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HOT HOLDING

FOOD MUST BE KEPT AT 63C MINIMUM AND
PROBED REGULARLY

HEATED FOOD MUST BE DISCARDED AFTER
2 HOURS IF NOT CONSUMED

CHICKEN PASTOR
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=
Mi ¢
. : I .

PULLED BEEF

" Cook

. ®
from Mi
Frozen .

MEXICAN RICE

S Mi$
HOUSE BEANS
HOUSE PEPPERS
b Mis

CHEESE SAUCE

| 9oowArTs 2 MIN

900 WATTS 2 MIN

900 WATTS 2:30 MINS

900 WATTS 1:30 MIN

900 WATTS 1:50 MIN

900 WATTS 1 MIN

v 594 PROBE TO 75°C

| COOK FROM
CHILLED

%) |

CRISPY
CAULIFLOWER

CHURROS

CHEESE
TAQUITOS

%

JALAPENO
POPPERS

é DEEP FRYER
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Frozen

Cook VF
Ffr?zr:n
. VF
s | VF
Ffr::‘l:zr:n o m'
“Cook [RAY] S

from
Frozen ﬁ'

COOKING TIMES ARE APPROXIMATE AND TO BE USED AS GUIDELINE
ONLY ALWAYS PROBE FOODS FOR 1 MIN AT 75°C (SCOTLAND 82°C)

& VEG DEEP FRYER

'Mi: MICROWAVE
2] COORING

175C 3MINS

175C S5MINS
175C 3 MINS

175C 3 MINS



