COOKING BY CUT

Activity C Name
Chapter 13 Date Period

Look at the location in the animal of the followmg beef wholesale cuts. Wnte Tin the blank if the cut 1s
TENDER. Write LT in the blank if the cut is LESS TENDER. (%" ) . R . oyt
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List the four dry cooking methods. List the two moist cooking methods.

Read the followmg list of retail cuts of beef. Place a D in the blank if a cut should be cooked with dry
heat. Place an M in the blank if a-cut should be cooked with moist heat. Place an E in the blank if a cut
can be cooked with either type of heat.

Brisket. ____ Round steak.
Ground beef. ________ T-bone steak.
__ Sirloin steak. __ Ribroast.
m ___ Short ribs. _  Rump roast.
| Arm pot roast. _______ Flank steak.
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