
GET TO KNOW YOUR CUTS!Family Butchers | Estd. 1949

www.gahanmeats.ie

LEARN TO COOK THE PERFECT MEAL!

Roasting Times

Cooking Time Allowed
44 mins per KG + 20 mins over
44 mins per KG + 20 mins over
44 mins per KG + 20 mins over
44 mins per KG + 20 mins over

Oven 350°F/Gas 4 Internal Temp.
Beef Beef
Pork Pork
Lamb Lamb
Chicken Chicken

180°C 65-70°C
180°C 70-75°C
180°C 65°C
180°C 80°C

Oven Temperatures
Gas Level Degree° (C/F) Timing

120°C/250°F

150°C/300°F

180°C/350°F

200°C/400°F

230°C/450°F

240°C/475°F
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Hot

Very Hot
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