














CONVOGrill rack

Item no.:3012003

Accessories

Pork roulade with 

confit tomatoes

52Page

185°C 54 °C.

• Marinate cherry tomatoes with olive oil, salt, 

sugar and some pepper and roast them for 

2 minutes in convection at 175 °C. 

• Cut the fillet with a knife to prepare a roulade 

afterwards. 

• Season the pork fillet and lay snow peas and 

carrots on top.  

Roll up the roulade by help of a towel.

• Cook the roulade in the preheated 

CONVOTHERM by help of the multipoint core 

temperature sensor.

175°C 2 Min.

• Pork fillet

• Snow peas, steamed

• Carrots, sliced and steamed

• Cherry tomatoes

• Olive oil

• Sugar

• Salt

• Pepper

Ingredients Preparation / Cooking procedure 

Meat / Poultry

185°C 54 °C.

The benefit of using CONVOTHERM:

You needn‘t bind the Roulades because gently 

roasting takes place in the CONVOTHERM. 

Please pay attention  of the core temperatures of 

your products.

Rare meat: 42°C

Medium meat: 52°C

Well-done meat: 65°C

By using the multipoint core temperature sensor 

you are able to reproduce a perfect result all the time.

This achieved by reaching the CTS all the way into 

the product

Our hint:




