
•  Turn any Viking Professional electric oven* to Convection Bake and select the desired  
   temperature (lower temperature by 25 degrees for convection setting).
•  Place the food item/dish in the oven on the middle oven rack (single rack baking only).
•  Check food occasionally to monitor the cooking process. Most of the time, the food  
   will cook for the same amount of time and sometimes slightly faster than usual.

PREHEAT OPTIONAL
SAVE MONEY AND TIME WITH VIKING PROFESSIONAL ELECTRIC OVENS

Patented Viking Convection System eliminates the need to preheat oven.

*VESO/VEDO/VDOF Built-in Electric Ovens
*VDSC/VDR Dual Fuel Ranges
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