Subject:  Home Management

Topic:  Meat and Poultry 

Name:_____________________________   3____(     )

-------------------------------------------------------------------------------------------------------------------------------

A. Fill in the table on ‘Food Value between Meat and Poultry’ 

	
	Meat
	Poultry

	1.  Examples
	 Cow- Beef

 Pig - ________________

 Lamb - _______________
	 Chicken, 

 Cuts – Chicken wings

____________________

	2.  Meaning
	 The flesh of _______________.
	The flesh of ________________.

	3. Food value

a. Protein

b. Iron

c. Vitamin B complex

d. Fat
	 (circle the correct answers)

 A good/poor source.

 More/less

 More/less

 More/less
	 (circle the correct answers)

A good/poor source.

More/less

More/less

More/less


B.  Label the diagram on ‘Cuts of Pork’
[image: image1.jpg]



	Tender Cuts (嫩滑)
	Tough Cuts (粗韌)

	A:
	D:

	B:
	E:

	C:
	


C.  Blanks

1. Tender (嫩滑) cuts and tough (粗韌) cuts of meat are similar in food value, however tender cuts of meat are more ____________________ in price because they are fewer in supply.

2. There are two factors (因素) that affect the tenderness of meat:

a. Age of animal

The meat of young animals is more ___________________than old animals.

b. Amount of exercise

The parts of an animal that exercise more tend to be more ___________________ while the part with less exercise will be more ____________________.

D.  Matching

Match the cuts of meat to suitable cooking methods

	Tender cuts of meat    (
Tough cuts of meat     (

	· Stir-frying (炒)

· Boiling (煲)

· Stewing (炆)

· Roasting (燒)

· Steaming (蒸)

· Simmering (文火煲)


E. Circle the correct answers on “Choice and Storage of Poultry’
1. Fresh chicken should be plump (胖) /thin with pliable (柔軟) backbone/breastbone (胸骨).

2. When buying frozen (急凍)chicken, there should be no black/white patches (斑點)on its skin.

3. Giblets (內臟) and poultry should/should not be stored together.

4. Thaw (解凍) frozen poultry partly/completely before cooking.

5. Fresh poultry should be stored in the meat drawer/freezer of a refrigerator. 

-End-

