
Menu 1 
Boneless Leg of  Lamb 
Bulgur Salad wit h Tomat oes Zucchini and Fet a Cheese 
St rawberry Almond Tart  
 
Meal Preparat ion Tips 
This meal plan will require at  least  an hour of  prep t ime before you can 
begin cooking, however t he prep can be done earlier in t he day so it  is a 
good menu t o use for ent ert aining.  
 
It  only t akes a few minut es t o make t he past ry for t he t art  and t he f ruit  
can be prepared while t he past ry is chilling, t hen t he t art  has t o be rolled 
out  and assembled. For best  result s bake t he t art  separat ely using t he 
Convect ion Bake mode so t hat  t he heat  f rom t he bot t om will cook t he 
past ry t hrough.  
 
The casserole goes t oget her very quickly once all t he veget ables have 
been prepped and it  can be cooked t oget her wit h t he lamb in t he 
Convect ion Roast  mode.  
Recipes serve 6-8 people. 
 
Boneless Roast  Leg of  Lamb 
1 – boneless leg of  lamb roast , 3- 4 lbs 
4 – cloves garlic, minced 
1 – t ablespoon f resh rosemary leaves, minced 
1 – t ablespoon balsamic vinegar 
1  – t easpoon olive oil 
 
Remove t he lamb f rom t he net t ing, and place it  on a rimmed baking 
sheet . 
Combine t he garlic, rosemary, balsamic vinegar and olive oil, spread t he 
lamb out  f lat  and rub t he herb mixt ure int o t he meat . Season wit h salt  
and pepper, roll t he lamb up and replace t he net t ing and place t he lamb 
on a rack in a shallow pan. 
 
Pre-heat  t he oven t o 400° Convect ion Roast .  
Roast  t he lamb for 15 minut es at  400 degrees, reduce t he t emperat ure 
t o 350° and cont inue roast ing for anot her 35 – 45 minut es depending on 
t he degree of  doneness you prefer. Medium Rare – 125-130; Medium 
130-135. 
 
 
Bulgur Salad wit h Tomat oes,  Zucchini & Fet a Cheese 
Bulgur wheat  is a sof t  f luf fy quick cooking grain t hat  is used in Tabouli; it  
pairs beaut ifully wit h lamb in t his Medit erranean inspired salad. 
 



1 – medium yellow onion, f inely chopped 
 2  – cloves garlic, f inely chopped 
4 – large zucchini, cut  int o large dice 
1 – cup bulgur wheat  (also sold as cracked wheat )  
2  – cups wat er or chicken st ock 
2 – cups cherry t omat oes, halved 
1 – t ablespoon dried dill 
1  – cup crumbled fet a cheese 
 
Saut é t he onion for a few minut es in a lit t le olive oil, add t he garlic and 
cook for anot her minut e.  St ir in t he zucchini and saut é over medium heat  
for 8  minut es. Add t he bulgur t o t he pan and add t he wat er or chicken 
st ock.  Bring t o a boil and simmer for 5  minut es.  Remove f rom t he heat  
and set  aside t o rest  for 10 minut es. 
 
Fluf f  t he bulgur mixt ure wit h a fork and st ir in t he cherry t omat oes, dill 
and crumbled fet a cheese, serve warm or at  room t emperat ure. 
 
St rawberry Almond Tart  
Past ry 
1  ¼ - cups all-purpose unbleached f lour 
¾  - t easpoon kosher salt  
1  ¼ - st icks unsalt ed but t er cut  int o small pieces 
8 – t ablespoons iced wat er 
 
Blend t he f lour and salt  wit h a fork in a large bowl, scat t er t he but t er on 
t op and cut  it  int o t he f lour wit h a past ry cut t er unt il t he mixt ure is t he 
size of  small peas.  Sprinkle t he wat er over t he mixt ure and t oss wit h a 
fork.  Press t he f lour mixt ure t oget her t o form a sof t  dough and pat  int o 
a 6”  disk.  Wrap in plast ic and ref rigerat e for at  least  30 minut es.  When 
ready t o use, roll t he dough int o a 12”  circle and place on a f lat  cookie 
sheet  lined wit h parchment  paper.  If  you only have a rimmed sheet  you 
can t urn it  over and use t he f lat  side. 
Filling 
4 – ounces mascarpone cream cheese 
2 – t ablespoons almond past e 
1 – pint  f resh st rawberries, hulled and sliced in half  lengt hwise 
¼ - cup st rawberry jam 
2 – t ablespoons Amaret t o liqueur (opt ional)  
 
Preheat  t he oven t o Convect ion Bake 350°.  
Blend t he mascarpone and almond past e in a small bowl t o sof t en.  Using 
a palet t e knife or spat ula, spread t he mixt ure evenly over t he past ry 
leaving a 2”  border around t he edge.  Arrange t he st rawberries in a neat  
pat t ern over t he mascarpone. 
 



Place t he jam in a small saucepan wit h t he Amaret t o and bring t o a gent le 
simmer.  Press t he mixt ure t hrough a f ine st rainer and brush t he capt ured 
liquid over t he st rawberries. Fold t he overlapping past ry border in over 
t he st rawberries.  The t art  can be baked immediat ely or chilled and baked 
lat er in t he day. For Thermador & Bosch ovens use rack posit ion 2 
(count ing f rom t he bot t om) for Gaggenau, Cornu Fe, La Cornue & 
Bert azzoni use rack posit ion so t he past ry will be properly cooked 
t hrough. 

 
Menu 2 
Glazed Baked Ham 
Roast ed Beet s w/ Snap Peas and Mint  
Roast ed Pot at o Salad  
 
Meal Preparat ion Tips 
Cooking ham in Convect ion is ext remely simple and much fast er t han in a 
t radit ional oven, a 6  – 8 lb ham will heat  t hrough in just  under an hour 
however it  is best  t o rest  it  for at  least  10 minut es prior t o slicing.  
Because t here is so much moist ure ret ent ion when cooking in Convect ion 
it  is not  necessary t o cover t he ham.  The veget ables will only t ake 35 
minut es t o cook, so t ime t hem t o come out  of  t he oven when t he ham is 
ready t o serve. 
Recipe quant it ies serve 6-8 people. 
 
Glazed Baked Ham 
1 – 5-6 lb, bone in ham 
1 – cup peach preserves 
½ - cup bourbon 
2 – t ablespoons hot  sweet  must ard 
 
Pre-heat  t he oven t o Convect ion 350°. 
Place t he ham on a rack in a shallow pan and place in t he oven.  Set  t he 
t imer for 45 minut es.  Combine t he ingredient s for t he glaze in a small 
saucepan and warm over low heat .  Brush t he glaze over t he ham and 
cont inue cooking for anot her 15-20 minut es.   
 
Roast ed Beet s w/ Snap Peas and Mint  
3 – large beet s, peeled, t ops and st em removed 
2 – leeks, whit e part  only, sliced  
2  – cups snap peas, st rings removed 
½ - cup f resh mint  leaves f inely sliced 
 
To avoid t oo much “ bleeding”  when working wit h beet s, disposable gloves 
and cut  t he beet s on a washable cut t ing board. 
 



Peel t he beet s, cut  t hem in half  lengt hwise and cut  each half  int o ¼”  t hick 
wedges. Place t he beet s in a st ainless prep bowl and t oss wit h enough 
olive oil t o coat  and season wit h kosher salt  and gent ly fold in t he leeks.  
Spread t he mixt ure ont o a large rimmed baking sheet . Roast  for 25 
minut es, Convect ion 350°, t hen add t he prepared snap peas and roast  for 
anot her 10 minut es.   
Toss wit h t he chopped mint  before serving. 
 
 
Roast ed Pot at o Salad 
2 – lbs small red pot at oes, scrubbed and cut  int o wedges 
1 – t ablespoon olive oil 
Salt  
½ - t easpoon dried t hyme 
1 – but t er let t uce, t orn int o pieces 
Dressing 
1 – t ablespoon olive oil 
1  – t ablespoon mayonnaise 
1 – t ablespoon f resh lemon juice 
4 – green onions, t hinly sliced 
 
Toss t he pot at oes wit h t he olive oil, salt  and t hyme, spread ont o a 
rimmed baking sheet  and roast  for 15 minut es, Convect ion or Convect ion 
Roast  350°.  Af t er 15 minut es st ir t he pot at oes so t hey don’t  overcook 
on one side and cook for anot her 15-20 minut es unt il fork t ender.  Cool 
for a few minut es before adding t o t he salad. 
 
Place t he but t er let t uce in a large bowl and drizzle wit h a lit t le dressing, 
gent ly st ir in t he pot at oes and t oss wit h t he remaining dressing.  Serve 
warm. 
 
Menu 3 
Asparagus & Smoked Salmon Frit t at a 
Raspberry Muf f ins 
 
Meal Preparat ion Tips 
This brunch is easy t o assemble if  you can do some advance prep.  Saut e 
t he asparagus and shallot s in advance for t he f rit t at a and by t he t ime t he 
oven is pre-heat ed you will have it  assembled and ready t o bake. If  you 
measure out  all t he ingredient s for t he muf f ins t hen mixing t he bat t er will 
only t ake minut es and in 30 minut es and brunch will be ready t o serve.  
Recipe quant it ies serve 6. 
 
Asparagus & Smoked Salmon Frit t at a 
1 – shallot , sliced 
1 – bunch, asparagus, t rimmed and cut  int o ½ “  lengt hs 



4 – ounces smoked salmon, cut  int o small pieces 
8 – large eggs 
1 – cup ½ & ½ or cream 
 
Preheat  t he oven t o Convect ion 350° and but t er a 9”  round glass or 
ceramic pie dish. 
Heat  a small skillet  over moderat e heat , add a lit t le but t er and oil and 
saut e t he shallot  for a minut e or t wo t hen st ir in t he chopped asparagus.  
Cook for 7-8 minut es unt il t he asparagus has sof t ened t hen scrape int o 
t he baking dish and combine wit h t he smoked salmon. 
 
Beat  t he eggs in a large bowl wit h t he ½ & ½ or cream and season wit h 
some kosher salt  & f reshly ground pepper, pour over t he asparagus, 
salmon mixt ure and carefully slide int o t he oven.  Bake for 30-35 minut es 
unt il light ly browned and set  in t he cent er.  Rest  for 10 minut es before 
serving. 
 
 
Raspberry Muf f ins 
2 – cups all purpose f lour 
¾  - cup sugar 
2  – t easpoons baking powder 
¼ - t easpoon salt  
1  – st ick, unsalt ed but t er, melt ed 
¾  - cup milk 
1  – large egg 
¼ - t easpoons vanilla ext ract  
1  ½ - cups f resh raspberries 
 
Preheat  t he oven t o Convect ion 350° 
Line or spray wit h veget able oil, a 12-count  st andard muf f in t in or 24-
count  mini muf f in t in. 
Combine 1-¾  cups of  t he f lour t oget her wit h ½ cup of  t he sugar t he 
baking powder and salt .  Add t he melt ed but t er and st ir unt il just  
combined and st ill lumpy.  Toss t he berries wit h t he remaining f lour in 
anot her bowl t hen gent ly fold int o t he bat t er.  Fill each muf f in cup ¾  full 
and sprinkle t he remaining sugar over t he t op.   
 
Bake for 15-17 minut es unt il t he t est er comes out  clean. 
 
 
 
 
Menu 4 
Lemon Rosemary Roast  Chicken 
Roast ed Broccoli and Caulif lower Medley 



Blackberry Peach Short cake Cobbler 
 
Meal Preparat ion Tips 
In t his menu it  is best  t o begin by roast ing t he chicken at  a higher 
t emperat ure of  400° for 15 minut es t hen reduce t he t emperat ure t o 
350° for t he remainder of  t he cooking t ime.  Allow an hour t o cook a 4-
5 lb chicken and 1 ¼ for a larger chicken.  The veget able medley will t ake 
approximat ely 15-20 minut es and t he Short cake Cobbler 45 minut es. 
 
 
Lemon Rosemary Roast  Chicken 
1 – 4-5 lb whole chicken, but t erf lied  
(Cut  down t he side of  t he backbone and laid f lat )  
3  – springs f resh rosemary, leaves removed and f inely chopped 
2 – cloves garlic, f inely chopped 
1 – t easpoon olive oil 
2  – lemons, cut  int o quart ers t hen halves 
2 – shallot s cut  in half  
 
Combine t he chopped rosemary and garlic wit h some olive oil and salt . 
Carefully separat e t he skin f rom t he chicken and rub t he herb mixt ure 
ont o t he breast  meat .  Wipe any excess ont o t he skin and season wit h 
salt  and pepper. 
Toss t he lemons and shallot s in a lit t le oil. 
 
Place t he chicken on a f lat  baking sheet  and arrange t he lemons and 
shallot s around t he chicken. Place a few rosemary sprigs under t he 
chicken. 
Roast  in t he Convect ion mode at  400 degrees for 15 minut es, and t hen 
reduce t he t emperat ure t o 350° for anot her 45 minut es.  Allow t he 
chicken t o rest  before cut t ing int o sect ions. 
 
Roast ed Broccoli and Caulif lower Floret s wit h Parmesan Crust  
1 – bunch broccoli, coarse st em removed, cut  int o ¼”  slices 
1 – head caulif lower, f loret s removed, cut  int o ¼”  slices 
4 – cloves garlic, f inely minced 
¼ - cup olive oil 
¼ - cup grat ed Parmesan cheese mixed wit h some f resh breadcrumbs 
 
Combine t he broccoli and caulif lower wit h t he garlic and oil and season 
wit h salt  and pepper.  Place on a f lat  baking sheet  and roast  in t he 
Convect ion mode at  350° for 20 minut es.  Remove f rom t he oven and 
sprinkle t he Parmesan breadcrumb mixt ure over t he veget ables.  Ret urn 
t o t he oven and cook t ill t he t opping is crispy. 
 



Blackberry Peach Short cake Cobbler 
6 – peaches cut  int o t hick slices 
2 – cont ainers blackberries 
¼ - cup sugar 
Combine t he f ruit  & sugar & spread in a 9x13 glass-baking dish 
 
Topping 
1 ½ - cups all purpose f lour 
4  – t ablespoons sugar 
1  ½ - t easpoons baking powder 
½ - t easpoon salt  
1  – cup chilled whipping cream 
1 – large egg 
1 – t easpoon vanilla ext ract  
 
Sif t  f lour, sugar, baking powder & salt  t oget her. 
Whisk cream, egg & vanilla in a small bowl t o blend, add t o f lour mixt ure 
t o form sof t  dough.  Drop in mounds over f ruit  and bake in t he 
Convect ion mode 350° for 40 minut es. 
 
Menu 5 
Roast ed Salmon 
Roast ed Asparagus,  Mushrooms and Yellow Peppers 
Roast ed Fingerling Pot at oes 
 
Meal Preparat ion Tips 
This is such a delicious and easy meal t o prepare and it  cooks in under 30 
minut es.  I cut  f ingerling pot at oes in half  lengt hwise and t hey get  a 
wonderful golden crunch on t he cut  side, a lit t le crumble of  goat  cheese 
and a sprinkle of  sea salt  and you could just  live on t hese pot at oes alone.  
St art  by cooking t he pot at oes for 12 minut es, t urn t he pot at oes and add 
t he salmon and veget ables t o t he oven and cook for anot her 12 – 15 
minut es.  If  you are cooking a small quant it y you could even cook t he 
salmon and veget ables on t he same t ray. 
 
Convect ion Roast ed Salmon 
1 – salmon f ilet  (allow 1/ 3 lb per person) 
1  – t easpoon olive oil 
½ - t easpoon herbs de Provence 
½ - t easpoon kosher salt  
Freshly ground pepper 
 
Pre-heat  t he oven t o 350° Convect ion or Convect ion Roast .  Line a f lat  
baking sheet  wit h parchment  paper and lay t he salmon on t op of  t he 
paper. 



Drizzle a lit t le olive oil over t he salmon and sprinkle on t he herbs, salt  & 
pepper. 
 
Bake for 12-15 minut es, depending on weight  t he f ish should f lake easily 
wit h a fork.  It  can be slight ly under cooked, as it  will cont inue cooking 
once it  is out  of  t he oven. Set  aside t o cool. 
 
Roast ed Asparagus wit h Mushrooms and Yellow Peppers 
1 – bunch asparagus, t rimmed & cut  on t he diagonal int o 2”  pieces  
1  – cup mushrooms, cleaned & cut  int o ½ “  slices  
½ - medium red onion sliced 
1 – yellow pepper, seeded and sliced int o 2”  pieces 
Ext ra virgin olive oil 
¼ - t easpoon mixed It alian seasoning 
 
Combine all t he veget ables in a bowl and t oss wit h a lit t le olive oil t o coat , 
add t he herbs and season wit h salt  and pepper.   
Place on a baking sheet  and cook for 15 minut es in t he Convect ion mode 
at  350° 
 
Roast ed Fingerling Pot at oes 
1lb – f ingerling pot at oes, washed, dried & cut  in half  lengt hwise 
Olive oil and kosher salt  
 
Pre-heat  t he oven t o Convect ion Roast  350° 
Wash t he pot at oes and dry t horoughly t hen t oss in enough olive oil t o 
coat  spread ont o a rimmed baking sheet  and season wit h kosher salt . 
Cook t he pot at oes on rack posit ion 2 close t o t he heat  f rom t he bot t om 
so t hey get  nice and crisp. 
 
Menu 6 
Meat loaf  wit h Sausage & Mozzarella 
Roast ed Red Pot at oes & Green Beans 
 
Meal Preparat ion Tips 
It  only t akes a few minut es t o assemble a meat loaf  and it  not  only makes 
a delicious dinner t he “ ext ras”  make fant ast ic sandwiches.  Mac N Cheese 
is a great  side dish t o serve wit h meat loaf  but  if  you don’t  have t ime t o 
make t hat  just  roast  some red pot at oes and green beans for a quick and 
delicious side dish. 
 
 
Meat loaf  wit h Sausage & Mozzarella 
1 – lb lean ground beef  
½ - It alian sausage, mild or spicy 
1 – cup grat ed mozzarella cheese 



½  – cup Panko breadcrumbs 
2 – large eggs, light ly beat en 
½ - cup t omat o sauce or ket chup 
1 – small onion, f inely chopped 
1 – t easpoon mixed It alian seasoning 
½ - t easpoon chipot le powder 
2  – t easpoons kosher salt  
Freshly ground pepper 
 
 
Combine all t he ingredient s and mix light ly.  Mound ont o a rimmed baking 
sheet  lined wit h parchment  paper and shape int o t wo 2” x12”  logs or one 
large log. 
Cook for 40 minut es, Convect ion Roast  350° 
 
 
 
 
Roast ed Red Pot at oes & Green Beans 
1 – lb small red pot at oes, scrubbed clean, dried & cut  in 4  wedges each 
½ - lb green beans, t rimmed and cut  in half  on t he diagonal 
¼ - small onion, peeled and sliced 
 
Preheat  t he oven t o Convect ion Roast  350° 
Toss t he pot at oes wit h enough olive oil t o coat  and season wit h some 
kosher salt , pepper and a few dried chili f lakes.  Spread ont o a rimmed 
baking sheet  and cook for 18 minut es.  Toss t he green beans and onions 
wit h a light  drizzle of  oil and set  aside.  Af t er 18 minut es t urn t he 
pot at oes and st ir in t he green bean mixt ure, ret urn t o t he oven and cook 
for anot her 12 minut es. 
 


