Cooking Chart

In preparing the foods use any reliable recipe book, and if the article of
food being cooked is not listed in this chart, select a similar food and follow
the time and temperature given for it.

Robertshaw AutomatiCook_

Art if'k of Food Set To

BREAD, BISCUITS, 51C. |
Bread, Yeast -l 850° ¥
Baking Pewder Illntuln --| 460° F.

Pop-Overs ......

COOKIES, ETC.
Corn Oske ...
Ginger Bread

Vaunilla Cookles
Drop Bran Cookle
Molasges Cookles

CAKES
Plain Cake (sheet or cup)..| 876° F.
Loat Cake .. 8

Layer Cake -| 8%%° P.
Fruit Oakee (large) .| 25° F.
Bponge Cake 320" F.
Angel Food Cuka . é F
PH-‘,S

Pastry Shell .. - B600° F
Apple Pie _.... 450° F
Rhubarb Ple .. 450° F
Goose Berry Ple 460° F
Cherry Ple 50"

Open Cross C
Pumpkin Ple
Oustard Plo ..

TARDS, ETC.

-/ 800° F
Puft Paste - 560° F
Individual Oustards .| 825° ¥
Large 1 qt. Custards . - 825° ¥
POTATOES
Small Potatoes .. - B00* F
Medium Potatoes - 500° F
Large Potatoes .. 500° F

CABSEROLE DISHES
Oasserole Uncooked Food.. 850° F.
Scalloped Dlshps __________ 6500°* F.

|
ROAST BEEF
Beef Roasts (3 to 4 Ib.)
(Uncevered—Boned and |
Rolled) ‘
|

Beetl!onu (8 to 4 1bs.) |
(Covered—Boned and
Rolled

Medium .
Well done ..
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350° F. 45 Min.
400* F 40 Min
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