Your Full Range

The true functionality and versatility of your range shines with
dishes that use both the rangetop and oven. This section contains
four examples that connect the learnings found throughout this
book: the technological details of your range, the science behind
flavor, and the cooking techniques and skills. We promise these
showstopper recipes are sure to be as delightful to make as they
are to eat.




Braised Short Ribs

Unlike its beef stew cousin, boeuf bourguignon, this recipe features a thick, silky sauce that clings to

the fork-tender short ribs.

MAKES RACK POSITION COOK TIME
8 SERVINGS 2 3-3%2 HOURS
INGREDIENTS PREPARATION METHOD

5 pounds bone-in beef short ribs,
cut crosswise into 2-inch pieces

3 tablespoons vegetable oil

3 medium onions, chopped

3 medium carrots, peeled, chopped
2 celery stalks, chopped

3 tablespoons all-purpose flour

1 tablespoon tomato paste

750 milliliters dry red wine,
Cabernet Sauvignon recommended

10 sprigs flat-leaf parsley

8 sprigs thyme

4 sprigs oregano

2 sprigs rosemary

2 fresh or dried bay leaves

1 head of garlic, halved crosswise
4 cups low-sodium beef stock
Kosher salt

Freshly ground black pepper

1. Preheat oven to 350°F Convection Roast Mode with a rack
set at position "2." 2. In a large Dutch oven over medium-high
heat, heat oil. Season short ribs with salt and pepper. Working
in two batches, brown short ribs on all sides, about 8 minutes
per batch. Transfer short ribs to a plate. 3. Pour off all but 3
tablespoons of drippings from pot. 4. Add onions, carrots, and
celery to pot, cooking and stirring over medium-high heat
until onions are browned, about 5 minutes. 5. Add flour and
tomato paste; cook, stirring constantly, until well combined
and deep red, 2—-3 minutes. 6. Stir in wine, and then add short
ribs with any accumulated juices. Bring to a boil; lower to
medium heat and simmer until wine is reduced by half, about
25 minutes. 7. Add garlic and all the herbs to pot. Stir in stock.
Bring to a boil, cover, and transfer to oven. 8. Cook in oven
until short ribs are tender, 2-2%2 hours. Transfer short ribs to a
platter. 9. Strain sauce from pot into a measuring cup. Spoon
fat from surface of sauce and discard; season sauce to taste
with salt and pepper. 10. Serve in shallow bowls over mashed
potatoes with sauce spooned over the top.
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Manicotti

We substituted lasagna noodles for manicotti shells as a classic—and easier—way of assembling
the manicotti.

MAKES RACK POSITION COOK TIME
6 SERVINGS 3 1 HOUR
INGREDIENTS

— 16 oven-ready lasagna noodles

Sauce Filling
— 2 tablespoons extra-virgin olive oil — 3 cups part-skim ricotta cheese
— 3 cloves garlic, finely minced — 4 ounces Parmesan cheese, freshly grated, divided
— Y2 teaspoon crushed red pepper flakes - 8 ounces mozzarella cheese, grated
— 2 28-ounce cans crushed tomatoes — 2 large eggs, lightly beaten
— 1tablespoon dried basil — 3 teaspoons dried parsley
— 1teaspoon dried parsley flakes — 1teaspoon dried basil
— 14> teaspoon salt — 34 teaspoon salt

— Y2 teaspoon freshly ground black pepper

PREPARATION METHOD

To make sauce

1. In a large saucepan over medium heat, heat oil, garlic, and pepper flakes until fragrant but not brown, 1-2
minutes. 2. Stir in tomatoes, basil, parsley, and %2 teaspoon salt; simmer until thickened slightly, about 15 minutes.

To make filling

In a medium bowl, combine ricotta, 1 cup Parmesan cheese, mozzarella cheese, eggs, parsley, basil, salt, and
pepper; stir until thoroughly combined.

To assemble and bake

1. Preheat oven to 375°F Convection Mode with racks set at positions “3.” 2. Add 1 inch of boiling water to a
9-by-13-inch baking dish. Add noodles one at a time, soaking until pliable, about 5 minutes. If noodles stick
together, separate with the tip of a sharp knife. 3. Remove noodles from water and place in single layer on clean
kitchen towels; discard water. 4. In a dry 9-by-13-inch baking dish, evenly spread 1¥2 cups sauce along the
bottom. 5. With the short side of the noodles facing you, top each with % cup of the cheese filling. Evenly coat
34 of each noodle, leaving the top quarter exposed. 6. Roll each noodle into a tube and arrange in two rows of
eight in the baking dish, seam side down. 7. Top evenly with remaining sauce. 8. Cover with aluminum foil. Bake
until bubbling, about 40 minutes. 9. Optionally, remove foil and evenly sprinkle remaining 1 cup of Parmesan
cheese over the manicotti. Bake until cheese is browned and bubbly, about 6-7 minutes. Remove from oven
and let cool slightly before serving.
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Profiteroles with White Chocolate Ganache

Made with authentic choux pastry, these little cream puffs will transport you to a French patisserie.
No passport required.

MAKES RACK POSITION COOK TIME
12 PROFITEROLES 3 20-25 MINUTES
INGREDIENTS PREPARATION METHOD
Pastry cream To make pastry cream
- 6large egg yolks 1.1n a large bowl, beat egg yolks and sugar. Whisk in flour. Set aside. 2. In a
— 100 grams (%2 cup) medium-sized saucepan, combine milk, heavy cream, and vanilla extract. Bring

superfine baker's sugar to a simmer then remove from heat. 3. Slowly pour the warm milk mixture into

— 30 grams (4 tablespoons) the egg mixture—not the other way around or the eggs will curdle—whisking

all-purpose flour . . .
purp until the custard is smooth. 4. In a clean saucepan over medium heat, add

~ 1cup whole milk custard and whisk gently until thickened. Continue whisking for another 1-2

— 1 cup heavy cream minutes until the mixture releases a few bubbles. 5. Pour the custard into a bowl,
- lteaspoon vanilla extract cover with cling wrap, and set aside to cool.
Choux buns To make choux buns

- 1Y% cupsandl
tablespoon water

— 150 grams (13 sticks)
unsalted butter, diced

1. Preheat oven to 400°F in Bake Mode with a rack set at position “3.” 2. In a large
saucepan over medium-high heat, combine water, butter, and salt; heat until the
butter melts and the water boils. Remove from heat. 3. Add flour and beat with

a wooden spoon until a dough forms, pulling away from the sides of the pan.

4. Add dough to the bowl of a stand mixer fitted with a flat paddle attachment.
Beat for 10 seconds to knock out the air and to cool slightly. Add one egg at a
time and beat until the mixture is thick and smooth. 5. Add batter to a piping

— Pinch of salt

— 200 grams (1¥/3 cups)
all-purpose flour

— 4 large eggs
bag fit with a 1-inch round piping tip. On a parchment-lined baking sheet, pipe

Ganache 2-inch rounds about 2 inches apart. Wet the tip of your finger and smooth out
) the tops of each round to remove any points. 6. Bake for 20—-25 minutes until
— 10 ounces white
chocolate, finely chopped golden brown and sound hollow when tapped on the bottom. 7. Cool on a rack,
piercing the underside of each choux bun with a pin or cake skewer to release

excess steam and prevent sogginess.

— 2/3 cup heavy cream

— 1tablespoon unsalted
butter, at room

temperature To fill the buns
1. Fill just before serving. 2. Add pastry cream to a piping bag fit with a small
SPECIAL SUPPLIES round nozzle. Insert the nozzle into an opening in the choux bun; if there is
— Digital kitchen scale none, pierce the bun with the tip of a small knife or skewer. Gently squeeze the
cream into the choux bun, being careful not to overfill them.

To prepare ganache

1. Place chopped chocolate in a medium bowl. 2. In a small saucepan over
medium-high heat, bring the cream to a boil, and then pour it over the
chocolate. Let it sit for 30 seconds. Using a whisk or heatproof spatula, gently

. stir the chocolate and cream together. 3. When the ganache is smooth, add the
You can make the pastry o o ) ) i .
butter stirring until incorporated. 4. While warm, dip each cooled, filled bun into

cream up to two days before ) )
the ganache. Serve immediately.

filling the choux buns.
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Oven Mode Quick Guide

The go-to mode for multi-rack
cooking. Heat comes entirely
from two rear convection fans.
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For ultimate tenderness, with

most heat from top broil and some
from the bottom bake element.
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Low, drying heat from the
convection fans for fruit
snacks, jerky, and herbs.

Best for traditional baking, with
almost all the heat radiating up
from the bottom element.
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Sear steaks, chops, and fish
with intense, radiant heat
from the top broil element.

Create a "brick oven effect” for
pizza with intense 550°F heat

from the bake and broil elements.

A faster, more flavorful way to
roast, with most of the heat
from two rear convection fans.

Bread rises beautifully with
low, controlled heat from
the bake element.

Keep dinner warm with
gentle heat of 140°F to 200°F
from the bake element.

Discover more recipes,
tips, and resources on
our websilte.




Get the most out of
your dual fuel range.

It is a technique-focused approach to understanding
and mastering the Wolf dual fuel range. For more
recipes, visit subzero-wolf.com. Here's to one delicious
meal after another.
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