
Bosch Wall Oven Quick Tips and Tricks 

• Bosch All-In-One Wall Ovens offer a range of features to maximize performance from Broil and 
Roast to Pizza, Proof Dough, and Air Fry. Some features may only apply to select models:

 
 º Avoid undercooking or overcooking meats with the Auto/Meat Probe. The probe allows you to 

monitor the internal temperature of your food without opening the oven door for consistent 
cooking results. 

 º The EcoChef™ function works with your meat probe to reduce energy consumption by using 
leftover heat when cooking, while still ensuring your food is cooked through.   

 º For even baking, use Convection Multi-Rack mode and stagger your bakeware between racks. 
Rotate your baking sheets halfway through the cooking time for best results.  

 º In a hurry? Choose the Fast Preheat function to shorten the time it takes your oven to reach a 
set temperature when using select cooking modes—Bake, Convection Multi Rack, Convection 
Bake, Convection Roast, or Pizza.  

 º Use the Warm setting to keep food hot until you are ready to eat. This function is best suited 
for baked goods, such as cakes, cornbread, pies, tarts, etc.  

 º The Frozen Foods function evenly distributes heat when heating frozen convenience foods 
without the need to preheat. 
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• The type of pan you use will affect how your food browns:

º For tender, golden brown crusts, we recommend using a light-
colored, non-stick or shiny metal pan. 

º For brown, crisp crusts, we recommend using a dark-colored, non-
stick or dull pan or glass bakeware. These may require lowering the 
baking temperature 25°F (-3.89°C).

º Looking for new bakeware? Find cooking and baking accessories 
at bosch-home.com/us/shop.

• Always allow at least 1” (2.5 cm) of space between pans and the oven walls for best heat 
circulation.

• Warm air or steam escaping from the oven vents? It is normal to see or feel occasional steam or 
warm air. To avoid overheating your oven, DO NOT block oven vents. 

• Looking for more tips and tricks? Check out our answers to your frequently asked wall ovens 
questions at bosch-home.com/us/owner-support/get-support/support-ovens-ranges.

Cleaning and Care

• Unsure how to clean your Bosch Wall Oven? Follow these steps:

º Clean racks with soapy water. Rinse thoroughly and dry. Wash your glass door with soap and 
water. Then, wipe clean. DO NOT clean the door gasket.

https://www.bosch-home.com/us/shop-productlist/cooking-and-baking?f_categories_ma=cookingandbaking/cookingandbakingaccessories/cookingandbakingaccessoriestrays&f_categories_ma=cookingandbaking/cookingandbakingaccessories
https://www.bosch-home.com/us/owner-support/get-support/support-ovens-ranges


Need Assistance?
For additional assistance or questions, check out our Owner 
Support Resources at: bosch-home.com/us/owner-support 

For complete product information, refer to the Owner Manual 
available online at: bosch-home.com/us/owner-support/get-
support/owner-manuals

Can’t fi nd what you’re looking for?

Reach the Bosch Customer Support Team at 1-800-944-2904

º Always wipe up spills from painted and porcelain surfaces. Wash with hot soapy water, wipe clean, 
and dry.  

• Use the Self Clean function to clean the inside of your oven. Self Clean uses high heat to burn off any 
stubborn mess. Once Self Clean is complete, simply wipe away any leftover debris from the inside of 
your oven.

º We recommend opening a window or using a ventilation fan or hood when your oven is in Self 
Clean mode.

º Always remove racks and accessories before starting the Self Clean cycle to prevent damage and 
achieve optimal cleaning results. DO NOT use Self Clean to clean your racks.

• To clean your stainless steel appliance, wipe down using a soft cloth and mild, soapy water and wipe 
dry. Always wipe in the direction of the grain.

º After washing your stainless steel, condition with the Bosch 
Stainless Steel Conditioner for extra shine. Apply with a soft cloth 
in the direction of the grain, then wipe away any excess. DO NOT 
use conditioner on non-steel surfaces, logos, control markings, 
and appliance interiors.

º DO NOT condition black, smudge-proof or easy-clean steel. 
Simply wash these types of steel with mild, soapy water and a 
soft cloth.

º Bosch Stainless Steel Conditioner (Spray Bottle # 00576696, 
Wipes # 17002199) sold separately. Visit bosch-home.com/us/
shop to purchase.

• Leftover grease and grime after cleaning? Follow with the Bosch Degreaser (00312207) and Bosch 
Microfi ber Cleaning Cloth (00312289). Sold separately. Visit bosch-home.com/us/shop to purchase.

https://www.bosch-home.com/us/shop-productlist/cooking-and-baking/cleaning-and-care/for-stainless-steel
https://www.bosch-home.com/us/shop-productlist/cooking-and-baking/cleaning-and-care?f_categories_ma=cookingandbaking/cookingandbakingcleaning/cookingandbakingcleaningovens
https://www.bosch-home.com/us/owner-support
https://www.bosch-home.com/us/owner-support/get-support/owner-manuals

