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Directions:
Use the materials provided to complete the following tasks and answer each question as you work through the instructions.

1. Wash your hands!!!
2. Examine the raw ground meat samples on each plate (DO NOT touch the raw meat!).  Record observations of each raw meat sample below, including: color, smell, appearance, presence/absence of marbling, etc.

Sample A:

Sample B:

Sample C:

Question #1:
Based only on your observations of the raw samples, which sample do you think contains the most fat?

3. Using the electronic scale, measure out exactly 1.0 lbs of raw meat from your assigned sample.  Place the 1.0 lb sample into your skillet and set the temperature control to 350( F (you will adjust this as necessary).

4. Wash your hands!!!
5. Crumble the meat sample with your spatula.  Stir/turn regularly until meat is browned evenly throughout and there is no pink color remaining.

6. Record the following observations for your sample while it cooks.  Pay attention to smell, color, juiciness, and shrinkage.

Sample A:

Sample B:

Sample C:

Question #2:
Based only on your observations while cooking, which sample do you think contains the most fat?

7. When sample is fully cooked, turn off the skillet and carefully drain the grease into the Styrofoam cup.  Using a Sharpie, draw a line on the cup, indicating the level of grease.  Measure the level of grease to the nearest millimeter (mm) and record in the chart below.  Collect data for all samples.

8. Place cooked meat sample on a clean plate and, using the electronic scale, obtain a cooked weight for your sample.  Complete the following data chart for all three (3) samples, including your own.

	
	Sample A
	Sample B
	Sample C

	Raw Weight
	
	
	

	Cooked Weight
	
	
	

	Weight Difference
	
	
	

	Amt. of Grease (mm)
	
	
	

	Price/lb ($)


	
	
	


Question #3:
What does the weight difference tell you about each sample?

(Hint: Think about what was lost during the cooking process.)

9. Obtain a portion of each cooked sample of meat for taste testing.  When taste testing record observations for each sample keeping in mind: flavor, juiciness and tenderness.

Sample A:

Sample B:

Sample C:

Question #4:
Which meat sample contains the most fat?  How did you determine this?  Provide proof in the form of data and observations.

Question #5:
Based on your observations and data, what is the relationship between amount of fat and flavor of the samples?

Question #6:
Is there a relationship between the amount of fat the sample contains and the price/lb of each sample?  If so, illustrate this relationship in the form of a graph.

Question #7:
What are some possible sources of error in this lab?
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