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20.
This is a foundational class where students
will understand how various animals are
used in cooking. The fabrication of these
animals helps students comprehend how to
cook and serve different cuts of meat in their
lab classes CAHS 20 and 30.
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III. CATALOG DESCRIPTION
This class will focus on the fabrication of beef, pork, veal, lamb, poultry and fish; Proper cuts
and their uses; Recognition of the quality of meat and cooking methods used for various cuts of
meats. Knowledge necessary for proper purchasing of meats in order to maintain the proper
percentage ofprofit in a restaurant operation.

IV. MAJOR LEARNING OUTCOMES
Upon completion of this course a student will be able to:

A. Identify the various cuts and grades of beef, pork, veal and lamb.
B. Identify and explain the classifications of fowl including chicken, turkey, squab, duck, etc.
C. Demonstrate the proper techniques in fabricating beef, pork, veal and lamb.
D. Demonstrate the proper techniques in cutting up poultry, fish, crustaceans, and mollusks.
E. Compare and use various governmental, industrial, and commercial information

pertaining to meat grading, purchasing, storing, and cost control.
F. Recognize the quality of various kinds of meat, poultry and fish.
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G. Understand and apply cooking methods that are suitable for the meats, poultry and fish
introduced in class.

V.CONTENTS
A. Meat Processing

I. Meat Composition
2. Nutritional content of meat
3. Beef terminology
4. Breeds of beef-type cattle
5. Feed lots
6. Slaughtering procedures
7. USDA grading system
8. USDA inspection function
9. Aging and storing of meat

B. Fore-quarter of Beef
1. Boning demonstration
2. Identification of primal cuts
3. Specifications ofvarious cuts
4. Cooking methods applied to specific cuts

C. Loin of Beef
1. Boning demonstration
2. Locating the more desirable cuts in the loin
3. Portion-controlled steaks
4. Cooking methods applied to the specific cuts

D. Round of Beef
I. Boning demonstration
2. Fabrication ofa whole round
3. Preparation ofa steamship round
4. Cooking methods for cuts of the beef round

E. Veal
I. Boning demonstration
2. The difference between calfs meat and milk-fed veal
3. Veal used in European cookery
4. Recommended cuts for cutlets and scaloppini

F. Lamb
1. Boning demonstration
2. Identification ofcuts
3. Domestic lamb versus Australian I New Zealand lamb
4. Using the proper herbs and spices in lamb cooking
5. Preparing a crown roast oflamb

G. Pork
1. Boning demonstration
2. Identification ofcuts
3. Certification ofpork
4. Selecting pork cuts for curing and smoking
5. Preparing pork for roasting

H. Poultry
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1. Boning demonstration
2. Identifying domestic poultry
3. Poultry killing process
4. Cutting poultry for various cooking methods
5. Prefabricated poultry

I. Fish
1. Various types of fresh and salt water fish
2. Nutritional and fat content of fish
3. Availability and seasons of fish
4. Filleting and boning techniques
5. Proper storing methods
6. Cooking techniques for fish

J. Crustaceans
1. Differences in eastern and western crustaceans
2. Identification of homard and langouste
3. Seasons and availability
4. Demonstration ofcracking a Dungeness crab
5. De-veining of prawns

K. Mollusks
1. Single and bi-valve mollusks
2. Identifying and purchasing mollusks
3. Various ways ofopening oysters
4. Shucking clams
5. Proper cooking methods for various mollusks

VI. INSTRUCTIONAL METHODOLOGY
A. Assignments

1. In-class assignments
a. Filling out anatomical maps ofanimals
b. Taking lecture notes listing steaks, chops, and roasts from primal cuts of the carcass
c. Develop an awareness of muscle density to decide how to cook various cuts of meat
d. Students will practice boning and cutting techniques demonstrated in class during

lab hours
2. Out-of-class assignments

a. Readings from class text book on the fabrication and cooking of beef, veal, lamb,
pork, poultry, fin fish, crustaceans and mollusks

b. Written homework assignments where students must locate primal cuts on a meat
carcass and will develop and analyze cooking methods normally used for these cuts
of meat

c. Students will fill out anatomical maps ofanimal carcasses using proper terminology
and purchasing specifications.

B. Evaluation
1. Students will take notes during butchery demonstrations on how the disassembly of the

carcass is done and what to do with the respective parts. These notes will be evaluated
by the instructor for content and accuracy

2. Students will fill out anatomical maps ofeach animal and be responsible to know the
location and usage for each of the areas of the carcass. These maps will be evaluated by
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the instructor
3. Written quizzes and fmal examination test the students' knowledge of

a. Grades ofmeat
b. Location of the primal meat cuts on beef, veal, lamb and pork
c. Classifications and disassembly of poultry
d. Quality characteristics associated with meats, poultry, fish and shell fish
e. Butchering ofpoultry, fish, crustaceans, and mollusks
f. Cooking methods associated with various cuts of meat, poultry, fish, crustaceans

and mollusks
C. Textbooks and other Instructional Materials

I. Textbook - Wayne Gisslen, Professional cooking
2. Tech enhanced course requires a computer and access to the internet
3. Handouts - meat charts, maps, bone diagrams
4. Weekly reader supplied to enhance class lectures
5. Other instructional aids and audio-visual aids include pictures, charts, overhead

projections, DVD's regarding history and styles ofcutting meat

VII. TITLE 5 CLASSIFICATION
CREDITIDEGREE APPLICABLE (meets all standards ofTitle 5. Section 55002(a».
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