
The Nest Healesville Accommodation – Oven Instructions 

 

 

Functions 

Fan Bake Fan forced heat is circulated via the fan, for multi shelf cooking.  Good for food 

reheating or complete oven meals.  Can cook faster than just Bake, watch out! 

Bake / Pizza Top and bottom elements, no fan.  Good for single trays of biscuits, scones muffins, 

casseroles, roasts, and possibly pizza 

Maxi Grill Both top elements on.  Good for steak, chops sausages and fish.  Use with door 

closed.  Preheat the grill first for 3 minutes for maximum grill-ness. 

Fan Grill One top element on and also the fan.  Offers the benefits of both ‘Bake’ and ‘Grill’ 

without the drawbacks.  Gives a more even cooking with large meat cuts. 

Defrost Low temperature with fan circulation for defrosting and raising your yeast dough or 

even to dry fruit, vegetables or herbs, how nice. 

 

 

 

 


