Cooking times

	Meat
	How long per ½ kg
	How much over
	How well done
	Oven temperature

	Beef on the bone – slow roast
	20
	20
	Medium
	180°C

	Beef on the bone – slow roast
	25
	25
	Well done
	180°C

	Lamb
	25
	25
	
	180°C

	Pork
	35
	35
	
	190°C

	Bacon / Gammon / Ham

Under 4.5kg
	22
	20
	
	Boiling times

	Over 4.5kg
	15
	15
	
	Boiling times


	Turkey

Slow roast
	15
	40
	
	160°C



Weight (kg)











