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Introduction

WHY USE A TOASTER OVEN?

A toaster oven has many uses, yet its compact size reveals that it is truly a kitchen overachiever. Day in and day out you will constantly turn to this superconvenient appliance. Pop a casserole or side dish into the oven. Bake a potato or toast the pecans. Make delicious crostini for an appetizer or toast a bagel for breakfast. Serve just the right size dessert warm from the oven. The list of benefits grows as you use it, since the delicious food you prepare will inspire you to try other toaster oven recipes. Plus, the smart toaster ovens today perform so well that you might forget it is “just” a toaster oven.

A toaster oven offers so many benefits.

No big oven to heat. Your mighty toaster oven preheats more quickly than a regular big oven. What a convenience on a busy evening when you need dinner quickly!

With room enough for a casserole, a roast chicken, a pizza, or to toast several pieces of bread at once, today’s toaster ovens are available in a variety of sizes so you can select the one you need.

Use it daily for breakfast, lunch, or dinner. Everyday family meals, as well as servings for one or two, are perfect in the toaster oven. When holidays or feasts come, your trusty toaster oven is ready to handle the overflow and minimize the stress.

Your toaster oven is more energy efficient than the big oven, which makes it a greener choice. Plus, you won’t heat up the whole kitchen or strain the air conditioner.

The toaster oven browns food beautifully. The smaller oven means the food is in closer proximity to the heating element, so it often cooks more quickly and creates a delicious crust. Since it is so fast and easy to use, you can use it when toasting nuts, browning a topping on a casserole, melting cheese, and so many other day-in, day-out uses.

Place your toaster oven where you need it. Countertop height means no bending down or lifting heavy dishes. It is the perfect appliance to place by the bar or in the game room so snacks are close by. And since so many homes today feature an outdoor kitchen or enclosed porch, the toaster oven is easy to carry outside when dining or entertaining al fresco.

The even heat of today’s toaster oven will allow you to bake photo-ready food for that Instagram post.

Oh yes, and they make your daily toast, but you are not limited to thin slots. Now you can toast your favorite pastry, thick slices of artisan bread, English muffins, or bagels. You will quickly fall in love with warm slices of banana bread, and you can heat a piece of coffee cake in minutes.

Today’s toaster oven is a pro in the kitchen. Thanks to electronic controls, a very accurate thermostat, even heating systems, and adjustable cooking racks, the toaster oven of today is a long way from those sold even a few years ago. Your toaster oven may have a Pizza setting, or a Convection Oven setting, or any of a number of other specialty settings. You will still find a setting for toast, bake, and broil, so the basics are there, but electronic controls allow you to easily cook a nearly endless array of delicious foods.
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Be a Toaster Oven Pro—Let’s Get Cooking

Place the toaster oven securely on the counter or a table and allow space for air flow all around the appliance. It is awkward to move, so you won’t want to move it daily, which is how often you will use the oven. The oven will be hot, so do not touch it while operating.

Many countertop manufacturers recommend to avoid operating hot appliances on granite, quartz, or other countertops. Place the toaster oven on a heatproof board large enough to hold it securely and protect the counter.

Read the use and care booklet that came with your toaster oven. You will uncover a lot of tips and suggestions. Be sure to follow all of the recommendations for safe operation.

Breaking It Down

These are the various elements and functions usually included with your toaster oven.

REMOVABLE RACK

Many toaster ovens offer different heights for the cooking rack. Often you place the rack in the middle position for toasting bread, and the lowest position when baking, but check what the manufacturer of your oven recommends.

CRUMB TRAY

Toaster ovens are equipped with a crumb tray. Wash it frequently and always position it correctly before cooking. No matter how tempting it might be, do not ever line the crumb tray, unless the manufacturer of your particular toaster oven recommends it.

SETTINGS

Electronic settings typically include one for each function—such as toasting, baking, or broiling—a temperature setting, a timer, and an on/off switch.

FUNCTIONS

Today’s toaster ovens may have five, ten, or even more different functions. Here are the most common ones.

Toast: Often the toast setting allows you to choose the number of bread slices and if you prefer lighter or darker browning.

Bake: This popular setting is one you will use when baking a casserole, a cake, a batch of cookies, or many other foods. Once you select the bake function, set the temperature, just like you would for a big oven. Usually you place the rack in the lowest position when baking and allow the toaster oven to preheat to the desired temperature.

Broil: Use the broil setting for broiled meats. It is also the ideal function to use when browning a crisp topping on a casserole or browning and crisping wings or ribs. Place the food on a broiler pan and adjust the rack height as needed for the food. While the top rack position may work well for some thinner foods, the center or a lower position may be best when broiling meat or the top of a casserole.

Bagel: This is a variation of the toast setting and is designed to brown and crisp the top of a bagel while warming the bottom of the bagel, which makes it ideal for bagels, of course, but also for English muffins or any thicker pastry. Be sure to place the bagel with the cut side facing up.

Roast: Yes, you can roast a chicken or a wide array of vegetables in your toaster oven. It is very similar to using the baking function, but may offer a longer timer setting. When roasting, the food is not covered and develops a beautiful brown crust.

Pizza: This preset function is an ideal way to bake a pizza.

Convection: A fan circulates the hot air when you set the toaster oven on convection. Many restaurants and commercial bakeries have used convection heat for many years to ensure even browning with crisp crusts. Because it is more efficient, the baking time is often a little less than regular baking. See tips on page 9.

Warm: Does your oven have a Keep Warm setting? It is great to use after cooking, when you need to keep the dish warm for a little while. Do not use this setting for actual cooking or reheating. Just let the hot food stay in the oven, then set the toaster oven to the warm setting. Do not try to keep food warm too long, for it will dry out or begin to overcook. For optimum food safety, the USDA recommends to keep hot foods above 140°F or cold foods below 40°F. Any food that is kept at room temperature for more than two hours should be discarded.

Many toaster ovens now come with several other settings, such as air frying, dehydrating, heating frozen foods, slow cooking, and many more. Read the use and care manual that came with your oven, or visit the manufacturer’s website to get accurate, detailed information for the various settings on your toaster oven.


Toaster Oven Pro Tips

Use hot pads and be careful. The toaster oven, racks, pans, and food itself will be hot.

Preheat the oven on the desired setting and temperature. You may not need to preheat when toasting, but preheating will be common for most other uses.




Which Pans Are Safe to Use?

A number of pans will fit in your toaster oven and many stores sell an ever-increasing array. Common pans that typically fit include pie pans, round or square 8- or 9-inch cake pans, 1- or 2-quart casserole dishes, loaf pans, 6-cup muffin pans, and many more.

It is wise to check the fit before you prepare the dish. If purchasing new pans, double-check the dimensions of the pans and the interior of your oven.

Handles on the pans may limit the fit. Baking pans are listed by the interior dimension, so a 9-inch pie pan measures 9 inches across the inside center. If it has decorative handles, the exterior dimension may measure 10 inches or more.

Large pans—especially 9 x 13-inch baking pans, 12-inch pizza pans, or baking sheets, including one commonly called a “quarter sheet pan”—increase the variety of foods you can prepare, but watch their fit. Some toaster ovens will accommodate larger pans and others will not.

Your toaster oven may have come with a two-piece broiler pan. The broiler pan will have two pieces—the rack, or perforated top, and a solid baking pan on the bottom. When broiling, use both pans so the food rests on the perforated top and any grease or drippings collect in the bottom pan. The bottom baking pan fits perfectly in your toaster oven. We often list a 12 x 12-inch baking pan in our recipes, as it fit in the ovens we used for testing these recipes. Yours may measure slightly differently, but the bottom baking pan of that broiler pan set will work beautifully in your oven, and if it is similar in size to the one listed in the recipe, you will find it convenient to use. If it is substantially smaller in size, you may need to cook the food in batches.

For casseroles and one-dish meals, we often turn to deep 11 x 7 x 2 ½-inch casserole dishes. These baking dishes are deeper than many 11 x 7-inch metal pans and are ideal for casseroles.

If you have a 9 x 5-inch loaf pan, now is the perfect time to get it out and use it. Many foods are ideal for the loaf pan, which typically fits in the toaster oven. A 9 x 5-inch loaf pan holds about 8 cups, so it is easy to substitute this loaf pan for a 2-quart casserole dish.

Never force a pan to fit or wedge it inside the oven. Be sure the pan allows air flow around the edges and allows the door to close correctly. Check that the top of the pan does not rest too closely to the top heating element; if it does, the oven may not heat evenly and the top of the food may overbrown.

What Is That Baking Pan Made Of?

Metal, oven-safe baking pans are a natural choices. If they fit, they are a win!

Ceramic, stoneware, or glass? Even those labeled oven-safe pose a risk. Always doublecheck the label or information that came with the baking dish. If information on the baking pan is not available, check for guidelines on that company’s website or call and ask for directions. Many manufacturers of oven-safe, tempered glass, such as Pyrex and Anchor Hocking, do not recommend using their glass baking dishes in a toaster oven. They explain that even though the oven-safe glass is designed for a regular oven, the glass dish may heat unevenly or rest too closely to the heating element in a toaster oven, and this will cause the dish to break or the oven to malfunction.

Ceramic or stoneware dishes that are oven safe can generally be used in a toaster oven on the baking or roasting cycles. Check their labels carefully if you plan to set the toaster oven on broil.

One more tip. A dark-colored pan absorbs heat, so it will increase the browning on the food and create a darker crust. A shiny, light-colored pan will bake foods with a lighter crust.
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Aluminum Foil Versus Parchment Paper

Do not put any container made of paper, plastic, or foam in a toaster oven. Remember, a toaster oven is not a microwave oven. Do not line the crumb tray with foil or parchment paper unless the manufacturer of your particular toaster oven recommends it.

We occasionally suggest covering a filled baking pan or lining the bottom of a pan with aluminum foil or parchment paper. Both offer benefits, but both have risks and need to be used carefully and correctly.

ALUMINUM FOIL

Aluminum foil can be safely used to cover a filled baking pan or to line the bottom of a pan so cleanup is easier. Be sure to fold the foil tightly against the pan. Do not allow corners or edges to stand up from the pan.

We often choose nonstick aluminum foil, as you don’t have to spray the foil or pan with cooking spray. If you use regular aluminum foil to line a pan, you may find it best to spray the foil with nonstick cooking spray or lightly grease the foil.

Never line the crumb tray, either part of the boiler pan when broiling, the racks, oven bottom, or the oven sides with aluminum foil. Be sure any aluminum foil does not touch the top, bottom, or surfaces in the toaster oven or rest close to the heating element. The foil can cause the oven to overheat, and if grease or oil collects in the crumb tray or broiler pan, the grease can catch fire.

The warranty on some toaster ovens is voided if you use any aluminum foil in the oven. Read carefully and follow those recommendations.

PARCHMENT PAPER

Parchment paper is frequently used to line the bottom of baking pans, and the grease- and moisture-proof paper is ideal for use when baking cookies or other items. To use the paper, line just the bottom of the pan, cutting the paper to fit. Do not allow the corners or edges of the paper to stand up from the pan. Parchment paper will burn easily, and if it comes close to the heating element you will have a fire hazard.

Never use parchment paper to line the crumb tray or oven racks.

Check with the manufacturer of your toaster oven or of your aluminum foil or parchment paper for specific recommendations regarding use in a toaster oven, the maximum temperatures allowed, or other important directions.

Cooking Times

The cooking times listed in the recipes are estimates. We have carefully tested each recipe to give you the best possible flavor and overall results. The exact cooking time will vary with your personal preferences, the brand and design of your toaster oven, the material your baking pan is made of, the temperature of the food as it begins to cook, the size and shape of the food, and many other variables.

Watch the cooking progress carefully, especially the first few times you use your toaster oven. Many toaster ovens bake and brown more quickly than regular ovens. Once you use your toaster oven a few times, you will be better able to predict if you prefer the food cooked using the minimum or maximum cooking times, or if you need to extend the cooking time listed by a minute or two.

For some foods, like a whole chicken or foods that may rest closer to the heating element, you will see that they brown more quickly than they might in a big oven. Check the cooking progress and be sure they are done through.

Check to see if the food is fully cooked when the cooking cycle goes off, but be careful, as the oven, food, pan, and racks will be hot. When possible, we provide a description of what to look for. Should the crust be brown, the edges crisp, the vegetables tender, or what?

The most accurate test to determine if meat is fully cooked is by inserting an instant-read meat thermometer into the center of the meat, not touching any bone or fat. Position the meat thermometer in the thickest portion of a roast or meat loaf, or in the breast or thigh of a whole chicken. (Do not leave a meat thermometer in the food as it cooks, as there isn’t enough room in the toaster oven and the thermometer can easily hit the heating element.)

The USDA lists the following minimum temperatures:


	
Steaks, chops, or roasts—whether they are beef, lamb, or pork—must reach a minimum temperature of 145°F, then rest for at least 3 minutes.

	
Ground meat, including ground beef, pork, lamb, and veal, should be cooked to a minimum temperature of 160°F.

	
All poultry, including all ground chicken or turkey, must reach a minimum temperature of 165°F.

	
Fish should reach a minimum temperature of 145°F.



Once you remove meat from the oven, it should rest for 3 to 5 minutes before serving. The resting time not only allows the temperature to climb, the meat will be juicier if allowed to rest before slicing.

Tips for the Convection Oven Setting

Recipes throughout the book often have a convection oven variation. Not all toaster ovens have a Convection Oven setting, but if yours does, it offers even heat and faster cooking. Convection cooking has been used for many years, especially in commercial bakeries and restaurants, where even browning and faster cooking is a must.

How does it work? If you live in a climate where reporters often mention “wind chill,” you know that cold wind will make it feel colder outside. The same is true for hot air, so if hot air circulates over the food, the food will brown more quickly and may bake a little faster.

Foods with crisp crusts—such as biscuits, yeast breads, pies, and pastries, as well as roasted meats and crisp, oven-fried food—are ideal for convection oven baking.

Not all foods benefit from convection oven cooking. A recipe that is baked in a covered pan won’t benefit from the swirling hot air of a convection oven. Neither will delicate foods, such as baked eggs or foods that easily dry out.

We list the convection oven alternative on those recipes that especially benefit from the swirling hot air. Check the directions that came with your toaster oven to see if it has that setting, and if so, how it should be used. Some models will offer specific suggestions to alter, or sometimes reduce, the cooking time and temperature.

The food often cooks a little faster on the Convection Oven setting, so we trim a few minutes off the recommended cooking time. However, you may not notice as much of a difference in a toaster oven as you might in a larger oven, since the toaster oven is a small cavity and the food rests more closely to the heating element than it does in a big oven.

In large ovens, the standard is to reduce the oven temperature by 25°F when using the Convection Oven setting. We did not find this to be consistently true in every toaster oven.

Experiment a little and see how your toaster oven performs on that setting. Use the convection oven variation listed in the recipe as a starting point to reduce the cooking time. After a few uses you will determine if you like the results better if you lower the temperature 10, 15, or even 25 degrees from that listed in the recipe.

It is best to watch the cooking progress during the last few minutes of the baking time. Even though the food is browned, double-check that it is fully cooked and that the meat thermometer registers the necessary temperature.


Convection versus air frying?

Some toaster ovens now come with both a convection setting and an air fryer setting. An air fryer is known for high-velocity air, similar to a convection setting but with more quickly swirling air. When using an air fryer, the food is placed in a basket or on a special rack over a drip pan, which allows the hot air to circulate on all sides of the food, creating a brown, crisp crust. Various brands of toaster ovens perform quite differently, and sometimes the Convection Oven setting and the Air Fry setting seem to perform quite similarily, yet are labeled differently, and other times both settings perform as unique settings, and each performs quite well. Only you will know which is true with your toaster oven.



Toast

We spent much of our career in a test kitchen for a small appliance company, so we tested many toasters, slice after slice, checking for even browning. The engineers would ask if this toaster model or that brand of thermostat worked better, or which heating elements heated evenly. But none of those tests altered the unbeatable and comforting flavor and aroma of toast. We can offer a few tips:

Various brands and types of bread toast differently. Just because you like a particular setting for thin white bread does not mean you will like that same setting for thick slices of artisan bread. Experiment with the settings for the various breads you toast. Fresh bread may toast differently than slices from an older loaf.

Generally sweeter or buttery bread needs a shorter toasting time than firmer, whole-grain breads.

Place the bread slices directly on the toaster oven rack. Do not place them in a pan. On the other hand, when toasting thin slices of a baguette for crostini or toasting other small breads, it is easier and safer to arrange the slices on a 12 x 12-inch baking pan or pizza pan. Midway through the toasting, turn the slices over to toast the second side. Use a hot pad to lift the pan out of the oven and carefully turn the bread.

The number-one variable is your personal preference, and it is fine if you like a light, golden toast or if you enjoy a darker, crispier crust.

For a simple yet delicious treat, spread some butter on the toast while it’s still warm from the toaster oven, then eat it immediately. Or you can follow the lead of trendy restaurants and bakeries, which offer all kinds of specialty bread toasts and toppings. A few of our favorites include avocado toast, a smear of Nutella, peanut butter or other nut butters, such as almond butter, jams, herbed butters, hummus, honey, and so many more. For a brunch or shower, you could create a toast bar with your toaster oven and set out a variety of breads and toppings. Experiment a little and see what you enjoy.
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What Can I Cook in My Toaster Oven?

Here is a guide to some common foods that are ideal for your toaster oven.

If baking a frozen or commercially prepared food, follow the package directions. Use the Frozen setting if your toaster oven has one. As a toaster oven can often bake and brown more quickly than a big oven, watch the cooking progress during the last few minutes of baking.



	FOOD

	SETTING + TEMPERATURE

	TIME ESTIMATE

	NOTES




	Bacon

	Bake; 350°F

	10 to 15 minutes

	Separate the slices and place in a single layer on a baking pan. Bake until crisp, turning the slices midway through the baking time.




	Bread crumbs, toasted

	Bake; 350°F

	10 to 15 minutes

	Process the bread in a food processor to form fine crumbs. Toss the crumbs in 1 tablespoon olive oil and season with kosher salt. Spread in a thin layer on a baking sheet and bake until golden brown and toasted.




	Burgers

	Broil

	12 to 13 minutes

	Shape into patties about ½ inch thick. Place the burgers on a two-piece broiler pan and adjust the rack so the meat is about 2 to 4 inches from the heat source. Turn the burgers midway through cooking. Check the temperature of the meat with a meat thermometer, and cook ground beef or pork until it registers 160°F. (Ground chicken or turkey to 165°F.)




	Cookies

	Bake; 350°F

	8 to 14 minutes

	Follow the recipe or package label. Space the cookies about 2 inches apart on a baking pan. Bake until golden brown.




	Crostini

	Toast or Bake; 400°F

	3 to 5 minutes on Toast or 6 to 10 minutes on Bake

	Crostini are crisp slices of toasted baguette, which are perfect for many appetizers. Slice the baguette thinly and arrange the slices on the rack and toast. Or, for an easier and safer method, arrange the bread on a baking pan, and bake until the bread is golden brown and crisp, turning midway through the baking for even browning. For authentic flavor, rub the toast with the cut side of a garlic clove, then brush lightly with extra-virgin olive oil.




	Croutons

	Bake; 375°F

	8 to 10 minutes

	Cut your favorite bread into ¼ to ½-inch cubes. Any bread will work, and a rustic artisan bread is especially good. Making croutons is a great use for leftover bread. Toss the bread in 1 to 2 tablespoons of olive oil or melted butter. Season with kosher salt, and if desired, dry minced herbs such as rosemary, thyme, or parsley. For garlic, mince the garlic and add it to the olive oil or melted butter. Bake 5 minutes, stir then bake an additional 3 to 5 minutes or until the cubes are golden brown and toasted. If you wish to add grated Parmesan cheese, sprinkle it over the bread cubes after stirring.




	Frozen french fries or potato puffs

	Bake; 425°F or per package instructions

	20 to 25 minutes

	Spread the frozen french fries in a single layer on a baking pan. Bake until crisp and golden brown, stirring midway through the baking time.




	Frozen pie

	Bake; 425°F or per package instructions

	1 hour to 1 hour 15 minutes

	Place the frozen pie on a baking sheet and position the rack at the lowest position. Bake according to the package directions, baking until golden brown.




	Food

	Setting + Temperature

	Time Estimate

	Notes




	Frozen pizza

	Bake or Pizza setting; 425°F to 450°F or per package instructions

	10 to 15 minutes

	Place the pizza on a pizza pan. Follow the package instructions, baking until the pizza is browned and the cheese is melted and bubbly.




	Garlic, roasted

	Bake; 400°F

	20 to 30 minutes

	
Peel and discard the papery outer skin of the garlic head. Slice the top ¼ inch off the top of the garlic head with a sharp knife. Place the garlic head on sheet of aluminum foil, drizzle with olive oil and season with kosher salt and freshly ground black pepper. Wrap the foil tightly to make a sealed packet and place on a baking sheet. Bake until the garlic is tender. Allow to cool.

Note: When making a foil wrap, as when roasting the garlic head, be sure to make the packet compact and place it so it is not near the heating element.





	Nuts, toasted

	Bake; 350°F

	5 to 7 minutes

	Spread the nuts in a single layer on a baking pan. Bake until golden brown and toasted.




	Potatoes, baked

	Bake; 350°F

	45 to 55 minutes

	Select russet potatoes about 6 to 8 ounces each. Scrub the potatoes, then pierce several times with the tines of a fork. Rub the potato evenly all over with olive oil, canola oil, or vegetable oil. Sprinkle with kosher salt. Place the potatoes on the rack and bake until tender and the skin is crisp.




	Reheat leftovers

	Bake; 350°F

	 

	
Reheat food until it is steaming hot (over 165°F), but take care not to overcook or dry out the food. For a casserole or meat, cover the food. Stir or rearrange the food midway through cooking.

Pizza, pies, and other foods with crisp crust should not be covered.

To reheat pizza by the slice, heat the piece about 5 minutes or until hot. If desired, add a sprinkling of fresh cheese during the last few minutes.





	Steak, broiled

	Broil

	 

	
Place the steak on a two-piece broiler pan. Adjust the rack so the meat is about 2 to 4 inches from the heat source. Turn the steak midway through cooking. Check the temperature of the meat with a meat thermometer, cooking to desired doneness. For medium rare, cook until the meat thermometer registers 145°F; for medium cook until 160°F.

Times listed are total estimated cooking time:

Rib eye steak 1 inch thick: 14 to 18 minutes

Sirloin 1 inch thick: 16 to 21 minutes

Strip steak 1 ½ inches thick: 14 to 18 minutes

Allow to rest before serving.





	Vegetables, roasted

	Bake; 425°F

	20 to 25 minutes

	Cut the vegetables into evenly sized pieces, toss with olive oil, season as desired, and place on a baking pan. Bake, uncovered, for 20 to 25 minutes or until tender as desired, stirring midway through the baking.
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