


















FOOD TEMPERATURE (℃) COOKING TIME (min)

Roast Chicken (1.6kg) 200 70

Roast Beef (1kg) 180 73

Cod Steak (150g) 200 24

Chicken Breast (350g) 190 20

Peppers (Halved) 200 34

Onion (whole, small) 200 60

Potatoes (roast, small, cut in two) 200 36

Parsnips (strips, 2cm thickness) 200 36

Potatoes (baked, medium size) 200 75

Fish 200 15

Yorkshire Pudding (ready made) 200 12

Oven Chips (frozen) 200 18

Sausages 250 6

Rice 250 30

Bread 120 8-10

Cakes 180 8-10



BROIL COOKING TIME (min) TEMPERATURE (℃) BROIL SETTING

Beef 16 min / 0.5 kg
meat + 20 min 180-190 Lower

Lamb 16 min / 0.5 kg
meat + 20 min 180-190 Lower

Pork 24 min / 0.5 kg
meat + 20 min 180-190 Lower

BEEF STEAK COOKING TIME (min) TEMPERATURE (℃) BROIL SETTING

Rare 3 min each side 250 Upper

Medium 5 min each side 250 Upper

Well Done 7 min each side 250 Upper

OTHER MEAT COOKING TIME (min) TEMPERATURE (℃) BROIL SETTING

Frankfurter 5-8 min each side 250 Upper

Pork Chops 6-8 min each side 250 Upper

Lamb Chops 6-8 min each side 250 Upper

Chicken 35-40 min 190-200 Lower

Chicken Parts 15-20 min 190-200 Upper





 








