********************************************************************************

SUPPLEMENTAL INFORMATION:  This lesson entitled "Wholesale and Retail Cuts" goes beyond the scope of the standards, however it is provided as enrichment materials.  ********************************************************************************
                    - -   AGRICULTURAL CORE CURRICULUM  - -

(CLF200)  Core Area:  ANIMAL SCIENCE

  (CLF290)  Unit Title:  MEAT GRADING

____________________________________________________________________________

  (CLF292)   Topic:  WHOLESALE AND             Time      Taught in Year(s)

                     RETAIL CUTS               2 hour             1

____________________________________________________________________________

         Topic Objectives:  Upon completion of this lesson the student will

         be able to:

         Learning Outcome #:

           (H-1)  -  Visually identify six wholesale and retail cuts each of

                     beef, pork and lamb.

           (H-5)  -  List the dressing percentages of the major commercial

                     meat animals.

         Special Materials and Equipment:  Pictures or actual samples of the

                     retail and wholesale cuts discussed in class.

         References: Ensminger, M.E., THE STOCKMAN'S HANDBOOK, 6th ed.,

                     1983

         Resources:  MEAT IDENTIFICATION KIT.  The Interstate Printers and

                     Publishers, Inc., Danville, ILL.

         Evaluation: Quiz by instructor

TOPIC PRESENTATION:  WHOLESALE AND RETAIL CUTS

A.  Dressing Percent

    1.  Definition:

        a.  Cattle are not all beef and beef is not all steak!  The dressing

            percentage is the percentage yield of chilled carcass in

            relation to the weight of the live animal.

    2.  Beef Cattle:

        a.  The dressing percent depends on the quality grade of the animal.

            1)  Prime - 62 percent.
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            2)  Choice - 60 percent.

            3)  Select - 59 percent.

            4)  Standard - 57 percent.

        b.  Example - a 1000 pound choice steer would produce a 620 pound

            carcass.  (The head, feet, hide, internal organs and some fat

            trim make up the rest of the 380 pounds.)

    3.  Swine:

        a.  The dressing percentage of swine is the percentage yield of

            chilled carcass.

            1)  U.S. No.1 - 70 percent.

            2)  U.S. No.2 - 71 percent.

            3)  U.S. No 3 - 72 percent.

            4)  U.S. No.4 - 73 percent.

            5)  Utility -   69 percent.

        b.  Notice that the poorer yield grades have higher percentages.  This

            is because the fatter hogs will produce a heavier carcass in

            relation to their live weight.

        c.  It is also important to note that hogs may be dressed in two ways:

            1)  "Packer style" - with the head, kidneys and leaf fat removed

                 or,

            2)  "Shipper style" - with the head, kidneys and leaf fat left

                - these hogs dress 4 - 8 percent higher since there is more

                weight.

    4.  Lamb:

        a.  The dressing percentage of lamb is the percentage yield of the

            chilled carcass. Usually lambs are sheared before slaughtering.

            1)  Prime - 52 percent.

            2)  Choice - 50 percent.

            3)  Select - 47 percent.

            4)  Utility - 45 percent.

B.  Wholesale and Retail Cuts

    1.  Wholesale cuts are the larger cuts of meat that are shipped to grocery

        stores and meat markets,
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        a.  for example, a Fore Quarter or Chuck contains: roasts, stew meat

            etc.

    2.  Retail cuts are the family sized or single serving cuts that are

        purchased at the market.

    3.  Wholesale and retail cuts of beef:

        Wholesale                          Retail

        a.  Chuck                          ground beef, stew meat, pot-roast,

                                           blade roast, short ribs, boneless

                                           chuck roast.

        b.  Rib                            rib eye roast or steak.

        c.  Short loin                     top loin steak, T-bone steak,

                                           porterhouse steak, filet mignon.

        d.  Sirloin                        sirloin steaks or roast.

        e.  Round                          eye of round, ground beef, cubed

                                           steak, rump roast, top round steak,

                                           round steak.

        f.  Fore shank                     stew meat, shank cross cuts.

        g.  Brisket                        brisket (Corned beef if cured.)

        h.  Short Plate                    short ribs, ground beef, stew meat.

        i.  Flank                          ground beef, flank steak.

    4.  Wholesale and retail cuts of pork (Pigs aren't all pork chops!!)

        Wholesale                          Retail

        a.  Jowl                           smoked jowl.

        b.  Picnic shoulder                fresh arm roast, sausage, neck

                                           bones,fresh or smoked picnic

                                           shoulder.

        c.  Belly                          spare ribs, salt pork, bacon.

        d.  Leg                            fresh leg or ham.

        e.  Loin                           center loin roast, sirloin roast,

                                           tenderloin, back ribs, blade chops,

                                           loin chops, Canadian style bacon.

        f.  Boston butt                    blade roast, blade steak.

292.3

    5.  Wholesale and retail cuts of lamb.

        Wholesale                          Retail

        a.  Shoulder                       neck slices, arm chops, blade

                                           chops, stew meat, shoulder roast.

        b.  Rib                            rib roast,rib chops.

        c.  Loin                           loin roast, loin chops, sirloin

                                           chops.

        d.  Leg                            leg (many styles of preparing -

                                           French style, American style,

                                           boneless....)

        e.  Breast                         riblets, breast.

        f.  Shank                          fore and hind shanks.

          __________________________________________________________

          ACTIVITY:

          1.  Use pictures of the wholesale cuts to learn to

              identify the various cuts.

          2.  Take a trip to a grocery store or meat market, observe

              the breakdown process and identify, wholesale and

              retail cuts.  You may want to evaluate quality and

              yield grades if possible.

          __________________________________________________________
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