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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. If you own a convection oven, but don’t
really know how to use it, this book is for you. Cooking with Convection supplies 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.You will learn:*How to cook a whole meal in your
oven–from meat to side dishes to dessert–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 recipeBy
circulating hot air around food, convection ovens cook and brown food much more quickly and
at a lower temperature than conventional ovens, while retaining food’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.

“The solid advice in this indispensable book will help you go from convection novice to
convection expert in record time–and fast results are what convection ovens are all about.” —
Rick Rodgers, author of Thanksgiving 101, Christmas 101, and Celebrations 101.From the
Inside FlapWhen GE needed a speaker on convection for their nationally renowned Pillsbury
Bake-Off, they called on convection authority Beatrice Ojakangas. In this practical guide,
Beatrice applies her convection expertise to more than 150 great recipes she has created to
teach home cooks how to get the most out of their convection ovens. Using "surround heat,"
convection ovens cook and brown food in half the time and at lower temperatures than "still"
ovens, helping to retain food's juiciness and flavor.With chapters including pizza and focaccia;
roasted vegetable soups; roasted beef, lamb, pork and poultry; and savory pies and tarts,
readers will want to explore a wide range of tempting dishes such as Baby Popovers with
Rosemary and Gorgonzola, Mexican Vegetable Tortilla Soup, Salmon Tandoori with Cucumber
Sauce, Asian Spiced Roast Whole Chicken, and Cardamom Almond Strawberry Shortcakes.
This down-to-earth cookbook also enables the home cook to adapt his or her own repetoire to
the convenience and ease of convection.Ideal both for everyday family cooking and easy
entertaining, Cooking with Convection is the go-to guide for anyone who wants to know how to



use to maximum effect a feature that is standard on so many of today's ranges. Cooking with
Convection is in the successful tradition of such bestselling categories as slow cooker books
and bread machine books, all of which equip home cooks with the know-how to get delicious
results from their innovative home appliances.About the AuthorBEATRICE A. OJAKANGAS is
the author of more than two dozen cookbooks, including an essential guide to convection
cooking. She has written for Bon Appétit, Gourmet, Woman's Day, Family Circle, Redbook,
Cooking Light, and Ladies' Home Journal, and has appearedon TVFN, Martha Stewart Living,
and Baking with Julia. Ms. Ojakangas also teaches cooking classes across the country. She
lives in Duluth, Minnesota.Excerpt. © Reprinted by permission. All rights reserved.Appetizers
and SnacksAlmost 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 BreadOne 12-inch loaf French bread1/4 cup olive oil4 garlic cloves, minced1/2 cup
freshly grated Parmesan1. 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.2. 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.3. Place the bread directly on
the center rack, cut sides up, and roast for 5 minutes, until lightly toasted.4. 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.Makes 4 to 6 servingsDanish Blue
Cheese Toasts1/2 cup crumbled blue cheese1/2 cup grated mozzarella2 tablespoons toasted
pine nuts, chopped walnuts, or slivered almonds1 garlic clove, mincedFreshly ground black
pepperTwenty-four 1/2-inch slices coarse-textured Italian or French bread1/4 cup olive oil or
melted butter1. 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.2. 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.3. 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.Makes about 8 servings(3 pieces each)Oven-



Roasted Cheese QuesadillasFour 10-inch flour tortillas2 tablespoons corn oil2 cups shredded
Monterey Jack or mild CheddarSalsa, homemade or store-boughtChopped fresh cilantro for
garnish1. 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.2. 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.3. 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.4.
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.5. 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.Makes 4 to 6 servingsRead
more
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delicateflower152, “If You Only Buy One Convection Oven Cookbook.... If you want to get the
most out of your convection oven, Beatrice A. Ojakangas' "Cooking with Convection: Everything
You Need to Know to Get the Most from Your Convection Oven" is the one cookbook you should
purchase. It takes the mystery out of cooking in a convection oven and clarifies the inadequate
instructions that may have been included in your oven's manual. I tried using the convection
feature in my new oven several times and finally gave up. Reducing the oven temperature by 25
degrees and baking times by 30% produced poor results; I simply went back to baking the "old-
fashioned" way. Finally, after six months I decided it was time to get a good book on the subject
and tackle convection cooking again. Based on Amazon reviews, "Cooking with Convection ..."
was the book I chose. It was well worth it!I like the initial section which gives a brief overview of
convection cooking. However, the best features of "Cooking with Convection ..." are the charts
which begin most chapters. Using these allowed me to adapt my numerous personal recipes to
convection cooking. I learned that many items should still be baked at the original recipe's
temperature; things do bake more quickly. My bran muffins cook in about 60% of the time; they
are moist, fully baked, and nicely browned without any burned spots. My artisan breads have
lovely, evenly browned crusts.The recipes which are included in "Cooking with Convection ..."
are very good and may add to your personal repertoire. None require a degree from the
Culinary Institute in order for you to be able to prepare them; the instructions are clear and easy
to follow. Ingredients can be found in most larger grocery stores."Cooking with Convection ..." is
an excellent resource for anyone who needs information on convection cooking. My oven is a
standard 30" wall oven; I do not know whether someone using a countertop model would find it
as helpful. If you only purchase one book about convection cooking Beatrice A. Ojakangas'
"Cooking with Convection: Everything You Need to Know to Get the Most from Your Convection
Oven" should be that one.  I definitely recommend this book; it is a 5-star item.”

T. Rose, “Wow! Great book!. I purchased this bok in anticipation of my new range with a
convection/conventional oven's arrival. I didn't know anything about convection ovens, had never
seen anyone else use one. I had no recipes, knowledge base, advice to go on. I read the reviews
for this book and was impressed by them. Plus, the author is from Minnesota and I live in
Wisconsin - we are neighbors. The book is easy to learn from, well explained, well written. I
opted for the kindle version. I feel confident now that I will be ready to go when my new range
arrives. The recipes are some old and new favorites, so I'm excited to get cookin' and not a bit
intimidated! Will update a a future date as to my successes and learning experiences.”

Teresa D. Smith, “The Best Book Ever!. This is the best cook book I have ever owned to date.
This author uses a lot of butter in her baking. I have made the roasted meatballs, scones, and
better than ever banana nut bread. Everything was so delicious. I believe it has to do with the



organic flours and goods not to say the butter. The meatballs were tender and flavorful. The
scones were the best I have ever had. Won't need to go to the coffee shop to get them anymore.
The banana nut bread, the most moist I have made. Compliments galore from my family. Wow, I
highly recommend this book. No one could ever bake everything in the book but the things you
choose should turn out flawless if you follow the directions. I did however use the scone recipe
and added mini chocolate chips ( not in recipe) and to say oh so good. I might use blueberries
and cream cheese next just to see how they turn out. I am loving my new convection oven and
use it almost daily. Just having fun in the kitchen and the book helped me understand how it
works.”

Frenchy, “Frenchy's list. This cookbook is exactly what was needed to understand the use of our
convection oven. Cooking anything in this oven never came out as satisfactory as a regular oven
until buying this book. Basically, it teaches the methods of cooking at different temperatures that
gives the results expected. For example, cooking chicken on temperatures used in regular
ovens does not work in a convection oven. The temperatures have to be adjusted to get the
proper browning in a convection oven and the book helps to understand that basic. At first, high
temps recommended seemed too high; but in watching carefully during the cooking process, it
worked. The chicken was beautifully browned, tender and juicy. The book also gives ideas on
what to serve with the meats, etc. This has been a very beneficial book to this family and now
we are comfortable in using the convection oven knowing it will give the results we expect. You
can learn to adjust your favorite recipes to conform to the temps of the convection oven. As
usual, Amazon was prompt with the delivery of this item.”

D. L. Tomlinson, “Received promptly. I purchased this book for a present at short notice. Receive
book in good condition and promptly.  Would use this supplier again.”

Bertie Madigan, “Cooking with Convection Oven. Really Love This Convection Oven, I Wouldn't
Want Anything Better Then This Fantastic Machine ,It's A lot Easy On My Back And It Sure
Cooks My Food Great, Love It.. Thank You”

The book by P. R. J. Ford has a rating of  5 out of 4.2. 722 people have provided feedback.
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