
INGREDIENTS

– 310 grams (or about 1 1/3 cups) water

– 2 teaspoons honey

– 1 teaspoon instant yeast

– 3¾ cups all-purpose fl our  

– 2½ teaspoons kosher salt 

– 1½ teaspoons vital wheat gluten, optional

SPECIAL SUPPLIES

– Wolf bake stone kit (available 
for purchase at your appliance dealer)

– Digital kitchen scale

PREPAR ATION ME THOD

To prepare the dough 

1. Place the bowl of a stand mixer on a digital kitchen scale and tare, so the display shows a weight of 

zero. 2. Measure 310 grams of water into the bowl. Add honey and yeast to mixing bowl; it is best to use 

volume measurements for smaller-volume ingredients. Whisk until honey dissolves. 3. Place the fl our in 

a medium-size bowl. Add salt and vital wheat gluten, if desired. Whisk to combine. 4. Pour fl our mixture 

into the mixing bowl with water, honey, and yeast. 5. Use a stand mixer with a dough hook attachment 

to knead dough on medium-low speed for 5 minutes. Pause to scrape the sides, if necessary. 6. Leave 

the bowl on the mixer and cover with plastic wrap. Let rest 10 minutes. Knead on medium-low speed 

again for 5 minutes. 7. Remove dough from bowl and roll into a tight ball. Coat lightly with oil and place 

into a container large enough to accommodate the dough doubled in size. Cover the container and 

refrigerate at least overnight; however, the best fl avor is achieved with two full days in the refrigerator. 

To bake 

1. Remove dough from refrigerator, divide into four equal portions, and roll into balls. Dust with fl our 

and cover with a towel or plastic wrap. 2. Preheat the oven to 450°F Stone Mode with a bake stone and 

rack set on position “1.” 3. Once the oven preheats, roll out a dough ball into an 8- to 10-inch circle on 

a fl oured surface. The remaining dough balls may be rolled out or frozen for later use. 4. Dust the top 

of the rolled-out dough and a pizza peel with fl our. 5. Flip the pizza dough over and place the fl oured 

surface of the pizza dough onto the fl oured peel—this will make sliding the pizza into the oven much 

easier. 6. Add your favorite pizza sauce and toppings. As the cheese melts, it will spread—be sure to 

leave some open space and do not overcrowd the toppings. 7. Transfer the pizza to the oven and slide 

the pizza onto the center of the preheated bake stone. 8. Cook for approximately 10 minutes or until 

the pizza has reached the desired browning.

MAKES RACK POSITION COOK TIME
4 SERVINGS 1 10 MINUTES

Flatbread Pizza Dough 
Think beyond red sauce—this dough works equally well for savory and sweet applications. 

Shown here is a Mediterranean-inspired fl atbread made with roasted red pepper hummus, 

feta cheese, olives, red onions, and parsley.

Preheat the bake stone in the oven, placing it on the 

very bottom rack and removing all others. After baking, 

leave the stone in the oven to cool.

Quick tip: Preheating and cooling
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Dehydrate Mode
A NEW TAKE ON PANTRY STAPLES

Delicious, nutritious snacks are something we all look for these days. But the 

ones found in stores—even the “healthy foods” stores—may be both expensive 

and loaded with extra sugar and preservatives. Many of our Wolf owners are 

discovering the pleasures of making their own dried fruit or meat snacks using 

Dehydrate Mode. Circulating heat from the convection fans warms the oven 

between 110°F and 160°F, providing the proper drying atmosphere. Just cut up 

the food you would like to dry—apples and pears, fl ank steak for beef jerky, fresh 

herbs—and lay it over the dehydration racks from the dehydration kit accessory. 

It usually takes about 10 hours to dry fruit and 4 to 15 hours for meat, depending 

on thickness. As some foods require more time to fully dehydrate, this mode 

overrides the 12-hour shut-off  safety feature.

DEHYDR ATE MODE RE VIEW

– Single- or multi-rack cooking

– Dry fruits, vegetables, herbs, and meats

– Dehydrate kit recommended (available for 

purchase from your appliance dealer)

INSIDE YOUR OVEN

Gentle heat from convection fans and 
rear heating elements.

The dry atmosphere created in Dehydrate Mode will preserve fried food’s crispness until 

you are ready to serve. Say goodbye to soggy fried chicken and limp appetizers. 

Quick tip: Keep fried foods warm and crisp

Recipe on page 55
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Dried Fruit
As a stand-alone snack or a topping for yogurt parfaits, homemade dried 

fruit is as enjoyable (and simple) to make as it is to eat.

Oven “Sun-Dried” Tomatoes 
Preserve the peak sweetness of a summer-ripe tomato to 

enjoy year round.

INGREDIENTS

– 7 pounds ripe roma, grape, 
or cherry tomatoes, cored 
and halved

PREPAR ATION ME THOD

1. Set oven racks at positions “1,” “3,” and “5.” 2. Place about 7 tomatoes 

each, skin side down, on three Wolf dehydration kit wire racks. Place 

prepared racks in oven. 3. Set the door stop included with your 

dehydration kit on the oven door latch. 4. Set oven to 140°F Dehydrate 

Mode and dehydrate for about 12 hours or until tomatoes are partially 

dry but pliable and leathery to the touch. 5. Remove from oven and 

allow to cool. Store in an airtight container in the refrigerator.

SPECIAL SUPPLIES

– Wolf dehydration kit 
(available for purchase at 
your appliance dealer)

MAKES RACK POSITION COOK TIME
6 SERVINGS 2 AND 4 3–5 HOURS

INGREDIENTS

– Assorted fruit, such as: 
apples, strawberries, 
pineapples, mangoes, 
bananas, or peaches

– Lemon juice, optional 

PREPAR ATION ME THOD

1. Wash and dry the fruit. 2. Remove any peels that are inedible. 3. Slice 

fruits into approximately ¼-inch slices. 4. Optionally, spritz fruit slices with 

lemon juice to reduce browning. 5. Arrange slices on Wolf dehydration 

racks and place in the oven with racks set at positions “2” and “4.” 6. Set 

the door stop included with your dehydration kit on the oven door latch. 

Set the oven to 130°F Dehydration Mode. 7. Dehydrate for approximately 

2 hours. 8. Remove the racks and fl ip the fruit. Continue dehydrating 2–3 

hours or until the fruit is dried to the desired level. 

SPECIAL SUPPLIES

– Wolf dehydration kit 
(available for purchase at 
your appliance dealer)

BEFORE YOU S TART

You will need the Wolf dehydration kit 
accessory to prepare this recipe.

RACK POSITION COOK TIME
1, 3, AND 5 12 HOURS
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INSIDE YOUR OVEN

Based on your selections, Gourmet will automatically select the 
proper cooking environment and temperature. 

Gourmet Mode
YOU SELECT THE DISH, AND GOURMET DOES THE REST

This is the guesswork-free mode. Simply tell the oven the type of food you 

wish to prepare—anything from a soufflé to pizza to a few sweet potato 

wedges. After you make your choice, Gourmet Mode tells you the proper rack 

position, sets the cooking mode, and adjusts the temperature on its own—

sometimes using multiple modes and temperatures—for reliable, delicious 

results. You will have more time to enjoy knowing that Gourmet Mode’s 

chef-tested recipes guarantee gorgeous meals. This advanced multi-mode, 

multi-temperature preparation of complex meals is the reason why you may 

eventually make Gourmet your “go-to” mode.

GOURME T MODE RE VIEW

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

–– Automatic cooking of almost any dish from fifty presets

–– Utilizes multiple modes and multiple temperatures based 

on your selected dish

–– Temperature probe can be used

–– Preheat can be skipped in some recipes

–– Easy on-screen menu for simple recipe selection

Recipe on page 63
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Spatchcock Chicken 
By fl attening the bird, it cooks more quickly and evenly, leading 

to deliciously crisp and golden-brown skin.

INGREDIENTS

– 1 (3–4 pound) chicken, rinsed, dried, and backbone removed

– 2 whole lemons, cut into 4 slices each

For the rub

– 2 tablespoons olive oil 

– 1 teaspoon garlic powder  

– 1 teaspoon onion powder 

– ½ teaspoon black pepper 

– 1 teaspoon kosher salt 

– 1 tablespoon fresh rosemary, chopped 

– 1 tablespoon fresh thyme, chopped

– Zest of 1 lemon 

PREPAR ATION ME THOD

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

the spice and herb rub, front and back, and under the skin on the thighs 

and breasts. 3. Arrange the lemon slices on the bottom of an oven-safe 

cast iron or roasting pan. 4. Place the chicken, breast side up, in the pan.

5. Insert the probe into the thickest part of the thigh. 6. Place the pan 

into the oven and plug the probe into the receptacle. 7. Set the oven to 

Gourmet Mode and choose Meat, Poultry, Whole Bird, Under 12, and 

Unbrined. The oven will cook the chicken on Convection Roast until the 

probe alert indicates it has reached the internal temperature of 180°F.

8. Remove from the oven and let rest for 5 minutes before carving.

MAKES RACK POSITION COOK TIME
6 SERVINGS 3 45 MINUTES

M O D E S Gourmet

BEFORE YOU S TART

Remove the backbone by cutting through the 
rib bones with a kitchen shears. Turn the  
chicken breast side up and push down to f latten.
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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 VARIES

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. 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. 2. Remove noodles from 

water and place in single layer on clean kitchen towels; discard water. 3. In a dry 9-by-13-inch baking dish, 

evenly spread 1½ cups sauce along the bottom. 4. 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. 5. Roll each 

noodle into a tube and arrange in two rows of eight in the baking dish, seam side down. 6. Top evenly with 

remaining sauce. 7. Place the temperature probe into one of the manicotti in the center of the dish, making 

sure the tip of the probe is centered in the manicotti. 8. Place the dish in the cold oven on rack position 

“3.” Plug the temperature probe into the receptacle. 9. Select Gourmet Mode and choose One Dish Meals, 

Casserole, and One Rack. 10. Bake for 20 minutes then evenly sprinkle remaining 1 cup of Parmesan cheese 

over the manicotti. Bake until cheese is browned and bubbly, and the probe temperature is reached. 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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BEFORE YOU S TART

If you don’t have a roasting rack, use the 
broiler rack that came with your broiler
 pan and place it in your roasting pan.

Prime Rib Roast
Roasting a prime rib can, at fi rst, feel like a daunting task. Thanks to Gourmet Mode, 

the oven adjusts mode and temperatures automatically, simplifying the cooking 

process and giving you greater peace of mind.

INGREDIENTS

– 1 (12-pound) beef bone-in prime rib roast 

– 3 tablespoons olive oil 

– 3 tablespoons chopped garlic 

– 3 tablespoons chopped fresh rosemary 

– 2 tablespoons chopped fresh thyme 

– 1 tablespoon freshly ground black pepper 

– Kosher salt 

PREPAR ATION ME THOD

1. In a small bowl, combine olive oil, garlic, 

rosemary, thyme, and black pepper to create a rub.

2. Season the roast liberally on all sides with kosher 

salt. 3. Coat the prime rib with the prepared rub.

4. Place roast in a roasting pan with an elevated 

roasting rack. 5. Insert the temperature probe into 

the thickest part of the roast. 6. Place roast into 

oven with a rack set at position “2.” Plug the probe 

into the oven receptacle. 7. Set oven to Gourmet 

Mode and choose Meat, Beef, Prime Rib, and 

your desired doneness. The oven will cook the 

roast until the probe reaches the desired internal 

temperature. 8. Remove roast from oven and let 

rest for 15 minutes before slicing and serving.

MAKES RACK POSITION COOK TIME
8–10 SERVINGS 2 3 HOURS

Whole Roasted Cauliflower
As a vegetarian main or potato-alternative side dish, a whole roasted caulifl ower provides an 

impressive focal point for any spread. 

INGREDIENTS

– 1 whole caulifl ower 
head, about 2 pounds 

– ½ cup olive oil 

– Kosher salt 

– Dipping sauce, for 
serving, optional 

– Fresh herbs, for 
serving, optional 

PREPAR ATION ME THOD

1. With a rack set at position “2,” select Gourmet Mode and choose Vegetable 

and then Roasted. Let the oven preheat. 2. Trim and remove leaves at the 

bottom of the caulifl ower head. Carefully cut off  and remove the stem and 

tough core, keeping the head intact. Rinse and pat dry the trimmed caulifl ower 

head. 3. Drizzle caulifl ower with olive oil. With your hands, rub oil all over, 

on top and bottom, until the caulifl ower is well coated. Season both sides of 

the caulifl ower liberally with salt. 4. Place caulifl ower fl orets side up in a cast 

iron skillet. Cover tightly with aluminum foil. Place skillet in oven. Cook for 

30 minutes, covered. 5. Remove foil and roast uncovered for an additional 

hour. Once the caulifl ower is golden brown on the outside and tender on the 

inside, remove from oven. A knife should slide in and out without any resistance.

6. Transfer the caulifl ower head to a platter. Carve and serve as-is, or drizzle with 

your favorite dipping sauce or fresh herbs.

MAKES RACK POSITION COOK TIME
1 HEAD 2 90 MINUTES
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INGREDIENTS

Candied clementines and syrup 

–– 2 cups water 

–– ¾ cup granulated sugar 

–– ½ cup honey 

–– 1 sprig rosemary 

–– 2 clementines, thinly sliced 

Cake 

–– 1 cup all-purpose flour 

–– ½ cup durum wheat  
semolina flour 

–– 1½ teaspoons baking powder 

–– ¼ teaspoon salt 

–– 1/3 cup melted butter

–– ¾ cup extra-virgin olive oil 

–– 4 eggs

–– 1 cup granulated sugar  

–– Zest of 2 clementines  

Frosting 

–– 1 cup imported  
mascarpone cheese 

–– ¾ cup confectioners’ sugar 

–– 3 tablespoons heavy  
whipping cream 

–– Zest of 2 clementines

–– ½ cup chopped pistachios 

–– Sprigs of rosemary, optional 

Clementine Olive Oil Cake
The clementine-rosemary syrup and olive oil give a savory nod to an otherwise sweet 

dessert. For an elegantly rustic final presentation, decorate the cake with chopped 

pistachios, candied clementines, and rosemary sprigs. 

PREPAR ATION ME THOD

To prepare candied clementines and syrup 

1. In a saucepan, bring water, sugar, honey, and rosemary 

to a boil, stirring until sugar dissolves. Add clementine 

slices and reduce heat to a simmer, turning slices until 

tender and syrup is reduced, about 40 minutes. 2. Strain 

clementine slices, reserving syrup to use on cake. 3. On a 

baking sheet lined with parchment paper, arrange slices in 

a single layer. Cool completely before using to decorate. 

To prepare cake 

1. With a rack set at position “3,” select Gourmet Mode and 

choose Baked Goods, Cake, Sheet, and then One Rack. 

2. Grease a 10-inch cake pan with a knob of butter and 

line the bottom with parchment paper. 3. Sift together 

flours, baking powder, and salt. In another bowl, whisk 

melted butter with olive oil. 4. Place eggs, sugar, and 

clementine zest in the bowl of a stand mixer. Mix on high 

until pale and thickened, about 3 minutes. Lower mixer 

speed and alternate adding the dry and wet ingredients, 

starting and ending with the dry. 5. Once mixed, pour 

batter into prepared cake pan. Bake for 40–45 minutes, 

until golden brown. 6. Once baked, poke holes all over the 

top of the cake with a skewer. 7. Pour 1 cup of the reserved 

clementine syrup on top of cake. Let cool to room 

temperature before transferring to a cake stand.

To prepare frosting 

1. Place mascarpone, confectioner’s sugar, heavy 

whipping cream, and clementine zest in a food processor 

and pulse until smooth. 2. Dollop frosting in the center of 

the cake, spreading evenly toward the edges. Sprinkle with 

chopped pistachios. Top with candied clementine slices 

and rosemary sprigs. 

MAKES RACK POSITION COOK TIME
ONE 10-INCH CAKE 3 40–45 MINUTES
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Peach Pie
A light, fl aky pie crust takes patience, precision, and very cold butter. Gourmet Mode ensures the crust 

turns out just right by adjusting temperature and modes throughout the baking process. No risk of soggy 

bottoms here.  

MAKES RACK POSITION COOK TIME
ONE 9-INCH PIE 3 65–75 MINUTES

INGREDIENTS

Dough—Yields top and bottom crust 

– 2½ cups all-purpose fl our 

– 1 teaspoon salt 

– 1 teaspoon granulated sugar 

– 1 cup unsalted butter, cold and 
cut into ½-inch pieces 

– 6–8 tablespoons ice water 

Filling

– 6½–7 cups peeled and sliced 
fresh peaches 

– 1 teaspoon lemon juice 

– ½ cup dark brown sugar 

– ¼ cup granulated sugar 

– 3 tablespoons cornstarch, potato 
starch, or all-purpose fl our 

– 3 tablespoons butter 

– ¼ teaspoon ground cinnamon, 
nutmeg, or cardamom; optional 

– ¼ teaspoon vanilla extract, 
optional 

PREPAR ATION ME THOD

To make crust 

1. Combine fl our, salt, and sugar. Add butter to dry ingredients and cut 

until pea-size pieces form. 2. Add ice water and mix by hand or in a food 

processor until dough forms. 3. Turn dough onto a lightly fl oured surface. 

Knead until dough comes together into a smooth ball. 4. Chill in the 

refrigerator for 1 hour. Meanwhile, prepare the pie fi lling. 5. Once chilled, 

divide dough in half. Roll bottom pie crust into a 12-inch circle, gently 

lifting the dough into the plate. Do not stretch or press out the dough 

to fi t the plate. This can cause the dough to shrink while baking. Roll top 

pie crust to fi t the top of 9-inch shell, leaving enough room to trim and 

pinch the top and bottom crust together later. Refrigerate both the top 

and bottom crusts, separately, until fi lling is ready. 

To make fi lling 

1. Peel peaches with a paring knife. Alternatively, gently place whole 

peaches into a pot of boiling water for 45–60 seconds. Remove and 

immediately plunge into a bowl of ice water; the skins should then easily 

slide off . 2. Halve peaches, remove pits, and cut into ¼-inch slices to 

make 6½–7 cups. Add peaches to a large bowl and toss with lemon juice. 

Add sugars, cornstarch, butter, cinnamon, and vanilla; toss to combine 

until there are no dry streaks of cornstarch remaining. 

To assemble and bake pie 

1. Remove pie plate and top crust from the refrigerator. Add fi lling evenly 

to the bottom crust. Top with crust; trim edges ½ inch beyond the rim 

of the pie plate. Pinch the top and bottom crusts together. 2. Place pie 

on a foil-lined baking sheet and place into cold oven with a rack set on 

position “3.” Select Gourmet Mode and choose Baked Goods, Pie, and 

then Double Crust. Bake until pie is bubbling, peaches are tender, and 

crust is golden and browned, about 65–75 minutes. If the top or edges of 

the pie crust are darkening too quickly, tent with foil. 3. Remove pie from 

the oven and let cool completely, 3–4 hours. 
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Broil Mode
THE SECRET TO SEARING , TOASTING , AND BROWNING

The intense, radiant heat produced by the broiler can create an entire dish 

from beginning to end—as with thin steaks, chops, or fi sh—or add the 

fi nishing, browning touch to more delicate items like crostini, carnitas, and 

French onion soup. It is also an alternative to grilling outdoors. Proceed 

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

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

BROIL MODE RE VIEW

– Best for single-rack cooking

– Intense radiant heat for searing and 

browning steaks, fi sh, and poultry

– Also handy for toasting baked goods 

– Temperature probe cannot be used

INSIDE YOUR OVEN

The top broil element provides powerful 
radiant heat. 

– Vegetables: For cooked, yet crisp texture and fl avorful charred edges, try 

broiling bok choy, tomatoes, asparagus, or zucchini. Char whole peppers to 

extract a smoky fl avor 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: Depending on your food’s thickness, adjust the rack 

position and cooking time for your desired doneness. Flip food halfway through 

cooking 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

Recipe on page 34
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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 fl uff y results. 

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

bread has already gained much of its volume and fl avor in an initial proofi ng 

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

between 85°F and 110°F allows bread to rise more rapidly than it would at 

room temperature, especially in cooler environments.

PROOF MODE RE VIEW

– Single-rack proofi ng

– Gentle heat provides the correct 

environment for proofi ng bread

– Covering dough with a damp 

cloth is recommended

– Expedites the second proofi ng

INSIDE YOUR OVEN

Low, controlled heat from the bottom 
bake element. 

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 fl avor potential. 

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

off -fl avors. 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?
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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, fl avorful meal. Or use it to keep the fi rst 

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

the scenario, you can count on gently warmed food. To keep things 

moist, place a shallow pan of water on the rack below the food. 

WARM MODE RE VIEW

– Single-rack warming

– The ideal heat to keep meals 

warm and delicious

– Can be used to warm dinner 

and serving plates

INSIDE YOUR OVEN

The bottom bake element gently 
warms the oven cavity. 

Recipe on page 26
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Discover more recipes, 
tips, and resources on 
our website.
SUBZERO-WOLF.COM

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.
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Get the most out of 
your E series oven. 
THIS IS NOT JUST A RECIPE BOOK

It is a technique-focused approach to understanding 

and mastering the Wolf E series convection oven. 

For more recipes, visit subzero-wolf.com. Here’s to 

one delicious meal after another.


