
Print on paper, glue on heavy cardboard und cut out like this:
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Pasteur.
Poultry

5...60.5°C

Heat
Fatty Fish
5...47°C

Pasteur.
Fatty Fish
5...60.5°C

Times are from D. Baldwin's 'A Practical Guide to Sous Vide Cooking'
http://amath.colorado.edu/~baldwind/sous-vide.html

Thickness Heat
Meat

555°C

Heat
Meat

-1855°C

Pasteur.
Meat

555°C

4h29


