
Anna Olson’s October Tips

•   The Air Fry setting on your LG ProBake Convection® Slide-In Range  
can be used for far more than crisping up breaded foods or making 
oven-baked fries. A whole tray-baked chicken, cut into pieces,  
can cook fully along with potatoes and vegetables in just over  
30 minutes – set your oven to 400°F on the Air Fry setting and  
you’ll be thrilled with the crispy, browned skin on your chicken!

•   The Air Fry setting is also ideal for homemade kale chips or chili 
spiced homemade tortilla chips. Just add a light coating of oil, some 
spices, spread the kale or tortilla pieces on a baking tray (or use  
your Air Fry rack), bake for under 10 minutes at 400°F and you’re  
all set for snack time.

•   Don’t forget about the sweets! Make caramel dipped apples by easily 
melting caramel candies in your oven.

 •   To do this, set your LG ProBake Convection® Slide-In 
Range to the Air Fry setting at 400°F and place the 
unwrapped candies in a flat dish for 10 minutes. Give 
the melted caramel a stir and dip away!

 •   For the complete recipe, click here.

•   If the caramel begins to cool and harden, you can set your oven to 
the Air Sous vide mode at 200°F and return the caramel back to the 
oven to melt again and keep warm.

•   Air Sous Vide mode is wonderfully handy if you are juggling a 
big meal or get called away from the kitchen. Simply set the 
temperature to 200°F to keep items such as cooked vegetables, 
potato and pasta dishes or casseroles warm. You can even keep 
cheese sauce or gravy warm for those who may want seconds, 
knowing that the sauce won’t scorch or over-reduce.



•   In addition to using the Air Sous Vide setting for traditional 
sous vide cooking in vacuum sealed bags, it is also wonderful for 
baking temperature-sensitive items like meringues or pavlova.  
Set your oven to 200°F and bake your meringues and pavlovas 
without worrying about browning. The LG ProBake Convection® 
Slide-In Range circulates the air gently and evenly to avoid any 
browning (cook times will vary depending on the size of your 
meringues).


