OVEN CHART

Temper- Time in
sture Minutes
BISCUITS, Baking powder ....oc.... 425 100
BREADS
White (yeast) Bread ....... 350-400 4,5—60
Whole Wheat Bread ....... e BOG 30--40
BEye Bread csssocensamswovsss IR 1 30—40
Corn Bread ,.sssssssiossvsssscs 42D 20--25
CAKES, Angel Food Cake ....c.... .« 350 LO—45
Cup CakeS secevcocesces an e 0D 20—-25
Layer Cake ceceeccceccsss .o 350-375 25=-35
Loaf Cake eevececocooanes .. 300-350 50--80
Sponge Cake .ceusscocsnese . 350-375 12--40
COOKIES ,
Drop ‘Cooklons sssssvssvnasmansen I3 8—12
Ginger Cooki€S se.ceecececececs 375 10--12
Rolled cooki€S eceeecececeses 375-400 6--12
CUSTARDS, individual ...ccc.. eiis S 40
LETE6 cousssssmmnes smmves s nine JOT 75
Custard pie cceecccocvec-s esese 425 30--35
MUFFINS ..cccesccccnccns  wies 80 9 0 oo 425 15—20
PASTRIES, Pastry shell ..cccc..e «o 450 10--12
Double crust pies:
cooked £illing see...... 400-500 30--45
uncooked £illing eeceo.. ceees 400 4,0--60
CASSEROLES (uncooked £foods) .e..oe 350 60-120
FISH (Baked), Fillets .....e..... . 400 20
Steaks ceeceocesses 400 30
Whole fish .eeceeceeees 400 10 per. lb.
ROASTS - Beef, rib - rare ........ 325 20-23 " "
medium eseeese0. 325 25-30 M M
well done ..... sux 325 30-35 ¢ N
HAM oovmnosvaas SR PN cnisiowe 329 . 125=30 Ww'n
Lamb, LEE eeeeececeencnosoncass 300 30-35 M n
Pork, lOin 0000000800000 00000000 350 . 30-40 nan
VBBl connvinunmsespannanssannnes I03  IJ0-35 L0
Chicken ceeecececsse sosesnenasee 300 30-45 Sk
Duck sisessusassssuavshssnnnuss S0 i EE
Turkey, 8-12 1b. vvvesvves-ees 300  20-25 1 W
12-20 1D, ceceececessess 300 15-20 n ®
BROILING
Steak, 1" thick, 3" from heat.. 500 12-15 "
2" thick, 4" from heat.. 500 25-35 " "
Lamb chop, 3/4" thick ..ccc.ec. 500 10-12 0 0
Ham s1lice, 1" thick seeeeeocs... 450 20-25 n w




