU from recommended cooking lemperaiwre, Cookdng lme depends

catirely upon the size of cake you are making but i 15 easy to moniler its progress with the see-through plass bow).

BISCUITS & PASTRIES

Use a perforated truy and place it on the high sack. On the low rack you can use that as well and cook ot wo'levels. Don't
lorges to lightly grease the s first. The best temperaiure for biscuits and pasiries is 220-2300. Cooking lime varics but is
generally 12-13 ninutes lor biscuiis.



PIES

Pre-cooked {unfrozen) pies couldn’t be casier. Place on bigh rack and vock for B-12 minutes i 2207C (why oot put some oven
chips in the tray on the low rack at the same tme?). Frozen or uncooked pies ose the same position und 1emprature, byl
isterease Thy cooking me wsielly 1o 20-25 minutes. This can vary depending on the size and conleat of the pie.

EGGS

Hard ar soil-boiled egps are unbelievably easy in the convection even. Far a start, thers's ne boiling invelved, Simply place up
10 6 eggs into i fray and put the tray oo the high sack. Set the wamperature to 200°C, set tnwr 1 6 minuics for soft doiled or 10
mimutes for hard-boiled. Abways use 1he 1angs to carefully remove the epes after cocking.

BREAD ROLLS

To sehizat Frush bread rolls, wrap cach roll with foll, place on low rack and beat at 200°C for 5-7 minmes, If the 1olls are a few
days aid they can be ‘refreshed” by brushing tem with ¢ Nule rmilk, placieg them o the kigh fack and heating for 6- 10 minsics
at 180T,

THAWING FOOD

The conveetion oven will thaw most foods. Simply place onte are of the wite ks, sel the thermasiat (o thaw and allow
approximately 40 minutes pur kg, Large items like meat joints should be urmed at least once during the thawing process. Any
liquids or juiccs fram thawed Foed should be thoroughly cleancd from the bow! hefore cooldny,

FROZEN FOOD

Large items like meat joints o ponltry caonot be ceoked from frozen and must be thawed theroughly fisi. However, some
foods cook best from fozen, Simply follow the cooking insiructions on Wbe packaging a5 4 guideline. [Lis ofien the case hat
cooking tite i5 shoner in the conveelion oven beeause il is more etficient than conventional ovens.

TOASTING

You can toast alemost anything in ihe convection oven Bread, bagels, pizza, crempets ete. For best results use the high rack and
sut temperature to 220-230°C depending upon your own prefesence. [t is unlikely that the item you are toasting will need 1o be
tamed over half way through cooking. The hot, circulaing air will usually 10ast both sides at once.

GRILLING .

As with toasting, items 10 be yrilled should be piaced on the high rack and the temperature sheuld be set betwosn 220-240°C,
When deciding (hs best lemperature suling to use, cansider the thickness of the food. A 3o thick steak would require a lower
tempezalurs and lenger cooking time tan o lem thick steak, Also remember that frozet foods like burgees are likely 1o need o
Tapger cooking tioe. You nuay wish to turn the facd halfway through the grilling process to ensure even colouring,

BAKING AND STEAMING

The wemperaiure for cocking uncovercd dishes is usually 20°C 10 46°C lawer to ihe Convection Roaster. No preheating is
necessary in convection even baking,
Qrdinarily, the cuntre of 2 cake batter will be moist, whife te sections closest to tbe rim of the baking pan will be done first, For

Whis eason, 2 bunt cake pan of ube pas is bener to usc than the Yarger laycred cake pans. Cupcake/muffin pans lined with paper
cups are idea} for smalt batches.

SUGGESTED BAKING TIMES AND TEMPERATURES

FOR CONVECTION ROASTER
FOOD TEMPERATURE(C) MINUTES B
Brovemivs 150 1820 ]
Buns 208 1012
Cokes, layer 135G 820
Cake, loal 150 3035
Comibread 130 13-20
Coakies: drop 150 810
Cookivs: roffed 160 10-12
Muffins 136 1215
Pics / pustries /gic crust___| 200 YT T
With filling (na top crst) 150 2530
With filling (vwo crusts) 180 3540
Breads, rolls 180 12-15
Loal 160 25-30

TIMES MAY YARY, DEPENDING ON DEFTH AND SIZE OF MIXTURE.



