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“Every river flows into the sea, but the sea is not yet full. The water returns to where the rivers began and starts all over again.” These are the words of the philosopher in Ecclesiastes.

After writing some two dozen cookbooks, I was beginning to feel like the water in the rivers. There's no new idea in the world. It's all been done over and over again. But the hope lies in the fact that the sea is not yet full.

I had thought I'd begin to write a memoir— not necessarily to throw into the river of publications, but for my children and grandchildren. Then, whether it was serendipity, or destiny, or just plain good luck, I got a call to present a seminar on convection oven cooking. Here was a river leading to the sea of cookbooks that had not yet been identified or named. I talked with friends, acquaintances, strangers, food editors, and colleagues and found a common issue. Among those who had new or relatively new ovens or ranges in their kitchens, many had the convection option, but few ever used it. They might have tried it once or twice, but with less than exciting results.

There are so many people to thank for their enthusiasm and assistance. For bringing this idea into my consciousness, thanks to the folks at General Electric: Kim Freeman, Mary Taylor, Maria Ladd, Gary Howard, Terry Dunn, Michael McDermott, and Jerry Wolff, to name just a few. Jill Notini at the Association of Home Appliance Manufacturers gathered numbers and statistics for me. For their enthusiasm, Marilyn Sterchi of the Maytag, Jenn-Air Corporation and fellow members of IACP too numerous to mention.

Thanks to my agent, Jane Dystel; my editor, Jennifer Josephy; Allyson Giard; and the staff at Broadway Books, who deserve a huge thank you for their patience with me. Just as I was “coming into the homestretch” writing and testing this book, I was diagnosed with breast cancer. What followed were surgeries, chemo-therapy, and radiation, which slowed me down. Thankfully, Jane and Jennifer agreed that the deadline should be pushed back. And it was.

When a woman I had never seen before, and whose name I still don't know, stepped over from the next line at the supermarket to say “I've been praying for you,” I realized I have a whole host of “angels” to thank. By the power of prayer and the best medical help in the world, I am fine.
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A couple of years ago I was asked to present a seminar on convection oven cooking. Curious, I asked how I happened to be selected for this project. The answer was because I had written a cookbook on countertop convection oven cooking in 1980. It surprised me that there was nothing newer on the market.

I did my own search and found that no book has been published specifically for standardsized convection ovens. All I could find were books written for countertop convection ovens, one of them my own. Of course, I said yes to the seminar. I was eager to explore the advantages of baking and roasting in the convection oven.

Years ago, a colleague of mine told me, “You don't think you're cooking unless there is an oven involved.” I come from a long line of home bakers. My Finnish grandmothers baked in the ovens of wood-fired hearths of rural Finland, in the same style as their mothers and grandmothers. In fact, the first baking I ever did was in the oven of a woodstove. When our first electric range was installed (I was about ten years old), I couldn't keep my hands off it—I thought it was magical.

There was not another significant breakthrough in cooking technology until the convection oven began to be used in commercial kitchens in the 1960s. In the years following my convection oven cookbook, I graduated from countertop models to standard-sized convection ovens and now have three different 30-inch units in my kitchen.

In a convection oven, foods generally cook and brown evenly in considerably less time than in a conventional oven, and at a lower temperature, while retaining juiciness and flavor. Like the “surround sound” of modern music systems, convection ovens produce “surround heat.” A fan intensifies the heat by circulating it around the food.

Over the years, I've often spent eight to ten hours a day in the kitchen developing and testing recipes for breads, cakes, pies, cookies, pastries, and fancy desserts, and although I've baked all day and the kitchen counter is piled with goodies, at dinnertime there still may be “nothing to eat”!

What do I do? Rather than resort to take-out or convenience meals, I usually turn up the heat in the convection oven and “hot roast” a quick meal in twenty minutes or less. A variety of roasted fresh vegetables can make a healthy, flavorful meatless meal, or I can choose to add poultry, meat, or fish for a low-fat meal. The variety and selection of ingredients for these meals depends largely on the season, how recently I've been grocery shopping, and what happens to be in the refrigerator at the time. In the winter it might be quickly roasted root vegetables, whereas in the summer it might be roasted ratatouille or other vegetables from the garden.

Much as I love outdoor grilling, in our northern climate it simply isn't possible to grill outdoors all year. I've turned to oven-grilling chicken, chops, steaks, and vegetables, adapting my favorites and using the marinades and bastes we've come to love for the outdoor grill. To make the grill marks I preheat a cast-iron grill pan right along with the oven and oven-grill everything from hamburgers to chicken breasts to fresh vegetables in minutes. Grill pans are widely available in the cookware sections in many superstores, supermarkets, and department stores across the country. Some are flat with a pancake griddle on one side and a ridged grill on the other. Some look like a cast-iron frying pan with ridges across the bottom. Either style works well.

Quickly roasted meals, however, do not tell the whole story about convection oven cooking. I also bake crusty, rustic bread or French baguettes; moist and tender cakes; and all our favorite pies and cookies. Beef, pork, and lamb roasts; turkey and whole chickens; even a whole salmon will cook in a third to half the time of a regular oven. Quiches, gratins, casseroles, and even soufflés turn out perfectly.

Although convection oven cooking seems like something new, professional chefs have been using it for decades in commercial kitchens for its speed and even cooking and browning features. Today these ovens are widely available to home cooks at affordable prices.

I do a lot of cooking in our church's institution-sized kitchen. Several years ago, we sold a thousand tickets for our newly established annual lutefisk, salmon, and meatball dinner. We planned to cook everything in the church's ovens, but we did not have a commercial convection oven, just four conventional commercial ovens that cooked unevenly and on only one rack at a time. We needed a convection oven in which we could cook faster and on six to eight racks at once. Luckily, we located a used commercial convection oven. Two days before our event it arrived, and it was so large that it would not fit through the kitchen doors! The oven had to be disassembled and reassembled in the kitchen, but our “new” convection oven performed like magic. We served all our guests without delays and the dinner was a success, and has been a bigger success every year since. We can thank our convection oven.

There are millions of convection ovens installed in private homes today, but people have had to figure out on their own how to adapt their favorite recipes, with varying degrees of success. This book is here to help!

It wasn't until the late 1700s that the home oven was invented. Before that, baking was done on the open hearth. Gas-fired ovens were introduced in the mid-1800s, and the mid-twentieth century saw the introduction of electric stoves and ovens. No matter what the energy source—wood, gas, or electricity—ovens are essentially hot boxes in which food cooks surrounded by heat.

In a convection oven, a fan circulates air to distribute the heat evenly over, under, and around the food. One can cook on multiple racks at one time in this oven. Because circulating air effectively removes the blanket of cool air that surrounds food in the oven, heat contacts the food immediately. Circulating hot air quickly seals in juices, so smells and flavors don't transfer to other dishes in the oven. In addition, food cooks and browns evenly in less time and almost always at a lower temperature than in a conventional oven.

There are several brands of convection ovens on the market; each has slightly different features. The principles of convection cooking remain the same as long as the oven temperature is true. I've found little difference in oven performance among the various brands. It is helpful, however, to understand the difference among convection oven settings on your range. Here are some of the settings you will find in different brands of ovens and their advantages.

CONVECTION BAKE Check the manual that comes with the oven. The speed of the fan varies and the elements providing the heat will vary from one brand to another. In some ovens set at the convection bake option, the heat comes from a unit that circles the fan in the back of the oven.

CONVECTION ROAST Check the manual that comes with the oven. In some ovens convection roast simply indicates a faster fan speed. In others the source of the heat may vary, but may include heat from the top and bottom of the oven.

CONVECTION BROIL Check the manual that comes with the oven. Some ovens do not include this feature, but recipes that call for convection broiling are interchangeable with convection roast settings.

Adjusting time and temperatures

The recipes in this book that are cooked on the “convection bake” mode are tested for convection temperature, generally 25 degrees lower than conventional baking. The time is slightly reduced, depending on what you are baking. However, the advantage is that you can bake on multiple racks at the same time. This reduces the total baking time of a batch of cookies because you can bake three pans at once. You can also cook three different parts of a meal at one time—chicken or meat, vegetables, and a dessert on a third rack—with excellent results.

The recipes in this book that use the “convection roast” mode might not be cooked at a reduced temperature. However, the cooking time is usually 25 to 30 percent less than conventional roasting time. In some recipes food is cooked at a higher temperature than usual using a “hot roast” technique. Use these recipes as a guide. Generally, the denseness of the food is what determines whether “hot roast” will work well. That is, thick, dense roasts and poultry cook better at a lower temperature. “Hot roasting” is excellent for steaks, chops, fish, ribs, and foods no thicker than 2 to 21/2 inches.

Some convection ovens automatically set the temperature 25 degrees lower. For instance, if your favorite recipe indicates a bake temperature of 375°F and you program the oven to “convection bake,” it will heat only to 350°F. Be sure to read your oven's manual for specific information on your oven.

The recipes in this book need no time or temperature adjustment for convection cooking. All the baking recipes indicate “convection bake” temperature or “convection roast.” When using recipes or prepared mixes that give baking time for conventional baking, you will usually need to set the oven 25 degrees lower than the recipe or package directions. Baking time will be the same or a few minutes less.

General guidelines

BAKING PANS Air circulation is the most important factor. As in conventional baking, dark pans or glass baking pans absorb more heat and result in darker browning. Shiny pans will give a lighter product because heat is reflected away from the food. Allow 1 to 11/2 inches around pans, including above and below pans, when cooking on more than one rack at a time. Never cover the oven racks with foil. This will block air flow in the oven and reflect heat, which will affect baking time and temperature.

When baking cookies, use rimless (noninsulated) cookie sheets to allow air to circulate around food evenly. Use baking pans with low sides (such as jelly roll pans or half sheet pans) for roasting vegetables or foods that might produce juices that would drip into the oven. Many of the recipes in this book give directions for lining a shallow baking pan with foil. This is simply for cleanup convenience.

Some ovens come with special pans and racks that lift roasts so the air circulates all around. Place the long sides of the pan parallel to the oven door if possible. For easier cleanup, the pan beneath the slotted rack can be lined with foil without affecting roasting time.

Food prepared in covered cookware such as casseroles or foods wrapped in foil do not benefit as much from convection cooking because the air does not touch the food. Large cuts of meat benefit from long, slow convection cooking because convected air seals in the juices while browning the exterior of the roast. This allows a less tender cut of meat, such as a top round of beef, to simmer to tenderness in its own juices.

The recipes in this book are all well tested. Use them as they are, or use them as guides to convert your favorite recipes to convection oven cooking. Where appropriate, chapters begin with a chart showing convection baking and roasting times.




Appetizers and Snacks

Almost any appetizer you would cook on a barbecue grill is a candidate for convection roasting. The flexibility of being able to use the grill regardless of the weather and the speed with which you can prepare delectable appetizers are amazing.

My idea of a perfect quick appetizer or snack is one I can assemble while the oven preheats. Many of the recipes in this chapter will be exactly that—ready for the oven in ten minutes or less.

Roasted Garlic and Parmesan Bread


	One 12-inch loaf French bread


	1/4 cup olive oil


	4 garlic cloves, minced


	1/2 cup freshly grated Parmesan





	Position the oven racks so that the top rack is in the center of the oven or, if you are tripling the recipe, position the oven racks so they are evenly spaced, with the second rack in the center of the oven. Preheat the oven to convection roast at 500°F.


	Split the bread in half lengthwise as the oven preheats. Combine the olive oil and garlic and brush the mixture on the cut sides of the bread. Sprinkle with the Parmesan.


	Place the bread directly on the center rack, cut sides up, and roast for 5 minutes, until lightly toasted.


	Transfer the bread to a cutting board and cut into 2-inch slices. Serve warm.





This old favorite is a quick snack or accompaniment to a simple soup and salad meal. You can get the bread ready for roasting as the oven preheats. In the summer, I like to serve slices of toasted bread with a topping of chopped or thinly sliced fresh tomatoes from the garden.

[image: ] Makes 4 to 6 servings



Danish Blue Cheese Toasts


	1/2 cup crumbled blue cheese


	1/2 cup grated mozzarella


	2 tablespoons toasted pine nuts, chopped walnuts, or slivered almonds


	1 garlic clove, minced


	Freshly ground black pepper


	Twenty-four 1/2-inch slices coarse-textured Italian or French bread


	1/4 cup olive oil or melted butter





	Position the oven racks so that the top rack is in the center of the oven or, if you are tripling the recipe, position the oven racks so they are evenly spaced, with the second rack in the center of the oven. Preheat the oven to convection roast at 500°F.


	While the oven is preheating, combine the blue cheese, mozzarella, pine nuts, garlic, and pepper in a bowl. Brush each slice of bread with olive oil and place on a rimless cookie sheet. Roast the bread on the center rack for 3 to 5 minutes, until toasted on one side. Remove the bread from the oven and turn over. Spread each slice with the cheese mixture, pressing down slightly with a fork.


	Return the bread to the oven and roast until the cheese mixture has melted. Serve immediately.





Serve these toasts hot out of the oven. They're a real crowd-pleaser and the recipe is easy to multiply to serve lots of people. If you make three panfuls at a time, position the oven racks so that they are evenly spaced and bake all three at once.

[image: ] Makes about 8 servings (3 pieces each)



Oven-Roasted Cheese Quesadillas


	Four 10-inch flour tortillas


	2 tablespoons corn oil


	2 cups shredded Monterey Jack or mild Cheddar


	Salsa, homemade or store-bought


	Chopped fresh cilantro for garnish





	Position the oven racks so that the top rack is in the center of the oven or, if you are tripling the recipe, position the oven racks so they are evenly spaced, with the second rack in the center of the oven. Preheat the oven to convection bake at 500°F. Have a rimless cookie sheet ready.


	While the oven is preheating, assemble the quesadillas. Lightly brush 2 tortillas with some of the oil on one side. Place the tortillas next to each other, oiled side down on the cookie sheet.


	Top each with 1 cup of the cheese and cover each with another tortilla. Press down lightly to compress the cheese. Lightly brush the top of each quesadilla with the remaining oil.


	Place the cookie sheet on the center rack of the oven. Watch the quesadillas closely, and as soon as the cheese begins to melt, press down lightly on each quesadilla with a spatula and turn them over to brown the other side. Remove the quesadillas from the oven when browned on both sides.


	Transfer the quesadillas to a cutting board and, using a large, sharp knife, cut each one into 4 to 6 wedges. Top the wedges with salsa and a sprinkling of cilantro. Serve warm.





This is a great quick snack or appetizer. To make it a bit heartier, add more toppings like chopped green onions, diced peppers, bits of sausage, or additional cheese.

[image: ] Makes 4 to 6 servings



Baked Potato Skins Stuffed with Bacon and Cheese


	3 medium russet potatoes


	Vegetable oil


	5 bacon slices


	Kosher salt and freshly ground black pepper


	11/4 cups shredded sharp Cheddar


	11/4 cups shredded Monterey Jack


	1 tablespoon chopped fresh flat-leaf parsley


	1/4 teaspoon cayenne pepper


	1/4 cup chopped fresh chives


	Sour cream





	Position the oven racks so that they are evenly spaced. Preheat the oven to convection roast at 425°F. Scrub the potatoes and pat dry; poke each one with a fork to break the skin. Coat them lightly with oil and place them directly on the top rack.


	Spread the bacon slices on a baking pan with a shallow rim and place the pan on the center rack. Bake the potatoes for 30 to 35 minutes, until a skewer inserted into the centers comes out clean and dry. Remove the potatoes and bacon from the oven.


	Cut the potatoes in half and scoop out the centers, leaving a 1/2-inch layer of cooked potato in the skins. (Reserve the scooped-out flesh for another use, such as mashed potatoes.) Place the skins, skin side down, about 1 inch apart on a shallow baking pan and sprinkle them with salt and black pepper.


	Drain and crumble the bacon and transfer to a medium mixing bowl. Add the cheeses, parsley, and cayenne and stir to blend. Fill the potato skins with the mixture. Bake on the center rack until the skins are crisp and the cheese mixture melts, about 10 minutes.


	Transfer the skins to a serving platter and top with the chives and dollops of sour cream.





The convection oven makes easy work of this recipe. While you roast the potatoes, cook the bacon in the convection oven. This leaves your cooktop splatter free.

[image: ] Makes 6 appetizer or first-course servings




Oven-drying concentrates the flavor and aroma of tomatoes, something I like to do especially in the winter, when fresh tomatoes are not always flavorful. In the convection oven, the tomatoes dry in about half the time of a conventional oven. You can store the dried tomatoes in the refrigerator for up to 3 days. Otherwise, wrap them well and freeze them for later use. I love them served this way: simply topped with fresh mozzarella and seasonings on a crisp crouton. They're great in salads, or as an accompaniment for oven-grilled chicken breasts.

[image: ] Makes 24 appetizers



Oven-Dried Tomatoes with Fresh Mozzarella


	12 small plum (Roma) tomatoes


	1/2 teaspoon kosher salt


	1/2 pound fresh mozzarella, sliced


	Balsamic vinegar


	24 fresh basil leaves or dried basil


	24 croutons or French bread slices, about 21/2 inches in diameter





	Position the oven racks so that the top rack is in the center of the oven or, if you are tripling the recipe, position the oven racks so they are evenly spaced, with the second rack in the center of the oven. Preheat the oven to convection bake at 250°F. Cover a baking sheet with parchment paper.


	Cut each tomato in half lengthwise and place the halves on the prepared baking sheet, cut sides up. Sprinkle them with the salt.


	Place the tomatoes in the oven and dry for 21/2 to 3 hours or until the tomatoes are shriveled around the edges but still juicy.


	Top each tomato with a small slice of mozzarella, drizzle with balsamic vinegar, and top with a basil leaf, if available, or a light sprinkling of dried basil. Serve on top of a crouton or a slice of crusty French bread.




Spiced Chicken Bites


	6 skinless, boneless chicken breast halves


	12 tablespoons (11/2 sticks) butter, melted


	2 garlic cloves, minced


	1 cup fine dried bread crumbs


	1/2 cup freshly grated Parmesan


	1 teaspoon fresh thyme


	1/2 teaspoon kosher salt


	1 teaspoon ancho or chipotle chile powder (page 47) or red pepper flakes





	Position the oven racks so that the top rack is in the center of the oven. Preheat the oven to convection roast at 450°F. Cover a shallow baking pan with foil and coat with nonstick spray.


	Cut the chicken into 2-inch cubes. Combine the butter and garlic in a shallow dish. Combine the bread crumbs, Parmesan, thyme, salt, and chile powder in another dish. Roll the chicken first in the butter mixture and then in the bread crumb mixture. Place the chicken pieces half an inch apart on the prepared baking pan. Put the pan on the center rack.


	Roast the chicken for 10 to 12 minutes, until it is cooked and the crumbs are lightly browned.





These little cubes of chicken resemble chicken nuggets and are perfect when you're trying to think of something to feed children. Eliminate the hot spices if the kids object (but one of my granddaughters announced, “I like hot!”).

[image: ] Makes 12 to 16 appetizer or 6 main-dish servings



Spicy Chicken Drummettes


	FOR THE MARINADE


	1/2 cup soy sauce


	1/3 cup honey


	1 tablespoon cornstarch


	2 teaspoons freshly squeezed lemon juice


	1 teaspoon curry powder


	1/2 teaspoon red pepper flakes, optional


	1 teaspoon ground ginger


	2 pounds chicken drummettes (about 26 pieces)


	1/3 cup sesame seeds





	To make the marinade, in a small saucepan, combine the soy sauce, honey, cornstarch, lemon juice, curry powder, red pepper flakes, if using, and ginger; stir to dissolve the cornstarch. Cook the mixture over medium heat until it boils and thickens, about 2 minutes. Cool the mixture.


	Place the chicken in a heavy zip-top plastic bag; pour the cooled marinade over it. Refrigerate for at least 1 hour or as long as overnight.


	Arrange the oven racks so that they are evenly spaced. Preheat the oven to convection roast at 425°F. Line the bottom of a two-piece broiler pan or a shallow sheet pan with foil. Coat the foil with nonstick spray. Place the chicken in the pan. Sprinkle it with sesame seeds and bake in the center of the oven for 20 to 25 minutes, until browned.





Chicken-wing drumsticks are a favorite appetizer and are so quick and easy to prepare and cook in the convection oven. For a bit more fire, add crushed red pepper flakes to the marinade.

[image: ] Makes 12–13 appetizer servings



Roast-Dried Cauliflower and Broccoli Florets with Dipping Sauces


	1 small head cauliflower


	1 small head broccoli


	Kosher salt and freshly ground black pepper


	Hot Garlic-Anchovy Dipping Sauce (recipe follows)


	Teriyaki Dipping Sauce (recipe follows)


	Creamy Garlic Ranch Sauce (recipe follows)





	Position the oven racks so that they are evenly spaced. Preheat the oven to convection bake at 225°F. Cover two or three rimless baking sheets with parchment paper.


	Trim the leaves off the cauliflower and cut the head into quarters. Cut the cauliflower into florets, leaving no more than 2 inches of core.


	Trim the tough ends from the broccoli and cut it into florets, leaving no more than 2 inches of stem on each.


	Arrange the vegetables on the baking sheets and sprinkle with salt and pepper. Place the pans on the oven racks and convection bake for 30 minutes.


	Transfer the vegetables to serving bowls and serve with a variety of dipping sauces.




Hot Garlic-Anchovy Dipping Sauce

Keep this sauce over a candle-warmer for the best flavor, but you can assemble the ingredients hours ahead. You can find anchovy paste in the gourmet section of most supermarkets. Otherwise, substitute half a tin of anchovy fil-lets, mashed. [image: ] Makes about 1/3 cup


	4 tablespoons (1/2 stick) butter


	2 tablespoons olive oil


	2 garlic cloves, minced


	1 tablespoon anchovy paste




Combine all the ingredients in a small saucepan and place over a candle-warmer or very low heat. The mixture must not get so hot that it burns.

Teriyaki Dipping Sauce

If you make this ahead of time, keep it refrigerated but bring it to room temperature before serving. [image: ] Makes about 2/3 cup


	1/2 cup rice wine vinegar or dry sherry


	2 tablespoons soy sauce


	4 teaspoons sugar


	1 teaspoon peeled and grated fresh ginger, or 1/4 teaspoon ground


	1 green onion, thinly sliced crosswise including green part




In a small saucepan, combine all the ingredients, except the green onion, with 3/4 cup water. Bring to a boil, remove from the heat, and cool. Add the green onion.

Creamy Garlic Ranch Sauce

This is a quickly assembled dipping sauce from ingredients you might have on hand. [image: ] Makes about 1 cup


	1 cup Ranch-style creamy salad dressing


	1 garlic clove, minced


	1/4 cup chopped fresh flat-leaf parsley




Combine all the ingredients in a bowl and serve.


Cauliflower and broccoli florets turn out crisp around the edges and chewy in the center when dried in the convection oven at a low temperature. Serve them warm from the oven with one or a selection of the suggested dipping sauces. The cauliflower and broccoli are best served freshly roasted, but the dipping sauces can be made several hours ahead and refrigerated.

[image: ] Makes 12 to 16 servings

Simple to make, the unfilled cream puffs freeze easily, then can be reheated and stuffed with this tasty smoked salmon filling just before serving. You can also serve the cream puffs for dessert filled with vanilla ice cream and covered with chocolate sauce—the French bistro classic, profiteroles. [image: ] Makes 30 appetizers



Baby Cream Puffs Filled with Smoked Salmon


	FOR THE CREAM PUFFS


	4 tablespoons (1/2 stick) butter


	1/2 cup all-purpose flour


	2 eggs


	FOR THE FILLING


	4 tablespoons (1/2 stick) butter, softened


	2 teaspoons minced fresh chives


	1/2 teaspoon minced fresh tarragon, or 1/4 teaspoon dried


	1/2 cup finely minced smoked salmon





	Position the oven racks so that they are evenly spaced. Preheat the oven to convection bake at 400°F. Cover a rimless cookie sheet with parchment paper or lightly grease a cookie sheet.


	To make the cream puffs, melt the butter in 1/2 cup boiling water in a saucepan over high heat. Add the flour all at once and stir until the mixture forms a solid mass. Cool for 3 to 4 minutes. Beat in the eggs one at a time and stir until the batter is smooth and glossy.


	Scoop heaping teaspoonfuls of the dough onto the cookie sheet, spacing them about 11/2 inches apart.


	Bake on the center rack for 10 minutes, then reduce the oven temperature to 325°F. Bake for 5 more minutes or until the cream puffs are dry and golden. Let cool.


	To make the filling, stir together the butter, chives, tarragon, and smoked salmon while the cream puffs bake.


	Fill the cooled cream puffs with the mixture just before serving.




Whole Roasted Garlic Heads


	Whole garlic heads


	Olive oil





	Position the oven racks so that they are evenly spaced. Preheat the oven to convection roast at 400°F.


	Place the garlic heads side by side on a sheet of foil and drizzle them with olive oil. Wrap them tightly in foil and place on a baking sheet. Roast the heads on the center rack for 35 to 40 minutes or until the garlic is very soft.


	Let the garlic cool, still wrapped. To serve, unwrap and squeeze individual garlic cloves from their skins into a bowl or onto bread, crackers, or vegetables.





Roasted garlic becomes sweet, losing the sharp pungency that makes raw garlic so powerful. You can spread roasted garlic like butter on bread or vegetables. Add it to soups, sauces, and dressings, or smear it onto a pizza. You can roast a number of whole heads at one time.






End of sample
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Type of Yeast Bread/ Convection Bake

Size and Shape of Pan Temperat Time Comments
Rusti, crusty loaves, 400°F or 450°F  20to22minutes  To produce a crusty loaf with
round: shape, and allow open interior texture, bake on
o rise on dark, preheated stone placed on
noninsulated, rimiess the center rack of the oven:
cookie sheet produce steam in oven for

best results (see recipe)

Baguettes, crusty. as0°F 13 t0 16 minutes To produce a crusty loaf
elongated: shape, and with open interior texture,
low to rise on dark bake on preheated stone or
noninsulated, rimiess tiles placed in center of the
cookie sheet oven; produce steam in oven

for best results (see recipe).

Bread baked in loaf 350°F 30to35minutes  Insert long wooden skewer
pan, or free-form into center of loaf. When
round shape baked skewer comes out clean and
on rimmed or rimless dry,loaf s done. Bake in
cookie sheet center of oven.

Bread with high sugar, 300° to 325°F 30t0 35 minutes,  Sugar, egg, and milk products
g, and milk content, untilloaf tests cause breads to brown quickly
such as sweet rols done using a temperature needs to be
holiday breads; bake wooden skewer reduced 5o that the center

on parchment-covered bakes before loaf is too dark.
rimless cookie sheat Bake in center of oven.

Dinner rolls, hamburger  375°F 121018 minutes Check for doneness with

buns: ree-form on rimiess wooden skewer; baking

sheet or baked in muffin time may be slightly

tins. longer in a muffin tin.

Bake in center of oven,

Caramel rols: bake in 325°F 251030 minutes  Rolls baked together in a
individual mufin tins for muffin cups, o rectangular pan take.
or in rectangular pan 40to a5 minutes  longer to bake; check

in rectangular pan  center for doneness. Bake

in center of oven,

Breadsticks: shape, and  400°F 15 to 20 minutes Bake on rimiess cookie
let rise on dark, sheet for best results. Can
noninsulated, rimless bake on any lovel at the
cookie sheet same time on multple.

cookie sheets.

Moist and dense loaves 300°F 551065 minutes  Dense loaves require a
such as pumpernickel longer baking time because
bake free-form on rimless heat penetrates to the conter
cookie sheat or in Ioa pans slowly. Bake in center of
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Poultry

Whole brailer-fryer

chicken

Whole roasting chicken

Chicken quarters
Chicken pieces

Turkey, unstuffed

Turkey breast, boneless

Cornish game hens,
stuffed

Cornish game hens,
unstuffed

Duck

Goose

Weight

3t 4 pounds

4210
6!/2 pounds

3 pounds
3 pounds.

810 14 pounds
14 to 18 pounds.

18 to 24 pounds

410 6 pounds

3/4 pound to
2 pounds

3/a pound to
2 pounds

410 5 pounds

81010 pounds

Center

Center
Center

Lower third of oven
Lower third of oven
Lower third of oven

Center

Center

Center

Center

Lower third of oven

Temperature

450°F, then 300°F

325°F

425°F
425°F
325°F
300°F
300°F

325°F

350°F

350°F

325°F

325°F

15 to 20 minutes (reduce
temperature after 25 minutes)
per pound

20 to 24 minutes per pound

25 to 30 minutes total
25 to 30 minutes total

8 to Tl minutes per pound
8 to 11 minutes per pound
9t 10 minutes per pound

16 to 19 minutes per pound

50 to 55 minutes total

40 to 50 minutes total

24 to 26 minutes per pound

24 to 26 minutes per pound

170° to 175°F Ginner thigh)

170° to 175°F (inner thigh)

T70°F or until juices run clear
T70°F or until juices run clear
170° to 175°F Ginner thigh)
170° to 175°F Ginner thigh)

170° to 175°F Ginner thigh)

165° to 170°F

170° to 175°F (inner thigh)

170° to 175°F (inner thigh)

180°F

180°F
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cut

Roast leg of pork
but)

Shoulder blade roast

Pork loin, boneless.

Crown roast of pork

Pork loin, bone-in

Boneless pork
tenderloins

Fully cooked ham

Bone-in ribs

(spareribs)

Boneless pork loin ribs.
(spareribs)

Boneless pork chops

Weight

4106 pounds

4106 pounds
3104 pounds
61010 pounds
5104 pounds

3/ato1 pound

41010 pounds

2106 pounds

2106 pounds

1101172 thick

Rack Position

Lower third of oven

Lower third of oven

Lower third of oven

Lower third of oven

Lower third of oven

Center or top.

Lower third of oven

Center

Center

Top

Temperature.

325

325

325°F

325

325

a25°F

300°F

convection bake

400°F
convection roast

400°F
convection roast

arser
convection roast

Roasting Time
per Pound

30 t0 35 minutes

25 to 35 minutes

18 to 22 minutes

18 to 20 minutes

18 to 20 minutes

1010 12 minutes.

15 to 18 minutes

30 t0 35 minutes total

25 to 30 minutes total

14 t0 16 minutes total

Internal
Tomporature

woF

160" 10 70°F

160°F

160°F

160°F

160°F

150°F

160°F
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cut

Leg of lamb, bone in

Leg of lamb, boneless.

Leg of lamb, boneless,
hot-roast method

Rack of lamb, hot-
roast method

Lamb chops

51010 pounds

32105 pounds

Y2105 pounds

172 pounds

110172 thick

Temperature.
Center 325

Center 525

(use oven probe)

Center 425°F for 20 minutes.
(use oven probe) then reduce temperature.

to 350°F until desired
internal temperature is

reached
Center and on roasting 500°F
rack

Top rack 500°F

per Pound

Rare & to I minutes
Medium 8 to Tl minutes
Well-done 12 to 20 minutes

Rare 15 to 17 minutes
Medium 17 to 20 minutes.
Well-done 20 to 24 minutes

Approximately 50 minutes total
roasting time, until meat
thermometer registers doneness
desired. Add 30 to 35 minutes for
well-done.

Roast 5 minutes for rare, 8 minutes
for medium-rare. Turn over and.

continue roasting for 5 to 8 minutes.
Let rest for 10 minutes after roasting

Roast 5 mintes on one side. Turn over
and roast 3 to 5 minutes longer unt
done to your liking.

internal

Tomperature

150°F
1407
160° to 170°F

150°F
1407
160° to 170°F

Rare 130°F
Medium 140°F
Well-done 160° to 170°F

Rare 130°F
Medium 140°F
Well-done 160" to 170°F
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Beatrice Ojakangas

Cooking with
Convection
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cut

RiD eye roast
(boneless)

Beef b roast,
bone in

Tenderloin roast,
trimmed

Beef round tip roast

Siroin tip roast

Chuck roast
(boneless, 3 inches
thico

Chuck roast
(bone-in, 3 inches
thiclo

Steaks; rib eye,
tenderloin, flank,
Sirloin, T-bone

Weight

3108 pounds

41010 pounds
@to5ribs)

2103 pounds
(piece) or 4 to

5 pounds (whole)

31010 pounds.

210 3 pounds

310372 pounds

3t0.3//2 pounds
Cwrapped in foil)

41012 ounces,
/240 2 inches
thick

Rack Pos

Lower third of oven

Lower third of oven

Center

Lower third of oven

Center

Center

Center

Center

Temperature

325

325

400°F

300

s25°F

400°F

25°F

(slow-roast method)

s00°F

Roa:

g Time per Pound

Rare 15 to 25 minutes
Medium 24 to 28 minutes
Well-done 28 to 32 minutes

Rare 17 to 25 minutes
Medium 28 to 50 minutes
Well-done 30 to 32 minutes

Rare & to 10 minutes
Medium 10 to 15 minutes.

Rare 15 to 23 minutes
Medium 24 to 28 minutes
Well-done 28 to 32 minutes

Rare 15 to 23 minutes
Medium 24 to 28 minutes
Medium-well 30 to 32 minutes

Rare 15 to 16 minutes
Medium 20 to 24 minutes

Well-done 24 to 28 minutes

Well-done 30 to 45 minutes.

Rare 6 to 7 minutes
Medium 8 to 12 minutes.

Internal Temperature.

25
185
1asF

25
185
1sF

25
5

10
155°F
160°F

140°F
155°F
160°F

140°F
155°F
160°F

160°F

25
T35
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Type of Pie

Fruit pl, fresh,
double crust

Fruit pie, frozen,
double crust

Fruit e, latice crust
Fruit pie, streusel crust
Pumpkin pie, homemade
Pumpkin pi, frozen
Pecan pie, homemade
Pecan pi, frozen
Lemon meringue pie,

meringue bake

Pastry shell

Con

Temperature

400°F

400

s75°F

375

350°F

350°F

350°F

350°F

400°F

a25F

40 to 45 minutes

35 t0 45 minutes

35 t0 45 minutes

35 t0 45 minutes

35 t0 45 minutes

35 t0 45 minutes

35 10 45 minutes

35 t0 45 minutes

4105 minutes

71011 minutes

Comments

For a single pie, place in
the center of the oven. If
baking three or more at

one time, stagger among
evenly spaced oven racks.

See comments above.

‘See comments above.
See comments above.

See comments above.

See comments above.

See comments above.

See comments above.

If meringue browns too.
auickly. reduce temperature
by 25 degrees

For a single crust partally
prebaked, weight down

with pie weights or
uncooked dried beans.
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Type of Cookie/
Bar size and

Shape of Pan

Convaction Bake
Tomporaturo.

Commants

Drop and shaped cookies,
eg. peanut butter,
chocolate chip, spritz,
molded butter cookies

Rolled, cut-out cookies

Brownies from mix or
scratch; 9 x 13-inch pan

Brownies from mix
or scrateh; 9 x 9rinch
pan

Bars with prebaked
crust, ith fillng and
topping

Biscotti
(twice-baked cookies)

Meringue-based cookies,
g meringue kisses.

Madeleines,
sandbakkels, or
cookies baked

in metal molds

350 81012 minutes,
single- or multiple-

rack baking

350°F 5 t0 8 minutes,
single- or multiple-
rack baking

2210 25 minutes

25 331035 minutes
325 or Baking time slghtly
25 degrees reduced

less than

favorite recipe.

325°F (or Biscott can be
25 degrees baked on multiple
less than racks in the oven

favorite recipe)
plus 275°F for
second bake

7510200 or 1o 1)/2 hours
25 degrees less.
than favorite recipe

400°F or Baking time
25degreesless  shortened by
than favorite 5 minutes
recive.

The sweeter the cookie, the.
more quickly it bakes. If
cookies on multiple racks
brown unevenly, lower the
oven temperature by 25
degrees. Baking time may
increase 1 to 2 minutes.

Thin cookies bake inless
time than thick; watch
carefully. If cookies on
multiple racks brown
unevenly,lower the oven
temperature by 25 degrees.
Baking time may increase
1to 2 minutes.

Bake until toothpick inserted
2 inches from side of pan
comes out almst clean;
cool. Overbaked brownies
willbe ary.

Bake until toothpick
inserted 2 inches from
side of pan comes out
almost clean; cool

Bars in this category:
lemon bars, apple-filed
bars, toffee bars, date-
filed bars with oatmeal crust.

f cookies on multple
racks brown unevenly,
lower the oven
temperature by 25 degrees.
Baking time may increase
310 4 minutes (see recipe)

Meringues need to dry in the
oven rather than bake to
achieve a dry/crisp exterior
and interior If baked at too
high a temperature the
center is chewy, the exterior
browned; bake on parchment
paper for best results.

Baking time varies a little
with the ingredient mix; sugar
affects baking time ang.
crispness of the final product;
if cookie is high in sugar,
baking time is shorter.
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Type of Cake/

Size and Time Comments

9 154nch rectangle 325 or 25 25t030minutes  Use center shelf position or
degrees loss than bake several cakes on
favorite recipe, multiple racks; stagger if
baking time reduced possible for best air
by 5 1015 minutes circulation.

8- or 9-inch square 325 30to 40 minutes  Use center shelf position if

baking just one, or bake on
multiple evels staggering
pans for best air circulation.

8- or 9-inch round 300 30to40minutes  Can bake on multiple levels;
stagger pans for best air
circulation.

Fluted tube pan 325 40todsminutes  Use center shelf position.

Jelly roll pan, 350°F 9 t0 12 minutes Use center shelf position if

any dimension baking just one, or bake on

multiple levels; same timing.

Found cake, loaf 300°F S5to65 minutes  Use center shelf position.

Cupcakes 300 20t025minutes  Use center shelf position if
baking one pan, or bake
on multple levels; same.
timing,

Angel food s25°F 35toasminutes  Use lower shelf position
just below center.

Fruit cake, loaf 275 80to 90 minutes  Use center shelf position
if baking just one, or bake,
staggered, on multiple:
levels; same timing.
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‘Type of Quick Bread/
and Shape of Pan

Convection Bak

Time

Comments

Muffins 400°F 15 t0 16 minutes Baking temperature is not
151018 minutes if  reduced, but baking time
recipe includes to produce moist, well-
more sugar than browned mufins.
given in basic
recipe that follows.

Biscuits a00°F 10 to 12 minutes Baking temperature not
reduced, baking time is
reduced for moist and
tender biscuits.

Scones 350°F 15 to 20 minutes Baking temperature
reduced because of sugar
content in scones.

Popovers 450°F then 10 minutes, then Baking temperature can

reduce to 300°F

for 30 minutes.
Popovers may also
b baked at 325°F
along with a roast,
for 55 to 60 minutes

vary according to your
needs:at high
temperature will brown
uickly; lower temperature
needed to cook the
interior of the popovers.

Refrigerated 0T 0 minutes Baking temperature not

crescent rols for large size, reduced, but baking time
15 minutes is reduced by one-thr

Quick bread s SOtoSsminutes  Baking temperature st

(@Y/25V/2-inch 50 degrees lower than

loaf pan) standard oven baking; time.

is slightly fes.

Quick bread ss0F Sstoasmnues  Baking temperature set

(¥4 x3V/2:nen 25 degrees lower than

Ioaf pan) standard oven.

Coftee cakes s S5to60 minutes  Baking temperature set

iuted tube pan 25 degrees lower than

or springform pan) standard oven.

Coftee cakes 5257 40045 minutes  Baking temperature set

13 % 9rinch pan)

25 degrees lower than
standard oven.






