PoldéF

Oven Temperature:
La température du four : 325°F / 160°C
Temperatura del horno:

Beef-Boeuf-Carne de Vaca

Medium rare-Saignant medium-Poco hecho 145°F 63°C
Medium-Medium-Mediano 160°F 71°C
Well done-Bien cuit-Bien hecho 170°F 77°C
Pork-Porc-Carne de Puerco

Medium-Medium-Mediano 160°F 71°C
Well done-Bien cuit-Bien hecho 170°F 77°C
Ham-Jambon-Jamén 140°F 64°C
Lamb-Agneau/-Cordero

Medium rare-Saignant medium-Poco hecho 150°F 66°C
Medium-Medium-Mediano 160°F 71°C
Well done-Bien cuit-Bien hecho 170°F 77°C
Turkey-Dindon-Pavo 185°F 85°C
Chicken-Poulet-Polio 180°F 82°C
Duckling-Canard-Pato 180°-185°F 82°-85°C
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