
KEY TAKEAWAYS

Oven Settings Decoded

Oven cycles go beyond just bake and broil, offering features that
enhance cooking performance and efficiency. Understanding

cycles like convection bake for even heat distribution, convection
roast for juicy meats, and air fry for crispier results helps
customers get the most out of their ovens. Highlighting

underrated options like proofing for baking consistency and
dehydrate for food preservation can differentiate products and

provide real value to buyers.

Know the Cycles
Understanding how each cycle works helps match features
to real cooking needs.

Guide, Don’t Overwhelm
Focus on a few key cycles instead of dumping every option
on the customer.

Make It Relatable
Use comparisons and real-world examples to connect cycles
to everyday cooking habits.

https://tv.steelcod.com/p/oven-settings-decoded
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What You’re Not Telling Customers
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