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Boneless Pork Loin
Cooking: OVEN ROAST or ROTISSERIE Apple

Sauce

Ideal with

BEEF SCOTCH FILLET
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Beef Scotch Fillet In The Piece &S

Tomato &

Cooking: OVEN ROAST or ROTISSERIE Basil

flavour glaze -

oo
EASY CARVE CUTS

DELICIOUS PLAIN
or with your choice of tasty
flavour glazes including

* PEKING « TAMARIND CHILLI & LIME
« APRICOT & FRENCH ONION . TANDOORI YOGHURT

« CHAR SUI » HICKORY PEPPERCORN
«BBQ PLUM « TOMATO & BASIL

« MINT, MOROCCAN * SOUVLAKI

* Flavour glazes may vary from store to store

N
COOKING SUGGESTIONS

GRILL / FRY /BARBECUE

PREHEAT GRILL, PAN, PLATE,

BRUSH MEAT WITH COOKING OIL, EXCEPT
MARINATED CUTS. COOK 3-5 MINUTES EACH SIDE,
DEPENDING ON THICKNESS.

ROASTING

PREHEAT OVEN AT 160-180°C,

COOK BEEF & LAMB 25 MINS PER 500G.

COOK PORK & CHICKEN 30 MINS PER 500G.
PIERCE THE MIDDLE OF THE MEAT TO CHECK AND
COOK UNTIL JUICES RUN CLEAR.

ALLOW TIME TO STAND BEFORE CARVING.

ROTISSERIE

PLACE MEAT ON THE BAR ENSURING THAT THE MEAT
TURNS WITH THE BAR. USE ONLY OUTSIDE BURNERS
ON LOW-MED HEAT. PIERCE THE MIDDLE OF THE
MEAT TO CHECK AND COOK UNTIL JUICES RUN
CLEAR. ALLOW TIME TO STAND BEFORE CARVING.

THE

MAD BUTCHER

-——
BEST PRICE

tablished 1971

ASY
CARVE
RANGE

Easy Carve is a premium range of meats that have
been prepared instore by our skilled butchers. They
offer total convenience, less wastage and an Easy
Carve experience that will put more lean meat
on your plate!

> BEEF SIRLOIN IN THE PIECE «#

Beef Sirloin In The Piece
Cooking: OVEN ROAST or ROTISSERIE

Ideal with

Peppercorn
flavour glaze




THE MAD BUTCHER EASY CARVE RANGE

2> BONELESS LEG OF LAMB % 2> CARVERY LEG OF LAMB % > BONELESS PORK LEG «%
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Boneless Lamb Leg Ideal with Semi Boned Whole Lamb Leg Y27 Boneless Pork Leg Ideal with

Cooking: OVEN ROAST or ROTISSERIE ~ dfsssnils Cooking: OVEN ROAST or ROTISSERIE int Cooking: OVEN ROAST or ROTISSERIE ~ 4iaasd :

Boneless Butterfly Cut Lamb Leg /7] Supreme Boneless Chicken Ideal with Pork Loin Eye Cutlets ideal with

Tandoori

Cooking: OVEN ROAST or BBQ flat on the hot plate ZULIElLCl Cooking: OVEN ROAST or ROTISSERIE Yoghurt Cooking: GRILL / FRY / BBQ BBQ Plum

flavour glaze flavour glaze flavour glaze |




