info@mefe.com.au

MITCHELL ENCINEERING www.mefe.com.au

Tel:073 885 8930

FOOD EQUIPMENT PTY LTD Fax:073 885 8940

SAFE INTERNAL COOKING TEMPERATUES:

Medium-Rare Medium Well Done

Beef, Veal & Lamb (pieces & whole cuts)
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Pork (pieces & whole cuts)
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Ground Meat & Meat Mixtures (burgers, susages, meatballs, meatloaf, casseroles) - baef, veal lamb
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Poultry (pieces) - chicken, duck & furkey
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Poultry (whole) - chicken, duck & turkey
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Ground Meat & Meat Mixtures - poultry
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Egg Dishes
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Others (hot dogs, stuffings & leftovers)
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