We don't mind singing for our supper when it's roast beef or lamb.
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Rare 20 mins per 450g (llb) +20 mins - Internal temp approx 60°C

Medium 25 mins per 450g (llb) +25 mins - Infernal temp approx 70°C Lo f’f’ﬂ*‘ W fif,% L}fji Wﬂf ¢ ﬂ,'f 0}; pon l“! W\d'
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Well-done 30 mins per 450g (1lb) +30 mins - Infernal temp approx B0°C

COOKING TIME Gas mark 4-5, 180-190°C, 350-375°F
Medium 25 mins per 450g [lb) +25 mins - Internal temp 70-75°C
Well-done 30 mins per 450g (1lb) +30 mins - Internal femp approx 75-80°C




Pepper-Crusted Rib of Beef with Mulled Wine Gravy
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FOR THE MULLED WINE GRAVY
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