Gas Oven Cooking Tips

The Gas Oven has strong lively heat suitable for roasting & bread baking.

· When roasting place meat or poultry on a rack in the roasting pan.
· Pre-heat the oven for at least 15 minutes prior to use.

· For best results do not open the oven door until the estimated cooking time has been reached.  This ensures the oven maintains the ideal cooking atmosphere.  Rest meat in the oven for 15 minutes with the heat turned off before carving.

Roasting - Small Roasts 3lbs – 5lbs                                                                              

Roasts that cook in approximately one hour in a traditional oven, will cook in the same amount of time in the La Cornue Gas Oven. Ask your butcher for the estimated cooking time & check the temperature of the meat 2/3 of the way through to avoid over-cooking the meat. 

Large Roasts – 6 lbs – 28lbs
The natural convection of the gas oven will reduce the cooking time of roasts that would normally take well over an hour to cook.  Ask your butcher for the traditional cooking time & check the core temperature 2/3 of the way through.

For example 20lb unstuffed Turkeys cook in 2 hours.



Pre-heat
Cooking Temperature
Core Temperature

Beef Filet
450

15 Minutes 400

Medium Rare 115-125





Balance  350


Medium 135

Rib Roasts
450

15 Minutes 450

Medium Rare 115-125

6 lbs – 1 hour


Balance  400


Medium 135

13lbs – 2 hours

Pork Loin
400

10 Minutes 400

Medium 160





Balance  350


Medium Well 175

Pork

Tenderloin
350

35 Minutes 350

Carving Temperature 150

Leg of Lamb
400

15 Minutes 400

Medium 135

Boneless


 Balance 350


Medium Well 160

Chicken
450

Roast at 400


Cook to 175









Carving Temperature 185





Duck

450

15 Minutes 400

Cook to 160









Carving Temperature 170

Turkey
400

15 Minutes 400

Cook to 160 

15lbs approx 1.5 hours




Carving Temperature 170


20lbs approx 2 hours
