











Proof Mode

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.

Low, controlled heat.

Single-rack proofing

Gentle heat provides the correct environment for
proofing bread

Covering dough with a damp cloth is recommended

Expedites the second proofing

é Quick tip:

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

— Alight poke on the surface creates a noticeable crater, but then returns
to its previous form within a few seconds
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Beef Tenderloin

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

SIOW ROGSt MOde is relatively simple and hands-off to prepare.

MAKES ———— RACK POSITION ————— COOK TIME

10-15 SERVINGS 21/2—4%> HOURS

Here's the scenario: you want to serve beef tenderloin, cooked
BEFORE YOU START

medium rare, for dinner at seven. With Slow Roast, you can do INGREDIENTS
ol e - | o (7 t of ‘ A tenderloin between 3 and 6 pounds works best and can be seared
€Xactly that and without any guesswork. simply enter the cut o — 5 pounds beef tenderloin on the grill or large roasting pan for added color and flavor, if
meat, desired doneness, and serving time—the oven takes over Rub desired. Additionally, while Slow Roast Mode enables a delayed
u

start, food safety can become an issue if postponed too long. We

and does the rest. No need to constantly watch the oven, manually
1 bunch parsley recommend delaying no more than a few hours.

switch cook time or temperature, or question whether it is, in fact, A
1 bunch cilantro

cooked through. Using the temperature probe, the oven monitors 2 sprigs rosemary PREPARATION METHOD
the cooking process and makes adjustments on the fly, ensuring 1 bay leaf 1. In a food processor, puree rub ingredients into a paste. 2. Spread rub
delicious results every time. 1 large shallot on all sides of tenderloin. Cook immediately or cover with plastic wrap
2 cloves garlic and marinate overnight in the refrigerator. 3. Place roast on solid pan.
Y4 cup grapeseed oil Slide pan into oven at rack position “2." Insert temperature probe into
2 tablespoons salt center of the thickest part of the roast, taking care to fully cover the
_I\ Gentle heat from the convection fan roast..g meats 1 tablespoon coriander metal shaft. Insert opposite end of the probe into the oven receptacle.
po-—u— to your precise taste, based on your selections. Select Slow Roast, Beef, and Beef Tenderloin; we recommend 3 hours
1 tablespoon black pepper
and 137°F for the probe temperature. 4. Optionally, after the tenderloin
> teaspoon red pepper flakes ) ) )
is complete, sear it on a grill for more flavor.

— 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
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Wellness Mode

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.

Wellness Mode Selections

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

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

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

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

W Convection and steam create gentle, enveloping heat. fr c—

— Gently warms towels and other wellness items




Cleanse Mode

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.

Cleanse Mode Selections

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.

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.

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.

¢ ‘ Steam fills the oven, cleansing bottles and jars.

— Steam cleans baby bottles

— Steam cleans jars in preparation of canning

— Recreates water-bath canning environment
for jams, jellies, and pickles
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Warm 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 P
first batch of food warm while you are preparing the second. No \ \
matter the scenario, you can count on food warmed to an ideal ) 3*._

serving temperature. | » |

sss A heating element and convection fan in the rear of
Q > the oven produce gentle, warming heat.

— Multi-rack warming
— The ideal heat to keep meals warm and delicious

— Can be used to warm dinner and serving plates
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Oven Mode Quick Guide

Uses steam. |Ideal for seafood,
vegetables, and rice.

Uses steam. For food sealed
in bag and cooked to a precise
temperature.

Evenly cooks and browns food
while reducing cook time. Enables
multi-rack cooking.

Combines convection heat and
steam. |deal for crisp-outside,
moist-inside foods.

Maintains mildly humid
cooking environment. Ideal for
quick breads and casseroles.

Automatically sets mode,
cook time, and temperature
for select foods.

Optimizes cook time, temperature,

and humidity throughout the
cooking cycle.

Rehydrates and crisps food.

Uses broil element to intensely
sear and brown food.

Uses steam, then convection, for
a tender interior and crisp exterior.
Ideal for breads and pastries.

Low, controlled heat to
proof breads.

Automatically roasts food,
optimizing to selected doneness
and desired completion time.

Uses steam and convection to warm
towels, stones, and other items used
for massage or relaxation.

Uses steam to cleanse items like
baby bottles and canning jars.

Uses convection to hold food at
an ideal serving temperature.

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

SUBZERO-WOLF.COM




Get the most out of your
Convection Steam Oven.

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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