Preassessment

Part A

1. Obtain pictures or food models of various kinds and cuts of meat.  Be sure to include some organ meats and some meat products.

2. Let the students work in pairs or groups to choose kitchen tools, utensils, and products that would be appropriately used in preparing and serving each particular cut(s).

3. If you wish, the following could be displayed or listed as a way of jogging the student's memory (this list is not necessarily complete):

· Meat grinder

· Pressure pan

· Electric frying pan

· Meat thermometer

· Meat pounder

· Knives

· Roaster pan

· Salt

· Water

· Aluminum foil

· Tomatoes

· Vinegar

· Lemon juice

· Sour cream

· Papaya

· Pineapple

· Figs

· Commercial meat tenderizer

Part B

Estimate one serving size by weight and size (one serving of meat is about the size of a deck of cards).

· One slice roast beef

· Two lamb chops

· One hamburger pattie

· Two pork chops

· One salmon fillet

· Tuna sandwich

NOTE:  Use copies of the United States Department of Agriculture's Nutritive Value of Foods for the students' reference.

Part C

Place a small piece of cooked egg white on a square of aluminum foil.  Turn up the edges to form a small pan.  Place it on high heat on an electric plate. ( The egg white burns.)

Do the same thing with a small piece of cheese.  Questions:  How do they smell?  (Like burning feathers).

Repeat using small strands of hair and pieces of fingernails.  Question:  Why do they smell the same?  (They are also protein).  Would a cube of sugar smell the same?  Why doesn't it smell like burnt feathers?  (They are not protein).
