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	Roasted Chicken Cooking Time Weight
	Select your meat from the drop down menu and type in your weight, for For poultry (chicken, turkey, goose and duck). 75C- During this time the roast will finish cooking, become juicier and easier to carve – and don't worry, it won't get cold.
	Roasting a whole chicken is an economical and simple way to prepare this classic Sunday-supper treat. that you should never serve chicken with an internal temperature below 165 degrees Fahrenheit. COM Weight Loss Tools - All FREE!


