








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.


