	

	Standard:  

8.0 Students will demonstrate food preparation techniques and nutrition of meats and poultry
	Lesson:  


	Objectives:

The student will be able to:

8.1.1 Identify lean vs. fatty cuts of meats and poultry

8.1.2 Discuss inspection and grading of meat and poultry

8.1.5 Match appropriate cooking methods dry vs. moist

Vocabulary
Braise, slow cooking, broil, grill, roast, sauté, 

	FCCLA Activity Option:

	

	Introduction/Pre-Assessment:

Have students complete the Beef Pre-Test. Discuss the answers and assess what they know.

	Content Outline, Activities and Teaching Strategies
	Supplies

	 Option 1:  Cooking Methods

Go over as a class the Cooking methods of meat worksheet. Discuss the vocabulary words above and how to use both meat and poultry for these types of cooking methods.

Option 2: Tender/Less Tender cuts of meat and how to cook them.

Using your Foods book, have the students fill out the Tender/Less Tender cuts worksheet. In the Food for Today book, it is found on page 511. 

Discuss that in Poultry, the difference between young birds and old birds and the methods of cooking them. Also Discuss the difference between light and dark meat.

Option 3: Grading of meat

Have the students fill out the Grading Meat worksheet using the book. In the Food for Today book, it is on page 509.

Have students prepare a tender cut of meat using one of the cooking methods above. Next have the students prepare a less tender cut of meat using one of the cooking methods above. This can be done with either poultry or a red meat. 
	

	Summary / Evaluation:

As an evaluation, you can have the students once more take the pre-test on meat. Compare their pre-test with the post test.

	Supplementary Resources:

 Food for Today, Glencoe 2006

	Web Resources:

http://www.fsis.usda.gov/factsheets/beef_from_farm_to_table/index.asp 


