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ROASTIMG JOINTS ROASTIMNG JOINTS JOMNTS
TOP RIB ROAST Roast 180°C, 350°C, Gas Mark 4-5 BOMELESS LOWN ROAST  Aoast 180°C, 350°F, Gas mark 4
SIRLOIM ROAST Rara 20 mirtes per 45':'[‘: I:“,b:- BOME IM LON ROAST Medum - 30 minutes l..'lg af Lamb Ropst 1R0AC, 350°F, Sas Mark
HOUSEWIFE'S ROAST pluis 20 minuites : LEG OF PORK ROAST I'l.a" Leg of Lamb 4-5 Hen.'-ur:l - 25 minutes p
TOPSIDE ROAST Medium 25 minules per 4504 §1ib) Fillet of Lamb er 450 [Ib] plus 25 minutes
EYE ROUND ROAST plus 25 minutes STUFFED STREAKY ROAST Wetl Come - 33 minutes Butterfly Leg of Lamb Wall Dene - 30 minues
Well done 30 minutes per 4508 {1k} BOMLESS SHOULDER ROAST per 4507 [lo) plus 35 minutes Leg of Lamb Boned and Rolled  per 450p (1b)
plus 30 minubes . NSR— N—— Saddle of Lamb Plus 30 minutes
OTHER CUTS
POT ROAST JOINTS OTHER CUTS
NOTHORSRLMND  Siot RosstiiiNt, S0 b ek &2 ﬂu I:Hm:n. [ Emlﬁq"' 210 it yac £y Rack of Lamb Roast  1BOPC, 350°F, Gas Mark
BOTTOM BRISKET Siow Roast 30-40 minutes per 450g (Ib) %020 S S (Approx B chops) 30 minutes ta 45 rinutes
F":.‘JS- 30-40 minutes
PORK STEAK Rake 180%C, 350°F, Gas mark 4
l;]"l: AKS (Tandarlain] i to T hour Lain Chaps {'.|.|||'Fr:,' B-A mmilmutes each side
SIRLOIMY Crll/Fry  Rane - 2'f: minuies sach side Stuffed or unstuffed
STRIPLOIN Medium - 4 mirutes each side
Wil done - & :11|nu'.:--. a3ch £ice Approx 450¢ (tb] Sideloin Chops CrillfFry 6-8 mindtes each side
SIRLOIN Cril/fry 1 minule each side TENDERLOIN SUCES  Grill! -5 minutes each side
Extra Thin (Park Steak] Fry Cutlets Gaill'lFry.  4-6 minutes sach side
FILLET Crll/Fry  Eare [3-4 minutes sach sidaj
:.Pf"dm ke Ty S50 :dr: CAGCH PORK CHIORS. Bkl L A6, lac mark 3 Gigot Chops Braise/fry 170°C, 325°F, Gas Mark 3.8
e A L T TS W 1Al LEAN DICED PORK Cassercle 1-1/ hours Minutes each side
STEWING BEEF Bravie 170°C, 325°F, Gan Mark 3
DICED RIB STEAK Casserole 11V hours o
PORY RIBS Roast 16T 3355 Gas mark 3 Shoulder Lamb Corilllf 2.5 miinules #ach side
STUFFED STEAK Roiast 180°C, 325%F, Gas Mark 5 55 mins for 75 minuies Cubad Frry 28 minufes #ach side
ROUMD STEAK Cawmprale  170°C, ;E?‘f. Aarbecue Par Bake far 1 hewr Cube lor Grill, 10-15 rrinaled
Gas Mark 3 11/ hours Turn on BBQ for 10 minutes Kebabs  turning cecasionally

r online Butcher Shoy

= = b o il ol i = ; B 9 = e a L

JLMIEAL .cov DULIVIEAL scom DU LIVIIEA I ocom

SIMPLY SUPERIOR SIMPLY SUPERIOR SIMPLY SUPERIOR
J - DIRECT TO YOU 1w # - DIRECT TO YOU g J - DIRECT TO YOU

CHICKEN AND gyl

TURKEY

R hickamiiurksy, ke il olher meali, shoild be cooked thorauphly
and should not be cooked from frozen. Stefl the reck end of &
chickenurkey only, oo not Nl the sbdeminal Cavity

TREING MEST HOSIE
Keep 1o 2 minimum the time that fresh focds are left in
shopping bags, car boots at the affice. get food home and inte

On average, i cooking chicken/turkey in a conventional owen, allow 20 ther refrigeratar as quickly as possible

mimsrled per 4508 (1] plus 20 minutes o 190°C, 3T5°F, Gas MHark 5

AS mdindual e vty he Bl waly 1o Check That & chicheituikey i EEEF CO0ED AND Niw FO-DDT HEEAE ATE

property cooked i to test it with a temperature probe which should shoe Suffsces and ulensils must be clesned thoroughly between
el U b G TR, S L BTl M L being used for cooked and uncooked foods. Raw meat and

a skewer plerced deep through the thickest part ef the thigh must show
the juices abichasly dear, nat pink

Once cooked, wie any food up quickly o cook o quickly ai possible and
store covered in the fridpe. if you are re-heating cooked chickenflarkey, do
this very tharpughle unkil piging bt all the wiwy TEfoigh (above BZ7C)

poultry should be covered and stoned lower in the refrigerator
than cooked Toods

CHRMECE WO BEFR TR AT

It s perectly wafe to re-freeee cooked chicken/turkey as long aa it i Lis¢ & refriperator thermometer to check that a refrigerator is
eoaked quickly and lragen immedinely cperaling at the correcl lemperature between 0°C and 4°C.
Chicken Murksy portong can b+ griled or (ied whiole or can b sliced into Freszers should be kant at minus TRAC.
L lor 1 Irying of inbo cuibey Tor kebakd, il
A temperatime proba bt an excellent ALIITS TR LT TRORCOUGHLY
inwestmant for any housshold kitchen. B Frezen reeat must be thawed thoreughly before cooking, Cince Rffﬂmm;ﬂﬂfﬂ fﬂlﬂlfﬁﬁ MEFHHDS
Becurately senses the mternal temperatue of thawed the meat must not be re-frorem wnless it has been ‘Hﬂ TJMES FDR Mfﬂ]’
maat and paultry. it eliminates poesswork and cookas lrsh,
sisures the ‘chel” of properly cooked meats AEVNTS WAASH NS
and meat products sach and svery Tims. L i
|':Iarr|F3 shoigld be washed ';;IGIJ;JR"I.T [<1:] l}r:* and;flefu preparing ?j'la ABE;E'!I' E‘DHRT, TRMEI, {u_ “EHH"; IH MHD.
g :M:f&ﬁ? T e A i Tel.: (066) 7126255 Fax: (066) 7126209
o - WEEP FOUR NITCHEM CLEAN Email: info@sulmeat.com  www.sulmeat.com
Sausages  Crill Fry 10 12 rmiins turning occasionally Always keep Milchen equipment, working surfaces, all cloths
Kebaks CriLFry 10 -15 rriins Turning oocasionally ane rubbish bHns scrupulowsty elean < 2 .
Stir-Fry Fry 1.6 i plas ?I:u- Keep flies and pets out of the kitchen Visit our new shopping online website
mine with vepetables
Burgers Grl/FryBBD 6 - T mins each side RE - AR PO TR Y WWw. iufmeu" com
Grillsticks  Grill/2B0 10 mins tuming cccasicnally Cnly re-heat previcusly cooked meat dishes once, Make sure
Moatballs . Ovenbake 180°C. 350°C they ane tharoughly re-heated until piping or bailing hot [above

Cas Mark 4 far 30 s, 82°C).

Visit our online Butcher Shop * 20l o Visit our oaline Butcher Shop 1 <100



