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Do you like crispy food? Do you want to live a healthier and happier life? Are you looking for a
quick and easy way to cook in your own kitchen?If yes, then this Black+Decker Toaster Oven
Cookbook 2021 is best for you!From juicy meats to pastries, the convection oven is the perfect
solution for cooking food evenly and fast. But it’s tricky to figure out how to use your oven and
what recipes to make in it. This cookbook teaches home cooks everything they need to know to
master the art of natural convection cooking.With 250 recipes, resources for Black+Decker
Toaster Oven with Natural Convection, you don't have to sacrifice taste when you want to eat
healthier. This book offers many different basic and simple toaster oven recipes, so you can
cook in your own kitchen easily. All of these recipes will guide you step by step so you can
understand them quickly and effortlessly. Even those who have never stepped into the kitchen
can make a perfect meal for themselves by following these recipes.Throughout the pages of this
book, you will discover а variety of sweet, savory, salty, tangy, and other delicious recipes. These
flavorful dishes are hand-picked to ensure you have а hearty collection of the best recipes on
hand at all times. You are guaranteed to find а wonderful selection of traditional, modern, and
alternative recipes inside.In this Black+Decker Toaster Oven Cookbook 2021, you will find
recipes in categories such as:BreakfastPoultryMeats (Beef, Pork, and Lamb)Fish and
SeafoodVegetablesDessertsBreadsPizzaSoupGrainsPick up the cookbook today and start
cooking amazing recipes that cater to the diverse needs of you and your family, allowing you to
save time, money, and stress in the kitchen.Click the BUY NOW button to start your new
Convection Oven lifestyle!
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Recipe IndexIntroductionGrowing up, I believed a great deal in magic. I always tried to stay up
for Santa clause, and I knew my fairy Godmother was somewhere waiting for me to need her.
But the source of magic that fascinated me most was my mother.I remember watching her
unpack groceries and take me out of the kitchen right before she started cooking. The next thing
I know, she had completely transformed all those raw ingredients into a tantalizing meal that
made everyone smile at the dinner table. She made all sorts of quick and tasty recipes that you
can find in this cookbook, from my favorite fresh mixed fruit muffins to the delicious fruit crumble
pie and zucchini pizza bites.I would always beg her to teach me how she does it, but she would
say, "when you're all grown up, darling." I longed for the day when I can magically turn



ingredients into something that will brighten the hearts of my family.Fast forward over 20 years.
My mum gave me her book of recipes, I was old enough and ready to cook. Imagine my
disappointment when every single meal I tried was a disaster. I got the right ingredients, followed
the recipe closely, and yet my pizza crust was always so hard, and my garlic bread burnt. I
decided after a while that maybe cooking just wasn't for me. Who would have thought I'd end up
writing my very own cookbook?I can never forget the day my mum came over for brunch, and I
was making a simple lasagna toast. I was so embarrassed and couldn't understand why it came
out with black edges until my mother told me the only problem was my oven.How I Discovered
the Black Decker Toaster OvenI was so happy hearing I wasn't the problem. My cranky oven was
to blame. I set out on a hunt for the best toaster oven for me. I read reviews, watched videos on
YouTube, and was overwhelmed by all the information.Finally, I called a couple of friends to find
out their preferences. The one name that kept recurring was the Black Decker Toaster Oven. I
knew I had to go on Ebook Tops and place an order swiftly. That was the one decision that
transformed my cooking experience to date.Every meal is as good as the appliance that you use
in making it. It is safe to say, without the Black Decker toaster oven, I may have never written this
cookbook. This purchase made it possible for me to explore my mum's recipes and create new
ones that my kids can't get enough.This cookbook comprises so many recipes that are sure to
take you out of your comfort zone. The only way to ensure your effort is not in vain is by securing
the best toaster oven for you.Why This Cookbook Is the Best for YouCooking is more than just
throwing a bunch of stuff in a pot. You have to have the right ingredients in precise amounts
subjected to a specific temperature for a given amount of time. Cooking is chemistry, the way all
the diverse elements combine to result in a bubbling or sizzling finish filling the air with a fresh
aroma. Cooking is art, one meal can evoke different emotions from two people, and the same
ingredients can mean various dishes depending on who is cooking.Expect recipes that will
require you to. BakeMost people hear the word "bake" and think of cake or bread! Get ready
to be introduced to a whole new world of dishes you can bake that doesn't have flour as an
ingredient. Yes, nothing can replace pastries, but baking isn't just about making cakes. So I put
together diverse baking recipes.The bulk of your work baking lies in the recipes which I have
tailored to perfection for you. Make sure to check the number of servings per recipe. This way,
you avoid lacking or wasting food, depending on the number of people you're expecting. Some
of my favorite baking recipes included in this book are:Cheddar Breakfast Sausage
SconesOrange-Glazed Whole ChickenOven Baked GoulashShrimp Fajitas with Avocado and
SalsaBalsamic Prosciutto-Wrapped AsparagusApple Pie with Caramel SauceRosemary Bread
LoafItalian Mozzarella Vegetable PizzaWhether you love sweet or savory baking, the Black
Decker toaster oven is just what you need. BroilWho needs a campfire to make s'mores
when you have the Black Decker toaster oven? The best way to broil is to get your food at the
right distance from the upper heat source. My last oven made it impossible for me to get the
perfectly broiled chipotle tilapia because the rack position was just too close or too far away.With
the Black Decker toaster oven, I have a more compact space that puts my dish the right distance



away from the upper heat element.From a simple crispy sheet pan bacon to glazed pork
tenderloin with veggies for dinner, the Black Decker toaster oven is my go-to for broiling. In this
cookbook, you will see so many recipes that require broiling, like;Mozzarella Tomato Salsa
RoundsDijon-Rosemary Chicken BreastsMinted-Balsamic Lamb ChopsBourbon Sirloin
SteakLemon Torte with Cream Cheese FrostingThin CrepesThere's no end to the possibilities of
dishes you can create. After exploring all the recipes in this book, nothing stops you from
thinking up recipes and trying them out. That was how I first came up with my famous broiled
seafood platter, and now it's all my family wants to celebrate special occasions. ToastNothing
represents a quick, tasty, and effortless meal like a classic toast. But you can toast more than a
few slices of bread with the Black Decker toaster oven. My former toaster didn't inspire me to
explore this section due to its faulty temperature regulation.Most of the toast recipes in this
cookbook still save me, especially on days when I have no time to cook whole meals for my kids
to take to school. I just whip up a healthy and filling recipe like the Toasted Ham and apple
sandwich that keeps my kids satisfied until they're back home.Other recipes that will go perfectly
with your Black Decker toaster oven are:Sausage French Toast Casserole with MaplePeppery
Smoked Turkey and Walnut SandwichPortable Cheesy Bacon OmeletLamb Leg with Herb
Yogurt SauceAlso, expect to see various toast ideas that are also perfect for vegans. Some toast
recipes include;Mincemeat and Cranberry Stuffed AppleVegetarian Portobello BurgersThe
recipes I put together in this cookbook are straightforward and easy to make. With the Black
Decker toaster oven, you'll be whipping up incredible meals like it's nothing. It doesn't matter if
you are new to the kitchen scene or have been cooking for years. WarmNothing wrong with
leaving a little leftover for the next day. They often come in handy for me on weekends when I
want to sleep in and not have to prepare breakfast for my family. Also, my husband loves having
his early morning plate of leftover apple pie with fruit juice.Why throw out leftovers when you can
warm to taste almost as good as when you first had them? This remarkable reheating capacity is
one that the Black Decker toaster oven is renowned for. My chicken BBQ pizza tastes juicy and
crisp days after I prepared it.After my first try using this oven, I totally abandoned my microwave.
All it did was make my meals either too dry or soggy when reheating. Think of the Black Decker
toaster oven as a "Smart" oven that makes amazing and crunchy toasts as well.Why Should You
Choose the Black Decker Toaster Oven?There are a bunch of toaster ovens on the market that
promise you this, that, and the other. Why the Black Decker Toaster oven should be your top pick
is quite simple. Here are 6 essential reasons; Won't Cost You a FortuneI was reluctant about
getting a toaster oven at first because I thought it would cost a lot. My husband and I had a lot of
bills to pay, and I wasn't about to break the bank to buy a kitchen appliance. I was so delighted to
discover how affordable the Black Decker toaster oven was. Frankly, I thought I'd have to start
saving to make a purchase, but I ended up placing an order that same day.Who doesn't love a
good deal? Especially one that does not come at the expense of quality and durability. I have
been using my Black Decker toaster oven for years now, and I've never had to take it for any
form of repairs. My former toaster oven was either electrocuting someone or needing an adaptor



change.If you are looking for a cost-effective companion to create all the meals I have lined up
for you? Then you should go for the Black Decker toaster oven. It will save you a few bucks and
still have you preparing great dishes. Easy to UseThe side menu on the Black Decker toaster
has all its functions clearly stated. The menu it came with was straightforward and easy to
understand, that I didn't hesitate to make garlic bread the same day it arrived. Why have a
device you can't use efficiently? Depending on your recipe, you will need to regulate the
temperature, set cooking mode, and also time your food. My former toaster oven felt like a
crossword puzzle (and not the fun type) that had me dreading my kitchen. Temperature
Regulation and TimerI was astonished to see that the Black Decker toaster oven reaches up to
450 degrees with accurate temperature regulation. That way, I determine how much heat each
dish needs for a set amount of time.Cooking no longer requires my 100% attention. I can leave
my sliced baguette in the oven and get a little work done because I know there's no chance of it
getting burnt. Even my husband noticed I stopped running to the kitchen since I got the Black
Decker toaster oven. Everyone forgets while cooking once in a while. You don't deserve to skip
dinner for that. Easy to Move AboutThis advantage is one that all mothers will cherish. As
long as you have healthy kids in your house, expect them to press things. My son went through a
phase that my husband and I named the "Button magnet" phase. Junior went about pushing
anything that remotely resembled a button.We had to use the lock on the kitchen door, but they
can't stay shut forever. I wasn't too bothered because I had the option of placing my Black
Decker toaster oven in a cabinet that's high up. I could quickly bring it down whenever I wanted
to use it and return after use. Easy to CleanYour health starts in your kitchen. Not only is a
clean kitchen healthy, it automatically makes your cooking experience more enjoyable. Cleaning
up Bread crumbs, melted cheese, bits of chicken, and drips of a marinade from the Black
Decker toaster oven has been extremely easy for me. The removable crumb tray and flexible
door make it easy to maneuver to all those corners that tend to store up dirt over time. Big
Enough for Your FamilyYou may be concerned about space, I was too. Imagine my pleasure
when I found out this versatile toaster oven came in different sizes. So if like me, you cook for a
big family, you should opt for the Extra-wide convection toaster oven as opposed to the regular-
sized toaster oven.Wrap UpI specially designed all the recipes in this book to make your
recreation of delicious dishes effortless. Your journey through these meals will only be as
enjoyable as the quality of your kitchen. No need to panic, you don't have to spend a lot of
money buying all new kitchen appliances, but there's nothing as good as a worthy investment.All
you'll be needed is the Black Decker toaster oven to make virtually all the recipes in this book.
You can do much more with this oven than toast a couple of bread slices. Gone are the days
when you focus on just the 'toast' part as this equipment is getting better and smarter.Chapter 1
BreakfastMaple Oats and NutsPrep time: 15 minutes | Cook time: 35 minutes | Makes 7 to 8
cups3 cups old-fashioned rolled oats (use gluten-free if necessary)¾ cup shredded sweetened
coconut¾ cup raw cashews¾ cup chopped raw walnuts½ cup pumpkin seeds¼ cup sesame
seeds (optional)¼ cup dark brown sugar½ cup maple syrup¼ cup oil (coconut, grapeseed,



safflower, or other neutral-flavored oil with a high smoke point)1 teaspoon ground cinnamon1
teaspoon vanilla extract¾ teaspoon kosher salt1 cup raisinsSelect Convection Bake and
preheat the oven to 275ºF (135ºC).Position two racks at even intervals from the oven’s top and
bottom, and each other.In a large bowl, stir together the oats, coconut, cashews, walnuts,
pumpkin seeds, sesame seeds (if using), and brown sugar.In a small bowl, stir together the
maple syrup, oil, cinnamon, vanilla, and salt. Add the wet maple syrup mixture to the oat-nut
mixture and stir to mix well. Divide the nut mixture between two rimmed baking sheets and
spread it in an even layer. Bake both sheets together for 35 to 40 minutes, stirring once or twice,
until the oats and nuts are golden brown.Transfer the hot mixture to a large bowl and
immediately stir in the raisins. Cool to room temperature before serving or storing.Brown Sugar
Pastries with CinnamonPrep time: 15 minutes | Cook time: 20 minutes | Makes 4 pastriesFor the
Filling:¼ cup light brown sugar2 teaspoons ground cinnamon1 tablespoon all-purpose flourFor
the Dough:2½ cups all-purpose flour, plus more for rolling the dough2 teaspoons sugar1
teaspoon table salt1 cup cold, unsalted butter, cut into small pieces4 to 6 tablespoons ice-cold
water1 large egg1 tablespoon waterFor the Topping:¾ cup confectioners’ sugar½ teaspoon
ground cinnamon1 teaspoon vanilla extract4 teaspoons milkMake the FillingIn a small bowl, stir
together the brown sugar, cinnamon, and flour. Set aside.Make the DoughIn a large bowl, stand
mixer, or food processor, combine the flour, sugar, and salt. Stir or pulse to mix.Add the butter.
Using a pastry cutter, two knives, or a mixing blade attachment on your mixer, cut it into the flour
until the mixture begins to come together in crumbs.Slowly add the water, 1 tablespoon at a
time, while stirring or with the mixer or food processor running, until the dough balls up and
begins to pull away from the sides of the bowl. Remove the dough and form it into 2 equal-size
disks. Wrap each in plastic wrap and refrigerate for at least 30 minutes.Select Convection Bake
and preheat the oven to 350ºF (180ºC).Line a baking sheet with parchment paper.Unwrap one
of the dough disks and, on a floured board and using a rolling pin, roll it into a roughly 9-by-12-
inch rectangle, an even ⅛ inch thick. Cut the rectangle into 4 (4½-by-3-inch) rectangles and
place them on the prepared sheet. Refrigerate the rectangles while you roll and cut the
remaining dough disk in the same manner.Once you have 8 (3-by-4-inch) rectangles, in a small
bowl, whisk the egg and water. Brush a bit of the egg wash over the rectangles.Place 1 heaping
tablespoon of filling on each of 4 egg-washed rectangles and spread it to cover the pastry to
within about ¼ inch of the edge, leaving a border for sealing two pieces of dough together.Top
each filled rectangle with 1 egg-washed rectangle, egg wash–side down. Use the tines of a fork
to press and seal the edges together all the way around. Use the tip of a sharp knife to poke
several holes in the pastry to let steam escape as they bake.Bake for 16 to 20 minutes, until the
tops are golden brown. Remove from the oven and let the pastries cool for about 10 minutes on
the pan before transferring them to a wire rack to cool completely.Make the ToppingIn a small
bowl, stir together the confectioners’ sugar, cinnamon, vanilla, and milk. Once the pastries are
nearly or completely cool, drizzle the topping mixture decoratively over the tops. Serve slightly
warm or at room temperature.Chocolate Coffee Cake with PecanPrep time: 15 minutes | Cook



time: 35 minutes | Serves 12For the Topping:¾ cup all-purpose flour¾ cup dark brown sugar½
teaspoon table salt¾ cup chopped pecans6 tablespoons unsalted butter, cubedFor the
Chocolate Swirl:½ cup sugar1 tablespoon unsweetened cocoa powderFor the Cake1 cup
unsalted butter, at room temperature, plus more for preparing the pan3½ cups all-purpose
flour1½ teaspoons baking soda1 teaspoon baking powder½ teaspoon table salt2 cups sugar4
large eggs16 ounces (454 g) sour cream1½ teaspoons vanilla extractMake the ToppingIn a food
processor, combine the flour, brown sugar, salt, and pecans and pulse until finely chopped.Add
the butter and pulse until the mixture resembles coarse crumbs.Make the Chocolate SwirlIn a
small bowl, stir together the sugar and cocoa powder.Make the CakeSelect Convection Bake
and preheat the oven to 325ºF (163ºC).Butter a 9-by-13-inch baking pan.In a medium bowl,
whisk the flour, baking soda, baking powder, and salt.In a large bowl, using an electric mixer,
beat the butter on medium speed until creamy and smooth.Add the sugar and beat until the
mixture is fluffy and light yellow.Add the eggs, one a time, beating after each addition just until
incorporated.Add the sour cream and vanilla and beat to combine.Add the flour mixture in three
batches, beating just to combine after each addition. Transfer about one-third of the cake batter
to the prepared pan and spread it into an even layer. Sprinkle half the chocolate swirl mixture
over the batter. Top with half the remaining batter and all of the remaining chocolate swirl
mixture. Add all the remaining cake batter to the pan and gently spread it evenly over the
top.Sprinkle the topping mixture evenly over the entire top of the cake.Bake for 35 to 45 minutes,
until the topping is golden brown and a toothpick inserted into the center of the cake comes out
clean.Set the baking pan on a wire rack and let the cake cool completely before
serving.Cheddar Breakfast Sausage SconesPrep time: 10 minutes | Cook time: 15 minutes |
Serves 61½ cups all-purpose flour2 teaspoons baking powder½ teaspoon kosher salt3
tablespoons unsalted butter, very cold1 cup coarsely grated sharp Cheddar cheese2 or 3
scallions, finely chopped8 ounces (227 g) breakfast sausage, cooked and coarsely chopped1
large egg, beaten, divided½ cup heavy (whipping) creamSelect Convection Bake and preheat
the oven to 425ºF (220ºC). Line a sheet pan with a silicone baking mat.In a large bowl, whisk
together the flour, baking powder, and salt. Using the large holes of a cheese grater, grate the
butter into the flour mixture and stir to combine. Mix in the cheese, scallions, and sausage.Pour
1 tablespoon of the beaten egg into a small bowl and set aside. Whisk the cream into the
remaining egg. Add the egg mixture to the flour and butter mixture. The dough should hold
together but be shaggy rather than moist.Transfer the dough to a lightly floured work surface.
Gather it together into a rectangle. Fold the dough into thirds and press together. Repeat.Form
the dough into a smooth 6-inch disk. Cut the disk into 6 wedges, and carefully transfer them to
the prepared pan.Brush the scones with the reserved egg.Bake for 15 to 18 minutes, until
golden brown, rotating halfway through if they’re browning unevenly. Cool on the pan for about
10 minutes. Serve warm or at room temperature.Dutch Baby with Mixed Berries ToppingPrep
time: 10 minutes | Cook time: 20 minutes | Serves 43 tablespoons unsalted butter, at room
temperature¾ cup whole milk3 large eggs½ cup all-purpose flour¼ cup sugar, plus 2



tablespoons½ teaspoon vanilla extract¼ teaspoon kosher salt1 (10- to 12-ounce / 283- to 340-
g) package frozen mixed berries, thawed1 tablespoon freshly squeezed lemon juiceSelect Bake
and preheat the oven to 425ºF (220ºC). Put the butter in a 10-inch cast-iron skillet and place it in
the oven while the oven heats.Meanwhile, make the batter. In a blender (or in a large bowl with a
hand mixer), combine the milk, eggs, flour, the 2 tablespoons of sugar, vanilla, and salt and
blend until smooth.When the oven is at temperature and the butter in the skillet has stopped
foaming, remove the skillet from the oven and pour in the batter.Turn the oven to Convection
Bake and reduce the temperature to 400ºF (205ºC). Bake for 20 minutes without opening the
oven. The pancake should be puffed and golden brown, with darker brown edges. Bake for
another 5 minutes if necessary.Meanwhile, pour the berries and their juices into a small bowl.
Add the remaining ¼ cup of sugar and the lemon juice, and stir to dissolve the sugar.When the
pancake is done, slice into wedges and serve with a scoop of berries on top.Swiss Ham Mustard
PastriesPrep time: 10 minutes | Cook time: 20 minutes | Serves 4¾ cup diced ham½ cup
shredded Gruyère or other Swiss-style cheese2 tablespoons cream cheese, softened1
tablespoon Dijon mustard1 sheet frozen puff pastry, thawed1 large egg, beaten2 tablespoons
finely grated Parmesan cheeseSelect Convection Bake and preheat the oven to 350ºF (180ºC).
Line a sheet pan with a silicone baking mat.In a medium bowl, stir together the ham, shredded
cheese, cream cheese, and mustard.Lightly flour a cutting board. Unfold the puff pastry sheet
onto the board. Using a rolling pin, gently roll the dough to smooth out the folds, sealing any
tears. Cut the dough into four squares.Scoop a quarter of the ham mixture into the center of
each puff pastry square and spread it evenly in a triangle shape over half the pastry, leaving a ½-
inch border around the edges. Fold the pastry diagonally over the filling to form triangles. With a
fork, crimp the edges to seal them. Place the pastries on the prepared pan, spacing them
evenly.Cut two or three small slits into the top of each turnover. Brush with the egg and sprinkle
the Parmesan on top.Bake for 10 to 12 minutes, then remove from the oven. Check the pastries;
if they are browning unevenly, rotate the pan. Return the pan to the oven and continue baking for
another 10 minutes, or until the turnovers are golden brown.Let cool for about 10 minutes before
serving (the filling will be very hot).Sausage French Toast Casserole with MaplePrep time: 5
minutes | Cook time: 45 minutes | Serves 46 fresh breakfast sausage links4 large eggs1½ cups
whole milk½ teaspoon kosher salt5 tablespoons pure maple syrup, divided5 or 6 thick slices of
stale bread, cut into 1-inch cubesSelect Bake and preheat the oven to 375ºF (190ºC).Put the
sausage links in oven and bake for about 15 minutes, until lightly browned. They may not be
cooked all the way through, but they will cook again. You just want to render some of their
fat.Meanwhile, in a medium bowl, whisk the eggs until completely mixed. Add the milk, salt, and
1 tablespoon of maple syrup and whisk to combine. Add the bread cubes and gently stir to coat
with the egg mixture. Let sit for 2 to 3 minutes to let the bread absorb some of the custard, then
gently stir again.After the sausages have browned, remove the oven. Turn the oven to
Convection Bake and reduce the temperature to 350ºF (180ºC). Transfer the sausages to a
plate. If there is more than a thin coat of fat on the bottom of the pot, pour out the excess.Pour



the bread mixture into the oven, then top with the sausage links.Bake for 30 minutes, or until the
sausages are browned and a knife inserted into the center of the casserole comes out
clean.Serve with the remaining 4 tablespoons of maple syrup.Mozzarella Tomato Salsa
RoundsPrep time: 5 minutes | Cook time: 6 minutes | Makes 12 slices1 French baguette, cut to
make 121-inch slices (rounds)¼ cup olive oil1 cup tomato salsa½ cup shredded low-fat
Mozzarella2 tablespoons finely chopped fresh cilantroBrush both sides of each round with olive
oil.Spread one side of each slice with salsa and sprinkle each with Mozzarella. Place the rounds
in an oiled or nonstick 8½ × 8½ × 2-inch square baking (cake) pan.Broil for 6 minutes, or until
the cheese is melted and the rounds are lightly browned. Garnish with the chopped cilantro and
serve.Vegetarian Portobello BurgersPrep time: 10 minutes | Cook time: 12 minutes | Serves 44
multigrain hamburger buns Dijon mustard4 large portobello mushroom caps, stemmed and
brushed clean2 tablespoons olive oilGarlic powderSalt and butcher’s pepper, to taste4 thin
onion slices4 tomato slicesToast the split hamburger buns and spread each slice with mustard.
Set aside.Brush both sides of the mushroom caps with olive oil and sprinkle with garlic powder
and salt and pepper to taste.Broil the caps on a broiling rack with a pan underneath, ribbed side
up, for 6 minutes. Turn the mushrooms carefully with tongs and broil again for 6 minutes, or until
lightly browned. Place the mushroom caps on the bottom buns and layer each with an onion and
tomato slice. Top with the remaining bun halves and serve.Peppery Smoked Turkey and Walnut
SandwichPrep time: 10 minutes | Cook time: 5 minutes | Serves 2Stone-ground mustard2
tablespoons canned diced pimientos2 tablespoons finely chopped scallions2 tablespoons finely
chopped walnuts2 tablespoons chopped raisins½ teaspoon dill2 tablespoons reduced-fat
mayonnaiseSalt and butcher's pepper, to taste4 slices rye bread1 (2½-ounce / 71-g) package
smoked turkey breast slicesCombine the mixture ingredients and spread in equal portions on all
bread slices. Layer 2 bread slices with equal portions of smoked turkey breast. Top with the other
bread slices to make sandwiches.Toast twice on a broiling rack with a pan underneath.Almond,
Coconut, and Apple GranolaPrep time: 10 minutes | Cook time: 12 minutes | Serves 63 cups
gluten-free old-fashioned rolled oats1 cup slivered almonds1 cup unsweetened coconut chips½
cup honey or pure maple syrup¹⁄₃ cup packed light brown sugar¼ cup vegetable oil1 teaspoon
ground cinnamon¼ teaspoon kosher salt2 cups chopped dried applesSelect Convection Bake
and preheat the oven to 325ºF (163ºC).In a large bowl, combine the oats, almonds, coconut,
honey, brown sugar, oil, cinnamon, and salt and mix well. Spread the mixture in an even layer on
a sheet pan.Bake for 6 minutes. Remove the pan and stir the granola. Return to the oven and
continue baking until the nuts and oats are golden brown and crisp, another 6 to 8 minutes.Let
cool, then stir in the apples.Orange Cranberry MuffinsPrep time: 15 minutes | Cook time: 25
minutes | Serves 12Nonstick cooking spray2¼ cups all-purpose flour¾ cup sugar2 teaspoons
baking powderFinely grated zest and juice of 1 orange½ teaspoon kosher salt¼ teaspoon
baking soda10 tablespoons unsalted butter, at room temperature, cut into ½-inch pieces¼ cup
whole milk2 large eggs1 teaspoon vanilla extract1 cup dried cranberriesSelect Convection Bake
and preheat the oven to 350ºF (180ºC). Coat a 12-cup muffin tin with cooking spray.Combine the



flour, sugar, baking powder, orange zest, salt, baking soda, and butter in the bowl of a stand
mixer with a paddle attachment (or use a hand mixer). Mix on low speed for about 2 minutes,
until the butter has broken into very small clumps. The mixture will look powdery but hold
together when pinched.Add the milk, orange juice, eggs, and vanilla. Mix on low just until
combined and very thick.Stir in the cranberries.Divide the batter evenly among the prepared
muffin cups. Bake until the muffins are puffed, golden brown, and firm to the touch, about 25
minutes, rotating the tin after 15 minutes if cooking unevenly.Parmesan Ham and Egg CupsPrep
time: 5 minutes | Cook time: 12 minutes | Serves 6Nonstick cooking spray6 thin slices ham6
large eggsKosher salt, to tasteFreshly ground black pepper, to taste2 tablespoons finely grated
Parmesan cheeseSelect Bake and preheat the oven to 375ºF (190ºC).Spray the cups of a 6-cup
muffin tin with cooking spray. Press a slice of ham into each cup, smoothing out the sides as
much as possible. The ham should extend over the top of the cup by ¼ to ½ inch. Crack an egg
into each cup and season with salt and pepper. Top each yolk with 1 teaspoon of the
cheese.Bake for 5 minutes, then slide out the rack and check the eggs. They should just be
starting to firm up and turn opaque. Rotate the muffin tin if the eggs are cooking unevenly.Cook
for another 5 minutes and check again; if the egg whites are cooked through, remove the tin from
the oven. The total cook time is about 12 minutes for fully cooked whites and runny yolks; if you
prefer the yolks more done, cook for an additional minute or two.When the eggs are cooked as
desired, remove the muffin tin and let cool for a couple of minutes. Run a thin knife around the
ham and use a spoon to remove the cups.Mozzarella Herby Smoked Salmon FrittataPrep time:
10 minutes | Cook time: 13 minutes | Serves 42 tablespoons unsalted butter¼ cup chopped
onion8 large eggs½ teaspoon kosher salt¼ cup whole milk2 tablespoons chopped fresh dill2
tablespoons chopped fresh chives1 tablespoon chopped fresh parsley3 ounces (85 g) smoked
salmon, flaked or chopped½ cup grated Mozzarella cheese¼ teaspoon freshly ground black
pepperSelect Bake and preheat the oven to 375ºF (190ºC).In an oven-safe nonstick or cast-iron
skillet, heat the butter over medium-high heat until foaming. Add the onion and cook, stirring
occasionally, for about 5 minutes, or until soft.While the onion cooks, whisk the eggs with the salt
in a medium bowl. Let sit for a minute or two, then add the milk and whisk again until the eggs
are thoroughly mixed with no streaks of white remaining, but not foamy. Stir in the dill, chives,
and parsley.Distribute the salmon evenly over the bottom of the skillet with the onion. Pour the
egg mixture into the pan. Let the eggs cook, undisturbed, for 5 to 7 minutes, until the edges are
set. The center will still be quite liquid. If the frittata begins to form large bubbles on the bottom,
use a silicone spatula to break them up.Run a silicone spatula around the edges of the frittata.
Transfer the skillet to the oven and bake for about 2 minutes, until the center is just set. Remove
the skillet from the oven and sprinkle the cheese over the top. Return the pan to the oven and
bake for another 1 to 2 minutes, until the cheese is melted and very slightly browned. Sprinkle
the pepper over the frittata.Let the frittata rest for 1 to 2 minutes. To serve, either divide the
frittata into four wedges in the skillet, or run the spatula around the edges again and slide the
whole frittata out onto a plate before cutting it into wedges. Serve warm or at room



temperature.Baked Fries with Bacon and EggsPrep time: 10 minutes | Cook time: 23 minutes |
Serves 42 medium Yukon gold potatoes, peeled and cut into ¼-inch cubes (about 3 cups)1
medium onion, chopped¹⁄₃ cup diced red or green bell pepper1 tablespoon vegetable oil½
teaspoon kosher salt, divided¼ teaspoon freshly ground black pepper, divided12 ounces (340
g) thick-sliced bacon, cut into ¼-inch pieces4 large eggsSelect Bake and preheat the oven to
375ºF (190ºC).Put the potatoes, onion, and bell pepper on a sheet pan. Drizzle with the oil, ¼
teaspoon of salt, and ⅛ teaspoon of pepper and toss to coat. Spread the vegetables out in a
single layer as much as possible. Scatter the bacon pieces evenly over the top.Bake for 10
minutes, then remove the pan from the oven and stir the potato mixture. Return to the oven and
bake for another 10 minutes, or until the potatoes are tender inside and beginning to crisp on the
outside, and the bacon is becoming crisp.Remove the pan from the oven. Using a large spoon,
create four circular openings in the potato mixture. Gently crack an egg into each opening;
season the eggs with the remaining ¼ teaspoon of salt and ⅛ teaspoon of pepper. Return the
pan to the oven and bake for 3 minutes for very runny yolks or up to 8 minutes for firm yolks.Use
a spatula to transfer the eggs from the pan to four separate plates, then scoop out the home fries
to serve on the side.Sweet Banana BreadPrep time: 10 minutes | Cook time: 40 minutes |
Serves 62 ripe bananas1 egg½ cup skim milk2 tablespoons honey1 tablespoon vegetable oil1
cup unbleached flour¾ cup chopped trail mix1 teaspoon baking powderSalt, to tastePreheat the
toaster oven to 400ºF (205ºC).Process the bananas, egg, milk, honey, and oil in a blender or
food processor until smooth and transfer to a mixing bowl.Add the flour and trail mix, stirring to
mix well. Add the baking powder and stir just enough to blend it into the batter. Add Salt, to taste.
Pour the mixture into an oiled or nonstick 4½ × 8½ × 2¼-inch loaf pan.Bake for 40 minutes, or
until a toothpick inserted in the center comes out clean.Half-and-Half Cinnamon RollsPrep time:
10 minutes | Cook time: 15 minutes | Makes 12 rolls and ½ cup icingCinnamon Mixture:3
tablespoons dark brown sugar3 tablespoons chopped pecans2 tablespoons margarine1
teaspoon ground cinnamonSalt, to tasteIcing:1 cup confectioners’ sugar, sifted1 tablespoon fat-
free half-and-half½ teaspoon vanilla extractSalt, to tastePreheat the toaster oven to 400ºF
(205ºC).Make the buttermilk biscuit dough.Roll out or pat the dough to ½ inch thick. In a small
bowl, combine the cinnamon mixture ingredients. Spread the dough evenly with the cinnamon
mixture and roll up like a jelly roll. With a sharp knife, cut the roll into 1-inch slices. Place on an
oiled or nonstick 6½ × 10-inch baking sheet.Bake for 15 minutes, or until lightly browned. Let
cool before frosting.Combine the icing ingredients in a small bowl, adding more half-and-half or
confectioners’ sugar until the consistency is like thick cream. Drizzle over the tops of the
cinnamon rolls and serve.Low-Fat Buttermilk BiscuitsPrep time: 10 minutes | Cook time: 15
minutes | Makes 12 biscuits2 cups unbleached flour1 tablespoon baking powder½ teaspoon
baking sodaSalt, to taste3 tablespoons margarine, at room temperature1 cup low-fat
buttermilkVegetable oilPreheat the toaster oven to 400ºF (205ºC).Combine the flour, baking
powder, baking soda, and Salt, to taste in a medium bowl.Cut in the margarine with 2 knives or a
pastry blender until the mixture is crumbly.Stir in the buttermilk, adding just enough so the dough



will stay together when pinched.Knead the dough on a floured surface for one minute, then pat
or roll out the dough to ¾ inch thick. Cut out biscuit rounds with a 2½-inch biscuit cutter. Place
the rounds on an oiled or nonstick 6½ × 10-inch baking sheet.Bake for 15 minutes, or until
golden brown.Breakfast Raisins BarsPrep time: 15 minutes | Cook time: 35 minutes | Makes 6
bars1 cup unsweetened applesauce1 carrot, peeled and grated½ cup raisins1 egg1 tablespoon
vegetable oil2 tablespoons molasses2 tablespoons brown sugar¼ cup chopped walnuts2 cups
rolled oats2 tablespoons sesame seeds1 teaspoon ground cinnamon¼ teaspoon grated
nutmeg¼ teaspoon ground gingerSalt, to tastePreheat the toaster oven to 375ºF
(190ºC).Combine all the ingredients in a bowl, stirring well to blend. Press the mixture into an
oiled or nonstick 8½ × 8½ × 2inch square baking (cake) pan.Bake for 35 minutes, or until golden
brown. Cool and cut into squares.Coffee Cake with PecanPrep time: 10 minutes | Cook time: 40
minutes | Serves 6For the Cake:2 cups unbleached flour2 teaspoons baking powder2
tablespoons vegetable oil1 egg1¼ cups skim milkFor the Topping:½ cup brown sugar1
tablespoon margarine, at room temperature1 teaspoon ground cinnamon¼ teaspoon grated
nutmeg¼ cup chopped pecansSalt, to tastePreheat the toaster oven to 375ºF (190ºC).Combine
the ingredients for the cake in a medium bowl and mix thoroughly. Pour the batter into an oiled or
8½ × 8½ × 2inch square baking (cake) pan and set aside.Combine the topping ingredients in a
small bowl, mashing the margarine into the dry ingredients with a fork until the mixture is
crumbly. Sprinkle evenly on top of the batter.Bake for 40 minutes, or until a toothpick inserted in
the center comes out clean. Cool and cut into squares.Portable Cheesy Bacon OmeletPrep time:
5 minutes | Cook time: 4 minutes | Serves 12 slices multigrain bread2 eggs1 tablespoon plain
nonfat yogurtSalt and freshly ground black pepper, to taste2 strips turkey bacon2 tablespoons
shredded low-moisture, part-skim Mozzarella cheeseToast the bread slices and set aside.Whisk
together the eggs and yogurt in a small bowl and season with salt and pepper to taste.Layer
bacon strips in a small 4 × 8 × 2¼-inch loaf pan. Pour the egg mixture on top and sprinkle with
the cheese.Toast once, or until the egg is done to your preference. Cut the omelet into toast-size
squares and place between the 2 slices of toast to make a sandwich.Whole Wheat Mozzarella
PitaPrep time: 5 minutes | Cook time: 3 minutes | Serves 21 (5-inch) whole wheat pita loaf1
teaspoon olive oil1 egg, well beaten2 tablespoons shredded low-fat Mozzarella cheeseGarlic
powderSalt and freshly ground black pepperCut a circle out of the top layer of one pita bread
loaf and remove the disk-shaped layer, leaving the bottom intact. Brush the pita loaf with the
olive oil. Carefully pour the beaten egg into the cavity. Sprinkle with cheese and season with
garlic powder and salt and pepper to taste.Toast once on the oven rack, or until the egg is
cooked thoroughly and the cheese is lightly browned.Homemade Gypsy LightsPrep time: 5
minutes | Cook time: 4 minutes | Serves 11 slice multigrain bread1 teaspoon vegetable oil1
eggSalt and freshly ground black pepper, to tasteBrush both sides of bread with the oil and
place in a 6½ × 6½ × 2-inch square (cake) pan. Cut or tear a circle of bread out of the center (the
circle should be about 1½ inches across). Place the circle in the pan also.Pour the egg into the
cavity in the center of the bread. Season to taste with salt and pepper.Toast twice, or until the



egg is done to your preference.Perfect Sunny-Side up Eggs
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Pat M, “Ok recipes. Nothing I will cook regularly. It’s better that the other Black & Decker cook
book. But I was hoping (expecting more direction on using the oven). I have recipes. Need to
know more about adapting mine to the oven. 3 ’s for that part.”

Amalois, “Recipes. Very easy directions and some yummy main dishes. Toaster oven took the
place of regular oven for me. Did everything,bake, broil and toast in smaller quantities.”

Mason Phy, “Wow. I request you to buy the book, then you will understand how good the book is.
Tragically the common open is uninformed of this data.”

Linda Leger Garnhum, “Convenient, just the right size!  . Haven’t as yet used it, but it’s exactly
what I was looking for and I can’t wait to use it! Could be tonight! It’s got some great recipes in it
I’m dying to try! Not having to heat up big oven is going to be one of the best things!!”

S Jackson, “Very helpful!. Received a B&D toaster oven as a gift, and ordered the cookbook as a
help preparing smaller meals.”

John F. Bockelman, “Ease of use. Great toaster as is easy to set time and temp.”

The book has a rating of  5 out of 4.3. 86 people have provided feedback.
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