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COORSEOUTLINE September 1984

Course Length: 30 hours

Objectives:

1) Students will dem:mstrate a basic tmderstanding of wholesale cuts of
meat, fish and poultry.

2) Students will be able to identify the characteristics of the different
grades of meat, fish and poultry.

3) Students will be able to detemine the yields and uses of various cuts
of meat.

Topics To Be Covered in Demonstrations:

- Beef wholesale cuts
- Veal wholesale cuts

Pork wholesale cuts
Lamb carcasses
Turkey and poultry butchery
Filleting of steaks, etc.
Filleting of flat and rotmd fish
Preparation of seafood
Larding and barding
Force meats and sausages

Topics To Be Covered in Theory:

- Meat grading
- Meat wholesale cuts, yields and uses .

Characteristics of good beef, pork, veal, lamb and poultry
Poul try grades, yields and uses
Preparation of poultry i terns for cooking
Characteristics of good poultry
Fish sizes, yields and cuts
Characteristics of variety meats, yields and their uses
Force meats, sausages and other special preparations
Shellfish; kinds, sizes, grading and methods of preparation

Evaluation:

three tests as with other theory subjects
lab project sheets will be given and marked after each demonstration
attendance is compulsory at demo/lab

Lab Project Sheets - 40%
Tests - 60%


