Speed Ovens
—24” /27" / 30” Options —

1) Microwave

o« 1000W Microwave Power « Sensor Reheat

« 1.6 cu ft Capacity o 7 Sensor Cooking Modes

4

2) Convection Oven

g « 600W Bake Element « 1700W Convection Element
o 1750W Broil Element o Multi-use Oven Rack

3) SpeedChef®

o 9 Automatic Programs

e Saves time by combining microwave & traditional cookin
SpeedChef y 8 g

Speed Chef Program Weight range Cooking tips Food placement Stand time
(minutes)

(1) Chicken Breast 0.5-3.0 Ibs Use with boneless chicken breasts. Wire rack, facingdown 51to 10
Turn chicken over at beep. Small
pieces cook faster.

(2) Chicken Thighs 0.5-3.0 Ibs Place thicker ends toward outside. ~Wire rack, facingdown 3108
Turn chicken over at beep. Small
pieces cook faster.

(3) Whole Poultry 1.0-451bs Start cooking with breast side down. Turntable 5t0 10
Turn over at the beep.
(4) Roast Beef 1.0-3.251Ibs Suitable for roast beef 2" or less. Turntable 5t010

Turn over at the beep.
(5) Pork Tenderloin 1.0-4.5 Ilbs Tuck under thin ends. Turn over at  Wire rack, facingdown 51to 10

the beep.

(6) Pork Chops 05-30Ibs Suitable for pork chops 1/2 to 1". Wire rack, facingdown 3108
Turn chops over at beep.

(7) Meatloaf 1.0-3251Ibs Suitable for meatioaf 3" or less. Turntable 5to 10

Food is not turned. Add ketchup last
10 - 15 minutes of cooking.

(8) Fish Fillets 05-20Ibs Brush fillets with vegetable or olive  Wire rack, facingdown 2103
oil. Food is not turned. Tuck under
thin ends.

(9) Brownies 16 servings Food is not turned. For best results  Wire rack, facing down  Cool

325 - 375°F use a 9" metal pan.
(162 - 190° C)

BOSCH



Steam & Convection Oven
— HSLP451UC —

Cooking Modes:

Steam

Convection (Multi-Rack)
Steam & Convection
Slow Cook

Reheat

Defrost

Proof

Keep Warm

DN N N N D N N NN

Dish Warming

v 7 Preset Vegetable Cooking Modes
v 2 Preset Chicken Cooking Modes

/\_\ . Helps food retain more nutrients, flavor, & color

,-f\\ . Steam & Convection mode prepares meats that are
Pala’ crispy outside, yet tender & juicy inside.

Cook multiple dishes on all levels simultaneously

oA e o without the smells or flavors mixing

BOSCH
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