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Introduction






It has been really lovely to hear about readers’ experiences when using their halogen. The success of my first book about cooking with a halogen oven, The Everyday Halogen Oven Cookbook, has shown that this amazing gadget really has taken off. Families, single people, elderly people, students, those who stay in holiday homes and even caravanners all love the benefits the halogen can offer. I use mine every day and would be lost without it. I am really pleased we can now offer you this new book, fully illustrated in wonderful colour. We have taken the best recipes from the entire halogen series of books, as well as adding in lots of new ones to help inspire you. I do hope you like it as much as I do. 




As ever, I love hearing from you, so visit the halogen website at www.everydayhalogen.com for tips, reviews and more recipes for your halogen oven, or my own site at www.sarahflower.co.uk. You can also follow my tweets at #Mssarahflower. 




Enjoy the book! 




Sarah xx 
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Chapter 1




How to use your halogen oven






Just as I did in my first halogen book, I’ve written this first introductory chapter to show any newbie halogen users how to get the most from your machine. If you have bought my other books, you may want to skip this chapter as it will contain duplicate information.









Choosing the right machine for you






There are many different halogen ovens on the market,  but they are basically  all the same






machine. My first machine was from JML, when halogen ovens first started to become popular. I was not really sure what to expect and over time, the oven has gained more and more use in our home. The two main variations are in the size of the bowl and whether the lid is on a hinge or not. Personally, I would opt for the largest bowl as this increases the usability of the oven.You can also purchase height extension rings which can help maximize use. Since using the JML, I progressed to use the Flavorwave Turbo Platinum Oven. Out of all the machines I have used, this is one of the best – it has a hinged lid, digital settings, a 3-speed fan and a preheat setting. Lakeland also do a great halogen oven with a hinged lid. It also had a rotating arm, similar to the actifry, which is great when cooking wedges or chips but it also help transfer the hot air under the racks, claiming this makes for a more thorough cooking.






Looking at online forums I have noticed that lids are a bit of a bugbear amongst users. I had a lid stand beside my JML machine, though annoyingly these are optional extras you have to purchase and are quite flimsy to look at. In my opinion, if you can afford to buy the halogen cooker with the hinge lid, it is definitely a safer and easier option.









How do they work?






The halogen oven/cooker  is basically a large glass bowl with an electric halogen lid. The lid is heavy as it contains the halogen element, timer and temperature settings. It can be fiddly to clean but I will come to that later. The halogen bulbs heat up the bowl and the fan moves the air around the bowl to create an even temperature. As it is smaller than a conventional oven, it heats up faster, reducing the need for long preheating and in some cases, reduces the overall cooking time. This makes it a very popular choice for those watching their pennies, living on their own or like me, living with a busy family. It has even become a popular choice for students and caravanners. I read on a forum that some caravanners use the self-clean facility just like a mini dishwasher – ingenious! It is also popular as a second oven and really becomes invaluable at busy times like Christmas.






For safety, the handle of the lid has to be in place (placed securely down) for the machine to turn on. This means that when you lift the lid, it automatically cuts off the machine. If you are using a machine with the hinged lid, you have to press the start button to start and remember to turn the machine off when you lift the lid.






A halogen oven does cook slightly differently  to a conventional  oven, so there is often a period of trial and error when you first start, but in fact the differences are not vast. If you have favourite recipes that you cook in the conventional oven, try them in the halogen. I find cooking at a slightly lower  temperature or cooking for less time normally gives the same results, but hopefully this book will help give you more confidence.






The halogen oven is not a microwave and does not work in the same way as a microwave, so if you are thinking you can cook food in minutes you are wrong. It does, however, have a multitude of skills – defrosting, baking, grilling, roasting and steaming are all perfect for the halogen oven. Remember that to get the optimum benefit, air needs to circulate  around the bowl, so ideally place the food on racks and avoid the temptation to over fill.









Using your oven









Getting the right equipment






This sounds obvious but... make sure you have oven trays, baking sheets and casserole dishes that will fit inside the halogen oven – there is nothing more frustrating than planning a meal and then realising  just at the last  minute that it does not fit in the machine! You can use any ovenproof dish or trays – metal, silicon and Pyrex are all fine. The halogen oven is round so it makes sense to look at trays and stands of the same shape, just smaller so you can remove them without burning yourself! This is probably the only real issue I have with the oven. When I first started using a halogen oven, it was frustrating to find that 80% of my bakeware did not fit in the machine. A quick rethink and purchase of the relevant accessories have proved invaluable. If money is tight, remember that you don’t have to spend a fortune on new cookware – you will often find great casserole dishes at boot sales or charity shops.






You can buy an accessories pack, which contains steamer pans, grilling pans, toasting racks and even a height extension ring. These packs are highly recommended  if you use your oven regularly and will certainly enhance what you can do with the machine. There are many places on the web selling these, so a general search will point you in the right direction. Amazon is also a great place to look.









Let there be light






As experienced  halogen users will know, the halogen light will turn on and off during cooking. This is not a fault of the thermostat, as some people have mentioned on forums. The light is designed to turn off when the programmed temperature is reached, and then turn on again when the temperature drops. Set your required temperature and marvel at how quickly the oven reaches it – literally in minutes. I love the light – there is something quite cosy about walking into your kitchen on a winter or autumn evening to see the glow of the halogen cooker, along with the ability to watch your food cook.









Timings






Halogen  ovens come with a timer (up  to 60  minutes) and temperature setting dials. The Flavorware Turbo also comes with 3 fan settings and digital timer. All halogens turn off when the timer settings have been reached. This means you can be reassured that if the phone rings or you are called away from the kitchen, your food won’t spoil.









Size






The oven is small enough to sit on a worktop, but do allow space for removal of the lid if this is not hinged. The lid can get very hot and is quite large and heavy, being the brains of the machine, so it is often a good idea to buy the lid stand. Do be careful when using this, though, as the stand is quite flimsy to look at until you get used to it. You could opt to place the lid on a heatproof surface – again, be careful  not to burn yourself or your worktop! As with all electrical and hot appliances, do not let your children near it – the glass bowl gets very hot.









Carefully does it






Your oven should come with a tong-type gadget to help you lift out the racks. The tongs supplied with the over are usually are quite useful, but I also use a more substantial set of tongs. As with any oven or cooker, do be careful as the bowl and contents get very hot. I find using proper oven gloves a necessity as they cover all of your hand and wrist and can prevent accidents.









Foil and coverings






Some people like to use foil when cooking. It can be a good idea to use foil to prevent something browning too quickly or to parcel foods; however, if you do this, make sure your parcels are secure. The fan is very strong and if the foil is not secure it can float around the oven and could damage the element. Another option to prevent burning is obviously to turn the temperature down or place the food further away from the element (on the low rack, or add a height extension ring).









Cleaning your oven






Your oven is promoted as being self cleaning – this basically means that you just need to fill it with a little water, add a squirt of washing up liquid and turn it on to the wash setting. The combination of the fan and the heat allows the water to swish around the bowl giving it a quick clean. This normally takes about 10 minutes. Personally I find it just as simple to remove the bowl  and place  it in the dishwasher – it always  comes out gleaming. The lid is a little more difficult to clean and for this I would refer to the manufacturer’s guidelines as each product can be a little different. Do not get the element or electrical parts wet!









High and low racks






There are two standard racks which come with every halogen oven: a low rack, and a high rack 






(not to be confused with the rack I use for grilling!). The high rack is nearer the element, so use this more if you want to brown something. The low rack is used more for longer cooking times. You can also cook directly on the bottom of the bowl. I have done this quite often, particularly if I am being lazy and just chucking in some oven chips or doing a bit of roasting. It does cook well but will take a little longer as compared to using the racks, as air is not able to circulate all around the food.
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