Temp 200C Mins 15-18

Lamb Leg (boneless) Temp220C Mins 1015 Temp220CMins1518  Temp200C Mins 2025
Cook at given temperatures for first 10 minutes, then 180C for remainder of cooking time
Lamb Loin (boreless) Temp220C Mins 1215 Temp220CMins1520  Temp200C Mins 2055
Cook at given temperatures for first 10 minutes, then 180C for remainder of cooking time
lambshouer Notapplcable  Tempa0OCMins1820  Temp200CMins1025
RackofLamb (78 Cutlets) ~ Temp220CMins 1517 ~ Temp200CMins1720 Temp200C Mins 2025
BeefFillt (Tenderloin) ~ Temp220CMins 1215 Temp220CMins1520  Temp220C Mins 2025 |
Cook at given temperatures for first 10 minutes, then 200C for remainder of cooking time
RibFilet (Scotch Fille) ~ Temp200C Mins 1215 Temp200C Mins 1520 Temp200C Mins 2025
R Temp200CMins 1215 Temp200CMins1520  Temp200C Mins2530 |
sioin (stiploy Temp220CMins 1215 Temp220CMins1520  Temp200CMins25:30
‘RibofBeet Temp220C Mins 1215 Temp220CMins1520  Temp200C Mins30.35
Cook at given temperatures for first 10 minutes, then reduce by 20C for remainder of cooking time
vealleg Temp180CMins1518  Temp180CMins1822  Notappicable |
Vealloin (boneless) Temp180CMins 2025 Temp180CMins2530 Noappicable |
Whoechicken Notappicable  Notapplcable - Temp 200C Mins 1520
PorklegwihCracking  Noapplicable  Temp230CMins25:30  Temp230CMins3035
Cook at given temperatures for first 20 minutes, then 180C for remainder of cooking time
PokRack Noapplicable  Temp200CMins2530 Temp200CMins3035
Cook at given temperatures for first 10 minutes, then 180C for remainder of cooking time I
Pokion Notappicable Temp170CMins3032  Temp170CMins3235
The above time guidelines are approximate and per 500g.
A meat thermometer inserted into the thickest part of a roast will help you gauge when the meat is done to your
liking. Use the following temperatures as a guide.
Medium Rare to Medium 55C - 60C
Medium to Medium Well 65C —70C
Well Done 75C - 80C
|
([ *OXreon

Temp 200C Mins 18-22

Cook at given temperatures for first 10 minutes, then 160C for remainder of cooking time

Temp 200C Mins 25-28

Retail Store
44 Jalan Merah Saga,
#01-50, Holland Village

Contacts

Telephone : 6472 0073
Facsimile :6472 0078
online@thebutcher.com.sg

Opening Hours

Mon - Fri : 9.30am - 7pm
Sat - Sun:9.30am - 6pm
Closed on Public Holidays

www.TheButcher.com.sg
PROPERTY OF THE BUTCHER (S) PTE LTD Shop Online With The Bufcher

ALL RIGHTS RESERVED

Singapore 278116



