








INGREDIENTS

– 2 pounds fi ngerling or 
baby potatoes

– 1 shallot

– 3–4 cloves garlic

– ¼ cup chives

– ¼ cup cilantro

– ¼ cup parsley

– ¼ cup red wine vinegar

– 1 tablespoon crushed 
red pepper

– ½ cup and 2 tablespoons 
olive oil, divided

– Salt and pepper

Chimichurri 
Roast Potatoes
Substitute the chimichurri with your 

favorite sauce, including pesto and 

mayonnaise-based dressings.

PREPAR ATION ME THOD

1. Cut potatoes into bite-sized pieces; toss with 2 tablespoons olive oil, 

salt, and pepper. Evenly distribute on a parchment-lined solid pan. Slide 

into oven at rack position “2.” Set oven to Gourmet Mode and choose 

Sides, Potatoes, Roast Potatoes, and Start. 2. As potatoes roast, mince 

shallot and chop garlic and herbs. In a small bowl, combine shallot, garlic, 

herbs, vinegar, and crushed red pepper; add ½ cup olive oil and season to 

taste with salt and pepper. 3. Once potatoes fi nish roasting, transfer to a 

medium bowl; add chimichurri, then toss to combine. Adjust seasoning as 

necessary with salt and pepper. Serve.

MAKES RACK POSITION COOK TIME

4 SERVINGS   2 AUTOMATIC

G O U R M E T

Gourmet Mode
LIKE AUTO PILOT FOR YOUR OVEN, GOURMET SIMPLIFIES COOKING

Homemade meals can be a luxury. Often, you’re looking for shortcuts when 

fi xing your favorite dishes. Enter: Gourmet Mode. It provides convenient access 

to a variety of presets that eff ortlessly prepare a diverse collection of foods. 

Using the intuitive menu, simply select the food you wish to prepare—anything 

from a showstopper beef tenderloin that rivals your favorite steak house to a few 

sweet potato wedges or steamed asparagus with just the right amount of snap. 

The oven will automatically set the proper cooking mode, temperature, and 

time depending on the dish. Gourmet Mode truly is guesswork free, practically 

guaranteeing reliable, delicious results for the simplest to most complex dishes.

Ready to give it a try? The best way to discover Gourmet Mode is simple: explore 

it for yourself. Once you do so, it may eventually become your “go-to” mode.

INSIDE YOUR OVEN

Based on your selections, Gourmet Mode will automatically set 

the proper temperature, time, and cooking environment—using 

steam, convection, or a combination of both. 

GOURME T MODE RE VIEW

– Single- or multi-rack cooking (based on your selections)

– Automatic cooking of almost any food

– Utilizes multiple modes, temperatures, and cook times 

based on your selected dish

– Temperature probe may be used

– Preheat can be skipped in some recipes

– Easy on-screen menu for convenient recipe selection
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Whole Roast Chicken
As simple to make as it is elegant, this succulent bird emerges from the oven with a 

shatteringly crackly exterior and ultra-moist interior—all thanks to Gourmet Mode.

INGREDIENTS 

	– 1 (3½–4 pound) whole chicken

	– Optional, lemons, garlic heads/cloves, 
sprigs of hardy herbs

Rub

	– Zest of 1 lemon

	– 3 tablespoons olive oil

	– 2 tablespoons lemon pepper

	– 2 tablespoons lemon juice

	– 1 tablespoon rosemary, finely minced

	– 1 tablespoon thyme, finely minced

	– 2 tablespoons minced garlic

	– 3–4 teaspoons salt

M O D E S   Gourmet 

PREPAR ATION ME THOD 

1. In a small bowl, combine rub ingredients. 2. Coat 

entire chicken with the rub. Optionally, truss legs 

with kitchen twine. Let sit in refrigerator for at least 

2 hours or, if possible, overnight. 3. Transfer chicken 

to parchment-lined solid pan. Optionally, stuff and/

or nestle quartered lemons, garlic (whole cloves 

or whole heads with tops removed), and herbs in 

and around chicken. Slide pan into the oven at rack 

position “2.” Set oven to Gourmet Mode and choose 

Poultry, Chicken, Whole, Cook. Insert temperature 

probe into the thickest part of the breast, taking care 

to fully cover the metal shaft. Insert opposite end of 

the probe into the oven receptacle; set probe alert 

temperature 165°F. Bake until the alert temperature 

is reached. 4. Remove pan from oven and place on a 

cooling rack. Tent chicken with foil and let rest for 15 

minutes. Carve and serve.

MAKES RACK POSITION COOK TIME

4 SERVINGS   2 AUTOMATIC

G O U R M E T
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Glazed Salmon Fillet
Packed with umami, the soy-forward glaze turns deliciously tacky 

upon roasting thanks to the maple syrup.

INGREDIENTS

– 4–6 6-ounce salmon fi llets

– Lemon, thinly sliced, for garnish

– Scallions, thinly sliced, for garnish

Glaze

– ¼ cup maple syrup

– ¼ cup red miso

– ¼ cup whole-grain mustard or 
Chinese-style hot mustard

– ¼ cup soy sauce

– 1 tablespoon mirin

– 1 tablespoon grated garlic

– 1 tablespoon grated ginger

PREPAR ATION ME THOD

1. In a medium bowl, whisk together glaze ingredients; keep refrigerated 

until needed. 2. On a parchment-lined solid pan, arrange salmon fi llets 

skin-side down. Pour glaze across fi llets until evenly coated. If needed, 

baste glaze back onto the fi llets with a spoon. Marinate in refrigerator for 

1–2 hours. 3. Slide into oven at rack position “2.” Set oven to Gourmet 

Mode and choose Fish and Seafood, Fish, Fillet, and Roast; follow 

onscreen instructions. 4. Once fi sh roasts, transfer to serving platter. 

Optionally, garnish with lemon and scallions. Serve.

MAKES RACK POSITION COOK TIME

4–6 SERVINGS    2 AUTOMATIC

G O U R M E T
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INGREDIENTS

– 3 2/3 cups unbleached all-purpose fl our

– ¾ cup whole-wheat fl our

– 1½ cups warm water

– 2 teaspoons salt

– 1 1/2 teaspoons instant yeast

Artisan Bread
Baking bread is part art, part science. It takes patience and precision—don’t skip any steps, 

especially the rest period between the fi rst and second mixing times. All that time makes your 

bread better. Plus, your Convection Steam Oven makes bread baking considerably easier and 

repeatable for you, imitating the steam-injection ovens that professional bakers use.

PREPAR ATION ME THOD

1. Combine ingredients in bowl of a stand mixer fi tted with a dough hook. 

Knead on medium-low speed for 5 minutes; the dough will be slightly sticky. 

Turn mixer off  and cover bowl with a damp towel or plastic wrap. Let sit for 

15 minutes. 2. Knead on medium-low speed for 5 minutes. 

Remove bowl from mixer. Cover bowl and let dough 

proof until doubled in size, about 2 hours. 3. Gently 

transfer proofed dough onto a fl oured surface. 

Form  into a round loaf and transfer to 

parchment-lined, lightly fl oured solid pan. 

Cover and let proof for 30–45 minutes.

4. Score an “x” into the top of the 

loaf with a serrated knife. Slide 

pan into oven at rack position 

“2.” Select Gourmet+ and Bread. 

Select Well Browned for a darker 

crust or Medium Browned for a 

lighter crust. Bake until the oven 

shuts off  automatically. 5. Remove 

pan from oven and place loaf on a 

wire rack to cool completely.

MAKES RACK POSITION COOK TIME

1 LOAF   2 VARIES

Whether it’s slightly stale baguettes or freezer-burned 

bagels, Reheat Mode rejuvenates bread back to straight-

from-the-bakery goodness. Place bread directly on 

wire racks; no pans required. 

Quick tip: Reheating Bread

G O U R M E T +

Gourmet + Mode
LIKE GOURMET, BUT SMARTER

Take all the amazing capabilities of Gourmet Mode and add sensors that 

optimize the cooking process based on your food. Not only does this mode 

ensure delicious results, but it can also account for changes in the moisture 

and size of your food. Like Gourmet Mode, this mode is best understood by 

simply giving it a try!

INSIDE YOUR OVEN

Based on your selections, Gourmet+ Mode will not only 

automatically set the initial temperature, time, and cooking 

environment but it will optimize throughout the process.

GOURME T+ MODE RE VIEW

– Single- or multi-rack cooking (based on your selections)

– Automatic, optimized cooking of select dishes

– Optimizes mode, temperature, and cook time based on 

your selection and feedback from oven

– Temperature probe may be used

– Preheat can be skipped in some recipes

– Easy on-screen menu for convenient recipe selection
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PREPAR ATION ME THOD

1. Distribute spinach across perforated pan. Slide perforated pan into 

oven at rack position “2” and the solid pan at position “1.” Set oven 

to 210°F Steam Mode and steam for 5 minutes. 2. Prepare ice bath. 

Remove steamed spinach from oven and plunge into ice water to halt 

cooking. After spinach cools, grasp small handfuls of spinach and squeeze 

to remove water. Set aside. 3. In a large heavy skillet, melt 1 tablespoon butter 

with olive oil over medium heat. Add scallions and cook until softened, about 3 minutes. 4. Remove skillet 

from heat and transfer contents into a small bowl. Add cooked spinach, feta, dill, nutmeg, and pepper to taste; 

stir to combine. 5. In a small saucepan, melt remaining 4 tablespoons butter. 6. Remove thawed phyllo from 

packaging and unroll, leaving the sheets in a single stack. Using a pizza cutter, cut phyllo into 3 strips lengthwise. 

Cover with a lint free cloth to prevent it from drying out. 7. Remove one strip from the stack and lay flat. Brush 

with melted butter. Layer with another strip of phyllo and brush with melted butter again. Spoon 2 tablespoons 

of filling into the phyllo corner nearest you. Fold corner of phyllo over the filling to form a right triangle, then 

keep folding to wrap the the triangle with remaining dough (like folding a flag). Repeat with remaining strips 

of phyllo. 8. Arrange spanakopita on parchment-lined solid pan. Slide into oven at rack position “2.” Select the 

Gourmet+ Mode and choose Appetizers, Fresh—Lightly Browned. Cook until the oven turns off automatically 

or spanakopita reach your desired browning.

Spanakopita Puffs
This flavorful appetizer captures the zesty spirit of Greek food. Thanks to guesswork-free cooking 

of Gourmet+ Mode, these delicate puffs always turn out crisp and flaky.

	– INGREDIENTS 

	– ½ pound baby spinach

	– 5 tablespoons butter, divided

	– 1 tablespoon olive oil

	– ½ cup thinly sliced scallions

	– 4 ounces feta, crumbled

	– 1 teaspoon chopped fresh dill

	– ¼ teaspoon freshly grated nutmeg

	– Freshly ground black pepper

	– 2 (16 ounce) packages frozen phyllo sheets, thawed

MAKES RACK POSITION COOK TIME

15 PUFFS   2

  1
20 MINUTES

G O U R M E T +
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Leftovers
This mode excels at reheating a variety of foods 

and leftovers from days before—all on one plate.

INGREDIENTS

- Oven-safe plates with leftover food

PREPAR ATION ME THOD

1. Place plates of food directly on wire racks set at rack positions 

“2” and “3.” Set oven to 250°F Reheat Mode. 2. Check food after 

8 minutes. Continue reheating if necessary.

MAKES RACK POSITION COOK TIME

VARIES   3

  2
8–12 MINUTES

BEFORE YOU S TART

Fully composed plates of food can be 
reheated using this mode, minimizing 
additional dirty dishes. Just make sure 
to use oven-safe dishware.

RE H E AT

Reheat Mode
BRING LEF TOVERS BACK TO LIFE

When it’s time to heat up last night’s dinner, most of us turn to the 

microwave oven—and with uninspiring results. Microwave ovens 

remove moisture from food as it heats, resulting in dry and tasteless 

results. It’s no wonder why noses wrinkle at the thought of leftovers. 

Reheat Mode takes a diff erent approach to rejuvenating memorable 

meals. Using a combination of steam and convection heat, Reheat 

Mode gently warms and rehydrates food, bringing it back to moist, 

fl avorful life. Then, after a few minutes of steam, the vent opens 

and excess moisture is expelled from the oven cavity so food crisps, 

instead of becoming soggy. This blend of steam and dry heat 

provides the ideal reheating environment for food. 

INSIDE YOUR OVEN

Steam and the convection fan gently rehydrate 

and warm food. Then, the oven vent opens to 

prevent food from becoming soggy.   

REHE AT MODE RE VIEW

– Ideal for full plates of food; think entrees 

like chicken and broccoli over rice

– Enables multi-rack reheating

– Place food into the cold oven before 

starting the mode—do not preheat

– Do not cover food

Reheat Mode Selections

REHE AT CRISPY

Ideal for crispy foods such as pizzas and bakery products.

REHE AT HUMID

Ideal for plated meals, pastas, casseroles, rice, and vegetables.

180–390°F
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	– Vegetables: For tender-crisp texture and flavorful charred edges, try broiling bok choy, 

tomatoes, asparagus, or zucchini. Char whole peppers to extract a smoky flavor for salsas.

	– Fruit: Create a caramelized spin on your farmers’ market favorites. Broiled peaches and ice 

cream make for a blissful pairing. Charred citrus creates a colorful salad topping.

	– Meats, Poultry, and Fish: After steam cooking, give your meat and fish a final flavorful touch. 

Flip food for even browning on both sides. 

	– Bread: Brush both sides of a slice of bread with oil, and in mere minutes you will have 

toasted crostini. Top with various cured meats, cheeses, and spreads.

Quick tip: Try these broiled creations

French Onion Soup 
SC AN FOR RECIPE

Broil Mode
THE SECRET TO SEARING , TOASTING , AND BROWNING

The intense, radiant heat produced by the broiler offers the flavorful 

finishing touch for many foods. For example, create an entire dish from 

beginning to end—like steaks, chops, or fish—using Steam Mode to cook 

the food through and then finish with Broil Mode, browning and crisping 

the exterior. For more efficient broiling, try Convection Broil Mode. Proceed 

with a dash of caution, though. Food under the broiler can finish cooking in 

a matter of minutes, so it is best to keep a close eye on your sizzling fare.

INSIDE YOUR OVEN

Broil Mode uses the top broil element and powerful 

radiant heat. Convection Broil Mode utilizes both the 

broil element and convection system.

BROIL MODE RE VIEW

	– Choose Broil or Convection Broil 

	– Best for single-rack cooking

	– Intense radiant heat for finishing and browning food

	– Also handy for toasting baked goods 

	– Temperature probe cannot be used

Broil Mode Selections

BROIL 

Ideal for browning and crisping.

CONVEC TION BROIL

More efficient browning and crisping.

LOW/MED/HIGH
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Bread and Pastry Mode Selections
Select from these options to create the right 
environment for a gamut of baked delights.

FLOUR DUS TED

Ideal for fl our-dusted or rustic breads with a 
crackled crust.

GL A ZED

Ideal for braided bread and other yeasted 
pastries prepared with a glaze.

CL A SSIC

Ideal for unglazed bread and puff  pastries.

PROOF

Ideal for proofi ng dough.

Bread and Pastry Mode
BAKERY-WORTHY BREADS, ROLLS,  AND PASTRIES

The glossy, crackled fi nish of artisan breads, the sheen on a fl uff y 

pastry—these results are diffi  cult, if not impossible, to achieve in 

a standard oven. Why? Because you need steam: the essential 

element in making beautiful breads. To remedy this shortcoming 

of conventional ovens, your Convection Steam Oven includes 

Bread and Pastry Mode. This mode recreates the conditions of 

professional steam ovens, so even the most novice baker can turn 

out baked goods as impressive and fl avorful as a seasoned expert. No 

dangerous oven tricks or egg washes required. 

At the start of baking, Bread and Pastry Mode fl oods the oven with 

steam. As such, you’ll want to put the food in the cold oven before 

starting the mode—do not preheat. That initial burst of steam lets 

two critical reactions take place. First, as water condenses on the raw 

dough, the loaf’s surface temperature drops. This prevents the crust 

from forming too quickly and allows the bread to expand as much 

as possible as the yeast completes its fi nal fermentation, resulting in 

an airy texture. This period is called the “oven spring.” The second 

reaction is the reason behind the eye-catching sheen on beautifully 

baked breads. The gelatinization—the moist, gummy layer on the 

exterior of the loaf—bakes out, yielding a rich, satin fi nish. 

INSIDE YOUR OVEN

At the start, steam fl oods the cavity, then 

convection completes the cooking process.

BRE AD AND PA S TRY MODE RE VIEW

– No need to egg wash or brush pastries

– Place food into the cold oven before starting 

the mode—do not preheat

– Temperature probe may be used

180–445°F
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Pastry

– 1 2/3 cups fl our

– 1 teaspoon kosher salt

– 1 cup butter, cut into 
¼-inch cubes

– 1½ cups water

Almond-Cherry 
Filling Option

– ½ cup almond paste

– ¼ cup cherry pie fi lling

Strawberry-Cream 
Filling Option

– ½ cup cream cheese, 
softened

– ¼ cup strawberry jam

INGREDIENTS PREPAR ATION ME THOD

1. In a medium bowl, whisk together fl our and salt. Gently rub butter into 

fl our until crumbly; there should be both large and small chunks. Add water 

and gently knead until well incorporated. 2. Transfer dough to a lightly 

fl oured surface and roll fl at into a rectangle. Transfer to a lightly fl oured, 

parchment-lined solid pan, cover, and chill in refrigerator for 30 minutes.

3. While dough chills, combine desired fi lling ingredients, mixing until well 

incorporated. Set aside. 4. Transfer dough to lightly fl oured surface; fold 

into thirds and roll fl at. Turn dough 90 degrees and fold into thirds again. 

Transfer back to pan, cover, and chill for 30 minutes. 5. Transfer dough to 

lightly fl oured surface and fold into thirds once more. Roll dough into a 

1/8 inch thick rectangle. 6. Spread fi lling onto the center third of the rolled 

dough. 7. Optionally, to recreate the design pictured above, cut ½-inch 

strips on each side of the unfi lled dough, at an angle. Alternating sides, 

cross strips over the fi lling, gently pressing the pastry strip ends together 

to seal. Alternatively, simply fold one side of dough over the fi lling, brush 

with egg wash, then fold over the other side of the dough, pressing gently 

to seal. 8. Transfer fi lled pastry to a lightly fl oured, parchment-lined solid 

pan. Slide pan into oven at rack position “2.” Select Bread and Pastry and 

Glazed and set temperature to 375°F. Bake for 30 minutes. 9. Remove from 

oven and transfer pastry to a wire rack to cool completely.

Blitz Puff Kringle
Home to Wolf, Wisconsin is Kringle country. This oven excels at 

producing a moist, fl aky version of this classic Scandinavian treat.

MAKES RACK POSITION COOK TIME

1 KRINGLE   2 30 MINUTES

Hearty Oat Bread
This is our favorite everyday bread, whether you 

need sandwiches for school lunches or a loaf to 

accompany your beef stew or white chicken chili. 

Be patient: you’ll have to let it proof four times to 

achieve the very best fl avor and texture.

PREPAR ATION ME THOD

1. Whisk together water, oats, milk, oil, and honey 

in the bowl of a stand mixer and let sit until oats 

soften, about 10 minutes. 2. In a medium bowl, 

whisk together fl ours, salt, and yeast. Add fl our 

mixture to the soaking oats. 3. Using the dough 

hook, knead dough for 5–7 minutes on medium-low 

speed. Transfer dough to greased bowl, cover, and 

let proof for 45 minutes. 4. After 45 minutes, gently 

stretch and fold dough in half, then in half again. 

Transfer dough back to greased bowl, cover, and let 

proof for an additional 45 minutes. 5. After proofi ng 

a second time, repeat the folding process. Transfer 

folded dough back into the greased bowl, cover, and 

let proof for 1 hour. 6. Transfer dough to a lightly 

fl oured surface. Gently cut the dough in half and 

shape each half into an oval. Transfer loaves onto 

parchment-lined, lightly fl oured solid pan. Cover 

loosely and let dough proof for 15 minutes. 7. Lightly 

score each loaf with a serrated knife. Slide pan into 

oven at rack position “2.” Select Bread and Pastry 

and Classic and set temperature to 375°F. Bake for 

30 minutes. 8. Remove pan from oven and transfer 

loaves to a wire rack to cool completely.

INGREDIENTS

– 1¼ cups water

– ¾ cup rolled oats

– ¼ cup milk

– 3 tablespoons oil

– 1½ teaspoons honey

– 2¾ cups all-purpose fl our

– 1 cup whole-wheat fl our

– 1 tablespoon kosher salt

– 1 teaspoon yeast

MAKES RACK POSITION COOK TIME

2 LOAVES   2 30 MINUTES

B RE A D A N D PA S T RY

B RE A D A N D PA S T RY
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PREPAR ATION ME THOD

1. In a large bowl, whisk together fl our and salt. Gently rub 

shortening into fl our until crumbly and well combined. Add cold 

water and mix with a fork until dough comes together. 2. Divide 

dough into two pieces. Transfer one half back to bowl and cover 

with a damp towel. 3. On a well-fl oured surface, roll out other half 

into a round until 1/8 inch thick or large enough to cover the bottom 

and sides of a pie plate. Transfer rolled-out dough to a pie plate or 

dish. 4. In another large bowl, combine fi lling ingredients except 

for the butter. Pour fi lling into the prepared pie dish. Sprinkle small 

pieces of butter on top of fi lling. 5. On a well-fl oured surface, roll 

out remaining dough into round slightly larger than the pie plate. 

Top the fi lling with crust; trim edges ½ inch beyond the rim of the 

pie plate. Pinch top and bottom crusts together. Cut a few small 

vents in the center of the top crust. 6. Place pie in oven on wire 

rack set at position “2.” Select Bread and Pastry and Classic and 

set temperature to 425°F. Bake for 30 minutes. 7. After 30 minutes, 

rotate the pie 180 degrees. Reduce temperature to 400°F and bake 

for 20 minutes. 8. Remove from oven and transfer to a wire rack to 

cool for 45 minutes before serving.

Apple Pie
This apple pie recipe takes advantage of Bread and Pastry Mode’s ability to make a beautiful, 

glossy top crust—without the egg wash.

INGREDIENTS

Crust

– 2 2/3 cups all-purpose fl our

– 1 teaspoon salt

– 1 cup, 2 tablespoons shortening

– 7 tablespoons cold water

Filling

– 7 medium apples, peeled, 
quartered, and sliced ¼ inch thick

– 1½ cups sugar

– ¼ cup all-purpose fl our

– 1 tablespoon corn starch

– 2 teaspoons lemon juice

– 1 teaspoon cinnamon

– ¼ teaspoon nutmeg

– 2 tablespoons butter

MAKES RACK POSITION COOK TIME

1 PIE   2 50 MINUTES

BEFORE YOU S TART

It’s best to use several different baking 
apple varieties, as each will lend its own 
f lavor and nuance to the dish.

B RE A D A N D PA S T RY
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A large part of a successful proof is knowing when to begin baking. If your dough  

is not given enough time to proof, it will not reach its full rise or flavor potential.  

If left to overproof, the loaf may collapse during baking or present unpleasant  

off-flavors. You will know it is ready to bake when: 

	– The loaf has roughly doubled in size

	– A light poke on the surface creates a noticeable crater, but then returns  

to its previous form within a few seconds 

Quick tip: When is it time to bake?

Proof Mode
FOR LOAVES YOU WILL LOVE

One of the secrets to a good bake is a good proof. Whether you make 

bread every day or as a treat for special occasions, this mode will help you 

prepare beautifully raised breads. While professional bakers utilize proof 

boxes to stimulate the correct environment for yeast activity, your oven 

is engineered with similar technology to achieve the same fluffy results. 

Proof Mode should typically be used for the second or final proof, after the 

bread has already gained much of its volume and flavor in an initial proofing 

or fermentation (often referred to as the “bulk proof”). A low, gentle heat 

between 77°F and 104°F allows bread to rise more rapidly than it would at 

room temperature, especially in cooler environments.

PROOF MODE RE VIEW

	– Single-rack proofing

	– Gentle heat provides the correct environment for 

proofing bread

	– Covering dough with a damp cloth is recommended

	– Expedites the second proofing

INSIDE YOUR OVEN

Low, controlled heat. 

77–104°F
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Slow Roast Mode
SUCCULENT ROASTED MEATS, READY TO SERVE EX ACTLY 

WHEN YOU WANT

Here’s the scenario: you want to serve beef tenderloin, cooked 

medium rare, for dinner at seven. With Slow Roast, you can do 

exactly that and without any guesswork. Simply enter the cut of 

meat, desired doneness, and serving time—the oven takes over 

and does the rest. No need to constantly watch the oven, manually 

switch cook time or temperature, or question whether it is, in fact, 

cooked through. Using the temperature probe, the oven monitors 

the cooking process and makes adjustments on the fly, ensuring 

delicious results every time.

INSIDE YOUR OVEN

Gentle heat from the convection fan roasts meats 

to your precise taste, based on your selections.  

SLOW ROA S T MODE RE VIEW

	– Single-rack cooking 

	– Select from a variety of cuts of meat

	– Place food into the cold oven before starting 

the mode—do not preheat

	– Temperature probe required

Beef Tenderloin
Thanks to the always-reliable results of Slow Roast Mode, this showstopper dish 

is relatively simple and hands-off to prepare.

INGREDIENTS

	– 5 pounds beef tenderloin

Rub

	– 1 bunch parsley

	– 1 bunch cilantro

	– 2 sprigs rosemary

	– 1 bay leaf

	– 1 large shallot

	– 2 cloves garlic

	– ¼ cup grapeseed oil

	– 2 tablespoons salt

	– 1 tablespoon coriander

	– 1 tablespoon black pepper

	– ½ teaspoon red pepper flakes

BEFORE YOU S TART

A tenderloin between 3 and 6 pounds works best and can be seared 
on the grill or large roasting pan for added color and f lavor, if 
desired. Additionally, while Slow Roast Mode enables a delayed 
start, food safety can become an issue if postponed too long. We 
recommend delaying no more than a few hours. 

PREPAR ATION ME THOD

1. In a food processor, puree rub ingredients into a paste. 2. Spread rub 

on all sides of tenderloin. Cook immediately or cover with plastic wrap 

and marinate overnight in the refrigerator. 3. Place roast on solid pan. 

Slide pan into oven at rack position “2.” Insert temperature probe into 

center of the thickest part of the roast, taking care to fully cover the 

metal shaft. Insert opposite end of the probe into the oven receptacle. 

Select Slow Roast, Beef, and Beef Tenderloin; we recommend 3 hours 

and 137°F for the probe temperature. 4. Optionally, after the tenderloin 

is complete, sear it on a grill for more flavor.

MAKES RACK POSITION COOK TIME

10–15 SERVINGS   2 21/2–41/2 HOURS

S LOW ROA S T
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Wellness Mode
ENCOUR AGE REST AND REL A X ATION

Think outside the kitchen and use your Convection Steam Oven to 

do more than create delicious food: promote wellbeing. With options 

for warming towels, wraps, massage stones, and seed cushions, 

Wellness Mode is an invitation to relax, rest, and rejuvenate. 

INSIDE YOUR OVEN

Convection and steam create gentle, enveloping heat.

WELLNESS MODE RE VIEW

	– Gently warms towels and other wellness items

Wellness Mode Selections

TOWEL S 

Warms towels to 185°F. To use, place towels directly on oven racks at position “2”  
or both “1” and “3.”

HOT WR APS

Warms wraps to 176°F. To use, place wraps directly on oven racks at position “2” 
or both “1” and “3.”

HOT MA SSAGE S TONES

Warms massage stones to 131°F. To use, place stones in an oven-safe container 
on the floor of the oven.

SEED CUSHIONS

Warms cushions to 265°F. To use, place cushions in an oven-safe container on 
the floor of the oven.

122–280°F
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Cleanse Mode
STEAM CLEAN AND CAN SIMPLY AND SAFELY

With this mode, you can conveniently steam clean bottles and canning 

jars and recreate a water-bath environment used for canning. Using steam, 

Cleanse Mode is more efficient than conventional cleaning methods. 

Your Convection Steam Oven is ideal for water-bath canning but is not 

capable of true pressure canning, which requires the internal temperature of 

the jar to reach at least 240°F. As such, this mode is best for canning highly 

acidic foods, such as tomatoes, fruit (including jams and jellies), and pickles; 

it’s not recommended for canning meats, poultry, seafood, or vegetables.

INSIDE YOUR OVEN

Steam fills the oven, cleansing bottles and jars.

CLE ANSE MODE RE VIEW

	– Steam cleans baby bottles

	– Steam cleans jars in preparation of canning

	– Recreates water-bath canning environment 

for jams, jellies, and pickles

Cleanse Mode Selections

BABY BOT TLES

To cleanse, place bottles directly on oven racks at position “2” or both “1” and “3.” 

Oven will turn off automatically at the end of the cycle.

PREPARE JAM JARS

To cleanse jars in preparation of canning, place jars, lids, and rings directly on 

oven racks at position “2” or both “1” and “3.” Oven will turn off automatically at 

the end of the cycle.

PRESERVE JAM

Place filled, lidded jars directly on the perforated tray and slide into oven at rack 

position “2.” The amount of time required to properly can foods varies based on 

the type of food, size of jar, and number of jars, but preserving usually requires 

30–45 minutes. 

210°F
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Warm Mode
THE “BUSY SCHEDULES” MODE

Whenever your family and friends gather around the table, this 

mode ensures they have a hot, flavorful meal. Or use it to keep the 

first batch of food warm while you are preparing the second. No 

matter the scenario, you can count on food warmed to an ideal 

serving temperature. 

INSIDE YOUR OVEN

A heating element and convection fan in the rear of 

the oven produce gentle, warming heat.

WARM MODE RE VIEW

	– Multi-rack warming

	– The ideal heat to keep meals warm and delicious

	– Can be used to warm dinner and serving plates

140–210°F
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Oven Mode Quick Guide

REHE AT

Rehydrates and crisps food.

S TE AM

Uses steam. Ideal for seafood, 

vegetables, and rice.

BROIL

Uses broil element to intensely  

sear and brown food.

SOUS VIDE

Uses steam. For food sealed  

in bag and cooked to a precise 

temperature.

BRE AD AND PA S TRY

Uses steam, then convection, for 

a tender interior and crisp exterior. 

Ideal for breads and pastries.

CONVEC TION S TE AM

Combines convection heat and 

steam. Ideal for crisp-outside, 

moist-inside foods.

SLOW ROA S T

Automatically roasts food, 

optimizing to selected doneness 

and desired completion time.

CONVEC TION

Evenly cooks and browns food 

while reducing cook time. Enables 

multi-rack cooking.

PROOF

Low, controlled heat to  

proof breads.

CONVEC TION HUMID

Maintains mildly humid  

cooking environment. Ideal for 

quick breads and casseroles.

WELLNESS

Uses steam and convection to warm 

towels, stones, and other items used 

for massage or relaxation.

GOURME T

Automatically sets mode,  

cook time, and temperature  

for select foods.

CLE ANSE

Uses steam to cleanse items like 

baby bottles and canning jars.

GOURME T+

Optimizes cook time, temperature, 

and humidity throughout the 

cooking cycle.

WARM

Uses convection to hold food at 

an ideal serving temperature.

86–210 ° F LOW/MED/HIGH

86–203° F 180–4 45° F

90–4 45° F 7 7–104° F

180–4 45° F

90–4 45° F 122–280 ° F

210 ° F

140–210 ° F

180–390 ° F

Discover more recipes, 
tips, and resources on 
our website.  
SUBZERO-WOLF.COM



Get the most out of your 
Convection Steam Oven. 
THIS IS NOT JUST A RECIPE BOOK

It is a technique-focused approach to understanding and 

mastering the Wolf Convection Steam Oven. For more recipes, 

visit subzero-wolf.com. Here’s to one delicious meal after another.
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