	Teacher:
	Mr. David Bittner

	Date:
	January 20, 2009

	Class:
	Introduction to Agriculture

	Unit:
	Meat Science

	Lesson Title:
	Beef: It’s What’s for Dinner!

	Essential Question(s):
	How is meat processed for human consumption?

	PA Academic Standard(s):
	4.4.10 A

4.4.10 B

	Key Question(s):
	1. What are the major wholesale and retail cuts of beef?

2. How are flavor, tenderness, and juiciness impacted by the chemical composition of meat?

3. What is the relationship between chemical composition of meat its retail price?

	Background:
	Students should have an understanding of nutrients and basic nutrition before completing this lesson.  It would also be helpful for them to possess basic knowledge of livestock production and animal food systems.

	Materials:
	Drawing Surface

Drawing Materials

Mini Slim Jim for each student

Computer or iPod and Speakers

Ground Beef Samples (outlined below)

Paper Plates

Plastic Forks

Electric Skillet, Griddle, Stove/Skillets or George Foreman Grill

Markers

Masking Tape

Scale

Spatulas/Wooden Spoons

Insulated Cups

Rulers

Calculators or Computers

	Prep Time/Teaching Time:
	20 min/90 min

	Activating Learning Strategies:

(5 minutes)
	Play Aaron Copland’s Hoedown from Rodeo, more often known as the Beef Its What’s for Dinner! song. http://www.youtube.com/watch?v=cqah1rucyRg
Also, have every student sample a Mini-Slim Jim Flavored Beef Stick.

Pose the following question to the group and have them reflect: What do you think of when you think of beef?

Pause for reflection and survey group for responses.  Hopefully, the common answers of farms, cows, BBQ, food, arise, etc.

Explain: The United States is well suited for beef production with nearly one out of every three farms in the US being a beef farm.  Centered in the Western, Southern and Mid-Western US, beef cattle utilize feed and land resources, which are not suitable for other agricultural purposes.

HOWEVER, did anyone check the ingredients label of his or her Slim Jim?  Isn’t it ironic that the main ingredient is mechanically separated chicken?

Transition with brief discussion of meat products and preview the unit.

	Procedures:
	Introduction to Wholesale Cuts of Beef

Internet Activity: Retail Cuts of Beef and How to Cook Them

Have internet available for students to research or posters or handouts around the room for students to gather information to complete their charts.

Lab Activity: Ground Beef Lab

Obtain the following ground beef samples from your local grocer:

· 2 pounds of 93% lean

· 2 pounds of 80% lean

· 2 pounds of 70% lean (any grocer will grind this for you since it will probably not be for sale in the retail case, just ask!)

· Keep receipts or price tags!

Prep cooking space in a classroom or hold class in a Family and Consumer Science Foods Lab!  Prepare beef by placing each sample in a container and label Sample A, Sample B, and Sample C.  Refrigerate until ready to use.

	Cognitive Teaching Strategies:
	Introduction to Wholesale Cuts of Beef (15 minutes)

Sketch the outline of a beef steer on the board/overhead/SmartBoard complete with major wholesale cuts.

brisket, chuck, ribs, sirloin, short loin, round, shanks, flank, plate

Use direct instruction techniques to identify each of the wholesale cuts.  Students should sketch, scribe and label their own diagrams in their notebooks or on separate sheets of paper.  Briefly quiz students on the cuts to review.

Internet Activity: Retail Cuts of Beef and How to Cook Them

(15 minutes)

Have students work independently and use the internet or posters from the National Livestock and Meat Board http://www.beefusa.org/theitimeline.aspx to complete the Retail Cuts of Beef Chart.  Students should list at least 3 major retail cuts from each wholesale cut as well as how to cook each of those retail cuts http://www.beefitswhatsfordinner.com/cookinglessons.aspx  Pose the following question to the class for them to reflect on while they compile their information:  Why are different methods of cooking used for different cuts of meat?  What determines which cooking methods should be used?

Review answers as a class when all students are finished as discuss reflection questions listed above.  Transition into Ground Beef Lab.

Lab Activity: Ground Beef Lab (55 minutes)

Hand out Ground Beef Analysis Lab and review directions and procedures with the class.  Then, divide the students into 6 groups so that each group is cooking one of the six samples.  Two groups will be cooking Sample A, two Sample B, etc.  Students must rotate around the cooking stations and observe ALL samples before, during and after cooking (taste test).  Data must be pooled or averaged by both groups working on each sample and data must be collected from other groups for each student to complete the data chart.

Class data should be recorded by the instructor and graded along with the lab questions.  Answers will vary for many questions.

	Summarizing Strategies:
	Class Discussion (if time permits)

What is the relationship between amount of fat and flavor of the samples?

Increased amounts of fat in the samples should lead to increased flavor and juiciness profiles in the ground beef samples.

Is there a relationship between the amount of fat the sample contains and the price/lb of each sample?  If so, describe this relationship.

Yes.  As the percentage of fat in the ground beef sample increases, the price per pound decreases.  This in an inverse relationship.

	Helpful Hints:
	Have students stop by at the end of the day to help clean up.  With the hot grease, it is near impossible to clean up immediately following this lab.  Stash it and just do it later!

DO NOT allow student to season or add sauce to the ground beef samples!  Perhaps only after everyone has had a sample, modifications can be made so all of the leftovers are consumed.

DO NOT use a grill!  Students must be able to collect and measure the amount of grease form each sample.
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