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If you own a convection oven, but donâ€™t really know how to use it, this book is for you.Beatrice

Ojakangas, an authority on convection cooking and author of more than two dozen previous

cookbooks, explains how to use your convection oven to achieve perfect results in dramatically less

time than with a conventional oven. You will learn:*How to cook a whole meal in your ovenâ€“from

meat to side dishes to dessertâ€“all at the same time*How to cook multiple batches of cookies,

cakes, and pies on three or even four oven shelves *How to roast and bake in a third less time than

in a conventional oven while achieving even better results*How to calculate the correct temperature

and timing for convection cooking if you are using a standard recipeAnd here are more than 150

great recipes for snacks and appetizers; pizza and foccacia; soups; roast beef, lamb, pork and

poultry; savory pies and tarts; casseroles and pasta; vegetables; yeast breads and quick breads;

cakes, cookies, pies, and pastries; and much, much more. Try Melted Onion Tart with

Parmigiano-Reggiano, Mexican Vegetable Tortilla Soup, Tandoori Salmon with Cucumber Sauce,

Asian Spiced Roast Whole Chicken, and Cocoa Cake with Easy Buttercream Frosting, among so

many imaginative and easy dishes. By circulating hot air around food, convection ovens cook and

brown food much more quickly and at a lower temperature than conventional ovens, while retaining

foodâ€™s natural juiciness and flavor. With this book you will be able to save significant amounts of

time and effort while turning out delicious dishes for everyday meals and easy entertaining.
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Our new home has a convection oven which I had heard is the best thing since sliced bread but I



had never used one. I read the manufacturer directions and was no more clear on how to use the

darn thing with my own recipes. So, I purchased this book because of all the great reviews and boy,

they weren't lying. This book is great. Not only does it give you some super recipes (The Banana

Bread recipe in this book is the best I have ever made!) but it gives you approximate times and

cooking temps for many items so you can adjust your own recipes. This book is a MUST for any

convection oven owner in my opinion

This book, though probably not perfect, deserves 5 stars in my opinion, because there is nothing

else that comes close to covering the subject as well. If you have a convection oven, obviously

you've read through the manual and chased down some recipes, so you know basically what a

convection oven offers. My problem was figuring out how to cook food from conventional recipes.

This book/author does an excellent job of explaining the key elements of convection cooking, and

associating them with various food types. As a result, I now understand which food categories

benefit from lower temperatures, which food categories can use shorter cooking times, and when I

can take advantage of putting more dishes in the oven at the same time. She covers the various

oven settings found on most home convection ovens, and when each can benefit a class of food.

Pan types are discussed, and it's clear why they make a difference. Finally, there are enough

recipes in each food class to give a very good understanding of the convection qualities that benefit

that particular type of food, making it very easy to extend the knowledge to other similar foods. It's

rare that you find a book done so well (puns intended)!

We looked around and thumbed through several other convection cookbooks in our local

bookstores and ordered this one before it came out. It not only arrived 2 days early, but was the

most complete convection cookbook we have seen. From telling us what works best to what

doesn't, to the many tables and information provided (many recipes), this was by far the most

detailed. Having worked in food service for a number of years during and after college, when we

remodeled our home kitchen, we bought double convection ovens to replace the one oven we

previously had. It has been a wonderful experience for my wife as she has never cooked with

convection before. One thing to note, most of your old pans that you used in a conventional oven

will not work as well or not at all in a convection option oven. But it is well worth the additional

expense of a few new pans for the rewards you will get from this cookbook.

I shopped around for a good resource on convection cooking and I'm really glad I chose this one.



After reading through it, scanning the charts, and making a couple of the recipes I now use all three

of my oven's convection modes with total confidence. And the recipes are quite good: the whole

roast chicken was by far the best I've ever made. Recommended reading for everyone who has a

convection oven.

I found this book to be extremely informative. It helped me to learn more about my convection

products, including the pans and skillets that work the best in the ovens.The only thing missing is

pictures, which I actually like because it gives you ideas for presentation.Recipes are short and to

the point with lots of hints and most of all,.............They taste good too!!!!!

After receiving the book and finding the email address for the author, I emailed her with the question

about these recipes for the counter top oven. Her reply was that her first book (1980, which I just

ordered from ) is best for the countertop type convection oven. There are recipes is this latest book

but not all can be done as well with the countertop.

Ojakangas is an experienced cookbook author, as well as a specialist in baking, and these abilities

stand her in good stead in this Convection Cookbook.In addition to being well-organized, recipes

are easy to understand. They are written so that you can easily take any of your old favorites and

figure out how to adapt them so you'll know what timing to expect with convection.There also are

numerous hints and suggestions so you can get the most of your newest - and expensive -

appliance.

As a single man with little experience in cooking this book was easy to understand. The ingridents

for each recipe were few and basic;the preperation was simple and the outcome was very good.The

author Beatrice A. Ojakangas has saved me a lot of money. The owner of the restaurant where I

regualarly went too; now addresses me as "Hello Stranger! Where have you been?"Thank

You.Tyrone R.
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