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MEAT THEORY AND DEMO FDS120
Course Name Course Code
COURSE LENGTH: 40 Hours - 2 periods per week
REQUIRED TEXT: "Professional Cooking", by Wayne Gisslen
PURPOSE :

Meat is the mainstay of most diets. As a Cook, Chef, or Food Service
Operator, you will be spending more of your time and money on meats
than on any other food. It is iImportant, then, to understand meats
thoroughly in order to cook them well and profitably.

MODULE ONE: UNDERSTANDING MEATS:

Upon completion of this module, the student will be able to:

1) Describe the composition and structure of meat and tell how it
relates to meat selection and cooking methods

2) Use the Federal/Provincial meat inspection grading system to help
you select and purchase meats

3) Explain the significance of aging meat

4) Store meats for maximum shelf life

MODULE TWO: BEEF:
Upon completion of this module, the student will be able to:

1) Identify the primary cuts of beef and list the major fabricated
cuts obtained from each of them

2) Select appropriate cooking methods for the most important meat
cuts, based upon meat tenderness and other characteristics

3) Differentiate the sections of a side of beef (consists of three
demonstrations)



MODULE THREE: VEAL:
Upon completion of this modu_e, the student will be able to:

1) Identify the primary cuts of veal and list the major fabricated
cuts obtained from each of them

2) Select appropriate cooking methods for the most important meat
cuts, based upon meat tenderness and other characteristics

3) This module consists of two demonstrations

MODULE FOUR: LAMB:
Upon completion of this module, the student will be able to:

1) Identify the primary cuts of lamb and list the major fabricated
cuts obtained from each of them

2) Select appropriate cooking methods for the most important meat
cuts based on meat tenderness and other characteristics

This module consists of two demonstrations

MODULE FIVE: PORK:
Upon completion of this module, the student will be able to:

1) 1Identify the primary cuts of pork and list the major fabricated
cuts obtained from each of them

2) Select appropriate cooking methods for the most important meat
cuts based upon meat tenderness and other characteristics

This module consists of two demonstrations

MODULE SIX: POULTRY :
Upon completion of this module, the student will be able to:

1) TIdentify any domestic poultry item with reference to its kind,
class and style

2) Store poultry items properly
3) Determine doneness in cooked poultry

4) Truss poultry for cooking



STUDENT EVALUATION: cont’d

GRADING:
A+ 95 - 100%
A 75 - 943
B 65 - 74%
C 55 - 64%
R 0 - 543

PASS GRADE - 55%



