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	Cooking Lamb Roast Time Per Kg
	For beef, lamb and venisonRare: 52CMedium: 60CWell done: 75C-80CFor During this time the roast will finish cooking, become juicier and easier to carve.
	Cooking Times and Temperatures For Meats No crackle 180°C for 45 mins per kg Eye of loin/backstrap, lamb round or topside roasts, lamb rump. 220 ºC.


