
Deglaze
A SIMPLE ADDITION TO ANY HOME COOK’S REPERTOIRE  

After sautéing or searing proteins, you may notice leftover 

browned bits on the bottom of the pan—do not abandon them 

or wash them away. Those browned bits, or fond, are fl avor 

goldmines. Fond is the foundation of pan sauces and can be 

incorporated with a deglazing process. To deglaze a pan, fi rst 

remove the primary food (such as steak, chicken, chops) from the 

pan, then add a deglazing liquid—usually a wine or broth—to help 

remove the bits stuck to the pan. Use a wooden spoon to dislodge 

any extra-defi ant morsels.

Steak with Pan Sauce
Rich and smooth, a silky pan sauce is a relatively simple yet refi ned accompaniment to many entrees. 

Repurpose the technique below for any protein—all you need are the four building blocks of a pan 

sauce: sautéed aromatics (such as shallots or garlic), liquid (a combination of stock and vinegar, brandy, 

or wine), fi nishing herbs or fl avors (such as lemon juice), and butter. 

INGREDIENTS

– 1 (1-inch-thick) rib eye 
steak, trimmed and tied with 
butcher’s twine

– 1 teaspoon kosher salt

– 1 teaspoon freshly ground 
black pepper

– 4 tablespoons unsalted 
butter, divided

– 1 tablespoon neutral oil, such 
as grape-seed or canola oil

– ¼ cup minced shallots

– ½ cup red wine

– 1 cup beef broth 

– Sprigs of thyme 

PREPAR ATION ME THOD

1. Season steak with salt and pepper, pressing pepper into steak. 2. In a 

large stainless steel skillet over medium-high heat, melt 1 tablespoon 

butter with oil. Add steak and sear until crusty and browned, and fat is 

rendered, about 2 minutes. Flip and sear 2 minutes. 3. Using tongs, lift 

steak and press edge of steak into pan, rolling until edges are browned 

and rendered. Place steak fl at in pan and reduce heat to medium. Cook 

to desired degree of doneness, 2–2½ minutes per side for medium rare. 

Transfer steak to a cutting board and tent with foil. Pour off  fat from pan, 

reserving fond. 4. Melt 1 tablespoon butter in skillet with fond. Add shallots 

and cook, stirring often until softened, about 2 minutes. 5. Deglaze pan 

with wine. Simmer until reduced by half, about 3 minutes. Add broth and 

thyme; simmer until sauce is thick enough to coat the back of a spoon.

6. Add remaining 2 tablespoons butter to sauce and gently shake pan to 

incorporate butter as it melts. Drizzle sauce over steak and serve. 

MAKES COOK TIME
1 STEAK 12–15 MINUTES
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Charbroiler
FOR BEGINNING-TO-END CREATIONS OR JUST THE FINISHING TOUCH 

If your rangetop has a charbroiler, think of it as your indoor grill. Anything you 

would normally make on a grill, you can make on your charbroiler. And true to 

its name, it provides that light charred fl avor your favorite burgers and grilled 

vegetables require. Steaks (and your taste buds) appreciate the searing-hot high 

end of the charbroiler’s temperature range, while poultry and grilled fruit prefer a 

lower, steady heat. The following recipes show the true range of your charbroiler—

it is for so much more than burgers.

Grilled Peaches and Pound Cake
This recipe proves the charbroiler is for so much more than the main entree. 

Try preparing with an assortment of fruits, such as pineapple and banana.

INGREDIENTS

– 4 whole peaches 

– 4 slices pound cake 

– Mascarpone cheese 

– Macadamia nuts, 
roughly chopped 

– Honey 

– Cinnamon

PREPAR ATION ME THOD

1. Cut peaches in half and remove the pit. Set the charbroiler to medium-high 

heat and allow to preheat for 5 minutes. 2. Place the peach halves cut side 

down on the grill and cook for 2 minutes or until slightly charred. Remove 

from heat and place on a serving platter. 3. Place the pound cake on the 

grill and cook for 1 minute on each side. Remove from heat and place on a 

serving platter. 4. Serve with a dollop of mascarpone cheese and sprinkle with 

chopped nuts. Add a drizzle of honey and dust with cinnamon.

MAKES COOK TIME
4 SERVINGS 5 MINUTES

Arrange food at a 45-degree angle to the grates (think ten o’clock to four o’clock). 

After the food is one-fourth of the way cooked, rotate 90 degrees to the right. Flip 

and repeat on the other side for enticing crosshatched grill marks.

Quick tip: Create restaurant-quality crosshatch marks
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Grilled Caesar Salad
While the cold Caesar will always have a place on the table, turn up the fl avor of this classic by fi rst 

charbroiling the romaine lettuce.

MAKES COOK TIME
4 SERVINGS 2 MINUTES

INGREDIENTS

– 2 heads romaine lettuce 

– Olive oil 

– Freshly ground black pepper 

– Caesar dressing 

– Shaved Parmesan cheese 

– Croutons

– Lemon wedges

PREPAR ATION ME THOD

1. Cut the heads of romaine in half, lengthwise. Drizzle the cut faces 

with olive oil and season with black pepper. 2. Set the charbroiler 

to high heat and let preheat for 5 minutes. 3. Grill the romaine cut 

side down, cooking until just charred, about 1 minute. Remove from 

heat and serve with dressing, cheese, croutons, and a drizzle of fresh 

squeezed lemon juice.

Grilled Vegetables with Garlic Aioli
Seek out whatever is fresh and in-season at your local farmers’ market, such as summer squash, 

zucchini, eggplant, scallions, cippolini onions, and tomatoes. Then, take your crudité platter to a 

whole new level by lightly charring the vegetables.

MAKES COOK TIME
4 SERVINGS 10 MINUTES

INGREDIENTS

Aioli 

– 2 garlic cloves 

– 1 large egg yolk 

– 2 teaspoons fresh lemon juice 

– ½ teaspoon Dijon mustard 

– ¼ cup extra-virgin olive oil 

– 2 tablespoons vegetable oil 

Grilled Vegetables 

– Assorted vegetables, trimmed 
or cut into planks 

– Olive oil 

– Kosher salt  

– Freshly ground black pepper

PREPAR ATION ME THOD

To make aioli  

1. Smash garlic cloves into a paste using the side of a large, heavy 

knife. 2. Whisk together yolk, lemon juice, and mustard in a small 

bowl. Combine oils. In small increments, add oils to the yolk mixture. 

Whisk constantly until all the oil is incorporated and the mixture is 

emulsifi ed. 3. Whisk in garlic paste and season with salt and pepper. 

If aioli is too thick, whisk in a couple drops of water. Chill, covered, 

until ready to use. 

To grill vegetables 

1. Set the charbroiler to high heat and allow to preheat for 5 minutes.

2. Toss the vegetables with olive oil, salt, and pepper. 3. Grill a few 

pieces at a time, cooking until just charred but still retaining a bite. 

Serve alongside garlic aioli.
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Jamaican Jerk Shrimp Kebabs 
Spicy and warm, this marinade is equally delicious with chicken.

MAKES COOK TIME
4 SERVINGS 6 MINUTES

PREPAR ATION ME THOD

1. Chop peppers, removing seeds for less intense heat if desired.  

Add all marinade ingredients to a blender and blend until incorporated.  

In a ziplock bag, combine shrimp and enough marinade to completely  

cover (about ¾ of the mixture). Reserve the remaining marinade for  

the final step. Flip bag over several times to fully coat the shrimp. 

Refrigerate for at least 2 hours. 2. After marinating, thread shrimp onto 

wet bamboo or metal skewers, alternating with pineapple and red bell 

pepper. 3. Preheat the charbroiler for 10 minutes on medium-high heat. 

Grill about 3 minutes per side. 4. Transfer to a platter and spoon the 

reserved marinade over the cooked shrimp. Top with scallions, if desired.

Marinade 

	– 1 Scotch bonnet pepper 

	– 2 jalapeños 

	– 1 tablespoon fresh thyme 

	– 4 cloves garlic 

	– ¾ teaspoon ground allspice 

	– 3 tablespoons brown sugar, 
firmly packed 

	– 2 teaspoons kosher salt 

	– ½ teaspoon ground nutmeg 

	– 1 teaspoon cinnamon  

	– 1 teaspoon ground black 
pepper 

	– 1 teaspoon powdered ginger 

	– ¼ cup olive oil 

	– ¼ cup soy sauce 

	– Zest of 1 lime 

	– ¼ cup lime juice 

	– ¼ cup orange juice 

	– ¼ cup apple cider vinegar 

Kebabs 

	– 1 pound large shrimp peeled 
and deveined, tails removed  
if desired 

	– 2 cups pineapple chunks 

	– 1 red bell pepper, cut into 
1-inch pieces

	– Scallions, thinly sliced, optional

INGREDIENTS
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Griddle
EDGE-TO-EDGE COOKING FLEXIBILIT Y

If your rangetop has a griddle, you will soon discover it is for more 

than just breakfast. While it aptly handles pancakes, bacon, and eggs, 

its precise and large cooking surface offers you versatility to create a 

wide range of delectable dishes. Supremely important with any griddle 

is consistent, edge-to-edge heat. With your range’s griddle, you will 

experience uniformity and precision, practically eliminating inconsistent 

results from your dinner (or breakfast) table.

Tortillas
Like homemade pasta, homemade tortillas make a meal extra special yet only require a simple list 

of ingredients. While homemade tortillas are a bit time consuming, their texture and fresh corn 

flavor far outshine store-bought varieties. Pair with carnitas on page 32.

INGREDIENTS

	– 2 cups masa harina corn flour 

	– ½ teaspoon salt 

	– 1½ cups warm water

PREPAR ATION ME THOD

1. In a large mixing bowl, combine masa harina and salt. Add 1 cup of the warm water and stir until the 

water is absorbed. Add the rest of the water, a tablespoon at a time, until the flour melds into a dough. 

By hand, knead the dough into a cohesive ball. If the dough is sticking to your hands, add a sprinkle of 

masa harina. 2. Separate dough into golf-ball-size balls. This will make tortillas that are approximately 

4 inches across. 3. Line a tortilla press with plastic or a ziplock bag slit open at the sides. Flatten dough 

balls. Alternatively, flatten dough balls under a heavy flat-bottomed pan or skillet. 4. Heat griddle to 

400°F. Add a tortilla and flip after 10 seconds. Then cook each side for 1–2 minutes or until light brown 

spots form. Continue with the remaining tortillas. Serve immediately or store in an airtight container in 

the refrigerator. 

MAKES COOK TIME
12 TORTILLAS 5 MINUTES
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Bison Burger Sliders with Caramelized Onions 
and Sautéed Mushrooms
For your next gathering, set out additional toppings, like bacon, pickled vegetables, and slaw, for a 

do-it-yourself burger bar. 

MAKES COOK TIME
8 SERVINGS 45 MINUTES

INGREDIENTS

Caramelized onions 

	– 1 tablespoon unsalted butter  

	– 1 tablespoon canola oil 

	– 2 large yellow onions, halved  
and thinly sliced 

	– 1 ounce rye or bourbon whiskey

	– Kosher salt 

Sautéed mushrooms 

	– 1 tablespoon unsalted butter 

	– 1 tablespoon canola oil 

	– 12 ounces cremini mushrooms

	– 3 sprigs fresh thyme 

	– 2 medium garlic cloves, minced 

	– Kosher salt 

	– Black pepper 

Bison burgers 

	– 1 pound ground bison 

	– 2 teaspoons kosher salt

	– Vegetable oil 

For serving 

	– 8 slider burger buns

	– Mayonnaise

	– 2 handfuls baby arugula

PREPAR ATION ME THOD

To make onions 

1. In a medium cast iron pan over medium-high heat, melt butter 

and oil. Add onions and a pinch of salt; stir to coat. 2. Reduce heat 

to low and cook, stirring every few minutes, until the onions are 

softened and golden brown, at least 20 minutes. 3. Remove from 

heat, add whiskey, stir to coat, and return to the rangetop. Over 

medium heat, cook just until the alcohol smell is cooked off; set aside. 

To make mushrooms 

1. In a medium cast iron pan over medium-high heat, melt butter 

and oil. When oil shimmers, add mushrooms, thyme, and garlic; stir 

to coat in oil, season with salt and pepper, and cook undisturbed at 

least 5 minutes. 2. Stirring occasionally, cook until the mushrooms 

have released excess water and turn golden brown, about 5 to 10 

minutes more. Remove from heat and set aside. 

To make burgers 

1. Heat griddle to 375°F. In a large bowl, mix bison and salt until well 

combined. 2. Shape into eight ¼-inch patties; brush with vegetable 

oil. 3. Cook patties until browned on first side, about 1–2 minutes. 

Flip and cook to desired doneness, about 1–2 minutes more. 

3. Serve sliders on buns topped with mayonnaise, mushrooms, 

onions, and arugula. 
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Scallops
Preparing large batches of scallops—with the quintessential golden crust—is simple with the uniform, 

edge-to-edge heat of your Wolf griddle. Serve scallops on their own or create a simple yet elegant lunch 

or starter salad. Try serving on top of a bed of arugula sprinkled with prosciutto and Parmesan cheese.

INGREDIENTS

– 2 tablespoons butter, 
cut into pieces 

– 1 tablespoon extra-virgin 
olive oil 

– 1 pound large scallops 

– Kosher salt 

– Freshly ground black pepper

PREPAR ATION ME THOD 

1. Set griddle to 400°F; melt butter with oil. 2. Blot scallops dry with 

paper towels; season generously with salt and pepper. 3. When butter 

and oil are no longer foaming and are just starting to shimmer, add 

scallops to the griddle. 4. Cook undisturbed until a golden crust 

develops, 2–3 minutes. Flip and cook until golden on other side, 

2–3 minutes more. Transfer to a serving platter. 

MAKES COOK TIME
4 SERVINGS 4–6 MINUTES

French Toast with Browned Butter
Quite simply, the griddle section of this technique guide would be incomplete without a classic breakfast 

dish. However, there is nothing basic about this timeless toast when topped with nutty, rich browned butter.

MAKES RACK POSITION COOK TIME
6 SLICES 3  12–16 MINUTES

INGREDIENTS

French toast 

– 1½ cups milk 

– 4 eggs 

– 1 teaspoon vanilla extract 

– 1 teaspoon granulated sugar 

– ½ teaspoon ground nutmeg 

– Pinch of salt 

– 6 slices dry brioche bread, 
1 inch thick 

– 1 tablespoon butter, divided, 
more as needed 

Browned butter 

– 4 tablespoons butter 

Serving 

– 6 tablespoons maple syrup, 
more to taste 

– Confectioners’ sugar, optional 

PREPAR ATION ME THOD

To make French toast  

1. Preheat oven to 350°F Bake Mode with a rack set at position “3.” 2. In a 

large bowl, whisk milk, eggs, vanilla extract, sugar, nutmeg, and salt together.

3. Set griddle to 350°F; add 1½ teaspoons butter and evenly coat the cooking 

surface with melted butter using a wooden spatula. 4. One slice at a time, 

dip bread in the egg mixture, letting excess custard drip back into the bowl; 

transfer to griddle and cook until golden, 2–3 minutes per side, adding more 

butter as needed. 5. Transfer griddled French toast to a baking sheet. Bake 

until puff ed, 8–10 minutes. 

To make browned butter 

In a skillet over medium-low heat, cook and constantly stir 4 tablespoons 

butter until foam subsides and browned bits form, 3–5 minutes. Transfer 

browned butter to a cold serving dish. 

To serve  

Drizzle browned butter over baked French toast. Top each slice with 1 tablespoon 

maple syrup or more to taste. Dust with confectioners’ sugar. 

BEFORE YOU S TART

If bread is fresh, leave out overnight 
to dry. Substitute challah bread for 
brioche, if desired. 
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French Top
A UNIQUE R ANGETOP WITH NEARLY LIMITLESS 

TEMPER ATURE VARIATION

If your rangetop includes a French top, you are part of a long-

practiced cooking tradition. This range configuration mimics 

pots dangling over a fire: the farther away from the flames, the 

less intense the heat. Instead of a fire, your French top has a 

single burner under the center plate that radiates less intense 

heat to each concentric ring.
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French Onion Soup
Achieving the quintessential oniony fl avor of this soup requires patience—caramelizing onions is 

a slow process. Rushing only yields bitter, burnt results: a problem no amount of cheese can fi x.

MAKES COOK TIME
6 SERVINGS 6–6½ HOURS

SPECIAL SUPPLIES

– Cheesecloth

– Butcher’s twine

– 6 oven-safe bowls, 
ramekins, or crocks 

INGREDIENTS 

Sachet 

– 2 bay leaves 

– 12 black peppercorns 

– 6 large sprigs of thyme 

Soup 

– 8 pounds (about 8 large) 
yellow onions 

– 4 tablespoons unsalted butter 

– 4 tablespoons olive oil 

– Kosher salt 

– 1½ teaspoons 
all-purpose fl our 

– 3½ quarts beef stock 

– Freshly ground black pepper 

– 2 teaspoons sherry 
wine vinegar 

Croutons

– 1 baguette, about 2½ inches 
in diameter 

– Extra-virgin olive oil 

– Kosher salt 

Finish 

– 6–12 slices (1/8-inch 
thick) aged Comté or 
Emmental cheese, at 
least 4 inches square 

– 1½ cups grated aged Comté 
or Emmental cheese 

PREPAR ATION ME THOD

To prepare sachet 

Place sachet ingredients in the middle of a piece of cheesecloth. 

Bundle the ends and tie closed with a piece of butcher’s twine.

To make soup 

1. Preheat French top for 25–30 minutes. 2. In a large, heavy stockpot 

over medium heat, melt butter and oil. Add onions and 1 tablespoon 

salt, moving the pot towards the outer edge of the French top to reduce 

heat to low. Cook, stirring every 15 minutes, for about 1 hour, or until 

onions have wilted and released a lot of liquid. Regulate the heat, 

moving the pot around the French top, to keep the mixture bubbling 

gently while the onions wilt. 3. Continue cooking onions for about 4 

hours more or until onions are caramelized throughout and a rich deep 

brown. Stir every 15 minutes, scraping browned bits off  the bottom and 

corners of the pot. 4. Transfer 1½ cups caramelized onions to a 5-quart 

stockpot; reserve extra for another use. 5. Constantly stirring, sift in fl our 

and cook over medium-high heat for 2–3 minutes. 6. Add beef stock 

and sachet and simmer for 1 hour, or until liquid reduces to 2½ quarts. 

7. Remove sachet. Season to taste with salt, pepper, and vinegar. 

To make croutons 

Cut baguette into 3/8-inch slices. Place on a baking sheet; brush with 

olive oil and sprinkle lightly with salt. Broil until golden brown and crisp, 

1–2 minutes.

To fi nish and serve 

1. Place oven-safe bowls on a baking sheet. Add soup to the bowls, 

fi lling within ½ inch of the top. 2. Top each with 2 croutons; do not 

submerge croutons into soup. 3. Top croutons with slices of cheese, 

overlapping the edges of the bowls by ½ inch. Sprinkle grated cheese 

over the sliced cheese, fi lling in any thin areas. 4. Broil until cheese 

melts and browns. Serve immediately.

BEFORE YOU S TART

You can prepare the caramelized onions—
steps 1 through 3—up to two days in advance. 
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Mushroom and Parmesan Risotto
This recipe shows off  the full range of your fl exible French top, 

using the entire spectrum of low to high temperatures. 

PREPAR ATION ME THOD

1. In a large, heavy skillet over medium-high heat, melt 2 tablespoons butter.

2. Add ¼ of the mushrooms and sprinkle with salt and pepper; do not crowd 

the mushrooms. Sauté until tender and starting to brown, 3–4 minutes. 

Transfer mushrooms to a bowl. 3. Repeat, using 2 tablespoons butter and 

¼ of the mushrooms for each additional batch. 4. In a medium saucepan, 

bring chicken broth to a simmer; keep warm. 5. In a large, heavy skillet over 

medium-low heat, melt remaining 2 tablespoons butter with olive oil. Add 

leek and a pinch of salt; sauté until tender, 4–5 minutes. 6. Add rice and move 

skillet towards the center of the French top to increase heat to medium. Toast 

rice, stirring constantly, until edges of rice become translucent, 3–4 minutes.

7. Add white wine and vermouth; stir until liquid is absorbed, about 1 minute.

8. Add ¾ cup warm chicken broth; stir until broth is mostly absorbed, about 

1 minute. Repeat, adding ¾ cup of broth at a time, stirring until broth is mostly 

absorbed before adding more, until rice is halfway cooked, about 10 minutes.

9. Stir in sautéed mushrooms. 10. Add broth ¾ cup at a time, stirring until 

broth is mostly absorbed before adding more, until rice is tender but still 

fi rm to bite and risotto is creamy, about 10 minutes. 11. Stir in ¼ cup grated 

Parmesan cheese. Transfer risotto to serving bowl. Pass additional Parmesan 

cheese alongside, if desired. 

MAKES COOK TIME
6 SERVINGS 45 MINUTES

INGREDIENTS

– 10 tablespoons butter, divided 

– 1½ pounds fresh wild mushrooms, 
trimmed and sliced 

– 7 cups low-sodium chicken broth 

– 1 tablespoon extra-virgin olive oil 

– ¾ cup fi nely diced leek, white and 
pale green parts only, discard dark 
green leaves 

– 1¼ cups arborio rice 

– ¼ cup dry white wine 

– ¼ cup dry white vermouth 

– ¼ cup grated Parmesan cheese, 
plus additional for serving 

– Kosher salt 

– Black pepper
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Your Full Range
BRINGING IT ALL TOGETHER

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 

fl avor, and the cooking techniques and skills. We promise these 

showstopper recipes are sure to be as delightful to make as they 

are to eat.

Sea Bass with Chive-Garlic 
Compound Butter
Paired with a simple compound butter, this recipe 

lets the fl aky sea bass shine.

INGREDIENTS 

Compound butter 

– 1 cup (2 sticks) unsalted 
butter, room temperature 

– 2 tablespoons fi nely minced 
fresh chives  

– 1 clove garlic, minced 

– Kosher salt 

Sea bass 

– 4 sea bass fi llets, 
4–6 ounces each 

– Kosher salt 

– Freshly ground black pepper 

– 2 tablespoons olive oil

MAKES RACK POSITION COOK TIME
4 SERVINGS 3 10 MINUTES

PREPAR ATION ME THOD

To make compound butter 

1. In a medium bowl, beat butter with an electric mixer until light and fl uff y.

2. Add chives, garlic, and salt; mix until thoroughly combined. 3. Spoon 

mixture into the shape of a log on a piece of wax or parchment paper. Fold 

the paper over itself. Using your hands, shape the butter into a cylinder, 

about 1½ inches wide. Once shaped, twist the ends to seal. 4. Place in the 

freezer to set, about 20 minutes. Refrigerate until ready to serve or for up 

to one month. When ready to serve, slice four ¼-inch rounds and remove 

the parchment.  

To make sea bass 

1. Preheat the oven to 375°F Convection Mode with a rack set at position “3.”

2. Generously season sea bass with salt and pepper. 3. In a large, oven-safe 

cast iron skillet over medium heat, warm the oil until a few water droplets 

sizzle when carefully sprinkled in the skillet. Sear sea bass, skin side up, until 

well browned and easily releases from pan, about 4 minutes. Flip over and 

cook until seared, about 1 minute. 4. Transfer the pan to the oven and roast 

about 5 minutes or cooked to the desired degree of doneness. 5. Serve each 

fi llet with a round of compound butter on top. 
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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 3–3½ HOURS

INGREDIENTS

	– 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

PREPAR ATION ME THOD

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, 2–2½ 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. 

102 
103

F U L L  R A N G E   



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

PREPAR ATION ME THOD

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 ½ 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 1½ cups sauce along the 

bottom. 5. With the short side of the noodles facing you, top each with ¼ cup of the cheese filling. Evenly coat 

¾ 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. 

INGREDIENTS

	– 16 oven-ready lasagna noodles 

Sauce 

	– 2 tablespoons extra-virgin olive oil 

	– 3 cloves garlic, finely minced

	– ½ teaspoon crushed red pepper flakes

	– 2 28-ounce cans crushed tomatoes

	– 1 tablespoon dried basil

	– 1 teaspoon dried parsley flakes

	– ½ teaspoon salt

Filling 

	– 3 cups part-skim ricotta cheese

	– 4 ounces Parmesan cheese, freshly grated, divided

	– 8 ounces mozzarella cheese, grated

	– 2 large eggs, lightly beaten

	– 3 teaspoons dried parsley

	– 1 teaspoon dried basil

	– ¾ teaspoon salt

	– ½ teaspoon freshly ground black pepper
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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. 

INGREDIENTS

Pastry cream

	– 6 large egg yolks 

	– 100 grams (½ cup) 
superfine baker’s sugar 

	– 30 grams (4 tablespoons)  
all-purpose flour 

	– 1 cup whole milk 

	– 1 cup heavy cream 

	– 1 teaspoon vanilla extract 

Choux buns 

	– 1 1/3 cups and 1 
tablespoon water 

	– 150 grams (1 1/3 sticks)  
unsalted butter, diced 

	– Pinch of salt 

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

	– 4 large eggs 

Ganache 

	– 10 ounces white 
chocolate, finely chopped 

	– 2/3 cup heavy cream 

	– 1 tablespoon unsalted 
butter, at room 
temperature

PREPAR ATION ME THOD

To make pastry cream 

1. In a large bowl, beat egg yolks and sugar. Whisk in flour. Set aside. 2. In a 

medium-sized saucepan, combine milk, heavy cream, and vanilla extract. Bring 

to a simmer then remove from heat. 3. Slowly pour the warm milk mixture into 

the egg mixture—not the other way around or the eggs will curdle—whisking 

until the custard is smooth. 4. In a clean saucepan over medium heat, add 

custard and whisk gently until thickened. Continue whisking for another 1–2 

minutes until the mixture releases a few bubbles. 5. Pour the custard into a bowl, 

cover with cling wrap, and set aside to cool. 

To make choux buns 

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 

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

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 

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.  

To fill the buns 

1. Fill just before serving. 2. Add pastry cream to a piping bag fit with a small 

round nozzle. Insert the nozzle into an opening in the choux bun; if there is 

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 

butter stirring until incorporated. 4. While warm, dip each cooled, filled bun into 

the ganache. Serve immediately.

MAKES RACK POSITION COOK TIME
12 PROFITEROLES 3 20–25 MINUTES

BEFORE YOU S TART

You can make the pastry 
cream up to two days before 
filling the choux buns.

SPECIAL SUPPLIES

	– Digital kitchen scale 
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F U L L  R A N G E   



Oven Mode Quick Guide

CONVEC TION MODE

The go-to mode for multi-rack 

cooking. Heat comes entirely 

from two rear convection fans.

BAKE MODE

Best for traditional baking, with 

almost all the heat radiating up 

from the bottom element.

CONVEC TION ROA S T MODE

A faster, more fl avorful way to 

roast, with most of the heat 

from two rear convection fans.

ROA S T MODE

For ultimate tenderness, with

most heat from top broil and some 

from the bottom bake element.

DEHYDR ATE MODE

Low, drying heat from the 

convection fans for fruit 

snacks, jerky, and herbs.

BROIL MODE

Sear steaks, chops, and fi sh 

with intense, radiant heat 

from the top broil element.

S TONE MODE

Create a “brick oven eff ect” for 

pizza with intense 550°F heat 

from the bake and broil elements.

PROOF MODE

Bread rises beautifully with 

low, controlled heat from 

the bake element.

WARM MODE

Keep dinner warm with 

gentle heat of 140°F to 200°F 

from the bake element.

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



Get the most out of 
your dual fuel range. 
THIS IS NOT JUST A RECIPE BOOK

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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