Subject:  Home Management Worksheet

Topic:  Meat and Poultry

Name:______________________   Class:________(        )

A.  Table





	1.  Food Value of Pork and Beef
	· 16% - 19% _________________________

· 14% – 30% fats

· 53% - 66% water

· 1% ___________________ and _____________________

	2.  Choice of Fresh Meat
	· Colour should be ___________________

· No unpleasant smell

· Moist and _________________ to the touch


B. Circle the correct answer of the following questions

1. Sparerib/rump is an example of cuts of pork.

2. Fillet/wing is an example of cuts of beef.

3. The food value of frozen meat and fresh meat are same/similar.

4. Preserved meat can be kept for a longer/shorter period of time.

5. Bacon is usually made from pork/beef.

6. The colour of fresh pork should be dark red/pale pink.

7. Eating a lot of preserved meat is good/bad to health.

8. Beef has a higher/lower fat content than pork.

9. Fresh meat is usually more expensive/cheaper than frozen meat.

10. Frozen meat should be stored in the meat drawer/freezer of the refrigerator.

11. Frozen meat should be thawed partly/completely before cooking.

C. Questions

1.  Name FOUR examples of preserved or canned meat.

________________________________________________________________________________________________________________________________________________________.

2. Suggest TWO points to note when storing cooked meat.

________________________________________________________________________________________________________________________________________________________.

