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4-H / FFA Meat Evaluation

Form #480-4

SICIRICICICICEELS)

SCIEEEICIS

CERIEEEIIET]

CIECIEICICISICIS
CISCIRICICICISICIC)
CISISICICICICISICIC
CISRERICIEICISICIC)

Questions

ele|o)e|=|a||a
SIS SIS

— N |00 |©||0

i

CISICCIRICICISICIS)

CIERICEEICISEIS

€0
SIS

Solution

8
SIC)

CIECEEIE

<IN = v | AN = (N = M|
R A SEEREE oTe
= v === =N N ™ | || |<F T (T ~|~ - @
e
. g © | o
£ E =
: . : ) 8 keey ¢
2 || 5 WLz . |aep @
g s )9 = | igep @@
5 O 10|06 FER T
5 9lele v | [ O |zew %
g e . €5l [ O [ezip 5
@ a| | U |ieve s
A. 8 «© | b [ |epe Lt
& & ) # U | tpee o
1N h -/ v
) . £ ) O |viee St
o ol o . |evie
@ o) L |vere et
@ @ = N | x| © Q Leve ¢t
< < U |epe
=il o vOok | () |pge 0
) ) CRECRRCRRCRNCRCED \m | |vige ©
Fa v,é CEEEE G 5|6|6|6|6]|6s 8| | U |evie ®
Q_u;v,, ) Q@@ec@&@ © 68| 6|E|B]|8 |6 [ vl O |pere &
w () (0) (@) () ) vm%p%@; PENON M)l | @ O|B|B|B]B@c] [E vol||l O |eewt ®
@@@@5@06% ODOQQCCQQCQM XN <<<<|<|<l<Ql<<| | WO |B|E|B|®|6 @Q0E@WS| | O [eevl S
SEEEEEEESFEEEERPEEEREEEELITIS I b i il b il 9| 3|1E|E|® |5y @e0@wy| [ O [zpeL ¥
1 @@@moagoia&cacouﬁcooogmﬁoy 0|6 |6 |6 |6 |6 Fd0EvWe|| O [veel €
SEREIEEEIRE QDJ‘@%@JBQ.J\SwLwD@ 56 |6 | @ |6 |6 | @e| 300@We|| O |ever @
@@@@Q@EQ@ HEE0OEWHEEE XM |66 |®:] @Uo@w]| [ O [veer
@ il EERPREEREE ,:,\.@@ md [ofofofo]elo] BB OO [B]B: :
cacﬁg SMUEE0REENHBEE RN [Bldeek|v)x)x)x|x B (66|60 @
SEOYEWYHYTHENEERDRNOUNHEEENEN| (8 4 x|c|o|t|vjo|~o WE|(B|B|6B|6]| 6
Y@ WLgDHEMHERLRRENHEEERNEN iSInO p pue sdeay p e 10|66 |6|Br
Sl ELEEELEEEEEER EREERECRIECRECREE
(e@oeWwez-0E80ERI00EWHEEENHN OIB|B®|0|6B|G-
SRR EREEELEEEEEEL @000 || & 39)@3@@@@@
Je@oeuWwer-E8EEE0 0 WHEEENEN o) ) ) ) CEERIRIEID
R EEEEELEEEREEEEEER) olelelele)lelele)
o@®©@®®0®®oKo@®@®@®@®@®@®®® Clelelelelelele IR S0 W [ ) o) o) N ) o)




= Meat Identification - Retail Cuts : )
mm D # Species Primal Retail First Digit | Retail Second Digit | Cookery Species )
= 1 B® ABODE®E DIOINIOVIG DIDIVIOIC D) (M) OM| B Beef P Pork L Lamb
== H) (D @) K LM (N 5)(6) (7) (8) (9 D®D® @
=] 2 B (P) (L ABOCDO®E CE G IO 0O @O® @ D) (M) o/m Primal Cuts
] DO@QE®O®™®N H®D® @ 5®D® @ i
sy 3 D® @ ADBOODO® @G DIVIOIOIC DIOIOIOIC D) (M) o g g:;al‘f;t '}' gz’uﬁ;ﬁ'ac"
== DOOE®O®™®®N D®D®@ 5)(6) (7) (8) (9 C Chuck J Shoulder
= 4 B P (L ABDODE®G DIOINIOIC DIOINIOIC D) (M) 6M| b Flank K Side (Belly)
freses) H) (1) (J) (K (L) (M) (N 5)(6) () (89 5)(6) @) 89 E Ham or Leg L Spareribs
= 5 BD® @ NOICIOICIGIC DIDINIOIC DIOINIOVIC D) (M) oM| F Loin M Variety Meats
o] HOOK OM™MN 5® @ ® (@ 55 ®@® @ G Plate N Various Meats
== B P (L ABODOE®G DDA DO ®a@ D) (M) oM
=] 6 H OO WN 5®@O® @ 5® @ ® @ Retail Cuts
) 7 B® DICICIVICIGIC DIOINIOIC DIOINIVIC D) (W) 6M| o cts/Pot Roasts Ohope
=) H) (D (D) 0 (O W) N D®D®E HED® @ R ——— 65 Am Chop
== 8 B @) (L ABODOE®GGE DIDIDIOIC DIOIOIO)C D) (M) Om| o 66 Blade Chop
= H (D@ ® @O M N 5) (6) (7) (8) (9 5®D® @ 03 Arm Roast 67 Blade Chop (Bnls)
=) 9 B)(P) (L A (B) (C D) E E) G 0w S A 0) (1 2) 34 D’ (M) DM| 94 Arm Roast (Bnls) 68 Butterflied Chop (Bnls)
[ ] H (D D) ® (L) M (N 5)(6)(7)(8)(9 5)(6)(7)(8) (9 05 Back Ribs 69 Country Style Ribs
= B (P (L AB®ODOE®® DIOIOIOIO) 0O DB® @ D (M oM 06 Blade Roast 70 Loin Chop
o= 10 HDHOOOMND 5)(6)(7) (@89 5 ® @ ® (@ 07 Blade Boston 71 Rib Chop
= B ® @ DIOIGCIVICIGIC DIDINIOIC DIVISIOIC D M om| 08 Bottom Round 72 Rib Chop (Frenched)
e 1 1 DODE®DO®N DE®D®@ DEOD® G 0 2035" (BS'S) } ;j i’)?l'_’;ﬁhgﬁop
b ) D®T DOODOOG DDDDA D@ @a D o] o Rosst (Bnig) 75 Top Loin Chop (Bnis)
= 1 3 B ® L NIOIGCIVICIGIG IO IOAIOIC IOIOIOIC D) (M) om :3 gzli't‘::"_\évi:°|'qifs?'s) Variety Meats
= DOO®O®@™®E 5)(6) (7)(8) (9 5®D® @ 12 Center Rib Roast 76 Heart
o= 1 4 B® @ APBEODOE®GEG OO @ OO@D®@ D (M OM| 13 Eye Roast (Bnls) 77 Kidney
=] OJOIONIGIGIOIC) 5®O®@ 5O@O®@ 14 Eye Round Roast 78 Liver
j— B ® @ NOIGCIVICICIC DIDIAIOIC DIOIOIOIC D M om|15 Flat Half (Bnls) 79 Oxtail
s 15 B (D @ ® @ @ N DO®DB®E D®D® @ 16 Frenched Style g? Tongue
= B (P) (L ABOODE®G DIDINIOIC DO @ D (M om)| 17 Fresh Side Tripa
= 16 DK DM N 5 ® @@ @ DED® @ 18 Leg Roast (Bnls) Various Meats
= 17 B) (P) (L NICIGCIOVICIGIC DIOIOIOIC DIOIOIOIC D) (M) 6/ ;g b?c"';:.?:::jer Roast 82 Beeffor Stew
== HOQOMN 5®@®AAa 5® @ ® @ 21 Petite Tender 83 Cubed Steak
e B) (P) (L ABO© DO E®EG [DIEMIEIEOIT! [DIGIIEX) D) (M) O/M| 22 Rib Roast 84 Ground Beef
= 18 HOLOM™M®N H®D® @ 5®D® @ 23 Rib Roast (Frenched) 85 Ground Pork
e B) (P) (L NIOICIVIGIGIC OIDIOIO)C NOINIO]C D M 0|24 Ribs (DenverStyle) ~ 86 Hocks )
= 19 H) (D (D) K (D M) (N H® D ® @ DE®D® @ 25 Rump Portion (g=ausecebiniihatiis
== B P (L DBAODE®®GE DJOINIOIC DO@®a@E 51 o) 26 Seven (7)Bone Roast 88 Shank
= 20 DODE®D®® DED® @ DODE® @ 5; g:arrmtk;gnion Smoked/Cured
e 21 B ®) (L AD®ODE® G DD @B @ NOIOIOIC D) (W) 6| 5 Shgul d;rsRoast (Bris) 89 Brisket,Comed
= (D @D K (D M (N ®@O® @ 5H® @D ® @ 30 Sirloin Roast 90 Center Slice
e B ® L ABODODE ®G [DIBINIOID o@O@@ @ D (M) O/M| 31 Sirloin Half 91 Ham (Bnls)
= 22 HDAODO®DO MmN ®D®G 5®@D® @ 32 Spareribs 92 Hocks
— B) (P (L DBODE® G DIOIOIOIG NOINIOIC D M Om| 33 Square Cut(Whole) 93 Loin Chop
m 23 DM@ ®DO N D®D® @ 5® @ ® @ 34 Tenderloin (Whole) 94 Picnic (Whole)
= B P) (L ABODE®G NOIOIOIC NOIDIOIC D M om| 35 TipRoast (Bnls) gg g'b Chop
o 24 DO@®O®@ N H®D® @ D®D® @ 36 Tip, Cap Off Roast ump Portion
37 Top Loin Roast (Bnls) 97 Shank Portion
= 25 B P (L A®ODE® ® G DIDINIVIO DISIOIOIC D) W) OM| 35 o Roast (Bnis) 98 Slab Bacon
] DO OMN 5 @) @@’ 5 (6)(@) (89 39 Top Round Roast 99 Sliced Bacon
= 26 B (P (L ADB®ODE®® G DL ®@ DIOIOIOIC D) (M) ©M| 40 Tri-Tip Roast
= H (D (D) K D M (N H®D® @ 5® @@ @
= B) (P) (L ABOD®®E ® G DIOISIOIO DIOISIOIC D M om| Steaks
o 27 DIGIOICIBIOIC D®D® @ DE®D® @ 3; g{g:j::;‘;k
= B (P) (L ADBODOE®G DO @ DIOINIOIC D) (M) oM
== 28 \ H (D @ K O @ N D®D® @ 5)(6) (7) (8 (9 43 Bottom Round Steak
44 Center Slice
m 29 BD® L ABODE®GEG HIOIOIOIC DIDINIOIC D) M OM| 45 Eye Steak (Bls)
) POQE®O®@®N DE®D® @ 5)(8) (7) (8) (9 46 Eye Round Steak
== B) (P) (L ABODE®GE DOD®@ DIOISIOIC D M) om|47 Flank Steak
== 30 DIOIOIGIGIOIC HD®D® @ H® @D ® @ 48 Mock Tender Steak
oo B) (P) (L AB®OD®E FE G IOINIVIC DIOINIOIC D M om| 49 Porterhouse Steak
=== 31 DIGIOICIGIOIC DO®OD® @ H®@® @ g? Sibeyg,sliip-}?n Steak
oun eal
: 32 B : E: (j i E ,:, ﬁ 2 ; 3 3 : 2 :3 3 2 : D@ oW 5, Round Steak (Bris)
= 53 Sirloin Cutlets
) 33 B (P (L AEODE® G DIOINIOIG DIDIOIOIG DM OM| 54 Skirt Steak (Brls)
o= H (D @) K (L W (N 5H® @D® @ 5)(6) (7)(8) (9 55 T-Bone Steak
T B ® @ AB OO E ®GG [DIGIIIEOC! [DICIIIC3 D M bm| 56 Tenderloin Steak
Eem 34 DO@E®DO®™ N 5H®D® @ H® @ ® @ 57 Tip, Cap Off Steak
= B (P (L DB ODE®G 0OO®@E DIOINIOIC D M om| 58 Top Blade (Bnls) Flat Iron Steak
=] 35 H (D @) ® (L MW (N HO®D® @ 5®@O® @ 59 Top Loin Steak
== B @ (L DPEODEO®G DIOINIOIC IDIOIOIC o) W om| 80 Top Loin (Bnis) Steak
= 36 H (D @) ® @D M N 5H®D® @ H® D® @ 61 Top Round Steak
62 Top Sirloin Steak (Bnls)
E=EE 37 B) (P) (L AB O DO E E G [DEGDIEIREI L] O @22E @ D) (M) o/Mm 63 Top Sirloin Cap Off Steak (Bnls)
Ll H D)W K L M N 5 (6) (D (8 (9 5 (6 (89 64 Top Sirloin Cap Steak (Bnls)
= 38 B (P)(L ABOODO®®E DDL@D® @ DIOINIOIC D) (M) o/
o] MWK OLMN 5H5®@O® @ 5H® @O ® @ Cookery Methods ]
—39 B (P (L MNOICIVIGIRIC IO IOIOIG DIOIOIOIC D) (M)OM| D DryHeat
= H (D@ ® DM [N 5)(6) (7)(8) (9 5)(6) (7)(8) (9 M Moist Heat
=] 40 B) (P) (L ABODBE®G DDLO@®@ DIDISIOIC D M om| D/M Dry or Moist Heat
= H (D @ ® @ ™ (N H® @ ® (@ H®D® @
=] R B B



