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You Should Know

 
You should also multiply the cook time by 0.75. 

If the original recipe bakes for 20 minutes then multiply 20  x .75 = 15
Bake for 15 minutes.  

H O W  T O  C O N V E R T  C O N V E N T I O N  T O  C O N V E C T I O N
A good rule of thumb to convert conventional oven settings to convection oven settings (fan

oven) is to subtract 25°. 
For example: if a recipe asks you to preheat to 350°F in a conventional oven you should

preheat to 325°F instead.


