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	Roast Beef Cooking Times Chart Kg
	For beef, lamb and venisonRare: 52CMedium: 60CWell done: 75C-80CFor pork75C-80C. 5.5 kg, then hit Calculate to find out suggested timings and temperatures. During this time the roast will finish cooking, become juicier and easier.
	Oven Temp ˚C. Cooking time (approximate, see below*). Special instructions. (CircoTherm. oven). ®. Beef. 160˚C. Rare. 20 mins per 0.5kg. Roast uncovered.


