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


If you have a 1½ kg joint of beef that you wished to cook for your family, so that you can eat dinner at 6pm, at what time should you put the beef in the oven? The meat should have 20 minutes resting and carving time after cooking , but before serving.

Roast potatoes will take 60 minutes to cook, and about 15 minutes to prepare. What time should you start peeling the potatoes?

Carrots take 15 minutes, (5 minutes to peel); broccoli about 5 minutes cooking – when do you put the vegetables in?

	Food item
	Preparation time 
	Time to cook
	Serving time (Including resting / carving) 
	Time to start preparing.
	Time to start cooking
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