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Oven Mode:
Traditional

Baking

Preparation

e Cut the tops off peppers and remove seeds and ribs from the inside.

Stand the peppers up inside a large casserole dish.

e Add the onion in a pan and cook, stirring occasionally until browning.

oStir in the garlic and cook 2 minutes more.

e Cook ground beef or chicken until browned (about 10 minutes). Add

diced tomatoes, tomato sauce, cooked rice, parsley, Italian seasoning,

salt, and pepper. Cook for another 5 minutes. Remove from heat and

fold in 1 cup of mozzarella cheese.

e Spoon the filling into the peppers and sprinkle the filling with the

remaining 1/2 cup cheese.
* Insert the dish into SENZ OV'759, turn the knob until this symbol

appear

, set the temperature to 177/°C for 20 minutes. and the

cheese is starting to brown. Let cool for about 5 minutes before

serving. Garnish with fresh parsley if desired.

Tips: Always preheat the oven as instructed and wait until it's ready before placing in the dishes



Oven Mode:
Convection

Baking

Preparation

e Toss apple slices with lemon juice, sugar, flour, and spices in a

bowl.

e Roll one pie dough and line a 9-inch pie pan. Add apple mixture
and dot with butter.

e Roll out second dough, place over apples, and crimp edges. Cut
slits for steam vents. Then, Brush the crust with the beaten egg

and sprinkle with additional sugar, if desired.
e Insert the pie pan into SENZ OV /59, turn the knob until this

symbol appear %

then at 190°C unti

, set the temperature to 218°C for 20 minutes
| golden and bubbly, about 50-60 minutes.

Tips: Always preheat the oven as instructed and wait until it's ready before placing in the dishes



Oven Mode:
Top Heating

Preparation

e Mix mince garlic cloves, softened butter,
coriander and black pepper.

e Slice the bread diagonally and apply the garlic
butter mix on each slide

e Place them on a baking tray and insert into
the SENZ OV'759, turn the knob until this
symbol appear| |, set the temperature to
200°C for 10 minutes.

Tips: Always preheat the oven as instructed and wait until it's ready before placing in the dishes


https://www.spicebangla.com/spicy-garlic-shrimp/
https://www.spicebangla.com/chicken-stir-fry-recipe/
https://www.spicebangla.com/mini-cheesecakes/

Oven Mode:

Pizza Function

Preparation

e Place a pizza stone or steel on the top rack, about 15cm from

the heating element.

e Crush tomatoes with garlic, salt, and pepper in a bowl; set

aside.

e Divide dough into two balls, cover with a towel, and let rest at

room temperature for 5 minutes.

e Lightly flour the baking tray and place the pizza on it. Insert
into the SENZ OV7/59 and turn the knob until this symbol

appears

®

.Set the temperature to 218°C and bake for 8

minutes or until the crust is golden and the cheese is bubbly.

e Drizzle with olive oil and garnish with basil before serving.

Tips: Always preheat the oven as instructed and wait until it's ready before placing in the dishes



Oven Mode:

@ Pure Convection Preparm‘ion
Baking

e Roughly chop the garlic cloves, set aside.

e In a large Dutch oven, heat olive oil and add chopped garlic and
oregano. Sauté briefly, then add cream, water, grated nutmeg,
salt, and pepper. Mix well and turn off the heat.

e Place the cauliflower upside down into the cream mixture and
rotate to coat evenly. Once coated, place it upright. Season with
salt, pepper, a little olive oil, grated cheese, and smoked paprika.

e Insert the dutch oven into the SENZ OV7/59 and turn the knob

until this symbol appears @ . Set the temperature to 200°C and

bake for 45 minutes or until the crust is golden and the cheese is
bubbly.
e Drizzle the sauce over the cauliflower and servel

Tips: Always preheat the oven as instructed and wait until it's ready before placing in the dishes



\ A A A A 4 Oven Mode:

- v | Rostisserie

Preparation

e Cook chorizo in a skillet over medium heat until browned.

e Add onion and garlic; cook until soft and translucent.

e Stir in cannellini beans, mixing well.

e Remove from heat and mix in breadcrumbs, chicken broth or

white wine, parsley, and smoked paprika.
e Rinse and pat dry the chicken.

e [.oosen skin from breast and thigh areas; stuff with stuffing

mixture. Truss chicken, securing legs and wings.

e Rub chicken with olive oil;, season with salt and pepper.

e Place chicken in a roasting pan, breast side up.
e Place in the SENZ OV/59, turn the knob until this symbol

appear
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, set the temperature to 165°C for 1 hour and 20

minutes, basting occasionally.

e Rest for 10-15 minutes before serving.

Tips: Always preheat the oven as instructed and wait until it's ready before placing in the dishes
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Oven Mode:

Fan Assist Preparation
Rostisserie

e Pat dry with kitchen paper.

e Rub salt over skin and cavity.

e Place on wire rack with tray underneath.

e Rest on counter for 1 hour.

e Pour 1% boiling water over duck skin. remove feather ends if there is.

e Mix maltose with hot water and vinegar; brush mixture over skin. Leave to
rest in the fridge for 1 hour then brush another layer.

e Refrigerate uncovered for 24-48 hours

e Take duck out of fridge 1 hour before roasting.

o Stuff cavity with scallions, garlic, apples, star anise, cassia cinnamon, bay
leaves. S

e Place in the SENZ OV7359, turn the knob until this symbol appear@, set
the temperature to 200°C for 15 minutes.

e After 15 minutes, lower the temperature to 180°C, cover wing tips and leg
ends with foil and roast for another 60 minutes.

e Serve with sauce made from duck fat, sweet bean sauce, and sugar

Tips: Always preheat the oven as instructed and wait until it's ready before placing in the dishes



