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MILITARY CURRiGUbUM MATERIALS o “*

'Ifhe minﬁxy—deveioped currlculum maUerlals 1n thls “course

padcage were selected by the National Center for Résearch in

' Vocational Education Military Curriculum Praoject. for dissem-

" ination-to the six regional. Curriculum Coordination Centers and o

' gyi}egw;r}sti:rpctianai materials agencies. The purpose of

‘disseminating these courses was to make ‘curriculum materials
developed by the military more. accessible to vocat.lonal

educators in the ClVlllan setting.

ﬁ‘he course materlals were acqulred, evaluated by progect
staff and practitioners in the field, and prepared for .
dissemination. Materials which were specific to the military.
were deleted, copyrighted materials were either qruttedfggjﬁiro-
val for théir use was obtained. These course packages. contain

curriculum resource materials which can be adapted to support’

] vocat.lonal :Lnstructlon and cumculum develo;irierit.
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_ training programs
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. 2 AFSC 61151 . . .t

Course Description:’ - 2 |

This course discusses the knowledge required of meatcutters to perform their

tasks efficiently. It presents directions, problems,.and explanations that
will teach you much of what you need to know to do your job.
.V ; %

Chapter 2 - Operation and Maintenance of Meatcutting Equipment —jgj't;{ié
< gsection, uses of knives, knife pouches, the b“§9@95,5,5§9§%
: ' \, handsaws, boning hooks, dOugh cutters and sharpening stones

N SoeETR Ty T

f are covered:

4 €hapter 3 ~ Receipt and Storage =-- discusses the inchecking procedures
for meat received in what forms beef; veal; lamb; pork;
and poultry are received; and where; when and how to store
these meats. )

énapter 4 -ABrocessing,and Preparinngeats - provides information on

chardcteristics of meats, bone structure, meat processing,

barbecuing meat and poultry and salvaging procedures:

Chapter 5 - Wrapping’ and Pricing Retail Meat Cuts - ~ explains proper
-packaging and ¢£splay procedures Covers equipment and

wrapping machines and stations, scales, and scaring devices

énaptér 6 - MéatADepartmenthanagement - deals with effective techniques

for management of a commissary meat department: The four

- pmphatinsi

general areas covered are: (1) equipment,r(2) planning

and scheduling, (3) inspections and evaluation; and (4) tests

and pricing procedures

-

’

(answers included at end” of course);, and an 80-question volume review exercise

with no answers available. Please note %it Chapter 1, answers to Chapter 'l
e final volume review exercise have

v

Vi
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NOTE In this volume. the subject matter is developed by a series of Leaming Objectlves Ench of these
carries a }dizit nimber and is in boldface type. Each sets a Ieiming -goal for you: The text that follows the

objective gives you the information you need to reach that goal. The exercises following the information give
you a check on your achievement. When you complete them; see if yf r answers match those in the back
of this volume. If your mponse to an exercise is incorrect; review the objectlve and its text.

=~ Student Request for Assistance. .

Prepared by =

= . 4

_MSgt John E. Craft_:
l.owry Technical. Tﬁiiﬁiﬁg Center (ATC)
Lowry AFB, Colorado 80230

o ’Revnewed by ) . .
Damel H. McCalib, Education Specialist g
\ " Extension Course Institute (ATC/AU) ;
; ” Gunter AFS. Alabama 36118 : ’

“ Preface S

THE ONE VOﬁUME course 6I IS Meatcutter dlSCUSSCS the knowledge requlred of

meatcutters assigned to Air Force commissaries. It presentsdirections, problems and

explanations that will Yteach you miuch of what you need to know to do your job. -
Chapter 6 refers tp the managerial functions in a meat depanmem

If you have any yuestigtis on thie accuracy.or currency.of the subject matt\er of thls

cA At S Y

text, or recommendations for its improvement; send them to Lowry Teeh Tng Cen/

TTGX, Lowry AFB CO 80230. Questions requiring immediate resolution may be

dlrecled to the courseauthors at AUTOVON 926-3080; between 0800 and 1600 hours
(MSD,,ME’[“}?Y thr ugh Friday. NOTE: Do not use the suggestion program to sub-

mit corrections for ty ographlcal or other errors.
if you have questiohs on course enrollment or administration, or- on any of ECls

“instructional aids (Your Key to Career Development BehKyloml Objective ‘Exercises;

Volume Review Exercise, and Course Examination) consult yodr education:officer, -

training officer, "or’ NCO as . appropriate. If- this agent can't answer you"r-

. questions, send them fo EG) Gunter AFS AL 361 18 preferably on ECI Form 17,

2

This »olume is valued at 18 hours (6 pomts) L
Material in this volume is techmcally aCﬁurate. adequa;é and “current -as of

" November I978
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“his thumb and index finger.

=
Operatio ana Maint&ce of Meﬂeutﬂng Equipment

\

SOME YEARS AGO an lﬁStﬁkiai at an Air Force

aw. He was not using

school was-operating a banc v Sin
vas so sure of himself.

the safety guard, because: hc
Hehad onlly one more cut to makc before completing

blade had cut more than‘an inch intohis hand between

ortunately. the doctor

. his project.- Suddenly he let gt a piercing yell. The

- at the hospital was able to sew!up his wound. Some
t that it was & months -

before hie could -fully open- hiéhand. This accident

shows your great need to follow safety precautions,

~In this chapter, we will discuss: (a) handtools,

(b) powered equipment, () sanitation; and of course
(d) safety. Natumﬂy you want to avoid such accidents
as the one just described. To-do this, you mist learn

the proper procedures. When in doubt; ask experi-.

enced meatcutters Or your supervisor before making
false moves.

2:1.. Handtools

In this section, we will talk about kmves. kmfé

- pouches, the butcher’s steel, handsaws, boning hooks,

dough cutteks, aud sharpening stones: Each tool has

its use. Z .

WG Given a lﬁt pf handiools, match each with its

appropriste characteristics.

Knives: Knives arc used mare than any other hand-

tool. As we talk about each of them, notlce the differ-

ences in appearance among them; given in figure 2-1,

and try to understand why tﬁtse differences are im-

portant.
_Steak knives: Steak kmm are long and broad (see

f ﬁg 2-1). This knife is used for cutting boneless cuts

" of meat, such as top round steaks and sirloin tip roasts:

Notice that the bevel, the:part slanting away from
the edge; is wider than the bevel on-the boning knife.

This wider-bevel permits cleaner, smoother cuts re-
sulting in steaks and roasts without jagged edges.

'

The nar}ow “bevel-on: bomng.kmves gracucg'lly elimi-

nates nicks by bones along the cutting edge. S

- Sharpening Stone. The sharpening stone-is a multi- A
- ple_stone, having three sides (coarss, m k

ium; and

base. Figure: i}/shows:ajm’eit’cﬁne’r”s’ \arper

knife. To put a/new stone in use, do three

place the new stone in oil for several hours, () fill the_
reservou- with oil, and (3) rotate the stotie, so that each”

‘fine) mounted: in a case with an oil reseyoir in the

side is properly oiled. Only mineral oil-is used; and-

_. it:must be-changed frequently. Handle the stones care-

fully to prevent nicking and ¢ chxppmg 3
Sharpenmg knives on stone. Refer again to ﬁgure

2-2. In this picture, the first stroke in knife sharpening ‘

has just been completed. Begin on a coarse stone by

placing the heel of the knife at the upper end of the

stonhe-and then draw the whole blade, from heel to tip,

across the fuil iength of the stone. This shaspens dne
side of the blade. Now turn the knife over and start at

the oppqsltrrsnde of the stone, drawing the kniifeacross ; -

the full length of the stone; thus sharpening the other

- side of the blade. Repeat until you have the required

" feather edge; then perform the same steps on a finer

stone {(remember that the-unit has coarse, medium,

and fine stones). To provide a wide bevel for a steak
kaife, hold the blade at-a slight angle. To provide a

narrow bevel for a boning knife, hold the blade at a

somewhat greater angle: Immediately after sharpening
a knife, straighten the knife edge on the steel. To

sharpen theknife smoothly and evenly and 0 provide
uniform wear on the stone; draw the bladc.across the
full length of the stone. - - *

_Butcher's Steel. The butchcr s stccl 1s-a round

mhknctxzed steel shaft with a’handle and a guard be-

. tween the handle and the steel. It is used only to

- Boning: knives.: Look: at: the - boming- kaife at- the -« - - ovv oo

b(mom of figure 2-1: It is shorter with a narrow bevel.

With this knife you can cut close-and along bones,

- through joints, and trim and remove meat near bones.

. -

“
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| -fnﬁ.a .i,i; Shrpein ks o won.

en the cumng edae of knmes Nonce tlug

. T3,A. B, and C_as we duum thc instructions for

t upward and slightly away from the body.

- the point .
Place the heel of the blade against the far side of the

:steelLkeepm g.the hhdésnhes‘lmelnleume bevel.

blade makes an arc crossing the steel near the guard.  °
The entire length of the blade edgé should pass hghtly i

over th;swe!‘, =
- Figure 2-3,C. Bnng the blade mtp posmon gmn

but with the opposite side of the biade edge against

. the rear side of the steel and at the same angle-as-
. before. Repeat the motion of the t

nsing butcher’s steel. - .
niuii 23,4, Hold ‘thie steel in the. rer: hand with -

: Figure 2-3,B. Bring the entire biade age down"
:acrouthiitéltowudtheleﬁhmdmtha

t wrist, again

Exepde (000 P

I Match each tool found i in n column B with its appro-

priate characteristic, givenin column A, by writing.

:each numbered tool (column B) beside its rélated

‘lettered characteristic (column A). NOTE: Each
took i in column B may be used more than once.

Column B

Column A

G .

a: Straightens kmfe edp |. Boning knife.
———— b. Wide bevel. B 2. Dough cutter.

¢. - Holds Ineat steady 3. Buwher’s steel.

_ while boning. " 4. Steak knife.

d. Trims around -bones. 5. Boning hook.

¢. Keeps toois handy. 6. Handsaw. -
e §. Scrapes table (ops. 7. Knife pouch. - -
——— g Cuts through bones. 8. Sharpening stone .
——— h. Use mineral oil.

—— i. Double_purpose.

— 7 Threesides. ~

swingi\g motion of the wrist, 3o that the tip o the ]

passing the entire blade edge over the steel. Repeat

the tomplete dperanon until thh Rmfe cﬂttmg edy is

st ralght v s

_ Jililllw The handsaw has a framé- wnh a narrow,
" removable blade, Substitute a-new blade when the old - .
. one becomes dull. Ug

one be the handsaw for cutting through
bones: For instance; first slice the meat with a steak

. knife to near the boie, then saw through the boneand

use the knife to complete the scparauon proms 7
Boning Hook. This tool is a curved méml hook

* attached to a T-handle. Use the boning hodk to-hold

‘meat steady during boning or ‘breaking.:The hook
saves timme and eliffiinates to a certiin extentthe dxnger

of cutting yourself, since it enfables you to secure a

-firm grip on the meat.

a cleat handle across the full length-of one side. Use

the cutter to scrape-the fat and meat particles from

the top of meatcutting tables.

Dough Gutter Thls tool is 3 thin | plecc of steel wnth'

lﬁﬂfc?oneh Thekmf pquchuametalcasethnt _
ves and steel. h is strapped to

ouble purpose. {t enables

el Thepc

ndy and promotes safety by

") ave your
keeping knives olf cumng suﬁwed where they may

cause wcxdems
.

Figure 2-3. Sicdling a krilfe.

¢
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. sixts of two

.the grinder. Frozen meat will also overload it.

2-2. l( wered Mutcumng Eijiiiiiiiém
griﬁ&ER meat slicers; tenderizers. and handsaws.
“ Since these units are commcrclal machines you mdy

lind thit vou machines vary in detail from the ones
we will discuss. Consult manufacturer’s manuals for

details and vanat

under the sapervision of an experienced meatcutter

until you become prolicient.

007. Supply missing information to complete selected
" statemeiits pertaining 'to the operation of sejected

pneca of powered equipment.

~

Méat Grinder. The meat grinder s an electric power-

operated machine for grinding boneless meat. It’con-

ctions: (1) the power section and (2) the

grindor see€ion.
_ Poiver section, The main pans of the power sectxon

arc the metal base. motor: gears: and drive shaft. -

- Grinder section. The grinder section-consigs of
the hopper, feed tray, worm, grinder plate. and Rnife.

‘Il meat is fed into the hopper from the feed tray that
has a salety guard attached to-an opening. which fits

over and is attached to the top of the hopper: Below
the hopper opening is the feed worm. which forces
mcit against a perforated plate. A bladc attached to

the end of the worm revolves against the plate; cutting
the meat d\ it is forced _through the plate.

Oper 1. 1’0 vperate this tool be sure to remove
all bone

from the meat and cut it into thin strips
hefore grinding it. Never grind frozen meat or run

the grinder when it is empty. Using thin strips of meat
reduees. the danger of overheating and ovcrloadmg

Meat Tenderizer. The meat tenderizer is an electric
i.r.nvny h.d mauhmu for tcnderlzmg steaks. It conS|sts

group\. and a h(ippér or feed tray. The cuttmg group

consists of - roller-type serrated cutting- knives and
stripper combs. The machine has a safety interlock
switch to prevent opc.rauon during cleaning or at any
titie when the hopper is open.

AMoear Shicer: This machinc.is a gravity (cd portablc
shicer designed for slicing cold cuts and can be semi-
automatic or automatic. It provides uniformity and
speed nslicing with a_minimum of waste. Slicers are
auide_ ol cither. porcelain_or stainless steel and dre
huilt to hold uall of the necessury devices for efficient
operation and k;iiiﬁiy The meat is placed on the feed
carriage (shown in lig. 2-3) and led to the cutting knile
by gravity. the c.lrn.q,c I8 pushcd toward the rear of

the machine. coming into contact with the blade. The

“slicer has a- thickness control knob iand 4 thickness

- = dicating scake used - to-adjust thé thick néss of slhices:

the en ce plate is used to hold the meat stationary
b ig. It also reduces the chances of your
cutting your finger. Obsarve the sharpening attach-

ment shown in ligure 2-4. The sharpening attachrnrent

b
an

s

ions. Operate these machines only -

"M MW

.equipment.

g

has (wo circular sharpening stone$ that can bé manu-
ally engaged tp the edge of the cutting knife for
sharpening. )

Bandsaw. Notice the bandsaw plcturcd in ﬁgure 2-5
Assumg that you are cutting meat with this saw. First.
adjust . the meat gauge plate to desired (hlcknCss
Second. place meat to be cut on the meat carriage:

°pushc¢ firmly against the gauge. While stunding in’

front of the muchine muke the necessary cuts by turn-

ing the switch on and pushing the meat and carriage
toward the blade.

-

Exercues {007): :
_Fill in the blanks in items l through 5. which follow:

I, The worm plate. and knife are all parts of the

section of the mcatgnndcr

Gumng thc ‘meat into thin strips for grmdmg may
kccp the gnndcr from

'tnndcnzcr is thc

The _
on the meat slicer keeps the meat stauonary

The first thing to do when operating the bandsaw
is 1o adjust the

2-3l Meat Bepartmcnt Lwyout ‘
You may be rcqunrcd téglayout and arrangc qu.“p-

opératlon you must consider the scvcral factors
covered nexl.

008 Idenm'y glven stalemems pertammg to mcat de-

partment layout as either true or false.

. Equipment Amnge%n. Space is the most
important consideration when arranging
Figure 2-6 isg a diagram of
a typical heat department in a 31,500
square fbbd commissary. Study fidﬁrh
2-6 carefully, giving attentlon first
to the phy81cal space required. The
principal rooms involved in process-

ing meat are 16, 17A, 17B, and 18:
Carcass. meat

Carcass _beef storage.

is received through the otxts:[de door

of the storage room, and remain there
until time for processing. THe proper
portions of meat is then moved by rall
into the processing room where it is
cut into retail cuts. .
Meat processing room. Notice the

meat rail that runs from the storage
room to the two meat saws- in the pro-
cessing room. ’rhe purpose of the rail
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SHARPENING ATTACHMENT.
SLICE DEFLECTOR PINS.

SLICE DEFLECTOR: ‘
CUTTING KNIFE. - ,

RECEIVING TRAY. .
MOTOR SWITCH.

B b

12"
;)
1
10
-9
5
! -7
A —
. 7 8
7. THICKNESS CQONTROL 'KNOB.
8: THICK INDICATING SCALE.
9. THICK -GAUGE PLATE. e

10. FEED Wllm. GRiP.

11. FEED CARRIAGE
12. END SLICE PLATE.

Figure 2-4 Meat slicer.

e W

is tq eIImxnate unnecessary Carrying-

of heavy wholesale meat items. At

this point the carcass meat is pro-

ceqsed into retail cuts,. utilizing. the
meat saws. and trim tables: Th

m-tabic The retail
cuts of meat are trimmed;, cleaned of

bone dust;, trayed, and moved to the
me;t wrapping room. Also located in -
the ptééegéiﬁij room are themeat:

grihdér; tenderizer, and patty
machine.

""" The wrapping
room 18 set up to accomodate both
automatic wrapping and labeling.. ..

machine, . and. handwrapper. The hand-

wrapper is used to wrap bulky meat

items such as roast or hams. - The
slicer is located in a convenient

location for slicing hams. or Iundhéan

meats forx customars. After wrapptng
and labelxng the retail cuts of mgat,
7

move théﬁ to the réstockxng aisle and

arrange in the dIsplay case. _

“The equipment in figure 2-6. is -

arranged in such a manner- that dis-

tance between prepar&tion points are

mlnxmlzed, and consequently process-—

ing time Is also at a min;mum

Exercises (oo8y:- .. - .. -
‘Identify each. statement in exercises

1 through 4 as true or false. o
1. Beef qparters are handcarrxed
from t:he storage room.. to the
meat - saw-for: processing

2: Equipment should be arranged

- in such a manner as to elimi-
nate excess time and energy.
. 3. The meat’ slicer should be
located in the meat process-
ing room.

4: Retail cuts of meat are trayed
in the processing room.

o j - 4
1 -



1. MEAT GUAGE PLATE . S
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3. THICKNESS CONTROL KNOB ' kRS
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24 Safety = - - oo E

Safety is vital to you. and t‘he sucoessful operatlon ¢
of a meat department. We will dlscuss safety as it per-
tains to:the following:
e Handtools.. .
® Powgred equipment:
& Processing areas.
o ' A

009 ldentify selected saﬁty precautlons pertmnmg

to"the meat dep:rtment by completing stitemems -

about each. o

Handtools Use handtools for thelr mtended pur-

 pose only. Do not, for instance, try to cut through a -

- Joint with a steak knife—use a boning knife: Safety
- aprons -and metal mesh gloves must be worn when
" using knives: Even expenenced:meatcutters may make
_serious errors. For thns _reason an apprentice; such

as yourself, and also experienced meatcutters, must
use this safety equipmhent. Although using safety
aprans and gloves: reduces the chances of an accident,
be extremely careful while using knives. Meatcutting
requnrcs a_large amount of concentration: While cut-
ting and boning meat, always cut away from you.
Know where your knives are at all times: Do not; for

instance; leave your knives on the cutting table, where

they may-| beaccrdently covered with meat. This could

cause a serious injury: Always keep knives not being
used in your knife pouch or storage rack. )
Injuries may also. be avoided by : -wearing the re-
quired hard hats and safety shoes. But wearing these
safety devices does not completely prevent accidents

or injury:” To make safety-work, ‘you must do your

part. Therefore, be careful whén removing or storing ™~

meat on rail hooks. Remove, clean, and store hooks

not in use. Work efficiently an(iqmckly as you safely

and do not tamper with safety mterlock switches.

" They are there for your protection. Metal mesh gloves

should not be worn while operating powered. equip-

ment: Adjust meat saws or shicers to the desired thick-

ness before turning on the power. Never, for any.
reason whatsoever, put your-hands in or near the

grmder hopper while the machine is running. If you
are: i -doubt -about the operation -of any- powered

equipment, ask an experienced. meatgutter or your
superwsor After you make a mistake it’s tdo late.
For safety’s sake, it is everyone’s duty to notice

faulty or expased glectrical power cords: Electrical
outlet should be firmly secured and have adequate
protective covers. Ground wires should be installed
where requnred When cleamng any powered equnp-

remove the plug from the outlet:

your or
5. Remove, clean, and store meat -
not in use. . ) .
« - . } “,
6. Use ________ and _ while op-
{  erating powered equipment.
. ) .
7. Do not tamper with on powered
} equipment.
13

|3;

Procssmg and Stonge Areas. Cluttered work and

. ) ] '

storagé areas are one of the most common causes of
accndents Therefore, keep ﬂoors clear of debns equrp-

blood drippings from work area ﬂoors
Slorage areas. -Safety -alarms - are - in- refrlgerated

rooms and.can be activated if youare accidently locked

in, In addmon to this, there are also fire axes inside, -

refngerators Ice on floors'of storage areas are safety
hazards. If-you notice ice on fl

rs, remove it and
prevent accidents. Be aware of improper storage tech-
niques; so that you are not m_|ured by fallmg boxes
or protruding box edges. Notify your supervisor in
case of sharp edges or protruding nails in the storage .

areds. -Last But_not least; there are right -ways and
wrong ways -to lift heavy boxes or wholesale cuts of
meat. Learn the right way and prevent injury (o your-
self. This means_if at all possnble, use your legs in

lifting, not ygur back.

Exercises (009):
Complete the remamder of each safety ,precauuon

m exercnses 1 through 11 below. ;
Use handtools only for their

2. The four safety devices to use while boning meat
are (1) : 2 = 3

and (4)

3. Whlle using kmves, always cut
; from you.

4. When kmves are not, bemg used keep thern in
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- 25. Sanitation and Cleanliness . -

¢ cumulate

-

3 - |
8. The.one safety device that is not. worn while op-
erating powered equipment is the —— @

,,,,,,,, 0 electrical
cords and outlets that are not ———— or
without protective - o

9. It is your duty to notice

i0. in the case of accidently-locking yourself in refrig-
erated rooms, —— and

are installed.

&

{1. When lifting heavy objects; use your
not youg back. : -
- LW

BRI 1Y

¢

Sanitation is a must in all meat department areas. .

Good- sanitation standards not only improve the ap=
pearance of the department, but also reduces loss of
meat and protects the health of both departiment per-

sorinel and eustomers. We will consider sanitation

from the aspects of equipment. department areas,

* and personnel. -

Atif¥ selected cleaiiing procedures in the meat

__ Sanitation. The meat department must comply with
the applicable sanitary requirements of AFR 163-8;
Conitrol' of Food Borne Disease. and be kept scru-
pulously clean. To keep the. standards of sanitation
required, the meat department must_have an ample

supply of hot water, heated to 170° F or higher. Use
detergents and sanitizing solutions for their intended

use and strictly in Accordance with the manufacturer’s
recommendations. Meat, blood, and offal are subject

to rapid bacteria_growth and germ development 1
niot properly controlled. '

Hand1oolsf Clean knives, steels, meat saws, boning
hooks. mesh gloves, safety aprons, and sanitary knife
racks daily. Wash tools individually in, warm water
and detergent. Then rinse and sanitize them in hot'
water. If you notice cracks and crevices in plastic

handled handtools, notify - your supervisor. 1n this

case, he %21}59!3;:’; the handtools. Meat and fat ac- -

curmu cracks and crevices and are breeding arcas
for bacteria growth, - - } o

Powbr operated ‘equipment. All metal parts of
powered equipment that come into contact with meat

_arc thoroughly washed, rinsed; and sanitized at the

.p

N

“tize, and steam clean the floors:

end of business each day. Be careful to prevent water
from coming into contact with the motor-or electrical
connections. After cutting raw pork or poultry always
clean and sanitize the equipment before reuse, if the
machine is also used for_processing beef. .
“Pocessing area. Scrub. the processing area flodrs
with a_warm detergent or washing powder solution

‘at the end of each day. To aid in keeping floors clean,

rubberlike mats of solid composition or heavy paper
or cardboard are sometimes used on the floor. Re-

move this faterial daily and thoroughly wash, sani-

~ Storage areas. As often as nec;sgtgfwgsh-and
clean all refrigerated: rooms and refrigerators. On a
weekly basis, empty and clean all meat display cases.
Wash with an approved detergent, rifise, sanitize; and
air-dry meat hiooks and trays weekly. Heavy paper or
cardboard are sometimes used on the storage room.

floors, but it must be removed when the floor is
cleaned. - ’ b .
Do not allow meat, meat prbduc
remain out of refrigerated-r
cases longer than is. necessary for processing and

cutting. :

Cisting tables. Use plastic or hard rubbet cutting _

boards on top of the cutting tablg when cutting meats”™ .

with tools other than small knives; and in particular

when cutting bones using a handsaw. When the table

develops cracks; crevices, of-cuts it will be replaced

or repaired. Do. not use the cutting table for storage:

‘or keep meat on the table fonger than necessary. The

processing room tegaperature is higher than the storage
room, and over an extended period of time bacteria
will grow. Frozen meat is not alldbved to thaw on the
cutting table. Thoroughly clean cutting tables at-the

close of business each day with hot water, a detergent

bristle brush. Th2 base veterinarian or his representa-

approved for meat contact surfaces; and a stiff; clean
tive may recommend other measures to keep the sur-
faces in a sanitary condition..

. Scales: Clean scales With adamp cloth daily or more
often as required. Place paper on the scale before

weighitig delicatessen meats.

- ~ .

Exercises (010): - - - . .
Complete items | through 7 by supplying the missing
words.. Ll L -
I. To keep the standards of sanitation required in the
meat department, water heated to
degrees F st be available. e
In case of cracks and crevices in plastic handled
handtools, your supervisor will —— them.
Equipment used to cut —— or

N

!

is cleaned and sanitized before it is reused. .
4. If heavy paper or rubber mats are used on the
processing area floor, _ this material
and clean the floor daily. S ,
eat display cases once’a

5. Thorough!® clean the m

20



6. Use

— on the cutting table when using
handsaws. L L o
7. Place on the scales when weighing

delicatessen meats:

P
011. List the three standards of persomtl clemhness
and tell why meatcutters are more subject to certam

- gilments thln are other personnel.

Cleanlinm and Grooming: You are expected to be
glgsg-§hggen keep- your_hair trimmed, and to keep
your hand$ clean at all times. Keep your fingernails
short and clean; and wash your hands frequently and
always after using the restroom.

Clothing. Megtcutters are furnished white smbcks
trousers, and aprons. This: Spéi:lal purpose clothmg is
wormn on the basis.of duty requirements-and only this
type of clothing is permitted when on duty: thn your
smock- or apron becomes soiled, cxchangc it for a
clean one:

_ Health. If you have a cold; sore throat skin infec-

tion, or. other ailments, do riot-wait, go to-thedispen-

sary: You may contaminate the meat and infect other
personnel as well. Get plenty of rest, eat properly: and
protect your health. When working in temperatures
ranging from 0° to 50° F; you are more subject to
colds and simiilar ailments than you would be in many

other jo j/be\
Exerctscs 011):
. List the three standards of perSOnal cleanlmess

,

-

2. Why are you, in your job, more subject to colds

and similar ailments than those working elsewhere?

»

012, Llst the areas offthe meat department that the

14

veterinarian inspects and state why he must be present

. when meat is received.

-

Faclhtles lnspectlons "ﬂle bas;: vctcnnanan or

his- rept'gsentatlve inspects pcnodncall»y the meat de-
""""" : mcludes sanitation of the
eqt, display cases, and all

administer- lndl\{tdual swab test 7of ‘meatcutters hands
This test will reveal germs on their hands that can be
eliminated by frequent washing. He checks for out-

datcd ‘code dates of meat items and dlscolorcd _meats

proper tcmpcmtures Food handler cards are n;vxcwed

and if necessary; the mdwlduﬁi may be scheduled for
re-examindtion. - -

Meat lnspectiom When meat is rccexved the vet-,

mspcct the qondltlon and proper temperature of the

-meat._He insures proper receiving temperatures for

beef (28-40°) and poultry (28-36° F). Through these
series of inspections the veterinarian achieves his
objective of climinating the spread of mfcctlous
disedses.

Exerm (012)
.. List the areas of the meat dcpartmcnt that the
veterinarian inspects.

2. Why must the veternarian or his reprcsentatwc be
present when meat is received?

oyl
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Receipt and Storage

IN THIS CHAPTER, we will discuss the mchcckmg
procedures for meat received, in what forms beef, veal,
lamb; pork; and poultry are received; and where;
when, and howo store these meats. You are expected
to note temiperatures in storage areas and display
cases and know what to do if such tcmpcratures are

too low or too high. '

31 Recelpt .
You are conocmed pnmanly wnth threbjsourccs of

supply for meat items. These sources areithe com-

missary warchouse, base procured items from local -

vendors, and the Deferise Personnel Supp(i{t Center
(DPSC).

\ 013: Supply the missing | inform:mon for se[ected state-
ments regarding mchecking of meats.

Inchecking. Thc store manager. dcsngnatcs in writ-

ing, incheckers. who are regponsible for receiving all

meat: Several.individuals are designated; so that at
least one will be-present when dcliveries are made.

Receiving meat. from' the_commissary warehouse.
Your tasks as an inchecker is to meet the: warchousc

triick and receive, from delivery men; three copies of
AF Form 129; Tally In-Out; listing the types and
quantities of meat delivered. Each fem has been

wclghcd and recorded on the form: Check off each

item_to be sure everything is accounted for. After
checking the meat received, and if the delivered items

coincide with.the AF Form 129; sign copics one and
three of the form. Turn all three copies over to the

meat department supcrwsor He forwards copies one
and three to the commissary accounting office and
retains copy two for his files. You and other meat-

cutters then store the meat. .
Carcass meats. Most_ of thc bcchyou wnl! process

‘will be from beef carcass. Commissaries are limited to
the amount of primal; subprimal, and commissary
ready beef to no-more than 20 percent of total beef
requirements. The _primary source of carcass beef and
primal cuts is DPSC. Only emergency fill-in require-

merits are procured direct from vendors of commercial

~ sources. Weigh 100 pcrccnt of thc carcass meats re-

ceived from any source. When a Variance exists be-

- tween actual net weight and weight shown on the tag

supplied by the vendor, or when such a tag is not at-

_ tached to the carcass, mark each tag with the actual

IS

net weight. Carcasses are received, accounted for; and

inventoried at the marked net weight.

H

Exercises (013) »
Comiplete cxercises 1 through 4 by filling in thc correct

information.
1. The desngnatcy the

incheckers rcsponsxblc for_receiving meats.

— copies of AF Form 129 are used
" for _receiving meat from the warchouse:

3. The primary source of beef for the comn'iis'ééi'y
[s —_—— R

R — pcrcent of carcass meat is weighcd—

when received.

3-2 Stomge
After receiving the meat, you store it 717nﬂch|ll rooms

-or freezers until time for processing. Proper tempera-
tures and code dates must also be observed.

16

014. Dlstingmsh among a series of true/false state-

ments éoncemmg meat storage.

Ghlllroom Stonge When received, most of the
meat is stored in the chillfoom. However, different
types of meat require individual storage . techmqucs

This is discussed here.
Storage on Hooks. Quartc[s and wholc carcasses

of beef; veal; and lamb are stored on meat hooks,
which arc movcd along rails from the unloadmg dock

rotate meat rcmalmng fron previous- dcllVCrl§§7ljj

ordgrftg)fn§g@jj;st use of meat still on hand: If there

is no meat on hand; however, place the néwly delivered
ata pomt from which it can | be moved casnly into the

processing room. To permit proper air circulation.
allow ample space between the quarters or carcasses.
, ) - !

22
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Boxed Mem Mcats reonged in boxes are stackcd

in the chillroom on dunnages. To insure that air can -
circulate freely, stack -the boxes 2-inches from the’

floor: 4 to 6 inches from the wail, and a minimum of
24 inches from the ceiling. Segregate and mark all
shipments; so that the oldest products are used first.

Poultry. All poultry sold in the meat department
are fresh and are usually received prepackaged. You

must eXercise extreme caunon When storing fresh

this pamculir item has-a storage life of ‘only § days

Store ice packed chickens in crushed ice containers
with drains to the outside.

Freezer Storage. Although most of the meat ltcm§.‘

fcécxved and sold m thc meat dgpzirtmcnt arc in a

16

" ¢. Quality assurance dates are those subsequent to

dates of pack or manufacture beyond which the level

* of quality initially provided can no longei be assured:

Svstgms Dates are normally set to assure reason-

able tirhe for sate and holding by the customer:: Sys- '

a. The slandargl AMI system rcduxrcs use of: four
niumerics. The sum of the two outside digits equals the

month, while the two inside digits indicate the day: for

-example; 0154 (April 15).

stances (snch as commissarics overseas) beef, pork, -

and prcpackang meats may be received {frozen. When
storing items in the freezer, use the same rotation

and stackmg prdcedures as. for chlﬂroom Storage.

35° F to an internal temperature of 28° to~ 30°

Process and sell the beef chilled. Display a sign in-
forming customers that the beef has been frozen before

and. refreezing will not affect wholcsomenas but will
lower quality.

Exercnsqs (013) .
[dentify exercises | through 5 as being exther true
or falsc

as possible to utilize afl existing space..
——— 2. Boxes of meat are stacked 2 inches from
. the floor, 4 to 6 inches from the wall, and a
mxmmum of 24 mchcs from thc ccxlmg

. Beéf quarters are storcd as closc logcthcr

—_—13.

meat department.
———4. lce packed chickens are stored in crushcd
ice-containers for not more than 4 - days.

Beef received frozen may be tempered prior
:to processing.

=5

015. Provide mi’ssing informiation in lncomyele state-

ments regarding code dates for chilled prepackaged
meats.

Code Dates. Many meat ifems rccexvcd and soId in

the meat dcpartmcnt are prepackaged Only the fresh
insure freshncss and quahty code dates are uscd on
each package.

Types. The thrce types of codc dates are as follows

a. Dates of pack or manufacture are those to which
rccovnmcndcd clf-hfe may be added to determine
safe keepingtime., -

b. Pull dates arc those in_advance of dates o pack
or manufacture beyond which an ncm should not be
offered to a consumer. ‘ ok

5

e

- month; followcd by two numbers indicating the day )

-b. The revised AMI system also rcquxres ‘use- of

foﬁr numerics: However; the first two; reading from
left to right. represent the month, while the last two
indicate Lhc day; for example, 04I5 (Apnl 15).

whxch quxrcs ‘use of the ﬁrst threfeilettcrs of thc :

Standards. The commissary and base veterinarian
are furnished a complete index of code dates, plusan
explanation. of both the type code and dating system

- used. The open-dates or the alpha system are encour-

home storagc pcnod the followmg criteria applies.

aged; To insure that customers have a reasonable

shced bacon must be dcuvcred with a remammg shelf

iife of 21 days based on puill dates or an_quality-

" assurance dates, or within |15 days after packagmg.

"4 If a package had 0172-as a code date under the

b. Fresh' chilled pork sausage must ‘be delivered -

within 72 hours after packaging. except that which
has an established shelf life of 21 days or more may

be delivered as much as 7 days after packaging:
_¢. All other chilled prepackaged meats must_be
delivered within 5 days after packaging.

Exerclses (015)
In cxcrc:scsvl;th;oggh 7, insert thc correct word or
wouls to complete each statement. _ .
. Code dates that are in advance of dates of pack or
beyond which an item should not be sold. are called
dates.
dates are subscqucnt

2. =
to dates of pack or_manufacture beyond which
the level of quality initially provided can no Iongcr
be assured.

3. The code dates to which recomended shelf life may

be added to determine safe kccpmg time arc called
of

standard AMI system, the date would be

5. If a package had MAR 12 as a code date; the date -

_ systemwouldbethe

6. A package, code dates 0320 under thé revised AMI
systcm, ‘would be dated

7. Sliced bacon and vacuum packa&cd smokcd hams

mast be delivered with a remaining shelf life of
days. or within - days
after packagmg

0D
~
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0167 Associate given correct temperatyre ranges with
§el’ected i@pi Of

these temperatures are recorded. -

. e

the meat depagtment is vital. In warm temperatures,
germmis multipl¥ and meat spoils rapidly. Proper tem-
peratures:retard spoilageand prevent darhage to meat
quality. In this objective, we will discuss the propet
temperatures_for the chillroom, freezer, processing
room. and display cases as well as how often these
temperatures are recorded. . 5

“Chillroom. The chillroom is maintained at a term-

" Temperature Control. Temperature.control within

‘perature of 32° o 35° F, with the least possible fluctu-

sriate refrigerated areag and state how

ation. The temperature of this room should not be.

action. will cause discoloration of the surface of meat
“ items and will adversely affect quality. Fresh pork

* permitted to go below 32° F, because the slow freezing

and poultry have an extrerhely limited storage lifc.

chillroom. Lt
. Freezer room. The freezer storage room is main-
tained at a temperatureof 0° to ~10° F, with the least
possible fluctuation. Frozen items received ina slightly
.defrosted. condition; if accepted by the veterinarian,
are_refrozen without delay to prevent spoilage.

v Processing room. The meat processing and prepa&

ing areas are refrigerated to the extent that maximurn
temperature -does not exceed 50° F at any time.
Temperatiires in excess of 50° F promote bleedin

and hasten discoloration. The meat processing room
should never be used as a defrosting area. - '

. Display cases. Meat department display cases are

requirermients of the major group of articles jn the case.
In open type disBlay cases, the temperatures normaily

are maintained
type cases are operated at a temperature of 32° to
34° F. If cases are arranged so that one part of the

space is colder than other parts; fresh pork cuts and -

Display cases are checked frequently for proper tem-
peratares. — T L
Temperature Recordings. Temperature recordings

all types of liver arg displayed in the coldest section.

are maintaingd on all refrigerated rooms. Where auto-

matic temperature recording devices are not available,
thermometers are used. The thermometer should be
located about 5 fect above the floor and away from
the cooling coils or other metal surfaces. Thermome-
ters with metal backs should be mounted on wooden
surfaces:. - 8

~ Operating temperatures are checked at least twice

daily—at the beginning of the day and at the end of
. the day. If you find any abnormal temperatures, do
not try to repair the unit yourself, but notify your
supervisor. who will call the proper contract main-

tenance. Temperature charts are posted on the outside.

of each walk-in box and temperatures recorded.

4 operated at temperatures *commensurate with the

at 28° to 33° F. Cheese and dry -
sausage are displayed at 36° to 40°.F. The closed

‘

These products are stored in the coldest part of the

* which we will examifie -next.

Exercises (016):

b 320w F
— ¢ 50° F maximum. .
—— d¢::32°t0 35° F. o

— [ 28°t533° F.

2. State how and when the temperatures in exercise |

¢

Y

L. Match each appropriate refrigerated area, found
in colurin A, with its related temperature -range,
given in column B; by writing each numbered area

(column B) beside its corresponding lettered range
{column A). NOTE: Each item in column B may

be used only once:

> ColumnB___: .
. Refrigerated Areas
Display case open—cheese, dry
siusage. .,

. Processing room.

Freezer room. St
.Display case open (wormal).
Chillroom.__ _ R
. Display case closed (normal).

_ Colanna -~
Temperarure Ranges
a. 0°to -10° F. 1.

& 36°t040°F.

OB

are reco rded:_
017. Associate significant approximate keeping times
with various frozen meat items, identify factors affect-

ing storage life, and give solutions to removing mold

from hams. :
Keeping Time. For various keeping time for as-

sorted frozen stored meat items. refer to figure 3-1,

. Cured and smoWed mears. The keeping qualities of
cured and smoked meats depend upon the type of cure,
the length of the smoking period. and the method of
packaging: The storage life of such items is further
influenced by the condition. of the storeroom with

" regard to humidity, temperatare; and sanitation.

Growth of mold and development of rancidity in
hams and bacon can be retarded by stowing them ih
the chill space for current consumption‘and in the
freezer for seasonal stocks. Since the growth of anoldf‘

- on cured and smoked meats is {avored by the presence

18

of condensed water; avoid excessive humidity -If the.
relative humidity is higher than recommended, it s
essential that good circulation of air be maintained.
Hams and bacon which have been individually -
wrapped on one or more layers of paper have a tend-.
ency to retain upon the surface of the meat any mois-
ture which may have come from the product after
wrapping. This moisture; in a measure. stimulates

mold and bacterial growth. If hams so wrapped are
held ai temperatures of 35° F or above for a con-
siderable length of time; mold and slime will form on
the surfaces of the meat. Surface slime and mold make
the ham unattractive and unpleasant to handle; but
do not necessarily indicate spoilage. Accordingly.
such products shoudd be caretully inspected to deter-
mine How far the mold has penetrated. In most cases.

fae)
RN
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: . . ' S APPROXIMATE M
RS ‘ B T T . " KEEPINGTIME,K - -
©oT. o+ - CITEM L ot Y-, (MONTHS) =
’ Beef @@91 N \\ . ‘ . : 7; — '
t Boneless, ggtggggeg (w/o ground meat) ........ e S10 s
. : ~ Boneless, fxbricated(wgmundmat) ...... e '8 — 2L
Lo " Carcass, wholesale cuta : : Toviiivmad 10 -,
Comed . .\........c....::. Y
' Dried,sliced . ....., ... I P S I S S 12 )
“. Liver, whole/portion cut R PN, SR 4
‘ Tongue,fresh R SR AP RIS O .
Bologna . . ,' ' R oL s
. Lebamon ... ...... PPN . T - IO .
S ‘50 percentbeef ....:..... O P - = :
"7 " 60percentbeef .. ii:ll..i....L.) S ST = p T
— ;, - .18 percent beef Lk 3 l
S 'Cervelat ’ L
- . . 34
: - Boneleu.cooied \“”)< \ 8
" . . Smoked, bonedin ....... e P PO
A : anb - ) . . 'k‘,,
‘ Boneless, fabricated ........ e e 6 ’ :
Garcm,wholeudecuts......;;';..,.;.' ........ P L
. iiiiiiiiiiiiiiiiis . B
N 34 ’ C
: i e 34
Newﬁngiandstyle:;;;;:;;;T;:;;;;‘;;;:;;;;;.';;. 4 .
- Porkbuikutyle;;;;;;;.;;;.;;;;;.;;;;:;;...;. 3 ‘
_ Veal: - ) L
Carcm,wholeu.lecuu ..... e et e e 1
* Figure >I. Frozen'storage of meat items. Tl

remotled from the meat with_a stiff-bristled brush; Holdmg time of such items in_the chill space shou(d
wiping with a clean cloth moistened ‘with a vinegar e held to a minimum. Fresh chilled pork cits sho

whcre only the surface'is affected thc mold Gn bc and, lower grmdcs are sub)cct to rapid detenorau:og

dry. When the mold growth-is heavy it may be trimmed ' Varigry meats and sausage. These itcms»atc hlghly o
away. If the ham does not have deep cracks or abra- ‘pcnshnble and storage time should be held to a

v or-salt water solution, and illéwmg the meat to air be treated as highly perishable.

sions; the meat underneath the surface is usmilly per- minimum.
fectly sound and wholesome. When mold growth or

spoilage is evidenced deeply between the muscles and :
around the bone; a survey 1s usually necessary:. ‘ - i
: Carcagses . and, primal. cuts. . (Quatters.. carcasses,. . ... Exercioas (037):-- -« o« oo e .

pnmxl cuty of beef; lamb, and veal are hung or pqugj; I. Match cach keeping time foiind in column B with
on racks when in a chilled’ condition: If such items its related upproprmtc frozen meat item; given in

-4 are in a solid frozen condition. when received. stow column A, by writing cach numbered time (column
compactly as possible in the freezer space. Frozen, B) besrde its corresponding -lettered meat item
boneless beef should be stacked compactly. Veal (column A). NOTE: Each item in column B may
carcasscs or cuts, pagticularly of thc lighter weights - be used once or more than once.

19
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Aruitoxt provided by Eic:

Meat. Ilem.s

pr——"- W tuﬁb

carcass. i
b -Hams, boneless cooked.

o

v
‘
..
.
»
r
-
: I3

o
.

- .

.

i ’ o .
; . . : : :
] 2, Llst the three factoxs that affect the keeplng time

. Coi'

- L
Tme (Months) of smoked meat. -’ R

Kee epmg
l. 6. C :
28 o T : »
3. 1. \’;w « - \.7. [ pi o o :“ . - - } , . : |
R . ; : 3 Gnve the two soiuuons that may be used to remove
T _ surface mold on hams.
’ < ‘ L ' ! -
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Processing and Preparing Meats .

IN THIS CHAPTER, we will discuss the following: In oider calves;t
® Characterls . of mature beefc¥e” “~ - V.
Bone structure, : _ Baby beef is Y46 10 months of age; and is larger in

® Meat processing. - . - confirmation than pure veal. “Fhe flesh of baby be¥f is

- Barbecuing meat and pouitry. . more like the darker red of mature beef. Both baby

Salvaging procedures. ~ . - . and veal have a high moisture content, and the pro-

T . tective covering of fat is thin. R

4-1. Charscteristics of Meats _ ~_°_ i _‘Lamb. Sheep under | year of age is classified as

" Some meat is dark red. Othier meat is light pink. lamb: The flesh of limb is firm-grained and light pink

Also, the bones of young animals are not the same_ in color. You will find the bones soft, small antired.

color as_are the bones of older animals. These and Lamb has a.plainly visible joint. This is a temporary

other different characteristics indicate more desirable  cartilage which forms a serrated (tooth-like) surface

or less desirable quality in the 'fme type of meat.  between the shaft of the bone (tibia) and the head of

flesh is more like fhe darke. red

’g’
|

\
e e

Accordingly we will examine syth characteristics in  the bone just above the fetlock joint on the foreleg.
this section. < Older sheep have harder and whiter bones than lamb
, and no “break joint” is present. They have a “spoal -

. joint”; that is the regular fetlock joint on the foreleg.

018, Associdie given meat haracteriatics each with  The break joint has turned to boric, and the break will -

certain meats and name various cuts of pork the com=  no longer occur above the fetlock joint. S,
missary procures. . ’ .. Pork. Pork is the flesh of hogs usually under 1
S . . year of age. Good pork has smooth skin, grayish-pink
O PR flesh, and is fine-grained and firm-textured, with a
. * Beef. Beef is the flesh of mature cattic a year or  covering of firm, White fat. Poorer quality pork is -
more old: Grain-fed steers under 3 years of age pro- . dark pink to red and $ometimes has fat with a y¢l-
vide the best quality beef. Good beef has bright red  lowish tinge or cast, especially in loweY grades. The
flesh, well-marbled tissue; and is finely textured witha = commissary only procures pork in cuts; such as loins; -
covering of fidm; white fat. Steers and heifers differin  spaferibs, hams, boston butts, bacon, shoulders; pic-

that a greater percentage of edible meat (fat-to-bone  nics; and fat back.
ratio) is contained -in steers. A heifer is smaller than '
“the average steer- carcass. Steers can be easily recog- _

nized by the presence of the pizzle eye (or cap) located .
abgve the ailchbone at the rump end. Marbling isthe  Exercises (018 = - . .. -
__ network of fat; thin lines running through the middle | \Ma(ch each meat type found in column B with its
*  of a cut~as distinguished from the rim of fat around related characteristics, given in column A, by
' * . the edges of the cut. When you first cut beef, it isa writing each numbered type (column B) beside its
e dark, purplish red which turns bright red soon after corresponding lettered chamctéristics (column A):
. exposure to air. Less desirable beef has heavier lines - NOTE: Each item in column B may be used only
of marbling and tends toward yellowish fat on the rim once. :

. or covering. Bones of older cattle are white and brit- o
. . tle, while in young animals, the bonies are soft and red. | ; .

67" T Veal, Veal is the meat of milk-fed calves usually Cohiin A: ol B
: tinder 3 months of age. Good quality veal is charac- e Meat Types
terized by light pink, finely textured flesh, surrounded t ___ _a Fim um\;:hite fat, bright red. fine- a. Veal T
by firm, white fat, with gieaming white cartilage (the o textured.. - - O
carly, soft bone structure which changes to harder ~—— b [t wile i BMREIL I
" bone as the animal grows older). You will find the ™ " small red bones. ) oo
flesh ofoider calves redder than that of younger ones.  ____ d. Fine-textured, light pink flesh. . S

A XN A
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2. In what cuts does the commissary procure pork?

N

[y

Name five out of eight. ‘ S

»

A

»

&2. Structure and Primal Cuts of Beel

The structure of an animal includes both bones .

and flesh. Like all animals, cattle have major bones
with which are associated_less important bones. In

this section; we will consider major bones and their
to the two major divisions of a side of

beef (hindquarter and forequarter). Let's begin with
major bones.

relationship to

019. Associate groups of associated facts with related
major bones. : ,

e

Msjor Bones: Figure 41 shiows a skeletal chart of

a side of beef. Observe this chart carefully as we study

bone structure. Refer to it often in this discussion.

We shall study these major bones: neckbone, back-

_ bone, pelvic bone, leg -bones, ribs, armbone? and
shankbone. '

Neckbone. At the bottom left of figure 4-1, note the -

‘neckbone. This bone comsists of vertebrae (jointed
bones) which support the animals’ neck.
_ Backbone. Above the neckbone (fig. 4-1) you see
the backbone, extending from neck to tailbone. The
backbone is similar to the human spine. Notice these
bones associated with the backbone: the blade bone,

which you use as one guide in processing

the chine” bone, used as a measuring point in s¢mey

' beef processing. Although shown here as a_single
point; the chine bone is actually a ridge or crest along
the backbone. Notice that the backborie supports the
upper end of the ribs. =~ ..

Pelvic bone. This very important bone, which cor-
responds to the human peivis, contains both the aitch

(or rump) bone and the hipbone. The aitch bone is so
called because it resembles a rough capitat letter H.

' Leg bones. Strictly speaking; the leg bone refers to
the round bone of the hindquarters, but we also find
a shankbone attached by a joint to the round (leg)

" bone: Note the stifle joint between the round bone and
the shankbone. - :-. - ;,,,,,,,',. . -

. Ribs. Cattle have 13 ribs, attached to the backbone
at one end. (left side, fig. 4-1) and to the breastbone at
the other end. A beef forequarter contains all but the
last.(13¢h) rib. You will use ribs to determine where
- to make key forequarte¥ cuts.

(D

~

Exercises (019): _ Ll

1. Match selected associated facts, found in column
B, with major bones, given in column A, by writing
cach numbered group of facts (column B) beside
its corresponding major. bone _group (column A).
NOTE: Each item in column B may be used only
once. A :

 Column B: '
. Associated_Facrs

o 4
' Major Bones

a. Arm and foreshank 1.. Include round bone, stifle
— b. Pelvic bone _ joint, and shank.
= ¢ Neckbone . 2. Atwached to backbore at
———_d. Legbones (including  atomcend. .
hindshank) 3. Parts of foreleg.
. Backbori 4 Supportsmeck. _ '
—_ 1 $. Consists of aitch bone and -

Ribs
. hipbone. .- -
Includes blade

chine bone.

bone an&

o

*

020; Associate significant retail cuts with their ap-
propriate related primal cuts of beef. K

_ Hindguarter Primal Cuts: Carcfully study figure
4-2; beef hindquarter chart; as you relate hindquarter

- bone structure to standard cutting lines (primal cuts)

chuck; and .

" Arm and foreshank bones: The armbone_(lower

‘cénter, fig: 4-1), actually part of the animal’s front
leg, is surrounded by meat which makes fine arm

roasts. Use the armbone as a guide when separ, ating
the arm and shank from the chuck area of the fore-
-quarter. The foreshank bone is the lower part of the
animat’s front leg:

..

.-

and invididual cuts; A hindquarter—which consists of
the last (13th) rib; part of the backbone, the pelvic
and leg bones (including the hindshank)—contains;

seven cutting areas. Let’s study the details of each

des ground beef and stew beef. The shank is the
ver end of the animal’s hind leg.

nk. The shapk (area | at thie top of fig. 42) .

" Heel of #oind. The heel of round (area 2) includes
the stifle joint, which joins the leg (round) bone to

roast: Note the dotted lin . You hav
to cut along this dotted Ané in processing the heel of -
round area. - - o

" Round. The round (area 3, fig. 4-2) is one of the
chioice beef areas. It includes the round (leg) bone

next to the bone. You have

the shankbone: It providle?ound beef; stew beef, and

and yields swiss steak (a) and round steak (b). Round
steak is a favorite with custormers. o
_ Sirloin tip. Also called knuckle; area 4, is directly
opposite the round and contains such individual cuts

as roast and steak. Sirloin tip provides excellent tip
roast; a choice bit of meat. ‘

Rump. The rump (area 5) includes the aitch bone.
and tail bone. Process the rump into roasts.

Loin. One of the most choice beef areas, the

loin

(area 6) provides sirloin steak, porterhouse steak;

T-bone steak and top loin steak. . L
flank (area 7) yields not only flank
> ground beef and beef stew. Note that
in the flank area is a part of the 13th




,.

PELVIC BONE

" BEEF BONE CHART

AITCH (RUMP) BONE ——
HiP BONE —

TAIL BONE

. A O

;

BACK BONE <

CHINEBONE —— .\ B

F-y — W\

SLIPJOINT &\

FINGER BONES

¥ HOCK BONES-

HIND SHANK BONE

i - ~ J6TIFLE JOINT "

KNEECAP

LEG (ROUND) BONE

D, N RIB CARTILAGES

S N - peentiil
FEATHER OR = LY e
SPINE BONES g N\

BUTTONS —Rs
BLADEBONE = - N7

CART|LAGE - G

BLADEBONE -

NECK BONE J

RIDGEGF - _ B
BLADEBONE —

ATLAS ——

V.

\ BREASTBONE .-
__ ELBOW BONE

\~j FORE SHANK BONE

ARM BONE

Figure 4-1; Skéletal side of beef,
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3. Round

4. Sirioin tip (knuckies)
s Romst -
b:. Steek or rosst

8. Rump; boned and rolled

a. Sirloin steak
b. Pin bane steak -
c. Porterhouse steak
d. T-bone N

e. Top loin steak

N

ank
ek
Ground besf

Fi
a
b

Figure 4-2. Hindquarter chart showing Euiﬁriijiae:i&'! standard cuts.
,;J e T .

. Forequarter Primal Cuts. Look carefully at figure
§3L%7§6§@@§§ includes the neck; blade bone;
part of the backbone, the first 12 ribs, and the shank-
bone. Let’s examine each of these primal cuts:

_Shank. The shank (area 1) includes the foreshank
bone and a small portion of the armbone. From the

with bone: * L ,
~ Neck. The neck (area 2) is processed into ground
beef, stew, boneless roasts, and bone§ can be proc-
essed and soltl as rieck bories. ;o

_ Chiick (area 3). This large area is one of the more

. desirable parts of the forequaster. You first separatg

Z.

shank you get ground beef; beef stgw; and soup meat

2

. . \ ~

the chuck from the rib and plate section, and then the
two sections are processed into retail cuts from the
various areas listed: . 5 -

Area 3a. This area is processed into blade bone pot
roasts or steaks. It iricludes part of the backbohe and
most of the bladebone. Bladebone roasts and steaks
are recognized by the long flat.(blade) bone running
through them: : '

" Area 3b. Area 3b has a portion of the armbone and
bladebone and the first six ribs. T-bone pot roasts/
steaks or boneless pot roasts/steaks. I
" Area 3c. The round bone and lower rib bones are
included in this area: Area 3c yiclds round boneroasts -
or steaks: )

N
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¢. Soup meat w/bone . c. Roast : v
2. Neck—boneiess roast, staw beef or ground besf ¢ Plats
3. Chuck -

“Figure &3. Beef forequarter chart showing cutting lines and localior) o standard cats.

" irea 4 The brisket yields ground beef, stew beef, _Area 6. The plate area consists of the center rib |

" and boneless pot roast. - ' bones of 7 through 12; It yields short ribs and ground
~ Area 5. The rib includes the upper part of ribs 7 " beef. : '

through 12 and a portion of the backbone. From this - L
" area you receive rib steak, rib eye steak, and rib "Aréa 7. The shortplate consists of the lower part
roasts. of rib bones 7 through 12 and yields ground beef.
- - 25 . . . :

n
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a5 |
. Area 8. The 3-rib corner yields boneless pot roasts,

stew, and ground beef, Rib bones 4 through 6 are

located in this area. .
|

]
;

/
1. ‘Match each individual cut found in column B gvith

_ its related appropriate standardhindquarter pfimal

cut; given in column A, by writing each numbered . g

individual cut (coldmn B) beside its cqrresponding
lettered primal cut {column A). NOTE: The in-
dividual cuts in column
one primal cut:

L

_..Column B:
.. Individual Cuts
Boned and rolled roast.
Flank steak.
Beef stew. -
Ground beef, -
T-bone steak, top loin steak.
Swiss steak.

Column A:
_. Primal Cats -
Shank .
Heel of round
Round :
. Sirloin tip
Rump
Loin -
Flank

w0 angE

NI

round ares).

2. Match each individual cut found in column B with
its related appropriate standard forequarter prima
cut, given in column A, by writing each numberéd

individual cut (column B) beside its corresponding

v J
K},

!

Roasts and steaks (opposite ~

26

4

lettered primal cut (column A); NOTE: The in-
dividual cuts in-column B may relate to more than
one primal cut. ’

_ Colurn B: *
Tndividual Curs

Column A:
~ Primal Cuts

——— a. Chuck Ground beef. o
——b. Plate Beef stew. «

Shank:' _
Short plate
Brisket
Neck

Rib

Boneless pot roast.
Steak..
Blade bone
Shiort ribs. :
Round bone pot_goast.
‘Soup meat with bone.

pot roast.

c
d.
e
f.

9O B

’

Bamay relate to more thall __4.3. Beef Processing

_ You are now ready to study the processing of beef.
We will discuss preliminary hindquarter breaking

procedures and the final processing:of retail cuts of -

the - hindquarter. Then we will cover forequarter.
breaking and_further processing procedures. We will
alse discuss fabricated subprimal cuts of beef. Let’s

begin this discussion with hindquarter processing.

021, Differendiate between correct and_incorrect
given statements reflecting preliminary hindquarter
breaking procediires, correcting the latter:

 Hindguarter Breaking Procedures. Refar o figure
4-4 through 4-13 as we discuss the breaking pro-
cedures for the hindquarter.

, 32



with the meathook extending ail of the way through

Figure 4-4: The hindquarter is hung, as illustrated,

the gambrel cord. '

Q ; v

FRIC ‘

5.
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ERIC

Aruitoxt provided by Eic:

¢

an ample covering of fat over tenderloin.

b. Measure 3 inches from the eye on the loin end

and mark.

of the round, cutting in a straight line to the 3 inch

o )
-
_ [}
. 5 ( ’
. 9
*g\,"‘34 ."
bone -
28 v ”’ 2
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Aruitoxt provided by Eic:

Figure 4-6. Sawing through 13th rib.

5.
Figure 4-6. Saw through the 13th rib to complete

removal of the flank.

o
ar



e

Figure &7. Removing sirloin tp._ - .

3

ey

&7 PTexg remove %he su’lom txp

a. Loosen the kneecap that\govers the mﬂs joint. .

_b.. On the top round side; cut from the kneecap

(tjxfeﬁlgng;h of the legbone) down to the aitchbone to. -

expose the center of the legbone.

"¢ On the bottom round side, cut from the kneecap

(the length of the legbone) down to the tchbonb to

cxpoutheeenierofthc legbone. -
d. Insert your meathook through the fx

urckneecap.:ntthcmemb

;the bone; and pull the sirloin tip down to aitchbone.

. Turn the knife at the -rump knuckie and draw

1 inch'above the gland on the flank side, lenvmz
thc ghnd on the tip..



. 3 .
'.' ) .
' F iguire 4-8. Mark the cutting line for separating the
. fuu loin from the round area. . o
. Establish the corfect angle by gsing the fifth
sacral vertebra and the rump knucklebone as pivot
points.
. - N
!
& .
> -
. \Na i
. ‘ ,
Figure 48, Marking angle for removing full loin. .
J “ z
Y ’ N
) ) ’ - .
. 31 ;
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Aruitoxt provided by Eic:
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| _ gure 49, Coriplete the separation by sawing
: through -the dbo Cumn'ttthumxbwmmultm
" less bone in pinbone
" s D E
ngn 4-10. Remove the aitch (rump) bone from
the round, ¢
_a. Mark a. line on t!g ggugtj gtde one inch from
. aitchbone, uun; the top poum “of the uv.chbone as
+b.: Removethenﬂboneandm : - i Ty
;. ¢._ Remové the meat from the expo;ed eavuy of '
" the sitchbone. o
2 Remove the aitchbone Ey followmg the curva-
ture of the bone.. - :
-e.HseuunnnnuIOrm'oundbeef -
J:At thutunetherougd may be left as ufdr
proeenmx bone-in steakl br firther boned for bone-
. leu reuﬂ cuts. - ’
v .
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Figure #11. Separaté the round from the hind-

_ shank by cutting below the gambrei cord to the natural
. seam. ° .

J
; i
Y e
2,,-»9;‘:“* -
’ -
e . -
‘s . E . .
. o
\?'
‘L
L )
[ -
. [}
Y N . S ; R

-

a Follow the natural seam to the legbone.
" . -b. Continue cutting sround the legbone down to the
. -. bl portion of the legbone. The weight of the round .
will assist in the separation of the legbone and round.

~_c._Release the round by cutting around the end of

Figure 4-12. Bone the round from the legbthe.

i 7 .;’_"- .v » 33 . 39 f, : RS .




I. Distinguish between corfect or incorrect gme-} '

- ments that follow by placing a T or.F in the blanks

pmvﬁdmmmmm:uummo: o

correct obes.

——"a.To hang the hindquarter, extend ihe meat- o
3.In éﬂlbﬁlhinz the cortect ungle for the cumng

hooi:ﬂ of the way ugh the nmbrel cord. -

g X M
',)"

lﬂ fa! cOvenng lhe tenderlom.

gland on the full loin:

I

._.dllemov’/e
fifth sacral vertebra.
) 7 .

-
% '

»

nmoﬁn meﬂlnk remove the lud-__,
. When removing the sirloin tip, le&ve the

the full lqm from the round by SEW-
" ing through the rump knuckliebone and the

Set found from the hindshank by
cumn;above thé gambrel cord to the natural

: .
F!gun 4-13 Ulmg the prevxous hndmuh as}

: mde-. !cpante the. rump from the round.
.'"’:{" : ,/. el SR o s

.8

. 2. Wliii ii"e the two stéps uxvolvm; mmuremem

" anid seam location preceding the sawing through of .
. the’ l3th nb to complcte removil of thcﬂ?k? .

-

‘line separating the full loin from the round area P

whut are the pwoul pomu?

2
S

E

M Refer to ﬁgum 414, &15, and 4216 in re- .
'movmg the flank steak and processing it into steak.

4 A



s

Figure 4-14. To removerthe ﬂank steak from: the
flank section; proceed as follows. = .
. a. Cut a thin strip from the navel side to umle the
heavy membrane:

b Remove the membrane by pulhng from the thick

d Release on the tluck end and pull | the flank steak'

far as it will pull muy. then cut off the flank steak.

\e.- Use the remaining pomon of the flank for stew
beef and ground beef.

- /
e

. .
V.

Figure 4-14. Removing fank stesk. -

-

Flgure 1-1.5 The ﬂanlggtegl’g is lean. ,oval shaped.

and free of serious membrane or white fibrous tissue,
with the grain running lengthwise.

T Figure 4-13; Flank steak.




] Figure 4-16 Thé flank steak m:ay now. be merchan-
dised in any one of the following ways:
__a. Shorten the muscle fibers by scoring the steak
with a knife; making crisscross cuts about 3/4 of an
_inch apart.

- b _Tenderize the steak, using the tenderizing ma-

c. Prepare the ﬂaq;i steak with a pocket by opening

the thick end of the steak crosswise toward each side
(forming an opemng but not cutting through the side).
. "Insert the knife in the opening md cut a pocket on the

- .mia@f the steak.
_d. Prepare fillet of flank by rollmg the steak around

L . ' o o aplece of fat. Insert toothpnck: or meat skewers, and
- . oL S cutntupmtomdmdua‘lstuks

Sirloin Tlp Refer to figures 4—17 and 3—18 'in proc-
--essing the sirloin tip. -
. -« Figure 4-17. In the foliowmg steps the sxrlom up
I8 processed with the cover on.
_a. Remove the kneecap by cutting parallel with the
face of the sirloin tip.
b. Remove any excess fat. .
- ¢ Cut the tip into steaks or roasts.
S d Usmg any trimmings for stew beef or ground

beef.

. . . . R 7

Figuda 4-18. The sirioin up mny aiso be processed

,. femoving the cover. T¢ remove the cover, follow the
natural seam arpund ﬂw sirloin up The tip'is then

rgerchmdned u,foﬂn
" a. Cut the sirfoin. tip. mto rGasts of vgned wcng’ht,s

Thin, wide slices “bf cod fat can be placed around
roasts and tied for a more desirable finished product.
b. Cut the sirloin tip in varied thickness for steaks.

36




Figure 4-19. Rolled rump rosst.

Q

ERIC

Aruitoxt provided by Eic:

Figure 4-20. Full round. bone-in.

~ ’
 Rump Roast. The finished rolled roast is shown in
figure 4-19. Use the following steps in preparing
rumip roast.

a: Form the boneless rump into a roll.
b. Tie the roll crosswise with roast cord, approxi-

mately 1 inch apart, or use netting:
¢. Merchandise the ;pli whole or cut into varicd

welghts

§ .

Bone-In Round To procesg pgng-m round stealks,
and 4-22. Flgure 4-20

refer to figures 4-20, 4-21,
shows the full bone-in round before processing.

Figure 4-21. Processing bone-in round steaks

Figure 4-21. To process bone-in round steaks, pro-
ceed as follows:

a. Slice the round steaks down through the gland
b. Slice it into one 2 inch swiss steak:



Figure 4-24. Heel of round.

38

Figure 4-22. Remove excess fat and the gland from
round steaks before merchandising: 3
Full Boneless Round Cuts. Refer to figure 4-23 for

processing full boneless round cuts.

Figure 4-23. To process full round boneless cuts,
proceed as follows:

S T8, T n - n
_ a. Slice the steaks 172 inch thick until the heavy
deposit of fat in the center of the round is reached: .
b. Trim this excess fat and any discoloration from
steaks before merchandising.
¢. The remainder of i

as roast, steak, and stew §

f.

-

_ Heel of Round. The heel (fig. 4-24) is the back por-
tion of the round that includes a portion of the shafk
meat. The heel is merchandised as pot (gast. stew

beef or ground bﬁ‘ .

und can be merchandised

.
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Procusm; the Individual Muscles of the Round.

To separate the round and process individua ‘Qts,
refer to figure 4-25 through 4-28. o
__ Figure 3-25. 7]'97 separate the top round from bot-
tom round, proceed as follows: .
. a. Separate the top (inside) rougg”(ggm thc bottom—
(outside) round by following the natural seams.

b. Leave the eye of round attached to the bottom

round.

<

$

Figure 4-26. In processing the top round, proceed as
follows B
a. Remove any discoloration and excess fat found

on the outside.
b. Merchandise the round as stcak or roast:

. Cut these steaks 172 inch thick.
d Cut the roasts lenigthwise (thh tt&e gmm of the

Ao nge a uniform crossgrain carving when they

; af& cooked.”
j e. The back porhon can be used for stew beef or
ground beef.
Y

Fij igure 4-27 To proeess ‘the full bottom (cyc of

. -round and bottom round as one unit) round do the
following:
a. Remove the pophtcal lymph gland.
" b. Remove the silver strip located at the seam where

thc sirloin tip was separated from the bottom round.

c. Cut these steaks /2 inch thick.
d. Cut the roasts into various sizes:

e. Trimmings are used for stew beef or ground
beef.

a—

ey
Gl
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round cuts; proceed as follows: e
_ a. Separate the eye pf round from the bottom round
by following the maturat seam:.

~b. Remove any excess fat and the lymph gland from
the bottom round.

- Figure 4-28..To process eye of round and bottom

¢ Remove the silver strip from the bottom round.
_ d. Cut the eye of round into steaks 1/ 2 inch thick, or
leave it whole or cut it into roasts of various sizes.

_e. Process the bottom round in the same way as
the eye is processed.

/. Use any trimmings for stew beef or g'round beef.

r

Full Loin. The full loin (fig. 4-29) consists, of two

wholesale cuts, the sirloin (a) and the short loin (b).
To separate the sirloin (a) from the short loin (b),
locate the end of the hipbone (pinbone) and cut paral-

lel with the face of the sirloin end. To process the sir-
loin and shorjfioin, refer to figures 4-30 through 4-35.

S

Figure 4-30. The sirloin may be boned 4nd the
steaks merchandised as boneless top sirloin ste
to process bone in sirloin as follows: N T
~a. Cut these steaks of uniform thickness by kégping
the sirloin pressed against the guide: ~  \
 b. Cut these steaks 374 to 14 inches thick (accqrd-
ing to customer demand). - -

¢. Trim all individual steaks of excess fat and bope.

d.-Remove any bone dust before merchandisi

-



Figure 4-31. Notice the whole sirloin (top center);
pinbone steak, trimmed and untrimmed (center); and
sirloin steak trimmed and untrimmed (bottom).

Figure 4-32: To trim the short loin, do the following:
a. Remove the excess chine bone.

b. Trith the backbone to remove any discoloratien
and sharp bones. o S
¢. Remove any excess flank meat and remove any

tails that excéed 1 inch before cutting into steaks.

-

_- Figure 4-33. To process the short loin, proceed as
follows: - - - S

~ a. Cut steaks of uniform thickness by keeping the
short loin pressed against the guide. - -~

b. Cut porterhouse and T-bone steaks 1/2 to 1%

."inches thick and top.sirloin steaks 3/4 of an inch

thick. However, the actual thickness of the steaks
depends upon customer demand.
¢. Remove-any bone dust. -

[
\I\
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F‘ Figure 4-34 Flgurc 4-34 shows portcrhousc stcaks.

trimmed and untrimmed {left); T-bone steaks,
trimmed and untrimmed (center); and top lom stcaks.
trimmed and unmmmed (right).

Thc uppw cutls the trimmod loin of buf showing loution ohmlu

. Sirloin

Porterhouse _ DR
. T-bone x : '
. Top loin e .

o Q'P‘

_ Tha lower cuts are steaks cut from loin of beef:
A. Sirloin, cut from lerge end of loin. _
B. Porterhouse, cut from large end of short Ioin A lnm tender-

__ loin is charsctaristic of porterhouse steaks.
C. T-bone, cut sfter porterhouse has besn removed down to pomt

where_tenderioin becomaes thin. A smaller tenderloin is charac-

_ teristic of T-bows steaks. + .
D. Top loin steak, the remaining pqnion of short loin. Top loin ;

stsaks are characterized by very little or no tenderioin.

Fi'gﬂré 4-35. Trimmed loin and steaks.

)
£y

_ Figure 4-35. Notice the full loin, <he individual cuts
derived from it, and their location,

PN
OJ\
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_Cuts Received From Hindquarters. Figure 4-36 o ‘ .o b

shows and lists the standard retail cuts received from
the hindquarter: '

Sirloin steak .
. Club steak _
T-bone steak :
. Porterhouse steak =
Sirloin tip, covering on
. Top linside) round
. Eyeof round L
Sirloin tip, covering removed

Rump roast,boneless = -
. Bottom (outside) round, eve stjll attached:
. Heel of round

r

Hind shank meat, bone-in
Soupbones
Kidney — _
. Flank steak

Bottom (outsids) round steak, aye rémoved
Eye of round steak : :
. Sirloin tip (knuckle) stesk, covering on

; Sirloin tip_(knuckle) steak, covering oft
Full round steak
Top (inside) round:stesk

<CHANIPPOZE

. Bottom (outside) round steak, eye of round included

REemIToOMMOO M

Figure 4-36. Cuts from beef ﬁiﬁéquarﬁéf.
Exercises (022: . b. Follow_the natural scams in separating the top
Comiplete exercises | through 8 by filling in the round from the bottom round.

blanks with the appropriate word or words. - ¢. Use the back portion for stew beef or ground .
1. — steak has grain running lengthwise. - - beef. L
2. The — = may be merchan- d. Reniove any discoloration and excess fat from
dised with the outside covering intact or removed. the outside: . o
The retail cut that has a giand in the center is . ¢. Leave the éye of round attached to the bottom-
——— = — . . round. : L _ S .
. The cut of beef that has shank meat attached is f. Cut the roasts lengthwise (with the grain of the
the —— . meat) to give a uniform crossgrain carving when
. The silver strip separates.the _ from they are cooked. . ] - T
the —_— . g Maerchandise the round as steak or roast. - N\
. To separate the sirloin from the full loin, cut paral- B

lel with the face of the sirfoinend tothe ————© e
. A large tenderloin is characteristicofa — 923 Discriminate between correct and incorrect state-

steak: merits about preliminary breaking procedures of the

. The last steak processed from the shortloin is . forequarter and final rib processing, invalld, cor-

B W

o W

~31

: . " 7 recting the latter, and_identify acceptable ways to
9; The Tollowing are steps in separating top round - Merchandise the short plate from &.mixed list of ac
from bottom round and processing both correctly. ceptable and unacceptable such ways. ,

Resequence their order after first separating them - N L
into (a) top (inside) and (b) bottom (outside) _ Preliminary Forequartér Breaking. Refer to figures

round. 4-37, 4-38, and 4-39 for preliminary breaking proce- .
" a. Cut the steaks 1/2 inch thick. : dures: . ,

v




 Figure 4-37.

Eféii{fuii ianqm rter.

&

TR A oy rc,ucwa
_ a. Remove the spinal cord. ,
b. Trim off any dark exposed surﬁwg.’ especmuy in

the neck area. Do not use this for ground beef.

¢. Remove any meat in the cavity of the 'chiife
bone, trim, and use it . for ground beef.
" d. Remove the skirt meat from the inside of the
forequarter on the plate section by cutting a thin strip
from the thin edge to untie the membrane; pulling the
membrane from the inside and the outside of the

skirt; arid cutting under the skirt, staying close to the

_ rib bones and over the rib cartilages.

any excess fat from the meat. The skirt may B& ﬁiéf-
chandised .in any one of the following ways:
a, As skirt steak {fillet of steak, center of fig. 4-38).

To prepare the .skirt steak, cut a strip. of cod fat ap-

proximately 1/2 inch square; place the s strip_of fat
crosswise on the skirt meat and roll it lengthwise, $O
that the fat will be in the center; insert toothpicks fo
hold the roll together and-slice between the tooth-
picks to make individual cuts. =

b. As ground beef (top nght in fig. 4-38)

¢. Beef stew (bottom right in fig: 4-38):

i ‘
(S
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Figure 4-39. Count five ribs from the neck and
pierce between the fifth and sixth ribs, then proceed
as follows: L . o
a. Cut between the fifth and sixth ribs, -parailel
with the rib bones: .~ . . L o
b. Saw through the breastbone and the backbone to
separate the wing section from the crosscut section.
«
Figure 4-39. Scparating wing section from crpss-cut chuck: - f ' - : ' t

: R
; _ Processing the Rib (Wint Section). Figures 4-39
; through 4-50 show processing of the wing section.
Figure 4-40. Measure 7 inches from the chine bone
;! on the smail end and make a landmark to be used in
' scparating the plate from the rib.
. IR

Figure 4-40. Marking plate.




' Figure 441. To remove the plate (navel), saw from

" the mark, keeping the line of cut parallel with the -
back of the rib. - .

-

T | . . . . v S~

:?:, ;":'»:_ \4 .
° "b . _ o

Figure 4-42. To prepdre shorigibs (left in fig. 342),
cut across the ribs in approximately 2 inch lengths;

[y

then cut between each rib and rkmove any excess fat.
. _ To prepare the short plate (right in fig. 442), cut in

" between each rib bone and.through the ribxartilages:

- remove. the excess fat; and merchandise it as soup
‘meat with bone in, or bane it and grind the meat.

.
\

Fiipfe 4-42. Processing short nb;s and short piate. :‘ ST ’ . . [‘
< ; P R

-

(S92}
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- - Fig igure ?33 The shon plate may be merchandlscd
" inany of the following ways:
a. With the plate boned, excess fat removed\ and
used for ground -beef. ‘
b. As stew beef (bottom left in fig. 4-43).

_¢. As skirt steak processed from: the skirt meat.
Thesskirt meat is located on: the inside.of the short
plate (second from the left in fig. 4-43).

_d. As soup meat (with bone in, processed from ¢
short plate) with the top_layer of meat and excess
remaining on the,cut (third from left in fig. Q})fﬁ

e. Asshort plate with the top layer of lean meatand
excess fat removed (bottom center of fig. 4-43). ‘

#. As short ribs cut full length for barbecuing.

g As short ribs cut short for stewing or braising.

Fig igure 4 44, Remove the chine bone and trim fith-
erbones, proceedmg as follows:
a. Hold the rib at an angle to cut at the base of the

chine bone (where the chine bone contacts the spmul

cord channel). .

~ b. Close the guide on ;hgigay( to remove any shw
bones and discoioration from featherbones.

_¢. Do not allow the saw blade to penectrate into

the meat.

Flgure l«i} Thc tnmmeﬁb can then bc prucesscd

into steaks or roasts:

Figure &-45 Trimmed nb.

53




ngi’;g}?p”y;c the followmg Steps in cumng rib
~ steaks and roasts: .
_a. Cut the first three ribs from the small end for
_rib steaks or roasts. .
b. Use the next three ribs for steaks 5
c. Bone the renimmng two ribs and process them

into rib eye staks

- to cusjq;pgr demind

e.. Remove any bone dust from the swaks beforc
K traymg them.

s

F‘gufe 1}17 The bone in, tnmmed nb steak is: -
shown in the left of fig. 4-47. The rib steak; showing
the necessary_ trim of excess bone and fat is shown on
the nght in this ﬁgure

e

Figure 4-47. Rib steaks, trimmed and untrimmed. '

= e : . ”j-fgygg 4-48. Use-the f llowing steps in preparing
> N g Tib roast:
__a._ Remove the backb e, the featherbones, and

_the backstrap (left fig: 4-48).
_ b. Place a thin (1/4 inch) layer of fat where bones
have been removed (cgnter fig: 4-48);
o Txe the fat mto place (nght. ﬁg 4-48). Thls fat

carving.

Figure 4-48. Merchandising rib roast.

ST
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ﬁgure’ ug ﬁoninl rib:

Figure 4-50. Merchandising boneless rib.

-

D o LA

-any of the following retait cuts:

follows:

feltherbones

b. Release the meat fxom the featherbones.
.- ¢ Lift the boneless rib from the cradle of bones.

d. Remove the blekstnp from the natural seam.

Fi igure ?250 The boneless nb may be proeened into

a. As boneless rib roast {top left, ﬁg. 4230) Roasts

‘may be merchandised as flat or rolled. .

b. As boneless rib steak (bottom; fig. 4-50).
c. As rib eye roast {top right, fig. 4-50) or rib eye

steak (bonom right, fig. 4-50). To procesé the boneless
rib into rib eye; remove the outer covering by follow-
ing the natural seams. Merchandise the lean trim-

mings from the cover as stew beef or ground beef.

o Figure 449. To bore standmg nbs, proceed as

‘@. Cut the meat from the rib bones down to the



* <. & The full rib yields rib steak, nbxisteaks

- For exercises tl:rough . mdwgt; the i cqrrggg state-
muuby tTorFmdwbhuhprowded_

— 2. The wing - section und croucutyggcggg is
~ separated between the fifth and sixth ribs..

3. Separate tbe piste and rib § inches from.the
ehulebo tlieam:llendmuhnepaullel

thebtckiﬁhenb

and short ribs. "

The back strip is removed from bo
cuts. .

6. methefoiiowm;mxedhnofucoepubléand

_.:.* s less rib

unacceptable ways to merchandise the short plate,
identify those able by placing R (right) in
the blank pro . Leave unacceptable ways with

nothing befo them.
u.TAs soup meat wlth the top layer of meat and

Figure 4-52. Processing foreshank and brisket.

mments tocorrect ones. -

b. As shon nbs cut full length for barbecuml
c. As skirt steak processed from the skirt meat

. With the ptxte boned and used t'or ground
beef, with excess fat removed or not, depend-
ing on the grade of ground beef intended.

—— d As stew beef.
p—

f- As soup meat with the top layer of meat and

excess fat trimmed from the cut. ..

—— § As short ribs cut for stewing or braising:
——. h. As short plate with the top layer of lean mcat
and excess fat removed.

024: Supply missing Information Inlncomphto state-

ments pertaining to processing the brisket and chuck
section of the forequarter and resequence correctly
mh'.promhgthoamucﬁonlntomm

Figure 4-51. Remove the foreshank and brisket
from the crosscut. chuck, then proceed as follows:

‘a. Locate the knuckle and cut 1/2 inch above the

above the knuckle, you avoid a large bone in the first
arm roast:

b. Keep the line of cut parallel to the back ot"’the:

chuck.
c. Saw through the arm and rib bones.

I . .
o : '

Figure 4-52. Separate thé t'oreshxnk from the

brisket by following the natural seam located under-

neath the elbow bone-(note dotted line in fig. 4-52).

Merchandise the foreshank as boneless stew bect‘

ground beef; or soup bones with meat.

56
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Figure 4-53. The brisket may be merchandlscd m
any of the following ways: :
_ a. Bone-in brisket (left in ﬁg 4-53)
. bone-in soup meat.
b. Boneless flat brisket (ce r) may be used for

roasts of various sizes; stew . or ground beef.
- ¢. As rolled brisket, bonelesa. with the deckle

removed (right, fig. 4-53). To prepare large briskets
‘for rolling, cut the brisket lengthwise, reversing one
piece, and then tying the two pieces together with the
fat sides out. Two small briskets may be rolled and

tied together for a roast. ,

For processing of these cults, refer to figures 4-55

‘through 4-64. .

I-ﬁure 4-55. Separate the chick from the shoulder

(chuck—left in figure 4-55, shoulder—nghl in same

- figure as follows:

a. Locge: the blade cartilage in the face of the

chuck and: mttkappronmately 1inch on the armside.
b. Locate the ball portion of the ball-and-socket

joint of the arm on the neck end and mark 1/2 inch

from the ball on the chuck side.
¢. Connect the two marks and cut parallel with

the back of chuck to complete the separauon



from the neck end),” N
b. Merchandise the cro
beef, or ground beef. - L

&

Figure !-17 Cut the arm secuon mto roasts and -
steaks as follows:
@ Cut from the round armborn Jade bac to the
large ball bone. Avoid cutting into the large ball bone.

'b. Determine the thickness of roasts and steaks

according to patron demand. V ke
¢. Remove any bone dust. - &

d. Bone the remaining portion of the arm and use
it for roasts, steaks, stew beef, or ground beef.

R L
Fi.ute 457, Proeaung arm rouu and steaks.

Figure 4-58 On the left in this figure 1s1hc trimmed
arm roast. The arm roast itself {s shown on the right,

with the excess fat and bones that should be’ removcd

Figure 4-S8. Arm roast. .
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Figure 4-59. Notice the retail cuts processed from
the_shoulder section (top center; ﬁg 4-59). They are
.as follows:

a. Cross rib roast (left bottom. fig. 4-59).
_ b._Ball bone used for soup bone {secopd from left,
fig. 4-59). -

¢. Shoulder. (boncless) used for roast or steak
(sécond from right, fig. 3-59).

d. Arm roast (extreme right in fig. 4-59):

Figure 4-50. The knuckie pomon of arm may be
removed by taking the following steps:
a. After the arin roast has been removed, tum the

<huck with the bone side up:
b. Locate the blade cartilage in the face of the

chuck and cut ipproxlmately 1 inch on the arm side:

c. Cut parallel with the back of the chuck to sep-
arate the kniicklebone and the remaining arm section:

d. Remove the knucklebone and use it for a soup
bone.’
e WUse the bone arm scctlon for rolled roast or swiss

steak. .
f. Use any tnmmnngs for stew beef or ground beef.

/ Figure 4-60. Removing knuckle portion ol’ shouider
' using alternate merfiod.

. Figure 4-61. Ct the chick into roasts and steaks

a. Trim any excess chine bone. *

b. Trim the backbone lightly to bnghten its ap-
pearance.
. c. Begin- cuttmg from the face of the chuck per-
pendxcular to the back of the chuck:

"~ d- Cut chuck roasts and steaks until you reach the
heavy deposit of fat in the neck area.
e. Remove any bone dust.

3 Use the neck for roast, stew oeef or ground beef.

Figure 4-62. Notice the trimmed chuck roast on
the left, this figure, and the one on the right in the

shme figure, showing the excess fat and bone that
should be removed.

~

- *3,?.»‘ Tl
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, Figure #-63. The reuul ciits prot esse& from the
' chuck section (top center, fig. 4-6. as follows:

d Lean meat used for stew or ground beef.
b Flrsu:ut chuck ;denufied by the presence of

Jeft fig. 4;-63) .

,, k, identified by the pomon of
mblihg the number seven (second

t in fig. 4-63).

. 198 ‘k a less desmble cut (bottom nght in ﬁg

).
k bones. merchandised as beef neck b.nes
ht in fig. 4-63).

Figurej—}lﬂ‘l’hg [qtgx} gu;gﬁ procencd from the
square—cut chuck.are as follows: .

a. As blade chuck {center top, fig._ W),,,, o
_ ‘b. As boneless shoulder rolled roasts (second from
top, fig. 4-64).

_ ¢._Asblade chiick roast (left in bottom two rows of
fig. 4-6).
d. As arm roast (nght in bottom two rows of fig.

4-64).

Skirt: (filet of skirt) steak_ . Standing rib; teath .fbonu m'novod I C!Illcli roasts

AL
B. ﬂnh cut short and long - o Standing rib featherbones still intact J. Block (English; Boston)
C. plate, flat covering removed E. Ribeyestessk K. Shoulder, boneless
D. Rib rossts -~ F. Rib steak, boneless L. Arm roasts.
« ‘Rolled rib roast, bo'ﬂﬂ, G. Rib steak, bone-in M. Neck bones . .
-« Standing rib roast with covering H. Boneless brisket N. Rib bones with finger meat
. tied, replacing festherbones s Flat 0. Soupbone

« Rolled and tied .
Figure 4-65. Cuts processed from the forequancr

54 .
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T Cuu Procaud From Forequarters, Fnzure 4-65 ¢. Avoid cutting into the large ball bonﬁs you cut
' ;2:;“ the retail cuts processed from a forequarter of tl;mlinbthe round armbone side back to the large
\ : _ ball bone. .
. Exercises (024): _ } . d. Make ground beef, roasts, steaks, and stew beef
" Complete exercises,] through 4 by filling in the blanks 3ut of the remaining portion of arm; after boning
Yl"?c:h:v:sz?m;e bv;?‘:d':rlivlioz‘xd;t st Toast, sep- e Cut from the rouﬁngfarmbone side bggg (Qithe
) arate the foreshank and brisket from the crosscut. la"‘f ball bone; then slice carefully.-through its
chuck — __ __ inch above the knuckle on the i ‘;{!LC! o P
S Shgﬂ!dé! side. o B . Remove any bone dust;
2. Separate the. o from e

Lnch from the blade. camlage i 025. Discriminate between true and false statements

3. When the ‘cross rib is separated from the arm, concerning fabricated; sub-primal cuts of beef and
~ ———————ribs are left on the cross rib section. supply missing information in statéments about such
4, The ﬁrst cut processed from the chuck section is fabricated cuts.

roast; _

5. The followmg are steps in procéssmg “the arm %~
section into roasts and steaks correctly. Resequerice Fibrlﬁted Cuts of Beef The major subpnmnl cuts

* their order from the incorrect one given, deleting of beef are shown in figure 4-66. Market-ready cuts
any not nceded steps: - —-may vary depending on the packer's productxon
a. Determine the thickness of roasts or steaks ac- methods: For example; some packers divide the full
_ cording to patron demand. ) loin (a) into thtee cuts—sirloin butt, short loin. and
b. Bone the remaining portion of arm, using itfor butt tenderloin. For a detiled description of each

roasts, iéuﬁ meat, and ground Beef ~ cut, follow fitures 4-67 through 4-72.

A. Loin _ D. Sirloin tip (knuckle)
8. Round E. Armbone chuck (shouidsr)
C. Rib : F. Blade chuck

Figure 4-66. Major subprimal cuts of beef.
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Figure 4:67. Full loin.

Figure -4-67. The full loin contams the i3th rib -

inere the side was separated between the 12th and

muscle on the nb end, and lhe tenderloin is trimmed
within 1/2 inch of fat. The sirloin end is separated

from the rump parallel with the rib end to give the cor-
rect_loin angle for retail cutting of bone-in sirloin
steaki. Fat is trithmed to within 1/2 mch The loins

are packed one in a box.

| : ngurg 4-68. The hmdshank ls removgd at the suﬂe

joint. The aitch (rump) bone, sacral vertebrae, and

- “tail joints are removed: The round leg bone remains

intact. Exterior fat xsﬁtgrgxpfed to within 1/2 mch.

One round is packed in a box with one sirloin tip.

"

. Figure 4-69 The nb u separated ﬁ-om the chuck

between the fifth and sixth ribs. The rib is separated

from the plate 3 inches above the eye of the loin end
and 4 inches above the eye of the chuck end. The

.chine bone is removed along a straight line where

the vertebra joines the featherbones. The blade bone
remains iil. Exterior fat is trimmed to thl'un 1/2inch.

Ribs are packed two in a box.

65 -
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" Pigure 4-70. The sirloin tip is the portion of the.
primal round that is underneath the round bone. The
kneecap and connective tissues_are removed. All ex--

terior fat is trimmed within'1/2 inch. The sirloin tip
_is packed in a box with the round.

 Figure 4-71. Armborte chuck (shoulder) is the por-
tion of the square chuck that remains after splitting
if half. Exterior fat is removed to within 1/2 inch. The-

shoulder is packed one in a box with the blade chuck.. -

~ .

3 . - -

., Figure 4-72. The blade chiick is half of the fine rib
square chuck. The tip of the neck is removed at the

- atlas joint: The entire thraat area’is trimmed com-

_ pletely free of blacd clots; glands, and surface fat.
Exterior fatis trimmed to within 1/2 inch."The blade
chuck is packed one in 3, box with the shoulder.

R .. .

3




ldenufy exercise sﬂtements 1 through 4 as bemg
either true or faise:
— 1. One inch of exterior fat is left on all sub—

primal cuts.

_ sacral’ vertebrle, and tail joints:

—_— i The round is received minus the aitch bone,
—_—3

. The rib is separated from the chucl: hetween
thﬁeifqugh and fifth ribs.

-—= 4. The sirloin tip and round are packed in
sepurate boxes '

s Supply the missing words in each of the followmg
statements about fabricated cuts of beef:

a. Some packers divide the full loin into three cuts:

~ sirloin butt, ,and butt

* tendertoin: '

b. The pomon of the square chuck rernmmng after
splitting in half is the
(shoulider): v o

c. The
the fine rib squnre chuck

-d. The blade chuck is paéked one in a box with the

_is-one half of

.

4. Cutﬂnt Dlmreneei Between Veal and Mature

Yegl grg{ergfljrom mature beef in strncture and cut-

ting procedures. These are covered in this section to
the degree you need to know them for your 1ob

026. Auodate vulous typee oI mut with appropriate
rehted ehnneterlsﬂel

Listed below are the five mnjor cuttmg drfferences -

existing between veal and mature beef:

a. The first difference is that veal is recewed in

whole sides. Mature beef has been separated into
- forequarter and hindquarter before receiving. -

b. A beef hindquarter contains the last (13th) rib;’
-but we separate a veal side behind the last.rib. All
‘ribs remain on the forequarter.

c: Notice the greater size in mature beef_ (areas 3,
4 and s, ﬁg 4-3) than in veal (areas Jand 4, fig. 4-73).

i

- . q

The areas of veal are processed mto blade and arms-

beef yield blade And arm roasts.and steaks. In veal
lled shoulder, but in mature beef

- bone chops and éozst The corresponding areas of

-these areas are

they are catled ¢huck: Rib chops are cut from veal
rib; whereas mature beef yields rib steaks and roasts.
d. In the veal leg, area, 12, figure 4-73, notice that
you cut completely through the round bone just below
the lower end and process cutlets and roasts. In beef,

two major cuts are made from this part (area 3; the
round and aréa 4, the sirloin tip). In veal, only one
major cut is made.

e. One final dxfference Area 13 (veal hmdshank
ﬁg 4-73) is one major cut, while the same beef area is

- two cuts (area |; shank and 2, heel of round, ﬁg 4-3):

T
N

Exerehel (026). o .
. Match each of the types of meat mven m column B
with rts related appropriate characteristics of meat,
found in column A, by writing each. numbered
type (column B) beside its corresponding lettered

characteristic ‘(column - A). NOTE: Each item in
column B may be used more than once.

Column A _ Column B
. Characreristics Types of Meat
a. Received as a whole side. - 1. Beef.
————b: Rid chips. _ : 2. Veal

§—C Bixde rozsts:

——— d. Forequarter received sepamed ¥

——— €. Rib roasts.
< f. Round eree eomutum smgle

major cu
' g Sirloin up removed sepurltely

+h. All nb: on forequarter. - s

4-5. Veal Proc-lng
_We will consider a number of veal | processmg steps.
The next objective covers separatmg the hindquarter

and forequarter and processmg the forequarter: -

> :.‘H" .‘i ‘ 2

'thclr related approprlate m‘k\

2
ey
0

ssociate various stéps in veal {Orequlrter proc-
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1
12 Leg -

El

~ . ¢ Ground.vesl - ?(/ L

Shank -
a. Ground vesl o
b. Stew *

Neck . _°
a. Ground veal
b. Chop suey

.- Shoulder, arm bone chops

Brisket .~

: -_;mwi‘r&mlv
© . . b.Stew

c. Chop suey g
d. Ground vesl o

Rib-rib chops

. jc;am;ii
. Loindoin chops -

9. Flnnﬁ,iéﬁnd veal g _

10, Siticin-chiops of romt__

: ﬁ}iﬁ; boned and roited

“a Cutets , =
b. Rosst

- e chﬂmf ;\_‘.Z

& Stew .

Shouldet, bisde bone chops .~
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Aruitoxt provided by Eic:

- ;‘.ssmg steps ducu}ud néxt, referﬂ to

juarter. In this =~ -

sepmnon prpcednre, ﬁm you must place the veal
side on the preparation table, meat-side down; as
shown in figure 4-74. Then- trim any discolored sur-

faces; remove the kidney knob and spinal cord, and
hang it tender. Cut through the meat behind the 13th-

_ rib; leaving -ail ribs on the foreqntner; then saw

~ through the backbone; as showr. in figute 4-75.

’ . .' b -
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ngcmg Forequahu', ,7 §7th¢/ fqre’

through 4-88.

- Marking off rib from’ &
figure 4-76. First, count from the Treck cEﬂ

Separmmg rib and navel ﬁom shoulder and breasr
This is shown in figure 4.77.Now turn the forequarter
over and. using the mark as a guide, separate it by .+ -
- cutting belween the sixth and the sevemh. ribs. M
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. Removmg the [oresliank and breast from shoulder.
This is shown in ﬁgure 4-78."Locate here the joint

where the armbone joines the foreshank and mark 1/2

inch.on the shoulder side. Be sure to mark off parallel

to the back and then sepmrate it. Notice that figure
4-79 shows you different ways to merchandise the fore-' .

* shaink and brisket. These are as follows:
a. As shnnk whole (upper left-hand comner, fig.
'7 . o : - S o ‘-79) B
. . B b As shank, cut for stew (left slde, sbcond from
Figure 4-78. Removing {oréshank and breast from shouldpr. top, ﬁg 4-79). ‘
N . . ool ¢ As vedl stew, bonelm (lower left-hand corner,
SR ' : fig. 479).
o ; .S ST . d. Using the large knuckle pomon of the shank for
S ) ' e - asoupbone. - -
' T : e. As ground veal for meat loaf
7. As ground veal.
- As patties: .
h. As breast; whole for stufﬁng (Cut a pocket in
“the breast Igg(ore merchandising).

_I- _As breast for stewing (cut into small plcces ap~ ’
proxlmately 1 mch wnde)

Remqva lhrn-nb corner:_ This is shown fn ﬁg
- 4-80 and involves the following:~ -
 a. Locate the-bladebone cartilage and mark ap-
proxmmtely 1/2 inch on the shoulder side. - o

~ _b. €ut parallel to the back through the ﬁrst three
rib ones. :
©: Cut parallel to and between the t thxrd and fourth

“ribs to the first line of the cut to remove.. The chops

ter eye appeal with the three-rib corner removed.

‘d. Process the thrée-rib- corner into ribletsfor stew- -

ing or bratsmg, or bbne the meat for grmdmg

" Figure 4-80. Re'mdyini_,mfeelribmi.fmgmbgﬁq_-*- L T .

. NS R PO . o ., _
S . , R i Y - - L /e .
. L ‘. : RN oo o - : : .
° v ) - ' . e e
N v

* processed from"the remaining shoulder will have bet-
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Cutting armbone chops. This is shown in figure -
4-81 and involves the following:

a. Cut chops from the armbone side down to. but
not including, the large knuckleborie. - .

s . b Trim any excess {at and bone and remove any

bone dust.

¢. Cut the knuckie portion into éhogs or rbuls Be
sure to trim the Rnucklebone and any excess fat beforg
merchandising.

d. The arm portion of the shouidert may aiso be mer-
' chmdued as roasts.

)
CTmihg biéd? chops a{:d roasts. .This is shown i 3‘
; figure 4-82 and involves the following: .
_a. Bﬁqmgvfeﬁaﬁnj excess chine bone from the,;emam-
ing portion of the shouider. L ]
... b..Cut chops ¢ or - roasts perpendioular to :l;e Biiék to\ 3
the deptmt of d gland in the neck. ]

¢ Trim any fat and remove any Bore. dust »
Com the chops or roasts. '

d. The shoulder may also be boned and processed
to boneless rout. : s

. Figure 4-82, Cutting blade chops and roasts. ) ] ' ;,:‘
- N . " - . . 8

)

-

Separalmg breast from r‘bs and processmg breasr

This process involves the following:

end cut parallei to the back, and separate the breast
from the ribs, as shown in t‘(gure 4-83.

L Ly - o A
Figure 4-83. Separating bmst-fr.om nbl c ) : 6(5 . oo -

-a. Mark 4 inches from the chine boni: on the small T



: - : T
.
NS b. Cut the breast into three plcccs of umform suc,
) as shown in figure 4-84. :
- 1
!.? 1 = 'J ¥ , . : e
A .
/U:l : -
\'7, .
¢. Slice the three pleccs mtionufmform strips for
stewing or braising, as shown in figure 4-85.
5. i -
& |
Do e~
; Fyun: 4-85 Slicing into uniform strips for s(ewm; or braising. A
-~ -

- 3*.

" d. Refer to figure 4-86 for procedures in merchan-
dising the breast:

§; kC“? Ground veal

i B. Fi?tiu, v ;
5}_ ‘@ E«. Stew, boneless - v
¥ F. Stew, bone-in (cut IP %!:
- [ a

ERIC

Aruitoxt provided by Eic:
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o
- Figure 4-87. Removing chine bone from ribs. -
& - _Processing rib chops. Remove the chine bone i:i'qu
: . ribs, as shown in figure 4-87. But see figure 4-88. for
i . processed rib chops with any excess fat and all bone
. dust removed. :
— ¢ Pl
o i}
\ ’
s
Y
< . K 4
ot
1’
N »a L E . . ’1" ; N - N
Figure 4-88: Processing rib chops. . . , () : i ”
\ [ P : . ‘
/ ¥
[

ERIC

Aruitoxt provided by Eic:
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E“m (027): . 028. Associate vnio- steps in veal hindquarter proc-
" - . Match each of the processmg steps given in column mlng with their npproprhte tasks. .
B withiiits related appropriate task; found in column ¥
A, by writing each_numbered step (column B) be-
A side its correspondmg lettered task (column A).
NOTE: Each item in column B may be used only
once. Hlndqun;tg Processing. As yoy process the veal
. Column A  Column B hindquarter f:llow ﬁgures 4-89 through 4-96.
. Tasks . __Processing Steps
i Cut behind [3thrib. 1. Separating rib and navel
b. Cut between sixth and _ (romshouiderand breast.
seventh ribs. 2. Cutting armbone chops
——— ¢. Scparate where the arm- " and roasts.. - -
_ bone joins foreshank. k3 Removmgfomhnnksnd
d.Cut down to large  breast from shoulder.
knuckicbone. 4. Separating hmdquarter
T e Mark 4 inches from _ f{rom forequarter. b
chine bone. 5. Separating breast from
tibs.
aH ¢
: I kS .
R A
e )f' K ) >
Nl
Removmg ﬂank This is showu in ﬁgures 4-8% and-
4-90 1s done this way:
a. Lay the ))ygdquarter on the prcparatmn table,
wnth the skin side down. -
* b. Mark 4 inches from the chine bone on the loin
end.
¢. Cut through the cod fat to thepnatural seam.
-d. Follow the contour of the round (knuckle side) to
the lower flank.
e. Cut in a straight litie to the 4-mch mark to re-
move.
/. Remove any membrane from the msnde of the
flank and merchandise this as stew or ground.
! Figure 440, Removing flank. & ‘
. | n
65 ‘ P
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Separating rump ¢ Tam jram Ieg 'I:lufsﬂ is shown \
in figure 4-91. To do thig, mark 1 inch from the aitch -
(rump) bone, cut parallel to the aitch bone, and |

separate them.

Processing veal cutlets. This is shown' in ﬁgure ,
4—92 and is done as follows )

c‘ieposnt of fat in the center of the leg is reached

b. Trim any excess fat and dark or dry areas and
remove all bone dust.

Processing_back portion. of leg. This is shown in
girure 4-93. To process the back portion of leg (center
top of fig. 4-93) proceed as follows: -
a. Remove the shankbone (top right, fig. 4-93) at
the stifle joint. o
b Saw off the large pomon of the legbone at the ,

c. Fold the heel mieat into the area where the por-

tion of the legbone was rem
d. Tie this up with roast coﬁ

e. Merchandise this as a semlboneless roast;

;Ippwletftf in, ﬁggref 5:93 can be seen ihe leg roast,

semiboneless;, and tied. In the bottom left of this
figure ypu can see ground veal and veal patties, (bot-

tom, second from left, fig. 4:93). The back portion of
the leg may also be processed and merchandised as
cubed steaks (bottom, second from right; fig. 4-93) or

boneless veal stew (bottom right, fig. 4-93)

Separating loin, sirloin, and rump. This is sShownin " 'S
ﬁgure 4-94 To separate, do. thls

b Separate the sirloin by cutting 1 inch from. the R
ball end of the aitch bone and parallel with the lojn N
end. , - w

¢ Merchandise the rump as bone-in or boneless |
roast.

~o
Iy
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sing sifloin chops.

B t{":

-legotveal
Veal cutliets {round steak)
Veal kidney

. Stew, boneless -

Lag roast; ssmiboneless
Rump roast
. Sirloin roastx.
Sirtoin chop
Loin of veal
Loinchop .
Breast (naveH-forx uffing
Breast (navel) for stew

Figure 4-97 Cuts processed trom a side ot veal.

rXcrzonfoowy

Q

RIC

Aruitoxt provided by Eic:

66

1/

]
. Processing 1'/;n This is showii- ir figire 4-95. To do
this, remove %he chine bone, process the loin into
chops or roasts, trim any excess fat, and remove all
bone dust.

o

A3

~ Processing sirloin. This is shown in figure 4-96.
Cut chops or roasts into desired thicknéss and remove

any excess bones from the chops (bottom left, fig.
4-95). Trim any excess fat and remove all bone dust.

Cuts Processed From Veal Carcass. Notice the cuts
processed from a veal carcass shown in figure 4-97.

M. Rib of veal
Rib chop

Armbone rosst

Veal cubed steak
. Armbaone chop S
Blade and neck portion of shoulder
Blade roast
Blade chop
Shank, whole o
Breast (brisket) for staffing
. Veal patties
Braast (brisket) for stew

proz

XE<CHAOD
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ixitdif:‘, o8 (my : : Column A _ Colunini B
A .. _Tasks = - _ Processing Steps
1. M}}?h mh —Of—!he— v“‘l mndqmen prmsmg a. Mark 4 inches from I Separaozf;; ‘;::xm. sirloin,
|, Steps given in column B with its related _appro- . chine boné o loin end. and rump. -
priate task, found in column A; by writing each B Cut parallel to aitch 2. Processing sirloin chops.
numbe tep (column B) beside ltscorrespondmg bone. 3 Removing flank.
lettered g8k (column A). NOTE: Each item in ——¢ oc[“;:c ;““;";:?mb‘u"‘d 4 i‘lﬁ“[’r‘;g‘le rump and
- . &
column B may be used only once. —— d. Remove excess bones
. 7 7 ) Afrom chops or roasts:
- :
- 23
~ 3 : . Sl
__ LOWER HIND
. ‘ : , ) SHANKBONES
< o @ A -
; AITCH BONE -
" | ~— BREAK JOINT s
. e . STIFLEJOINT .
. - ¥ X SHANK KNUCKLE BONE
ILBONE — 7/ T KNeeca
T | 3 {74 LEGBONE e
o SLIP JoINT—3CN ) ~ . B
‘ _ SLIP JOINT——0:% ) L ~< RUMP TR
° A\ Lo A S KNUCKLE BONE :
s - 5 - AY
- CHINE BONE —xn ~ HIPBONE
- FlNGER BONES a=__12V" o .
0 | reamwsron_ JBA - : f
'BACK BONE e SPINE BONES “JHe - \ _ - RIBCARTILAGES - /
» % »aurmus S X ~ - f L
B EAINE T N e ¢ BREASTBONE
R i * BLADEBONE = '\ /
CARTILAGE N\ N - 1 . -
Eb&ﬁi—:ﬁéﬁé - — 4 ELBOW BONE
_RIDGEOF _ — = A
BLADEBONE ™\ E - " SHANK
g : R , : ~ 37] " KNUCKLE BONES
'i' ? 4 A E— e . — y - -
NECK BONE — P = L= N BREAKJOINT
EEE—— < z A - '~ FORE_
, ‘ = » T\ SHANKBONES
~. s ® ‘ 7/ "arMeoNENN\ 73 o
N A ATLAS - ARMBONENGRY  cower Fore
' T ARM SHANKBONES

! KNUCKLE BONE

L
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4-6. Cutting Differences Between Lamb and Beef Exercises (029): 1
As in beef and veal, there are particular cutting  ldentify the statements. about lamb and beef cuttmg

procedures that apply only to_lamb. These are taken  differences in exercises 1 through 3, as either true or
false by piacmg a T or F.in the blanks provided.

up here.
- : — 1. You receive beef in quarters, but amb may be -
: : ~ Tteceived ifi carcass form: A/
029. Differentiate between correctwa?ngﬁ incorrect —— 2. Lamb carcasses are split into $ides.
statements of cutting differences in processing lamb. —— 3. Lamb loin yields lamb chops.
A lamb skeleton; shown in figure 4-98; is obvxously -

very sumilar to a beef skeieton; of colirse, it is_ mw;-. 4-7. Lamb Processing

smaller. Another difference between the two is that. In discussing the processing of lamb we will 'p'r'o-

whereas a lamb hindshank contains “break joints,”  ceed in the following order:

beef does not. - ) e Separating the foresaddle from the hmdsaddlc
. The terms “hindsaddle” and “forcsaddlc“ are used e Processing foresaddle. -
“ to describe the two basic divisions of lamb carcasses, ¢ Processing hindsaddle.

shown-in figure 4-99 However, lamb carcasses are not

split lcngthJse anto sides. Also, when saddles are

}4 " made in lamb, the twé forequarters or hindquarters  030. Indicate whether selected statements correctly
are left joined at the’ backbone. Finally, while lamb  reflect lamb processing procedures. If a statement is
loin yields chops, beef loin yicelds steaks. invalid, correct it.

y -

A. Hindsaddle
B. Foresaddle .
’ Figure 4-99. Hindsaddle and foresaddie.

Sep:nting the F oresaddle From Hindsaddie. This
is shown in figure 4-100. To perform this separation,
first remove kidneys and trim any dark surfaces from
- the n area. Then cut behind the 13th rib, leaving

allo “the ribs on the foresaddle.

Figure 100, Separating hindsaddle rrom foresaddie: : ,

Processing Foresaddle. As you study the processing
of lamb for'cs’addl'c. refer to figures 4-101 through
4-111;

Figure 4-101 Bcgm by scparfa}nﬁqg the ribs from

the shoulder between the sixth and’ the seventh ribs
(counting from the neck end).

Figure 4-101. Separating ribs from shoulder.

“1{r
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Figure 4-102. First, saw through the backbone of
the rib (rack) section; leaving equal amount of back-
bone on each side.

Figure 4-102. Processing rib section.
.. -

. Figure ¢+ .03. Here measnre -4 mches from the chme
bone and cut parallel to the back of the rib to remove
the breast. . 7

Eigure z-ioi iémoving bréast from ribs:

_ Figure 4-104. Next, remove the chiné bone frgm‘
- the rib.

Figure 4-104. Removing chine bone. .
.’

4& | 70 -
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 Figure 4-105. The rib (top of figure) may be mer-
chandised in any of these ways:

@ As french lamb chops (second from top; ﬁg
4-105). To prepare, cut chops in between each rib

and reifiove the meat and membrane approximately

| inch from the end of the rib bone. S
_ b._As rib chops (second from bottom and bottom,

fig. 4-105). For this, cut chops into the desired thick-
ness and remove_excess fat and bone dust. Remove
the lamb fell for better eye appeal. Double rib chops

may also be processed from the rib section.

Figure. &103. Mcrchandising the rib section:

 Figure 4-106. Remove the neck, slice it into uni-’

form cuts, and merchandise it as stew or boneless
ground lamb. , F

. - o . o e o
- Figure 4-107. Split shoulders through the genter of
backbone; leaving an equal amount of backbone on
each shoulder.

< ' Figare 4-107: Splitting shoulders.
iy . . ' - 71 -
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Figure 4-108. Remove the shank and brisket from
the shoulder; then proceed as follows:
 @a. Locate the joint where the armbone joins the
fore shankbone. _

b. Méasure 1/2 inch from the joint on thc shoulder
side and matk. *

<. Cut parallel to the back to remove thcsc cuts.

¢ Mock duck is prepared fmm the top pomon uff
lamb shoulder. To obtain. this, Separate-the should
. by.semoving the top from the rib-and-neck portion.

S o Next. remove meat from around the joint end of the
Figure 4-108. Removing shank and breast from shoulder. shank, just above the breakjoint, to make the bill and

mouth. Remove any surplus fat. Now. mold the meat
into the desired shape and-secure it with small wooden
skewers. Sew it up wgtfhirofafst cord, then remove the
' skewers. Carve.'the wings on the side. Use half cran-
: berries for eyes and a strip of beef for the tongue.
’ Beef cartilage may be shaped into a fan and used for

the tail.

-

Figure 4-109: To.remove the two-rib corner from the
shouldcr. proceed in this way: =

a. Locate the bladebone cartilage, measure 1/2
mch on the shoulder side, and mark.

b. Cut from this mark through the first two ribs,
parallcl with the back:’

¢. Cut parallel to, and between the rib bones to
rermiove.

d. Process the two-nb corner into stew.

F"li(m 4-109. Removing two-rib corner from shoulder.
: Figure 4-110. Proccss the lamb shouldcr into thcsc
‘¢, cuts:

a. As shouldcr roast;.bone-in. (top left, fig. 4-110).
Cut two or three chops from each side of the shoulder
and merchandise the remainder of the shoulder for

- roast.. .
_ b. As blade chops (lcft and second f’r'o"m’ left, bot-

tom;, fig: 4-110). Trim any fat and remove all bone
dust from the chops. Blade chops are identified by
the bladeboric and the color and texture of the meat.
. ©1 As armbone chops (right and second from right,
bottom, fig. 4-110). Trifmi any excess fat and removeall
bone dust from the chops: Armbone chops are identi-
fie the round armbone and the color and texture
of fgmeat.

_d. As shoulder roast; boneless (top right, ﬁg 4
llO) To prepare this, cut as follows:

e Remove the shoulder from the rib; back, and

neckbones by followingthe contour of bones.
' Pull the backstrap from the shoulder:
- Open_the shoulgder from the sides only, cutting
_ meat from the bladebones and the arm-bones.

e Roil andytie this up with roast cord:
e Merchandise boneless roasts in various

£l

,"
4

. Flgure 4110. Processmg and merchandising l-mh shoulder. Wcights.
N
p
I/ U
L' . .
? 5




' s; and merchandnsc the fore-
eck (top. ﬁg 4-lll) pro-

i vesmn;tfer pigtes for stew.
dedl for Stew ogiggound.

h¥se you cut into tibbets by

e rib bone and_across the,

d

o Neck. This , slice into 'uniform s
_stew (ex.trome jt.. ﬁg 4—111) or bone tE

' Processing Hlnduddle. To process the hmdsaddle.
follow figures 4-112 through 4-121.

Figure_ 4-112, Separate the7lom and leg‘ then pro-
ceed in this way: .- -

a. Locate the hipbone. :

5. Cut immediately in front of the hnpbone on the

loin end.

Figure 4112 Separating loin. from leg.

/ : v ) - .
. - ) ‘ . “ v

Flgure 4-113. To process tbe loin ﬁa;.follows
_ a. Split the loin, leaving an eqlmLhmpum of back-
bone on each side. _ :

5. Measure 4 inches from the p‘hrnc ‘oge and re-
move any excess flank by cutting pd'allel wa.h. the

backbone. 3

Figure 4-1 Ij. ﬁroéé’ssing i(’)in':

f

i, fig. 4-111), or the breasti o
; and navel may be Bone&Jor:stew or ground. ;‘.", -8

\



Figure 4-114 The
roast {top of this figure) or loin chops (bottom 3 of

-this figure). Loin chops are identified by the T-bone

and the color; texture; and size of muscle. Trim any
excess fat, remove all bone dust from chops, and mer-

- chandise them by varying the number of chops per.

package

Proceuing l:egs To process these split the lcgs
through the center of the backbotié, as shown in flgure
4-115. Trim the wilbone from the. legs, as shown in
figure 4-116. Remove the excess fat and flank from the
legs, as shown in figure 4-117. Saw off the-lower
shankbone, approxrmateiy 1 inch abovc the break

joint, as shown in figure 4-118. 5

S . h

[

-y
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Figure 4-119. Merchandise the whole leg of lamb i
these ways:

a. As American leg (left, fig: 4-ll9) To do thxi."

you must:’ ggg
® Remove the shankbone at the stiffa®

_ leaving the shank meat attached to the [eg

Fold thé shank meat into the natural seam

‘that is exposed when separatmg the shank-

bone and secure the meat into place.

Saw through the backbone every 172 inch to

make carving easier.
e Remove any excess fat.

b. As French leg (right, fig- 4-119). To do this
you must:

e Remove the meat from the shankbone approxi-'
mately 2 inches above the break joint and
scrape the bone free of meat.

e Saw through the backbone every half inch for
easier carving:

e Remove the excess fat.



thure 4-120 The. kg may be halved mto the. [
followmg" ) Lo
. @ 'Leg half (left; ﬁg 4-!26) For thxs cut 1he leg. m

"half by cutting parallel to-the aitch bone. It is usually

priced higlier than sirloin half.

b. Sirloin half (right, fig. 4-120). For this chiops may
be removed to reduce the size of the leg. Leg niay be

cut into chops or boned, rolled, and tied for roast.

- .~ _ ?»‘,‘ be
¥
t; - . \ -
R : ; [\ 7. Cuis Procesged From Lainb Carcass. For the re-
e : ) é : tail cuts processed from a iamb carcass study figure

T 4121.

¢
N

o ‘ -
) A. Ssddie (two legs joined together)  N: Rib (rack)
\ B. American leg Q. Riblets
C. Leg chops. P. Bresst
D. Boneless shank meat : Q: Doubls rib chops
E Leg with sirloin chops removed ;, R. Rib chops _
,§F'17rl.oin chops S. "Crown roast -
G. Fhenchleg - T. Triangle
H. Loin, untrimmed 4: Mock duck B
3 I. Loin, trimmed V. Boneless shoulder roast -
J. Double kidney loin chops _W. Armbone chops N
K. Kidneys . ~ X. Blade chops 5
L. Double loin chop Y. Foreshank '
M. Loin chop Z. Neck and neck slices

Figure 4-121. Cuts processed from cxiicéié of lamb.

, _ On ;
J S




Lo

e 3 9JeﬂecL lamb prOcqssM
~iglacing a T or F, whithever is

tzhe: sm;mpni; in excr? ises |
idres by

5 Proi
ghcab.le, in_the

3 - blanks provided: If a statement is idvadid;"correct it.
. Separate the foresaddle from thé hindsaddle

behind the 13th rib, leavmg -all-ribs on the
hindsaddie: i ] , ‘( .

Ly

2. S Separate the shank from the shoulder be-

tween the sixth and_ scvcnth nbs

3. | French lamb chops are processed from the
] *C‘

loin.

i

" before processing. , f"

i

5. Mock duck is received from the top portion of

a shoiilder.

-

4

5. Before cutting retail cuts from the shoulder,

remove the three-rib corner.
. - .

RIS

76
. Remove the backstrap from the shoulder for
boneless roast.

r

8. To separate loin from the leg; cut lmmedxately
- behind the hipbone. :

s
“

. Lamb legs may be mérchandised whole, half,
or as sirloin cut into chops. .

4-8; Pork Processing:

saries that must be processed are hams; loins; bacon,
and salt pork. W¢
cedures for each of t

je in turm, beginning wnh hams.

031. Given various steps in the processing of hams,
identify the weight range of ham for each such step.

‘under twelve pounds and (b) those twelve.pounds and
over. T

- . ;
g ) .
. e ) q
) o
- " s
~ , ?\ ._i )
A— = S 7 & )

The wholesale pork items recenved in the commis- -

will discuss theaprocessing pro-.’



# ST T

, . N . S - twelve pounds and under are sold; cither as half or a
A L - R whole hams. Split hams in half, cutting parallel with

;
higt

——the aitch bone (fig. 4-122, picture A). Remove the
bone tip on the end of the butt pomon for better wrap-
pmg (fig. 4-122, picture B).:

&

ERIC

Aruitoxt provided by Eic:

l-lim Undir Twelvc PM Hams weighing -



Figiire 4-123; Prliminary hams cits. - o | Figure &124. Further ham cuts. -
co . : . V - ’g ) ‘ o . - ‘;; ez ,__.l
_ . ' Lot e
[ S S = - S = S
) " Hams Twelve Pounds and Over. Process larger slices,strim off any excess fat, and cut the remaing
- hams info individyal cuts. Fo do this: observe figure.- _ of hock into seasoning pieces (picture A, fig. 41283
’ 4-123 as we proceed. First, pierce the area of the  Cut center slices down to the, aitch bone jof the butt -~ -
knuckle bone with the'knife to locate the edge riearest _portion (picture B, fig. 4-1 i,‘,‘)i, Center ham slices ./
the center of the hamto remove the shank portion {pic-  are:the most choice ham cut. Next; place the remain- .

tre A, fig. 4:123). Remove shank portion.at thismark- . ing butt portion face down and remove the aitch bone - -
by cutting parallel to the aitch boie (picture B; fig.  portion (picture C, fig. 4-124). Cut the aitch bone por-
3-123). Remove the heel portion from the bone side of  tion into small seasoning pieces. Cut the cushion por-

the shank (picture C, fig. 4-123). ‘Now refer to figure  tion into breakfast slices (fig. 4-125). For final prepara-
 4-124. Here, slice the heel portion-into breakfast tion, trim off any excess fat. A .

79
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3 ’ = &
- g B
.19 : * ;i
Ei&dﬁ- (o31):: . : : : 073}7”7 pply missing in: @@g@bﬁﬂ @ series of stite:
" For exercises. | iﬁ?&dﬁfl 5, give the cotrect size range ments ‘“ pork loin processlng
- - - of ham to’ which each of the processing steps cited -~
> pertains. Pork l:oiu Processing l:oms may be processed and

- merchandised_in a varicty of ways, depending upon
' mer preference. For sxample, - the- entire- loin

s v, be processed into chops and merchandised as

—— L. Sgll whole.- = - ‘ 'cut, center cut, and rib.chops. In addition, the
——- 2 Rémove heel portion. ’ : *loin-may be processed to prqiuce roasts and country

. ' —— 3. Cut cushion into b[egkfggt slices. style ribs along with cente ut chops, or; the loin may
' =~ 4. Merchandise; as half hams. be boned and mer?handl “as_boneless loin roast

3

e ——— 5. Remove the hang tipion the butt portion for * and spareribs. First, we will- discuss processmg the
® T better wrapglifg, -+ & full loin into chops. S-S .

v WY

- w{;\ . = NG s
~ Center; end, and-rib chops. The size of the pork »
loin and customier preferenice goveris the thickness-of

»-the chops Loins, weighing 8 'to 12 pounds are cut .

<

the 12 to 16 pound Wexght range are processed 3/8- T g
inch thick. Pork chops for stuffing are cut 1 to 24 B
mches thick. In figure 4-126 are shown ’the properly :

processed chops. On_the jeft are end-cut; center—
center cut; and on thgi right, rib chops. Center cut - - .
chops are the frost desirable of the three. Package -
chops provide a variety for customers (two or more

chops per package)..

: O .
« 80 . L’é? . /
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-Roasts and coumry 5 5. Remove the rib sec-
non seven ribs from the riB end of the loin, shown iz
figure 4-127. To merchandise the rib section as bone-

“in roast; make a cut approximately halfway own,
across; and through the rib bones for easier carying.

To prepare boneless rib roast, remove the blade b :

and upper layers of fat from two rib ends. Place the

two boneless- pieces together, fat side out, and tie

them. The finished boneless rib roast is shown in

figure 4-128. The rib bones are merchandised as back-
.. Tibs.

: %%'% Removc the loin end$ mc*rom ‘the up of the

| “* loin end_as shown, in figure 4-129. Saw through the
_ ' chine ﬁ' hip bone. for egx carving, but do not

Merdhandise the lom

emove them. (See ﬁg. 41
end as sirloin goast. -
Countfy sty nbs are prepared by cutting through
the length of jthe rih end diagonally, removing*“the
blade bone. Score Between the ribs. The ribs can be
seen in figure 4-131.

- The remaining center cut. pomon of the loin masLbc

cut into chops, bone-in roast, oz boneless_roast. The-..

paring rib roast. -«

_Boneless roast apd baclgxbs From thls final method
of processing loins, you ynlﬁligefcelve boneless roasts |
and backribs: Remove zi };n derloin from the inside
of the loin. Then removq tht meat from the bones by
following the contour of bones; as seen in figure-
4-132. Cut the bosrefess loin in half to ppoduce two
_ pieces of equal length. Place one piece of boneless

pork foin on the preparation table; fat side down, and
placeuhe pork tenderloin on the’ boneloss loin length-

wise. - Place the second. half of the loin on top; fat

side up and tie approximately 1 inch apart. Merchan-

To obtain | backribs, separate the rib bones from the
backbone; as shown, in figure 39133 erchandnse s the
. backribs whole or- ga%through the tibs at two or three
rib_intervals_ fog’\ idual serv;ngs—b‘thls as shewn

in ﬁgure 1-131‘

s&.rq.,;osg s

, Provide the mhsmg word or words in exercises é ]
through 5 - -

1. Cut poik loms wemhmg 8o 12 pounds into chops
— inches thick. :
Ciii'” ’mswelghlng iy { Py

piingey' - st - § - 4

poul gach into chpps 3/8, inch thick.

N i

3. Separave.the rib section from the pork loin
.ntgsi f;ogx rib ¢ end of the pork lom é
. Remove the —p - — & inches

.

- from the&of ;o’jxii L o )
5. When processipg bone¢ in rib ‘roast 2 cut is made
across and thyough the rib boncs to make

sait pork. . .

-

o ' e

roasts are prepared by using the same method in pre-. ’

dise this loinwhole or cut into-roasts-of various sizes. -

N

033, List the processlng prveduru for slab bacon' nnd;\



Slab Bacon. Bacon may be rcccrvcd in the comnus-j

P . sary meat department sliced and prepackaged or in
slab form. Slab bacon may be cut into one or twO ’

) one-pound packages.

1 Pou’ki Safltipork is obtgmed i'rom thc

~ sliced for dmplay Proeeued packa
should not weigh more than 1. pound

Exeuius (033): C
1. State the processing procedures for slab bacon and
salt pork.

2. Place T for true or F for false besrde each of the

’ ] ‘ o *, ' v ~ following statements about salt pork:
4 T : : s . a. Salt pork is obtained from thc sides and belly -
T ; s ' secuon of a hog. .

.-

P

. br When it is received, sait pork: is ﬂﬂlﬂ' pre-
Yo packaged or in bulk form. :

ey

*

7. packages of salt pork should
_ never wazh ‘more than 1 pound

NN : ’
ﬁlﬂ Barbeculng Mut nnd Poultry ]
We are concerned with, one last functron in the pre-

( o2tg e paration of meats. This function is known as “bar-
. .

“;

¢ . . l-"gu,red- 3 Coun!ry stylenigd. becrur;g meat and poultry In scqucncc we will discuss
T TR £ S , Eikiving , ’

h | : : : A . N - e Codlnng andgpldmg t.cmpcraturcs = ﬂ

. Dnspla n i
ying. 2
4. Distir ':h between selected trbie or false State-
menti concemlng barbecuing meat and poultry

-

Equigment Required The. necesmry miscellaneous

aocessones for the barbecuing and dnsplaymg of i rtcms

Thm mcludc such items as | lasue or foil lined bags.

wrap lepilfrofilr& : rcleamng brushes,
. heat thermometers; uces, ‘,nin»g,— °1°"’,',‘9‘,'§'

' aeroso’l‘srhconc. food release, aluminum

'» lon mitts. e
/K & Ac untabiliff. Barbecue items far
bility of the meat department’ mapag
counted for as regular meat items.

™ s

the responsi-
cr and are ac-

i
Q

ERIC
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Figure d-ia; Separating rib bones from backbonot

(

. must be used to assure that raw product costs are
" fully
its own mierit, and losses are not absorbed by 6iﬂé|7

items in the meat department._
Keeping Time of Chickens. Barbecue chickens have

a self life of only 2 days. On the second day; they are

sold chilled; and “after the*;econd day, they are dis-

carded.
Code Dates: Al barbecued items are fitéd or coded

to insure freshness. Use different. colored ties to iden-
tify iterris packaged each day.

Welglit Range of Chickens. ﬁsc oniy chnckens
two to thiee pound weight range and make

hey are thoroughly cooked: e

u’bovered Each barbecie item sold stands on

Figus€ 4134, Cutting rib section intg individial servings.
e P .

4)7

4-10 Salvi]inl Bones, Flt, md Trimmings

_Throughout this chapter, we have referred to Bomng
and trimming. In this section, we will a alk about
these tasks and also about bones and 'fgn%

,:'52

ln salvnihii bornes, t-c and trlmminp.

osition. -

Trlmmlnp. “Trim all meat from bones before -

for customers. Discard any dark exposed trimmings.

* Under no circumstances should ground beef be used

discarding. Meat left on bones results in higher prices

Cooking and Holding Temperatures. ,T,O _insure > g3 a salvage outlet for dark-trimmings: Be careful of

that chickens are cooked thoroughly; a mrinimum_ in-

" reached. In ‘barbecuing pork, the minimum internal
(empemture must be 185°: The holdjng warmer must
maintain an internal temperatuire for barbecued nems
of at least 150° Fahren|
__Displaying. To preclude unsamtary coqdmons an

cye appeal, display barbecued items i

: vrve bags. -

i_. - 3

o

l throu[h 6.85 either true or false®

Ypliﬁns aTorFinthe bhmks provxded

npn supphes for barbecumg items.

_ The internal temh ,ﬁm'f"f 00 kjng pork is -
a minimum of 183°F.

- sorbed by raising the pnces of other. meat -
. - items.’ -~
e 3. Barbecued items are dxscarded after the
- _ third day.
RAERE 4:‘;jl;?iﬁfferent cniored tles .to ldenufy 1 terns
- packaged day-.. T
—— 5. Chickens. used, for ba‘i'becumg shouid wexgh
between 2 to 4 nds each.
< 6. The internal te:
.

o ath
" offive will_obtdin a contract for s

X

5. "Loasses of barbecued items-sold may be ai;- ﬁ

8 -4re coc fat i in ground meats. Too much fat in ground meat is ’
ternal temperature of 163° Fahrenheit miust'be | not attractive and will resultin customer complaints

and also a loss-to the custom Coen -

« Ditsposition-of Bones and F-t. Miich of a%effgaﬁg—
cas$ consists of bones and fat. Some bone will be'left
on retail cuts of @
and -dark_outside: tnmmmgs which - a;{e},lgg -usable.
. Accordingly, the meat departiént mugh, dispose of
. items._Your lotal Defense Pro|

" fat; They afe stored in containers, under refrigeration,
until picked up by the conmctzorﬁ]'of _preclude un-
desirable odors and spread of g

must be washed and sanitized fréquently. For the
same reasons pickups by the contractor are made

frequently. Items turned over to. the contractor are

8, the containers

listed on A# Form 129 (prepared in triplicate). The
contractor or his representative signs the forms and

. We have; however; boaes; fat, . .

retains the third copy: The ongmal and duplicate is E

forwafded to the voucher and control clerk, who will
postquintiti

gaindapd-loss test, the abstract is ‘subtotaled. The
-..quantities turned over to. the contractor are priced,
extended, and 90" pércent
the inventory as g sale from the meigl departmelt:
'If a contract for bones and fat’is not possxble,

intities on'a monthly basis. On each operating-

- these items are dxsposed bf by samtary-ﬁll personnel

PR

-the value is-entered on .



f possible, a contract is made for the sale of

. Exerdlu (035): ,
Identify each statement in exercises | through 5 as /; bones and fat. ;
' tnic orfalse by placmgaTorFm the blanks provided. e 4. AF Form 129 i 1s prepared in duphcate for all
-2 L. Use all rimmings for ground meat or stew. ~ bones and fat sold.
—.2. Sanitize containers used for bones and fat ' —_ 5. All of the value of the items released to the '
"+ frequently. , | contractor is credited to the meat department.
. i } ’ ?‘4 ' s - X
. R ° . 5 . . ¢

? / -
5
®
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. - Now you are the payoff. (
. neat, clean, and sanitary |

'storng; of film:

»' hlgh B R

" of temperature, humidity, and di

'p’ro&dﬁm for proceﬁssm;

proper packaging and display .
key and final reason for meat pigcessi g.f ¢ s cprgt;uj
in packing and pricing n meat ite u arein cuttmg
and preparing them. .
You must learn the equipmer  that ar
needed —wrapping film, packaging\trays,: wrapping
nid scaling devices. In

machines and stations; scales;

need to produce attractive packagesi )
’ )

this chapter, you will find all of the information you

51 Packaﬂng Supplles .
- “The supplies required arc clear or- styroﬁlm meat ”

trnys iqed PVC ﬁlmeroﬂs only.

P 2

¥

036. \C
indicate lppropriate size trays and wnppinj film
needed to tny and wrap ulicted retail cuts of mest.

e a

Wnpjing Film. thure S L dists’ the roi} 'size and

: mﬁchuﬁ settmg,\fo: each size tray; to be used with

automiltic wrapping machipes..

Film'is’ §7péi’i§hibg
product which requires special. B

requires s storage and handfis
Srorage. The following g\udehnéi are uned fér
~ a. Store_film in 6ﬁitﬁii contamzrs until ready
to use.
b. Do.not ;tack rolj stock tubes on s

¢. Do not stack roil stock cagtons/over 50 tnches

Condmons jor storing - ﬁim Ide: 7‘\'ondtt|ons for

stcrmg film_are as follows:
'a. Store film in a dry place niot snb;éét to extremes

and dirget sunlight. .
yulk stock should

b. Relative humidity for stori

.2~

.uncoated. It requires sealing at & temperature as low

s Jgheg that are -

. 2
CHAPTERSS

\-,

ﬁhjﬂbﬂw Pltoﬁim is 'an .elastic type film and is

possible.- Because--of -its elasticity, Qie amount of
rewraps are minimized.

Meat Packaging Trays. Figure & 5221 gngqs meat
cuts with thé upproprmte snz%t(ays For instance;

””” ong, '/z mches deep.

-

' Exerdm (036) e

ot

1 proper stori;e of mpping film, and -

=La
s

be from 35 to 50 pereent and packages from 50 to 65 -

percent.
-3 Tempergturcs for stonng all types of film should
be.65° F to 75° .

1. Identify each of the followmg statements as cither
true or false. -

a. Stock roll smck tubes on end.

Relauve humxdtty for stonng bulk stock

—b. |

Tempcratumjor storing film shoitld not
‘g0 below 75°F. "
ﬁgp};eg 3 1 and 5-2 as necessary indicat

p'? opriate size tray and film needed to‘*tﬁy :
wrap ‘each of the'meat cuts listed below. -

—c

-,

Mem Cuts
Top round steak
Chuck roast
Rib steak

Tripe o -3

Tray Size Flim_Size

w‘?‘ﬂsﬂ?‘

52, Wrapping, Pricing, and Displaying ' 4
Wﬁ[nitfhgs;ggqonwjvg will talk about wrapping a

scaling systems used in meat departments. We willalsa
dxscuss pmper diép"lay and rotatioh methods thut

037. ldendfy vtrious pachging procedures and
associate selected characteristics with thﬁnrelated,
appropriate type of sciling system. oo

Pagkggiyl Merchmdiu To packnge meats proper-

ly, definite procedures, cquipment, and training are.
required. It caiifiot be overemphasized how essentml

proper wrxggzllym the patron. Proper tightly sealed -
packages enhance bloom and cause the pr?ct to

=

r P




o . . —_ ,’5
- e )
o - Machine ~
o : Roll _setting
Model No. _ - - - size “(length ol
product in
f:\’\ - - 771!1!."23)7 e
: Flat iiéiiii-..--.-.";‘.'.-..-.-..-.' .................. eeiieen- 1 7
S.siiiliias 12
3]
12
14
\ '\_\16
12
14
14
: 16
¥ package 18;
Full pack ¥’ thick { 18
Fiat package---:-::: 14
Over %" thick ftem.. ... oo ciiceaaeaanaaloaalall 16
-3 Piat package ¥’’ thick item..: 18
15-8 FIat PACKOEC ca oo e e acccccemeccccaccacccniecea e 11
: 17-8 l-‘htpaekuge;.::::.-.-!:i--.----.-..--.-..-.---.....--.----.’- 12 -
* Figure 5-1. Film roll size and machine sehing fot cut -
’ + i'/
™
. /e -
~ X
- £
A . - — e, _
- Model w ' Usag
- o (in inches) ‘ e
| Ty | T hie L ' L
- 1--%czzs::] 3 2 8 x 1 Buq, Gi‘oundw de‘ney, Bulk Sausage, Ham for S%aaoning, }* ;
, B k Hocks, Small Rpast:: 1 = "
8 Short Rgn, ‘l‘onjuea, Porkﬂwu, Whole l-\-yen. Chicken Wlngs, Beel
"8 Ground Beef, ﬁr Higarts, Tripe, Pork Feet, Chisken Necks and Backs,
K 3 @hlcken | gmti, Cut Up,_Fryers, Chicken bgp and Thighs.
10
. 8l = mn. Rib Steak; T-Bone Steak; Gybe Stesk; Rump
oT Sk . ck Roast, Lamb Chops, Veal Chope, Veal Steak,
% Y }%, Vﬁm@; g@;‘! »ps, Spare Ribs, Pork Rosst, Rolled Pork Roast,
: 2 Lo B AN R Sk, Sirioln Tip Steak, Sirloln Tip Roast.
8.....5.. .9 ° & 7 %% @ ] "Chuck Rbasgy! Corned Beef, Round Bons, Pork Steak, Boneless Chuck @
A _ RgaelPdrtgrhouse, Rib Steak; Chuck Steak; Sirloin Tip Roast.
8...... | o% = 7% = % | Onidok Byest, Round Bors, Pot Rosat, Full Cut Round Stesk, Sirloin
. o |« Bteakf Swiss_ , Chuck Steak. —~
N 10-8.....:. 106 x 8% x % Bbﬂom W Stak, Top Round Btesek, Pinbone Slrléin Steak, Flank <
| s 10Kz 8% 2 % runciﬁ:.iijgmdm Full Cut Lu.. wﬁ-sm Si?loin Steak; B
g “@j - %\ :-| _ Booelm Whole Veal L - . . R
SR 15-8......4 8 x T}\{ % | Formed Ground Beef, ! ,uncheop~Meats, & m, N P
SRR O I CE S L S
| .
—_—— :
e SRR X
,g%' =y » . P ?;?'.
b g :: :;“‘ ﬁ‘ﬁ‘ . 7 o :
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v
appear more attractive and palatable. Improper
wrapped packages are passed over and remafn in the

case. When cuts of meats have lost their bloom and eye

appeal;- convert them to other products through
reprocessing. - B -
_ Pririciples. Packaged meats must represent accu-
rately the quality of the contents of the package. Keep
the following principles in mind in the packaging of
meats: L S
a. Select packaging supplies which are economical
in cost, compatible with the equipment; and which

require little manpower. —
b. Select packaging material that-ptotects the meat

and enhances its appearance until it is prepared fo

consumption: . - .
¢. Cut.and trim all meat, so that there are a mini

mium of exposed bones that may break the package.

d: Tailor packaging to the cut of meat.

Auti and pricing~sA completely
automatic wrapping sys#m consists of a_wrapping
machine with a biilt-in shrink tunnel, a conveyor, an
automatic weighing a '
labeler. No initial overwraBSiIRR@ operator is required.
The wrapping michine JapogisBsys within a given
range of sizes: Most | !

ple’film arbors. Thokgi¥

_ Automatic_wrapping

e

A required is selected

film from the arbor

desired: i

L3 i

Y,

[yl

' Handwrap (automatic weighing and labeling). This
system’ consists of a handwrap station connected by

conveyer to a shrink tunnel and an automatic scale and

labeler; as shown ip. figure 5-3. Handwrap stations
¢ film arbors that hold rolls of film

¢ weighing and computing scale
-is fully automatic and operates in the same
manner as with the automatic wrapping system:

_Handwrap stations. Handwrap stations, as shown is

figure 5-4; may be cither of console type (A) or of the

tabletop type (B). The statien has suspended rolls of
film; a hot wire cutoff,; and a built in hotplate for
sealing packages. The station may be used with either
the automatic, serypAtomatic or manual scaljp®
system: g . b

ol - LA ..
: i Scales are checked for accuracy,
level Wl adjusted before each day's operation.
fuire maintenance are not used. Signs

weighing correctly. It is the manager’s responsibility to
insure that all scales are in proper order and adjusted
to zero balance. He inspects packages at random to
insure #dfzect weight and prices. Prior to weighing and

wrapping meat items, make certain scalesare properly

calibrated to allow for _weight of the packaging -

materials used. Three scaling systems are authorized:
(1) automatic, (2) semiautomatic, and(3) manual

systems: We discuss these next in the order named.

.
«

L1

T
|Illll“

S TTITPTIE]

Figure 5-3. Handwrap station connected by convéyor 10 shrink tannel. automatic scale. and labeler.
. . oW :

¢

-
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" label on each package. If used in conjunction with -

A, Comoh-typc
B. Tlthop station
: };x'gure 5-4. Hand\:vrapping stations:
/ o '

= components the scalc the label groduccp. and/theg

actlvator After a slug mdxcatxng the nag

the sxstem is connectcd to the nutomauc w

pricing machine; the scale will automatic
handwrap stations, the package of meat is manmlly
placed on the lalgﬁuvawr containing_the la

,which resuits in’ the pbel afﬁxcd to outsnde of the

package.

. The oxher automauc 7sy§tegn ‘contains the enure :

_ system for woxghlng, computmg, and labehng in one

compact_housing. Thé actions of both systems are
similar #nd obtain the same results. A

jtem is inserted and price: dmls are set, the st

2N 3 '% %} s

Semiautomatic system._This system also consists of

thnee components a scale wnh afkeyboard att ch-

pcr pound

Manual system. Thls system hkcwnse consns{; of

- . _three- cofmponents: prepa&rscale label primer and

Tabel activator. The scale contains a digl which the
ba kagedis ylaud on the scale it weighs and computcs
thejtotal price of t qmred

nformation ,(wiight and
the scale. The label is then-
manually placed on ¢ third component, the label

Jactivator.

; “& Maintenante. - Penodlc maintenance is pcrformed
o v on wrapping machines 8 minimum of twice annually.

* The manufactures calibrate and verify the accuracy

¢ of l‘he scales and tag them to reflect this calibration:

7)- .

ich Wrappmg systcm gwen m colu

iixéi’éiﬁi
Ma tch

, in column A, by wrmng each numbercd sy em
{column 7B)ﬁbe$rde its correSpo‘ndJngi lett
characteristics (eolumn A): NOTE: Eac sitem{in

> *cojumn- B may bc uscd more than once.

,, Céliiinft B

mepmg Systems

) ,Column,,A,,

Chamclen'slics

- a. Consists of a built-in shnnk
tunnel. conveyer and automatic

‘scale. -

. Multiple f film arbors.

. Console or -tabletop-type. -

. Consists of suspended - rolls - of
film, hot wire cutoff. and built-in

. hoxplmoii

an o

. ,v,

2 Why is proper: pa‘gkaglng 50 important?
»

é\’

rator uses to set the pnét per pound. When & :

1. Automatic mﬂchlnm.
‘2. Hapdwrap stations. -

v



Match each characteristic given in column B with
its related. appropriate type of scaling equipment.
. found in column A; by writing each numbered
characteristic (column B) beside its corr¢sponding
lettered equipment (column A). NOTE: Eachitem
in column>B may be used only once.. ~

},U .

Column B

Gharacieristics

_._Column A__
Scaling Equipment

-

. Automatic scale. 1. Weight and total price
b. Semiautomatic scale.  panuailly transposed on’
. Automatic scale in R

keyboard.

. commpact form. N Q.
. Manpultig:u'. . 2. The keyboard is used to set

. {hé prices per pound.
. 3. Housing contains weigh-
- ing. computing, and label-
- - - ing equipmeni as one unit.
R Prepack scale. -
. Automatically ~weighs.
computes. _ prints, and
issues a label.

1l

a

W

”  038. Associate selected items of display efficiency with
reiated proper elements of display, and relate the

procediires for rotation of meats.
final,
ps. the

_Display and Rotation. We now come to-
and one of the most imparant processing 3
displaying of meat items. We i

) of_the most desirable display tec inigiies

: t

y layout
¢ display
ase-from behind. TI : possible,
. shiould be directly behind the display case Otherwise,
it takes more time and effort to reload th&@¥se and also
distracts customers. There should be foom directly
under display casesor temporary stqeage of meat s0
cases can be quickly refilled. A pamadolly rack, or
~ similar aid, is used to move meat from the.scale to the

. display case. o LI
Signs for meat digplays are not hand printed, but

made with black letiéring on a sign making machine.
he ®itractiveness of your display.
" Commercial signs are available in a wide variety aid
should be hse&g’ e\ :

‘whenever possible. .~
Display arrangements. You will find display cases

. stocked in one of two ways: (1) grouped by type of

meat ‘(beef, veal, lamb, pork, etc.) or (2) grouped by
method of cooking (roasts; broiling meats, and
braising meats). A key display feature if to keep the
v entire Ettdiﬁthc case filled at all times (the cus-
tome likes to 1e€] that he has a wide selection). During
slack periods. a singic layer is usually enough. bat
ddring busy periods items may be stacked two or
three layers deep. It is best to arrange items by

Q
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types—ali beef togethe. all pork together, etc. This
ain section

They are accustomed#o seeing beef ina c
ef and pork-

of the case. Then; too, meats such as be

“arrangement aid$ custogers in idcmi%ing meats.

contrast in color. Keep contrasts down by using the

type-of-meat grouping plan. df it is necessary to
relocate a certain cut of meat, usg'ajprprijppriate;igns to
direct the shopper to the new location.

Display lighting.. Good lighting helps the customer
{o read signs. labels, and prices, and makes the case

fiote attractive. What color should the lighting Be?
When only flugrescent light is used, the soft white-
natural is preferred, because its peakness tends to

make up partly for the lack of incandescerit sparkle.
When fluorescent light is used- in combination with
incandescent, deluxe cool white is preferred:

_ Rotation of meat. In the delicatessen display case,
place tray meats in a manner that the oldest cuts are
nearest the clerk and toward the rear display case. In
the self-service display gase, the reverse is true. This
will provide for proper rotation of processed articles.
In meat departments with muitiple deck display cases,
use top portion of the display for smoked meats and
sausage items. All meat items are code déiéﬂ,t;assu{e
that the freshest meat is always available to the
customer.

1

Exercises (038):

_ 1. Match each proper element of display, given in

column B. with its related appropriate items of
display efficiency. found in column A, by writing
each numbered display element (column B) beside
its corresponding lettered item of display efficiency-
(column A). NOTE: Some of the elements of dis-
play in column B may not be used at all.

. Column A _Column B__
Display Efficiency ltems Elements of Display
_a. Most efficiénr dispiay layout. | Soft white-natural.
T b. Most desirable meat display 2. Temporary storage
arrangemient; . _ display case.-
& Most desirable display lighting> 3. By method of
. cooking. - -
Case loads'from

o 4 front. . . -
~ 5. By type of meat.
6. Caseé loads from’
. Behind.
' a
3. State the proper procedure for rotation of

processed meats in self-service ‘type display cases.

2>

£
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52 X Meat Department Management . ,
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FROMJ S CHAPTER you will leam efféqtlve ' Operating Supplies.. Items with a unit cost of less - s
techniqups’ for management of a,corhnisshry meat than $500.00 that are required for the operation of =

department. The four general areas we will cover are: the store may be obtained as operating supplies. These

(1) &quipment, (2) planning and scheduling, (3) inspec- items consist of such items as handtools; cleaning ‘
« tions and evaluatlon and (4) tests and pricing pro--  supplies, knives and 'glates for grinders, packaging’ . - -
cedures: trays,-and wrapping-films. Operating supplies may - '
B = be obtained from base supply on a reimbursable basns !
o N N or-directly from the GSA.
61. Eguipment ey ] ~Funds for Purchase. Uriless otherwnse indicated or
In_this section, we will discuss th ies of . lm'uted all items of categories I and II equipment and
equipment and gperating supplies au the '~ operating supplies are purchased with the surcharge

revolvmg fund. Thxs mcludes the cost of « equlpment

Al department. Wewill also examin
ming the_quantity of. equipm#

st ¢ but not 1cast. how ¢

and 3

. Exerciseg (039

. Identify each of the folloyvlgg items as bclongmg -

to ¢ither category I equipment or to category il
039. ldentif;/ b; catejpry the typeo of equlpment and i equipment by placing I or Il in the appropnatc .

state selected operating supplies suthorized and [l!e . ‘blanks. -~ ., L
ﬁmdmedforpurdusingthuninthecommissary ﬁut ) Ceat— - a ﬁeﬁt grinder. ¢ e
departmem . . b. Bandsaw. R Co s
o ) . : 7 c. .Wrapping stamggl. o -
X - | pe— > d. Display case. " % . ¢
> CategoqlE'quipment Catcgoryledi.iip?riéiii con- R —— — o~ e Pans and mcks e w
sists of major items of equipment, such as display = " i o > 4 _ ,. o

cases, automatic rappmgfmﬁchmcs. gnndq}s and -

bandsaws. Contracts ‘for maintenance gnd repair of 2 S;ate the requlrement of category I equlpmem
. this’ type of equipment may also be.authorized. Thé ntelgs . C L
% .contracts may cover such services as replacement of - . g '
" sqw ‘blades; sharpening and replacément of knives - . o
', and plates for grinders, and maintenanee and inspec- L e L
tioneof scales. The quantity of categor¥4 equipment” "> 3: What ih’d@ldﬁal is res nSnblé for détéimmmg
that fy: be purcha’s*e*d is based on the-classification

of the' st‘o;:, which is based on the average monthly
sales for the fiest 3-month penod Only the actual
quantity .of _equipment that can be used ofﬁc:cntly ,
should be procured._ _type of equipment is nor- .

. mally obtair y local procurementy: - :
Category Il Equipment. Category 1 equlpment '
consists gfﬁ@ﬁsgeﬁllﬁaneous items, , Such as parts and m

~ wrapping stations. The commisgary
“ this type of equlpmem from, pase supp

bursable basis, o §a,‘;n it-diregtly from t

ﬁ%ntloca, e
i&'for termmmg

- Services Administration (GSA}[

The commissary officer ¢ nsi

the quantity of each |tém Hiirased. e
B -

£
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-avoiding overstockage arid waste. Operating supplies
_are inventoried monthly. - . -

¥

¥ . ,
. . v
040, Distinguish among true and false selected state-
ments concerning the control of equipment and

supplies. :

Controlling Equipment. Final accounting for equip-
ment and supplies is-the responsibility of the commis-
sary officer. But he must have help from the store

manager and the meat department manager to make

- the system work: To this end everyone in the store

msut be careful to turn in required forms that reflect
the actual supply-and equipment on hapd: An inven-
tory of all types of equipment is taken atleast annually
and when thére is a change in cominissary officers.

A record of this equipment is maintained and issubject -

to audit; ___

Controllirig_ Operating’ Supplies. All départment .

managers have the responsibility of insuring good
supply discipline. An operating level-should be estab-

lished for each item, normaily not to exceed 30 days -

consumption on CONUS. Since more surcharge funds -

are used for operating supplies than for any other au-

exercised in establishing levels 1n procuring, storing,
and consuming supplies. The objective'is to have suf-
ficient quantities on hand while at the same time

!
Exercises (040): |

Idéntify the statements in exercises | through 4 as

eithér true or false, changing invalid ones so that they

.dre true: ) \

- 1. An inventory of allltypes of.equipment is
, taken at least annually: ‘

‘A record of equipment on hand is main-

tained and is not subject to audit.

] .
$. Qperating levels of supplies normally should
not exceed 60 days. ‘
More surcharge funds are used for operating
_supplies than for any other authorized
- _category. . ‘ ’

=

6-2; Planning and Scheduling o

“One of the supervisor's major duties is that of plan-
ning and scheduling, which invoives _organization
and staffing;, meat items authorized. daily assortment
of items for sale, and meat purchases:

Yol

~1

‘thorized. category, good supply discipline must be-

041. Differentiate among: a series of correct and in-
correct Stateitierits pertaining to organization and’
staffinig. ' . ) :
. R i, -
‘Organization. The Air Force Commissary Service
(AFCOMS) is 4 component of the Air Force Engineer-.
ing and Services Agency (AFESA). The commander

of AFCOMS has command jurisdiction over assigned

personnel; facilities; property; and funds through four
subordinate geographical region commanders, The .
regions, designated the Western, Central; Eastern;, .
and European regions, exercise_operational control "~
over the commissaries within their respectiye geo-
graphical areas.. I

Complexes. Each region may have one or more
commissary complexes within the gedgtaphical area.
If a complex is formed; ali functions‘apove the store
operations level are consolidated ini thé complex office:
The commissary complex officer is responsible to the

region commander for.the operation of all satellite

storés assigned to the complex. The satellite store
manager is responsible to the commissary complex
offier for operation of the store. Co

Commissary {(single).' The commissary

officer is

responsible 10'the region commander. The store man-
J ager provides overall guidance for operation of all

three subdepartments (grocery, meat; and produce) .
and 1is responsible to the commissary officer. The
meat department manager is responsible to the store’

‘manager for an efficient meat department.operation.

Staffing. Authorizations for staffing are contained _

*in AFM 26-3, Air Force Manpower Standards. This

manual provides. personnel authorization gildeliries
for each work center (commissary) on the basis of

average. monthly sales volume for the commissary

" store; The actual number of personnel at a particular

, store §s determined by marnipower authorities operating

under Air Force directives, on reccommendation and
advice of the commissary officer. All department
managers have the responsibility of keeping the com-
missary officer informed of additional manpower
authorizations that may be needed. =~ =~ _. .

Exercises (041): e
Identify exercise statements | through 4 as true or false:

1. There are three geographical regions under
- AFCOMS.. :

—__2. There may be one or more commissary com-
plexes under each region: L
The store manager provides overall guidance
to all sections within the commissary store:
Manpower authorizations are based on the
average weekly sales volume of the com-

missary store.

3

_4

042. Cite selected meat or meat produict items author-

jzed to be stocked and sold in.the meat department

and specify. certain meat tenderizing processes and
how to display meat items ifi the delicatessen.

1



. . Cooking. The three types of.processes used for this
tehderizing, are: (1) papain-papaya, (2) bromelin-

i
|
|

"o ]

, Meéat and Poultry. Refer to figures 6-1 and 6-2 for -

‘meat_items authorized in_the meat department. To
avmd confusion ifi the location of certain items.

gtocery items are also listed: Whenever the possibility

of cashier confusion exists regarding the proper de-
partment for recording of a sale, distinctive labels

or markings are used for clanﬁcatlon Note then that

the items indicated to the extreme right of figures 6-1
and 62 are the only meat items authorized to be
sthkcd and sold in the meat dcpartmcnt

Pretenderized beef. Your commissary may also

sell pretenderized beef: This s beef that has been
injected with a tenderized substance before the animal’
is slaughtered. The tcndcrxzmg action takes place

when the_meat reaches a certain temperature while

pine-apple, and 93) ficin-figs. When this type of beef

is sold, display signs are used advising patrans that

the meat has undergone a tenderizing process and; if -

known, the. required cooking temperature at which

the tenderizing.action takes place. On the label of each

‘ retall cut, the name of the  tenderizirig prbééss is listed: -

' authorized: On.orders to DPSC, the mieat departrent

must stipulate the type of tenderizing process desired.

_ Fresh fish. Prepackaged fresh fruit is authonzed
to be stocked and sold under the following guidélines:

a. Procre fresh fish only from approved sources.

Insure that these products are inspected in accordance
with AFR 163-2, ¥eterinary Food Inspecnon and
that procedures comply: with- apg}xcablc portiong of

AFR 163-8, Control of Foodborme Disease.

b. See that all fish have arrived at the commissaty
- - within 24 hours after being processed. ‘

" on any given day of the week 6r month. Naturaily; 1

¢ Do not accept previously frozen ﬁsh and ercct

items_which do:not arrive at the proper temperature:
d. Keep fish at a temperature of 34° F or lower;
but do not allow them to frcczc

;broducts

" f. Realize thit mieat dcpanmcnt pcrsonncl will

not perform steaking, filleting, packagxng, or other

processing of fish products:

£. Destroy fresh ﬁsh products48 hours after neocipt -

Delicatessen: A dtha;sscn s¢ct10n on a clerk

service basis; is authorized as a part of the meat de-

partment. In this “deli” a varicty of ready-to-eat meats

or meat products and cheeses are provided. Note, too,

that these items are not prepackaged but rather dis-
played in Bulk

Exercnses (042)
1. Identify each of the followmg meat or meat prod-
ucts as being either located in either the grocery

depzirtmcnt or the meat department.

a. Bacon, smoked, shc:d-prepéckagcd frozen:
———b. Beef, boneless, chilled."

92

] seasdn.rand’ availability ofthe product. Only the high-

. - .
oo ’ ’
' / 4 S
i

N

¢ Beef liver. / -
I types, bulk.

—_— d Shortemng, :

(S

sen section of the meat department?
D

4. How should meat items be displayed in a delicated-

H
.
!

T
043: Provide selected factors involved in deciding |
amounts and types;of meat to place on sale and dip-
tinquish true from fhlse statements about:the amo

amd: meat types.

K ' g
f &.;

past sales. you can almost predh

space available for display: must also bc considerey.

Types pf Mcxt: Factors to con5ide

typesofr

‘tomer acceptance should be purchased and sold.

v -

Exerclses (043)

2. Beside each of the following statements wntc T :
for true or F for false:

in dcterrmmng the amount of meat to dis=
piay Js the space available for such h display. . R
. By reviewing past sales: you can almost pre-
dict the amount of sales on any glvemdav of -

the week or month.

pr]cc. nothmg but the highest quahty meat

items must be purchased and sold. '

9s

o

a. The second most important consideration

\
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___MEAT

D : E _ . _GROCERY  DEPARTMENT
ARTICLES E _ SUBSECTION  SUBSECTION

o DAIRY PRODUC’I‘S

. Cheese, bulk, all t types—cut and packaged in

meatdep‘artment‘;.; ........... e e el :;;;"f ......... i.

 MEAT AND MEAT PRODUCTS . S .
N ngon,emadian,bulk.,...............’;:::';;:;;;;.;..._..,,., ....... S X
: Bacoﬁ,eanadmnprepackaged......;;;;;:-;;;;;;';; ....... b. & N . X2
Bacon;smoked; slab .. ....... .. ittt AP &
) Bacon, smoked, sliced, prepackaged s . . ..ot X1......:::::%2
L Ham; cooked—-cannedorotherwmereiinrmgremgerahon AP AN
Hamsmokedwhole.;;;;;;;;;‘;;;;;;...............~........::-:;;:;;;X
“~N Haﬁiéiﬁ'oked,processed................................;;;; .......... X
BEEF AND BEEF PROBUCTS i
- ‘ Brams ............ X
_ Boneless, chﬁiedortrozen ......... o S S N R X
- Corned—not canned .. ... .ccoovvereceiaiiiiaiiiiies e X
Dried, sliced—hulk .. ........ccooiiiiiiiiiiieiiiiatra i X
Eéii‘i:i...................;;;;;:;;::;;;;;.....................;;;::x
Kiaiiéii4.7............;;;;;::;............................;;;:: .... X
Liver, beef I I S R I X
% L;ver,jg:ilf..;:;:;;;;.:;;;;.....................;;:::;; ............. X
0 1 R T R X
Sweetbreads :................ P S S S SN A X
Ten&éﬂBﬁi....................;;;:.’:;.................' ............ X
Tonguet;eahorsmoked(notcanned).............................;;;;;;X
'I‘npe,bulk-x
WHOISAIE CULE . .. .cccocgisrsseaoempoesssnnsssnscssccs RSP ¢
. LAMB . -7 - : , o o J
Cmmmdwhoiesaiemarketcuts..‘...‘......;;;; ...... Dl iieee e X {
PORK . ‘ - . B
Bellies; dry, saltcured .......... S S S S
- *ﬁ&ﬁélé&,iﬁibked’butts........;;;;:;;::;;;;....................;;:;;X
] / Bostonbuttsx
Fatbacksdry,saltcured.;;;;;:%};.;:;;;......................;;;;:;:;;X
Hams, frésh .......... DIl il eiiiiiieeseeaaaaanoeann e aiiiiiiiiin X
Loms,bonemo:partmllyboned.......................;;;:;;-;;;;;;;;..X
Shoulderq,fxe;hormdt{dmcludmgplcmcstyle.......;;;;;:;;;:;5;:...‘..zg
~Sparenbshalfshed%..;'.'._.................,........;;; ..... il eeaees X
VEAL = : - -
Sldes,:mdforwholesalecuts / ......... e il il D ¢

C i:egend 1. Frozen—prepackaged
P ) 2. Chilled :

Figure 6. (oéélion of meat and poultry itémis:

- o 93
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\ e GROCERY DEPARTMENT
ARTICLES SUBSECTION SUBSECTION.
SHORTENING : ) ]
All types—packers’ prepackag .......................... D, G I
Aﬂtypa—bulk..............;., ........ P D .

MEAT AND}YIEAT PRODUC (MISCELLAN EOUS) - *
Chili con camne (notcanned) |............................ X1........... X2
Headcheese—any pm:kagmg réquiring refrigeration ......... X1 X2
FrOBIeRS - - iiiiiniiiidumeunnnennenen, X1..ooooon... X2
Luncheon meat—requiring refrigeration . .............. e X1l......,....X2
Meatloaf;assorted ... ::.)........... ... ... ... X1...........X2
Rabbit—dressed, domestic .|............................ Xl........... X2
Sausage;b&i&ﬁi;;i;:;;;;;;; .................... A X
Sausage, cervelat, dry or SOft. . .. ..........ouuiri X -
Sausage, frafkfurters .. ...l . ... ... .. X
Sausage, liver ... ...l X 2
Sausage; pork, bulk or lmks ........ ettt it e X,
Sausage, salami . .. ....... Lo, X

--Sausage, scrapple .. ....... i X
Sausage, other ..........
Saume, all types, frozen, p

POULTRY -

Chxcken,dressed evncera; ‘7:

v . Chlcken, ready to cook )
Broilers, capons, fowl ro;

WATER FOODS

Fish: R B

: Froun prgg;ckxged orbulk ...................... e XL, -

Salted, iﬁokegiﬂqg dried (' ot canned) ................. e e X

She ﬁf—ﬁ‘éﬁh orfrozen .{............ ...l X1........... X2
OTHER ' -

Meatpies ... ... i i i i i D, S

Meatdinners ... .........0 .. ... ... . . D \

Portion pack (brand-name sTaks , chops, patties, etc.) ......... X1...... e X2
Legend: 1. Frozen—-prepacknged )

2. Chilled ,\ Y -
|

Figure 6-2. Location of meat and poultry items—continued.
-2
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044, Cite selected factors that may affect meat pur-

chases and differentiate between correct and incorrect
statements about thiese same factors. :

Past Purchases. By carefully reviewing past Eéébrds,
you can easily determine the amount of beef,:pork,
and lamb purchased in the past. This informatidn is of
gredt-value in determining present and future re-
qcirements.. _  __. . __ el L

_ Changes in Base Mission. If the mission of a base

changed, the number of base personnel may also

* change. Meat purchasés are thenadjusted accordingly.
Performance Standards. Job performance is based

on pounds of merchandisc handled per hour and
quality of processing. When establishing standards.
of performarce, skills of the meatcutters should be
considered (experienced meatéutters will produce

more than apprentices with limited experience).

~ From the above information, you <an understand

~how performance standards can also affect meat
purchases.

Exercises (044): o .
1. State the factors that help determine meat purchases.

+

following statements:. e

a. To determine the amount of beef, pork.and
lamb purchased in the past, review carefully
past records.

2. Write T for true or F for false:béside each of the

; »
0 ; ¥

__*__b. It is on the pounds of merchandise Hindled
per hour that job performance is based.

G_.Meat purchases must be adjusted if the mis-

sion of a base is changed, bringing with it

“resultant changes in the number of base per-

sorirel rieeded: .

[ 4

pounds of merchandisc handled per hour
serve as bases far job performance. )
: 7

)

2;

6-3: Tests and Pricing Procedures ~ ~
In this section, we will discuss cuttinig tests, testing

ground meats for fat percentage. inventories. and

price adjustments.

%

- Both the quality, of processing and_the

. 1o

S 7 74
045. Distinguish between true and false statements

conceming cutting tests and pricing éhtrfs.

Cutting Tests. The prescribed procedure for estab-

lishing retail prices for processed meats, meat products,

and poultry is to -predetermine the average yield for
each cut in relation to the average weight of the whole-
sale article or carcass, taking into consideration the
waste, bones, fat, and shrinkage: Shrinkage is a vary- .
ing percentage of unavoidable loss. It is caused by ’
normal evaporation of moisture and drainage during

- these losses.
. - AF Form 400.-Air Force Form 400, Processed Item

Test (fig. 6-3), is used to record all cutting tests. The
description of the wholesale article being tested .is
found in block L. In block 2, the weight of the article

is recorded. In block 3, the price per pound of the
article is given; and the- cost is recorded in block 4.
The descriptions of the processed items are listed"in

column A. In column B is given the weight of each

processed item. The percentage of yield.for gach retail
cut; compared to the weight of the carcass or whole-
sale cut-from which they were processed, is computed

“and entered in column C. Refer to-the first processed

item in figure 6-3. There are 23.70 pounds of beef loin
sirloin steak. The 23.70 pounds ofrsteak is divided Gy

‘the weight of the wholesale article (618 pounds). For

exarmple, 23.70 + 618 = 3:83 percent.«Column D
lists the price per pound of each item, and -the value
in column E. At this time, columns B, G, and E are

totaled and the following information is obtained:
The total percentage of yield, the tota] weight of the

processed meat items, and the total value. The total
value of the processed items compared to the cost of
the wholesale article determities: the. profit or loss of

the cutting test. The prices of the processed items are
then adjusted to show the 1'% to 2 percent £ain to
cover losses. The adjusted prices are recorded in col-

. umn F.and the new value is given in column G. The

gain is listed in block 7 and the percentage af gain is

found in block 8. The shrinkage is obtained by deduct-

ing the total weight of the processed’items from the
weight of the wholesale article, and then recording
the result in block 5. The weight of the shrinkage
divided By the weight of the wholesale articl~ gives
the percentage of gain ‘or 10ss recorded in blocks 7
and 8. The commissary officer or store manager must
then approve the cutting test. ’

Frequency. Cutting tests must be conducted at least
once a month: or when_significant changes occur in

‘weight-ranges or when the style or method of cutting

is changed for merchandising reasons. The results of
the analysis jof the cutting test dictates the necessity
of other cutting tests. The consisterity of the meat-
Cutteérs in cutting wp carcasses will also have a bearing

on the frequency of tests.



R i |
5 - j
7 ,;,,,,,,, L T ORSCRIPTION | fsems w1 Rycorrod) s \
PROCESSED ITEM TEST . Beef Carcass USDA Ch¥lce
2 TAG WRIGHT [ Ne lbs recen td) 3 co-\uh'm uCE USE MR (8 4 COSTIOP Mbsa (2 x 4y
618 - .70 43240
GRACRIIION MOCESMO 1t whigwt aryy | Ui f'a":‘%'; o b':‘:';
A —- s ol e - - o ] ’ G-
' | Beef loin sirloin steak 23 | 70 | 383|142 | 3365 129 | 3057
* | Beef loin top sirloin steak 5 | 27 85 | 1.75 922 | 159 | 838
* | Beef loin sirloin steak pinbone | 3 59 s8 105 | 377 | 91 | 327
‘| Beefloin t@ lom steak I 4 34 .70 | 1.81 ' 7.86 1.61° i '
* | Beef loin tenderloin steak . boee | L = _
| * i _Beefloin porterhouse steak 10 | 08 | ] =T 34l
I e - i B
—Beet s — — / N —T7T ] 29 139 .19 91
' "5 | 45 | 121| 49 | 36s| 41| 308
= - 6 | 50 |:267|105 | 1733 95 | 1568
" | Beef ground ot less than 75% lean _~ | 90 |, 50 | 1465 | 68 | 6154/ .69 | 62.45
® | Bones-fat-mut 1145 oo | 2347 | .0315] %57 457|.
— T Rl —__ __ IR
, ) TONK | 613 99 |9935)| | 51232).¢ 440.97 |
— v - [-YT}
s sc»::n;(;cu (2-Tetal o % SHMNKAGE rftu .- y wé:zz‘::‘ o - 83'7 ] E:EQ}” 1:90
. 401 .65 S I dreceen
U T oo Results computed by Test approved by
16 May 77 s/Jack Jones s/R: Able s/M. Gross
N X 7—£mm“,, vER $104 — -
) 00813 . 1300 r. arns ic;v 150 :: 023
: i85 g : e : oz ' Yoo ' o
fORMm f VS COvERREGUT PRINCING OPFCE 1988 OF — 775048
AF;en ,,400 . . . S1eeeo

Figdre 6-3. Air Force Form 400,

Consistericy. When condiicting cutting tests it is
important that the same method of cutting and trim-

ming be used to secure average yields of meat cuts.
A unifor im also insures:the patron a true valuc/
of the product This technique increases eye appeal

and creates uniform movement. Tests on various car-

cass weights depend upon weight ranges used, grade,
conformation, bone structure, and trim. J
_ Accumulation of cutting tests results is necessary
to set up average weights of resale cuts and can be

continuéd mdcﬁmtcly Each time the figures become
more valuable as a pricing tool. From accumulated
cutting -tests, the- percent yield of each -cyt can be

determined. This percentage; when appligyl to a given
weight of a carcass, side, of, wholesale cut, indicates
the average weights of the resale meat cuts. The per-

centage of yield for resale cuts will repain the samc

96_1

as long as thc method of cuttmg is mot changcd and
quality (grades) remain constant. A

Meat 1ypes. Cuttmg tests for all types ofmeat that

* requires processing; are recorded on AF Form 400:

A separate folder for each type (beef, pork. veal, lamb.

and ham) is mamtamcd in the méat dzgjgment Eich
form.is kept for 6'months:

Specxal cuts. . Although we must havc consnstént
cutting tests, using the same method of cutting as we
have discussed p[cyloy§y. that does not prohibit our
occasional deviation for special orders. Meatcutters
process special thickness and special cuts for custo-
. mers. You and other meatcutters will also slice canned

Plsinhdpddied it

hams and tcndcnze meat cuts as requested to enhance

customer service: Freezer orders for sides or quarters
of beef may be processed on an optional basis; but first

0o



prrorlty is rnamtammg the best possible meat. selection

in the dispiay cases. ( -
- . Pricing Charts. The pricing gurde formats (ﬁg 6-4)

:issrsts the meat department manager in establishing
retail prices for processed meat items. aSﬁllmg prices,

as listed on the charts, are merely an edample; and
these are not to be interpreted-as actu
used. Determination of sellifig prices are the results

of several different factors, such-as patron demand;
Variations in yield; and the results of AF Form 603
Record .of Operation.

tse of pricing charts does not eliminate the requﬁe-

ments for cutting tests. Meats are procured in_the

" types, weight ranges, and grades shown in the pricing

charts:

Exercises (045):

Identify as true or false statements in exercises l
through 7: o |

l. In CStabllShlng retall prrces the average pnce
 for each retail cut in relgtion to the average
weight of the wholesale rcle must be de-

~ termined. |
___. 2. AF Forth 400; ProceSSed 'Ifem Tcst is used

only for carcass beef.
value of each prooesbed ltem listed on
rm 400 is determired by multiplying

the werght by price per pound.

ing the cost of the wholesale item being
tested from the total prdéessed value:
5. The percentage of yield for each retail cut
_ will always remain the same. - _
. Pricing charts may b€ used instead of cutting
tests:
The same method of meatcuttmg remains

the -same for specral orders and freezer

/orders

046. Provnde the mrssmg information to lncomplete

selected statements rcgurdlng fat percentage testing.

- Fat Percentage Tests. To insure that gtound meats
do not exceed the allowable fat percentage, fat tests
are performed during each processing: The vetennar-
jan also performs similar tests periodically to verify
the commissary tests. - o

Allowable percentage of fat. Ground-beef with fat
content ranging from 19 to 25 percent must be labeled
as “ground beef not less than 75 percent lean:™ This
labeled ground beef never exceeds 25 percent fat
content. _

Ground- beef containing 18 percent or less fat (de-
rived from lean trimmings) is labeled as “ground
beef not less than 82 percent lean.” - - _

Equrpmem The fat measuring kit is contamed in

a carrving case consisting of two funnels, three test

v

(

4. The amount of gain is determined by deduct- -

96

" tubes, a cahbrated scale wrth movable pointer, two

prices to be

97

- 103 §

.aged iz the meat department are inventonied a

cleaning brushes, a power cord with plug; and a heater:
Operation. A _2-ounce sample of ground meat- is
inserted under- the healmg element. The machine is

turnied on for a 1§-minute interval (the machine_ may
be unattended during this period), and fat is rendered

from thesample. Both a calibrated scale and a movable

pointer; located next to the test tube, are used to meas-
ure the percentage of fat that has dripped into the

test tube. After each testing, wash the funnels, fest
tubes; and screen thoroung

Exercises (046):
correct or or words. to complete required statements
| through 5 respectively.

"~ Supply the- mlssrn§|nformatlon in the form of the

-1 Ground meatsare tested for fat content during each.

2. Atno time should ground beefexceed
~ percent fat. }

3. Ground beef from
beef not less than _ percent lean:”
Fat testing is accomplished by usinga

_ ounce sample of ground meat.

5. Fat tests are completed in ——————

after turning the tester on.

X /

&

minutes

: MT ldentlfy srgnlf icant rnventory and pric“.mg pro-

cedures followed iny the meat department. . .

ﬁeﬁi EepirTrneﬁi Inventory. The purpose of the
meat departmeng inventory is to determine the exact
financial condition of §he meat department: inven-

“tories are taken semiannually, monthly, semlmonthly

or if required, on a more frequent schedule. The in-

ventory will assist'in determining consumptron factors:

angd requirements; and adjusting gains or losses.
Operating instructions (OI). Commissary- rnamge-
ent_publishes a detailed Ol for_meat depart

mven‘l'o’r‘y The OI outlines specrﬁc procedures or'

meat department employees in conductmg the in-

ventory.
Semmnnual Formal lnveniory ph!srgali inyen-

tory is taken dunng February and August of each

year. AF Form 603 is used for inventory' (fig. 6-5).
The form_ is Qverprmted with the nomedclatire of -

items to facilitate inventory: Commissary._manage-
ment appomts two distinct teams to perform two

separate inventories and insure that all count differ-

erices are reconciled: All inventory entries are recorded
in ink.
Invenrtory procedures Items processed and ack-
the
ale pnce indicated on each individual package. Indi-

cate items so lpivemcg,red as a single line entry on the

inventory_-form. Fdy examj
$157.30. Fhese items are not subject to an mventory



Y

&
© .

)
| cnncnss COST PER POUND
8 [ 86 il AN 59 0 b 7
| . siceesteoaesaleenices - L
RETAILCUTS | MIN MAX | MIN MAX | MIN MAX | MIN MAX | MIN MAX | MIN MAX | MIN MAX | MIN MAX | MIN MAX | MIN MAX
{Portrhous ek | 1.33-1.69 | 1.35-105 | 1.31-167 | 18180 141171 | 143073 | 146-176 | 14T-177 | 140-170 | 151181
Toonestedk | 127-157 | 129150 | 1.31-161 [ 133-163  1.35-1.85 | 1.37-167 | 1.38-1.68 | 141-1.71 | 1.43-1.73 | 1.465-1.75
Siloinstosk | 1.23-163 | 126156 | 1.27-167 | 1.08-169 131181 | 1.33-183 | 1.35-1.86 | 1.37-1.87 [ N3e-1.68 | 141-171
Toploimstesk | 136186 | 137-187 | 1.38-1.80 | 141171 | 143-178 | 146-176 | 147177 | 149178 | 151-181 | 163-189
Roumdsteak | 1.13-143 | 1.16-145 | 1.17-147 | 1.18-148 { 1.21-161 | 1.23-183 | 126-1:86 | 1:21-167 | 1:28-158 | 1.31-161|
Top found steak | 1.19-1.49 | 1.21=151 | 1.23-1.53 | 1.26-1.55 | 1.27~157 | 1.26-1568 | 1.31=1.61 | 133183 | 1.36=1.85 | 1.37-167 |
Bottomroundstk | 1.01-1.41 | 1.13-143 | 1.46-1.45.[ 1.17-147 | 1.19-1.48 1.21-161 [ 1.23-1.63 | 1.26-1.66 | 1.27-1.67 | 1.28-1.50
Tipstak | 118149 | 121151 | 1.23-163 | 125-185 | 127157 | 128-160 | 131-101 [ 1.93-183 | 1.36-166 | 130-1.67
Chiick biade seak | 83113 | 86=1.15 | 87=0.17 | Bg=100| $1-121| 93123 96-125 | 81127 | 48129 | 101130
Chuck bonestk | 81-117 | 89-118] 81121 | 83-128) %6-136| 1127 | S6-1.28 101131 | 106138 | 106136
Cobostosk | 1.07-147 | 1.00-140 | 121161 | 1.23-183| 126156 | 127167 | 128150 [ 1.31-18F | 1.93-183 | 1.96-1.85
|Flnkteak [ 1.16~1d | 1.17-147 [ 1.19-148 [ 120150 1.29-153  1.26-156 | 127-157 [ 128180 | 131-161 | 1.33-163
Rib steek L1041 | 103143 | 16046 | 107047 | 108-140 | 121150 | 125183 | 125-186 | 120-167 | 1.8-158
Topround rost | 1:11-141 | 1:13-143 | 116145 | 1:17-147 | 1.18-1.40 | 1.21-151 123154 1.26-1566 | 127167 | 1.28-158
Bonom?undm 106138 | 111141 | 113143 106146 | L7147 | 1.00-149 [ 121151 | 129-163 | 125185 | 1.20-167
Tig it 117047 [ 1182149 | 120=151 | 123153 | 1.26-186 | 1.27-157 [ 1.26-189 | 1:31-181 | 1.33-1:63 | 1.36-1.66
Mbrost [ 108-139 | U11-141 | 113143 | LI6=046 | 002047 | 1.16=140 | 12015 | 1.23-1.63 | 1.26-1.66 | 12187
Chockbiadsramt | B1- 1] 83113 86-146 | 87-1.07 B9-1.08[ 91-121] 83-1.23 | 86-1.26| 1-1.27| 98-1.29
Chck Tbonerst | 88-1.09 | 91-121 | 83-123 | 96-1.26| 97-127| 88-1.29 101130 | 1.00-1.33 | 1.06-1.9 {1.07-1.37
|chikaimioat | 91121 95123 | 86125 | 91127 | 99-128 | 101-131 | 103-1.33 | 1:06-1.36 | 107137 | 1:08-1:38
Eyaround ot | 120167 |128-150 | 131081 | 1.38-183 | 1.96=1.86 | 1.37-167 | 1.30-1.80 [ 141-171 | 143-1.73 [ 146175
Shart ribs §i- §i | 8- 91| B G| §- 1) B B| 2-007) 2990 | | 200 | 0
Swmeat | 91-121 [ 83123 | 96125 | 97121 M-8 | 10i-131 | 1.65-1.33 | 106-1%6 | 1.00-1.37 | 108139
Groundbeet 6% | 65--85 | 67-.97 | 60- 99 | J1-101| 73-103| 76-106 | 77-107 | J6-108 | 8111 | 83-1.13
|Groundbest82% | 83-123 | 95-126 | 7-127 | 98-120 | 1.01-131 | 1.03-133 [ 1.06-136 | 107-1.37 | 108-139 | 111441
q ) Figuit 54 Kfﬁ)ﬁé béef priciig Chart.
p ., - »
. 15
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HCTON in-—-iNvENToRY

Ttem arv [ AMOUNT inm [ av [ mce AsOUNTY

Cheess, Amer, Ib. 18% | 65 12 |62 i T snOuGHT roRwaRD 5537

Cheess, Swiss, |b. 3| .67 2101

Bacon, Slab, b, = 128 | 60 76 |80,
Bacon {lean), Slab, 1b. 151 .62 . .9 130
Ham, Cooked;1b: 218 | .80, 174 |40
Ham, Cooked, (sli),1b. | 106 | .85 90 |10
Beef Carcass; 1b. 7845 | .70 5491 {50
‘Ham,; Fresh; Shank; 1b. | 77 | .47 36 |19
Hami, Simioksd, 1b:  [197%]| 49 - 96 65
Pork; Boston Butt, Ib. 381 49 .18 {62
Veal, Sides, 1b: : 228 | 90 - 205 |20
Besf Liver; 1b. 18| 67 T 12 |06 ¢
Pork, Loin, Ib: 500 | 77 . 385 |00
« | Processed Meats ¢ | - 500 |50

7237

gL
p T

~ ! &nmm ::’237 55

ﬂ\] Figure 6-5. Record of opération (Séction ).
: > ‘ -
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Aruitoxt provided by Eic:

. forward the resutts to sto
- personnel prior to the next duty day,

99

price adjustmcnt in the succccdmg month Price fat;
suet: and bones which have not been dlspOSCd of
before the inventory at 90 percent_ of the established
contract price. This is indicated on the form as a single

- .

line item entry in the same manner as prescribed for
processed items. =
Vendor packaged mcrchandlsc is mvcntorl_cd by

1t¢rﬁniait the'selling price in effect on the last day of
sale prior to inventory. Invoice costs must be rccoupcd
when two or more lots procurcd at different prices

are on hand.

ftems awamng proccssmg are mvcntoncd,at the ~

exact invoice cost.
Other Inventories. A scmnmonthly mvcntory is

taken on the Saturday closest to the 15th of the month

and the last sales day. of the calendar month. This
inventory determines that the established retail prices
are not resulting in excessive profits or a loss. Persons
taking the counts; recording, and making etensions
sign the inventory forms. Additionally, the meat
departmert manager and store manager will sign to

attest to the correctgesg of the inventory: Accomplish

all inventones using AF Form 603. The semimonthly

. inventory may be taken, using dollar inventory pro-

cedures to the exterit feasible. A copy of the inventory-

is kept. for 6 months; If the inventory resuits in exces- .

sive gains or at a loss; the commissary officer attaches
an explanation'and a statement of corrective action.

Record of Operation. After the physical count;

recording, and extensions the front of AF Form 603

is completed., This is the actual sales record. listing
the operating gains or losses for thc meat department.

Refer to figure 66 as we discuss iﬁlihform Section |
lists cash and/.or charge sales for each day of the two

week period and then totaled. Section II lists the open-

ing inventory and receipts for this period.

_Section 1V. The total sales from section I is entered

in block 1 of section 1V, The total receipts from section
I1 is entered in block 2. The total inventory is taken

from the reverse side of the form (section IiI) and
entered in block 3: To get the value of the items sold.
the total mvcntory is subtracted from the total re-

ceipts and placed in block 4. The gain or loss is the

differerice between block | and block 4. The gain or

loss is listed in block $. In this case, we see a loss of

$14.75.. The pcrccntagc of loss is found by dividing - -

the loss by the total sales. In block 7. we enter the

cumulative gain or loss for the six month period to

date: The percentage is listed in block 8.f
A gain.or loss of up to 3 percent of: sales for. the

evaluation penod is permitted (evaluation periad is
the pcnod since last inventory, usually 15 days). This
variance js authorized to permlt flexibility while re-
covering losses or dccreasmg gains during subscquent

evaluation periods. It is not an authorization for the

meat department to operate at a gain or loss. An op-.

erating gain or loss of 0.1 of 1 percent is authorized

on the semiannual inventory. Control section person-

niel “tgbulate the rcsultsé: the. AF Form. 603 and

and complcx management

Rework fle All losses rcsultmg from damdgc or
deterioration Are supportcd from the initial markup:

Normal losses resulting from deterioration and items
proccsscd to other retail saleable items are recorded
on AFCOMS Formi 1001, Rewdrk File: The commis-
sary officer or his d lgnatcd representative initials
all individual entries in excess of $20 Thc rcwork hlc
i$ attached to the-AF Form
period. -

Pricmg Meat Items: Scllmg prices of proccsscd
meat items are set at a level to recoup irivoice costs.
Prices for processed items dre based on cutting tests.

analysis of operation, standard commercial prices for

comparable items, and customer demand. Care is
exercised to prevent wide fluctuations in sell prices.
The meat department manager must obtain approval

from the commissary officer or store manager prior to
adjusting prices. = __
Factors on Pricifig Cuts. Based on the viéld. the

fol’ll)ng factors are considered when est:}bhshmgthc
price -of edch cut:

'g. Prevailing commercnal pnccs

b. Season and approaching Holidays.

'g. Demand for steaks and ground meat.
d. Demang for roast on holidays.

~

¢

Exerclses (047)
1. List the two types of inventories that are taken in

the meat department.
2. When s;lio'ul'cl each of the inventories be pertormed?
3. List the method used to inventory processed meats.

« T

’ 3. Why are vana)ices authonzcd m the meat depart-

ment’s gains br losses? 3

-

’ #)

'S. What individual must ifitial entries in excess &f

$20 on AFCOMS Form 1001, Rework File?

<

B N
6. List the factors to be considered in pricing retail cuts:

" 7 >

6-4. Inspecuons and Evaluahons )

. Orie of the supcnlsor 'S major daties ;is the evalua-
3 maj

tior of his department’s operation. At this time he

should regeive self-satisfaction ofa jOb wcll done. He .
N i |

o L



RECORD OF OPERATION

CEPARTMENT _  _

{)emonuck MEaT

FmOM (Date)
1 Oct 77
1 IHCt/~+

TO ‘Date)

| (5 : SALESRECORO

7 U N

RECEIPTS

— B SQURCE

o . OPENING INVENTORY _ .

THURSDAY

“5"5" Tl CASM - 1315 50 (From Line ), Sec, IV-Previous Report) 7,567 07
Subssubssction-5Dec - | 148¢ |00

casn 1,396 = |12 | Swift & Co - 6 Dec 3,547 10
TUESDAY - e —

' | ewamee | 144 03 | Subs subsection - 7 Dec 2,890 15
casn 1,179 |29 | Subs subsection - 8 Dec. 1,433 05
WEDNESDAY b : _ _ ”7 _ _
. cHARGE Armour % Co - 11 De¢ 2,372 16
cain 1,412 89 | Subs subsection - 12 Dec < L1290 |18

CHARGN |

Hormal & Co - 13 Dec

smioay ¢ casm Subs subsection - 14 Dec 1,119
— L
chaRaR S R | -
saTuRDAY w1z ol -
’ . CHARMGE ‘
; 7 CREBIT (Tum in o iranitor our) 17 00 B ; :
MONDAY casn 1,147 l 35 — : ‘)L;
- CNA!O; .
TUESDAY _ E;;" i l:iii 52
CHARGE 167 59
o casn 1188 &b . . ToTaL | 23028
WEDNESOAY - - - m——— —— — -
= Cuangx " ,‘g ) T mEsuLT ] . v .
R casn 1,331 L] A 15,775 83
THURSDAY - RS b = 4 e R
cHaRGE 159 |29 s iasTy| 23028 - |13
casn 1396 | 2ifeSnmimiel 7237 | ss
g e e X tacor orivens B S —
Cuanae o ok tmen | % |, 15790 | 584
. 1) I — |3 saimon Cosa S ] N
aTuRbAY camm 1,177 & | 82/ e tewr | — — Bl NP A L 75) ,,
S - T asEasn | Loss 0935% F " :
CHamat - : Line S-Line 3y | —OFBFUTOV0 FOF -
" CREDIT iTuen'in and tranaler out) - ’l . lcuuun.Avuvg'?:x:FEar_Lolu, s 34 R ,4*
_ AN 3 - . ) N T .

13- -

R Y = _** 6 rhonth period to date - - <018 - .
TOTAL 15,775 83 . é(muiu;: #ENI0D TO DATE w0
_ ’ B . _ i
A FORM PREVIOUS & Y|°~7l_l OBOLETE . .
A'nov_ 1;603 - 7 // e - ) . =
RN S . e
- oL I A s -
o Figure '6-6. Record of gperatipn. - IS .
* B T ~ 7 .
S N . >
e \ 4 Ll .
. L M a“ [
7 : 101. - _
- - - o 4 } .
- L ) A Al ‘!‘ '




)ol
accomplishes this duty by careful and thorough in-
specuons of all phases of the meat department opera-
tion. How customer compla.mts are resolved are of the
utmost mipbrtancc ,

‘ ﬁmment and complete a series of statements about
_ most department inspections’ and substandard con-
ditions.

inspections. Thc meat dcpartmcm manager directs
the meat dcpartment ‘operation, plans for improve-

ments, and insures that improved methods and pro-

jon within the meat de- -

cedures are placed in effect and followed. For proper -

department operation he must continuously inspect
all- phases of -the operation.- Otherwise, he could not

_detect procedures or conditions that need improve-

ment. His duties include inspecting meat and supplies
for quantity and condition. In addition, he inspects
the entire meat processing procedure: mﬂtcutglng,

wrappmg, pricing, - and d:splnymg Zhe supervisor

insures that_early morning breang crews break a
full day’s supply of carcass beef into primal or sub-
primal cuts-for processing into retail cuts.. He plans

for preparation of at least 50 percent of the daily re-

quircments pnor to the-time it is needcd Preparauon

of retail cuts is avaxlable for display at all times.

Substandard conditions. Whenever you notice pro-

+ cedures or conditions that can be improved, notify

your Supervisor. -Jf he thinks more. space. will help,

he will take action to secure more spacc additional

tables and cquipment; or whatever is necessary to
make work safer and more_efficient. Stay alert to

possible hazards. Your supervisor will call in special-

ists, as needed; to cgrrect such conditions as defective
icprices, refrigeration equipment, etc.

Meatcutters aré ot allowcd to make major repairs

to such equipment. Have your subordmates report

substandard conditions that your supcrvnsor may
not know about. .

Exercises. (048) .
I. List the -areas of mspectlon within the meat de-
partment.

2. Supply the mlssmg word or words for each of the
foliowmg:

- mspcct all phascs

b. Pnor to the tirie-it-is needed, the meat depart-

ment manager plans for preparation of at least
,,,,,,,,,,,,,, of the daily re-

qulremcnts © <

c. Meatcutters are
to- make major. repairs . in Suqh eqmpmem as

electrical appliances or refrigeration cqunpmcnt

N
“

operation and distin gmsh true from faise st dments

about this opentxonal effectiveness.

Operitions Ev:luation. The supcmsor evaluates

thc cffcctxvi:neés of the meat department operauon by
ar 1g four: factors: customer complamls , produc-

non “Charts, reports, and accounting records. Each

* has a separate meaning. A§ of them combined tell
“how efficiently the department is operating.

102

Exercises (049) .
1. List the factors to be analyzed in cvaluatmg effec-
tiveness of the meat department operation:

-

Idcnufy by T for tru; of F for false cach of tﬁc fol-

lowing statements related to operations evaluation:
—— a. The effectiveness of the meat department
operation is evaluated by the sdpervisor.

The factors- analyzed in the operations
evaluation of the meat department have
little meaning extept as taken as a whole.
An analysis of the four factors confbined
will tell you how efficiently the mcat de-

partmcnt is operatmg

N

b

050. Deacribe the correct procediire o use when a

statements about molving customer problems.

Raolvingﬁ Customer Problems No problcms arc\

more delicate than that of rcsolvmg customer com-

relations havc a greater influence on a person'’s sticcess
than any other single factor. Some days-will be more

difficult than others; and customers vKll complain.

-
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SAippose ohé says that he got a tough cuit of meat.
Should .you suggest that the meat was not prepared

properly? No; this would likely add fuel to the flames.
Should you defend your meat as “only the very best?”

This; too, is lrkely to further upset;he custorner and

solutnon is-to- hsten mrefully to what is said and then

ask how _you can serve hxm/ her now You will always

to their side of the story. This does not mean ‘that

supervisors ot-meatcutters should take abuse and

insults But very few people will furnish sugh abuse

in the fa& of courtesy and consrderatron

Eittreim (050) .
. State the correct procedure to use when a customer
complalns -

2 Indicate by COR. for CORRECT and INCOR.’
for INCORRECT the truth or falsity of each of
these statements about the resolvmg of customer

problems:
___ 4. According to industrial studies, human

relattorrs have a greater lnﬂuence on a

. factor.

shoultt be prepared to take abuse and

insuit sriently in order to maintain good

customer relations. -

c. One thing you might say. :to -defuse the
situation when a customer complams is
that he got a tough cut of meat.”

. You should not try to defend your meat
as “only the:very best,” because this is
likely to further upset the customer and

put him or her on the defensive.

051 Stxte the purpose of the USAF Gnduate Evalua-

tion Program.

-

. Rensons for Prognm The Graduate Evaluation

'Program is a major aid in the quality control of formal

and career development courses and serves as a source
of informaticn to determine the following:

a. Ability of . recent. graduates to perform their
assngned tasks to the level of profncnency specified in

3

14

I~

s

. If hecessary, meat department gersonnel p .

RLLE
_b. Extentto whnch acquired skrllsare USCd by recent ’

graduates
- Extent to which knowledge attarned is- retarned

by recent graduates

standard fomlal or cares development course in

-order to improve training effectiveness and respon-

- |

siveness to the requirements of the using commands.
. e. Need for further evaluation of training problems

identified by the evaluation of graduates.

Exercrses (051): -
. State the purpose of thie USAF Graduate Evalua-

tion Program:
"3

Some of the follownng statemgntsrahout whatr is
determined; using the USAF Graduate Evaluation
Program as a source; are valid; some, invalid.
Write V for those VALID and IV for those IN-
VALID: -

—— a. The extent to Wthh acqunred skills are

used by recent graduates:

. The need for further evaliiation of training
probléms identified- by the voluntarily

submitged comments of gradyates.

c. The abnhtyﬁofirecent graduates to perform
their assigned tasks_to the level of pro-
ficiency specified in the apphcable training

standard.

by recen"'graduates is used b,y them to'in-

novate in solving problems on the job.

The need to revise the approyedfsgccnalty
training standard. formal or career devel-
opment course in order to improve train-
ing effectiveness and responsiveness tothe

requirements of the using commands.
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ANSWERS FOR EXERCISES

, ) . . o08-i F ~
. , - . . 008-2 T
P T o™ e AL ] - . ' . 008 -3 E
NOTE- %P‘l’er pe 4 Grc woBeE T
N 009 - I Intended purpose. . : o
answers omit+ed due 009 - 2. I Metal mesh gloves: 2. Saferyaprans: 3. Hard haus: and
: - . 4 Safety shoes. o
R PO Y < - 009 - 3. Away. : R
. o the omission oF : 009 3 Knie pouch o storage rack.
T i i . ‘ 009 - 5. 2995{-- — :
P W 3 009 - 6. Guards and guides.
ekﬂf+er L. 009 - 7' Safety interiock switches. )
~ R e A 009 - 8 Mewml meshglove.
- < 009 - 9. Faaity or exposed: firmly secured: covers.
009 - 10. Alarms and fire axes :
009 - i1, Legs.
- - ¢ o10-1 i70°. ,
010-2 Replace.. L h
010 -3. Raw pork or poultry.
010 - 4. Remove.
— - - . 010 - 3. wc!k,, e
o . ; : 010 - 6. Curtting boards. .
T Y . 010 - 7. Paper. . o
0111, Cléanliniess and grooming; clothing: health.
011 -2 Because you must work in teifjfferstures of 046~30° F.
: , 0i2-1. Processing area, equipment: diiplay cases; storage area:
. . . ,. - . persotinel: meat on display: food handlers cards; meat..
. 012-2 To instre proper receiving temperatures for beef and’
poultry.

PP

- ® CHAPTER 3} .

.CHAPTER 2 0i3- 1. Storage manager:
: 0i3 -2 Three
013-3. DPSC
013-4. 100
013 - 1.
0l4 -2
014 -3,
014 - 4.
0la- 5.

“mm-Hm

01s-1. Pull.
N 0i$-2 Quality assurance.
007-1. Grinder. _ - 015 -3. Dates of pack.
007 - Z Overheaung.. 015-4. Feb17.
007 - 3. Safety interlock switch. 013 - 5. Alpha numencal.
007 - 4. End slice plate. ) ‘ 01s-6. Mar20. _ .

' 007 - 5. Meat gauge plate. 015 -7 21 days: 15 days.

‘ - 103
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Aruitoxt provided by Eic:

© 016 - L.

1ol

016 - 2

ot?- 1.

017 -2

017 - 3.

018 - 1.

018 - 2

019 - L.

020 - I.

020 - 2

021 - 1.
021 -2

021 - 3

a
b.
.G
d
c.

[ Rl

—

£.4

Posted on the outside of the temperature box and re-
corded on the charts:’ At the beginning and at the end of

2

method of packaging._
Vinégar and salt-water.

CHAPTER 4

k}
A
4.
1. 1
Any
L

angERan T

Boston butts. - ¢
Bacon. :
Shoulders.

Picnics.

. Fat back.

T o

~oan gp
[ SRl ol

P N
-,

BT m TN M
E.J‘Ed‘

LIRS S F Tt - 4

[

o

line to the 3-inch mark.

These are: o -
i. Thefifth sacral vertebra.
b. The rump knucklebone.

The type of cure; the length of the smoking period: the

r
F. Change all to excess.
F. Lesve the giand on the tip.
T
F

. F. Change “above™ to “below.” L

These are: (1) measuring 3 inches [rom the éye on the loin
¢énd and marking, and (2) locating the natural seam and
following the contour of the round. cuutingin & straight

023 - L.
S023-2
023 -3
023 - 4.
023 - 8.
023 -'6.

024 - i.
024 -2
024 - 3.
024 - 4.
024 - 5.

025- 1.
025 -2
025 - 3.
025 - 4
028 - S.

026 - 1.

027 - 1.

028 - 1.

029 - L
029 - 2.
029 - 3.

106
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baa

Flank.

Sirloin tip.

Bone-in round.

Heel of round: .
Sirloin tip; bottom round.
Hipbone.

Porterhouse.

Top loin:

AmpE AT

. Change “S” to *1.”
. Delete short ribs.

gw - mEia-
A

bl

Frem0an
fla

R
[T
Chuck; shoulder.
3. :

Short ioin. L
Armboné chuck.
Blade chuck. .
Shoulder.

&o.gmmmH
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Aruitoxt provided by Eic:
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036 - 1.

036 - 2.

037- 1.

037-2.

037- 3.

038 - 1.

038 - 2.

Hmm |

\
A v
N -A

F.

F.

E .

T

T.

F.

T.

F. Ty

T. -
Under-12 pounds. N
12 pounds,and over. /
12 pounds and over. Ss
Under_i2 pounds. ‘

Under i2 pounds. =~ .

12 ) ’
1Z 6.

Loinend.

Carving easier. g ' N

Slab bacon is cut into one or two pound pieces, or sliced
and displayed in onc pound packages. Sait port is pro-
cessed in pieces or sliced for display in not more than |
pound packages. .
a. F.
b. T.
T.

o

mmA AT

CHAPTER 5§
?

mm

e ¢ |
1
=

4S or.8S; 14 and 16 for 8S.
2S: 14;

Z 14

LIl

san o nige

poos
N—-—

2 . R I
Propér packaging enhances bloom and causes the pro-
duct to appéar moré attractive and palatible.

a. 5. :

anomw

3 *
L4

6 oml
\—\}AQ‘

Tj\qojqénlméit cuts are placed in thé front of display

case (nearest the customer).

107

039 - L.

042 - 2.
042 - 3
(74_2-4:

043 - i.

0432

CHAPTER 6 . .

anow:
~
.

e. IL - - .

The quantity of catégory | €quipment is baséd on_the
classification of the store, and is normally obtained by .
locai procurement. ’
The commissary officer. __ L
Handiools; cieaning supplics. knives_and plates for
§rindeis, packaging (rays, wrapping film.

Surcharge revolving fund. - .

. Delete. “not.”

. Change “60” to “30."

mHm o mm

Grocery.

Meai department.
¢ Mcat departmtnt. -
d, Meat department.

LA 4

. Meat depariment. .

Papain-papaya, bromelin-pineappie, and ficin-figs.
24

1f bulk:

ding jounts of meat to display use past sales

‘and space available. Factors to condider in deciding the

types of meat to display are consumption daia, customer

preference, religious custom, holidays, season and avail-
ability of the product.”
2 E ‘

In deciding th

ain o
=m-

Past purchases: changes in basc mission; and pcr}:drm-

ance standards. L 1)

s T i

b. F.. “ -
o T - )
~d. T.

mmm A HDm

“Semiannual and semimonthly.
The semiannugl inventory is taken on the last workday of
April and October of each year. The semimonthly inven-
tory is taken.on the Saturday closest to the _15th of the
month and theé last sales day o#shic calendar month,
Processed meats are invénioried 43 a single line entry on
the inventory form,

To permit flexibility while recovering losses or decreasing

gains during subsequent evaluation periods. t
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047 - 5 '3 ‘nx( qoxmiuarx oiTioer or hu desxgnued representative;

Gospimercial prices, season and approaching

\ ind for sieaks and ground meat, and
‘{;— P on hohdtys .
- + . . mutcumng. wrappmg, pncnng, and
: 5
: Cunomer - complaints, Qoducuon charts, reports, “and
. accounting records R
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050 '? Listen carefully to wha’t is said and then uk how yOU Can
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050 - 2,

081 -2

F
M e

051 - 1.,

o .a"r*sr »

COR.
INCOR.
INCOR.
. COR.

quality control of formal and career development courses
and serves as asource of information to determine gradu-
ate performance, the use of acquired skills and retension
of attained knowledge graduates, revision needs to
improve_training ecffectiveness and responsiveness to
using commands’ requirements; and the heed for further
cvalnluon of tmmng problems:

V. .

1v.
V.
1V.
\2
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STOP= 1. Mntca _ANSWER SBEET TO THIS EIERCISE NUMBER .

2. USE NUMBER 2 PENCIL ONLY.
EXTENSION COURSE INSTITUTE T
VOLUME REVIEW Exzaezss .

* 6115%01 01 , ¥
MEATCUTTER A
Carefully read the following: -+ .-

T. Check the "course," "volume," and "form" numbers from the answer

' sheat - address tab against the "VRE answer sheet identification

-~ number® in .the righthand column of the shipping list. If numbers do
not match, return the answer .sheet and the shippins :1ist to ECI

2. Note that item numbers on answer sheét are sequcntiai in each ‘

] column.
-{ 3. Use a medi jharp #2 black lead pencil for markxng answer sheet .. _
4, Write the dJdorrect anaswer in the margin at the left of- the 1tem.

{When you review for the course examination, you cm ccver your
-answers with a strip of paper and then check your revigw ansvers

against your original choices.)“’After _you are. sure of your answers,

transfer them to the answer sheet. If you nave to change an.answer

" on the answer sheet, be sure that the erasure sure is comple%e.. ‘Use a

clean eraser. But try to avoid any erasugg on the answer sheet ir\

\ , at all possible.. o ‘ .
5. Take action to return entire answer sheet to ECI. \

P A 6. Keep_Volume Review Exercise booklet for review and reference.

. If mandatorily enrolled student; process questions or cotiments
through your unit trainer or OJT supervisor. Ir VOluntapilf

enrolled student, send questions or comments to ECI on ECI Form ™.
ﬁﬁnga' -

7. Don't use answer sheets other than one furnished specifically for;
each review exercise. :
2. Don't mark on the answer sheet except to fill in marking blcck;.

Double marks or excessive markings which overflcw marking bicckaﬁ
will register as errors. . . - -
Don't fold, spindle, staple, tape, or mutilate the answver sheet.

Don't use 1nk _-or any marking other than a #2 black lead pencii.
ARE USED ON -THE ' VOLUME

REVIEW EXERCISE. In paren'hesig after each item number on the
VRE is.- the Learn 've Number where the answer to that’
item can pgwgf§§tqui;7§§9g answering the items on the VRE, refer
to. the Learning Objectives indicated by these Numbers. The VRE

results will be sent rto you on a postcard which will 1ist the

aetual, VRE items _you missed. Go to the VRE booklet and locate

the taurn;gg Objective Numbers for the items missed. Go to the
text and carefully review the areas covered by these references.

Review the entire VRE again before you take the closed-book

tourse Examinat ion.
S . .

6115 01 ol
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1.

- 108
NOTE: Questons ' I-¢ hade been omites
due +o the Q,MlSS/ﬁn of C/\.cpi‘er T.

)

(006) Wnich of the fallowing handtools has a wide bevel?

a:. Steak knife: c. Handsaw.
b; Bohing knt fe. B d: Butchers steel. ‘D
t

(065) Hhicn of the foiiowing hathools will normally get
most use? é )

'a. Sharpening Stomes.’ c. .Boning Hooks. . .
_ b: Butchers Steel. " d. Knives. ' o :
_. _ . - ST . . - . o

(007) The first Step'-i'n operating the bandsaw is to }
"a. turn on the switch. ‘ : °

b. push the carriage toward the blade.

.. Adjust the meat gauge plate: N

d. {place the meat firmly against the gauge piate.

(009) The piece of powered equipment that has a sharpening attachment

is the : s L : '

a. meat siicer: ' ¢. bandsaw.

b. meat grinder. 7 d.  meat tenderizer.

(008) Equipment used 'in the meat department should be arranged
in such a manner as to

a. process beef first. o ' |
b. utilize all existing space. : . . |

¢. minimize‘'distance from the lavatory.
d, minimize distance between preparation points.

; M ’ ’ . + ; - 0 .
= .

6175 01 ot
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"~ b: convenience for meatcutters

15.

16.

17.

18.

19.

20.

[

(008) The first consideration for deciding the location of the

iavator& is the

a. convenience for customers»

c: entrance to the meat market.
d: necessity for sufficient airspace between it and the meatrooms.

(009) While operating powered equigment do not wear

a. hagd,hats. S uwc. sa aty aprons.

b. safety shoes. R - P méta’imesh gloves.

(009)° When cleaning any powered equipment the first thing to

do 13 N ' o Id

a. install ground wires. .

b. firmly secure the electrical outiet ) : . .

c. check for faulty eiectricai power cords.

d. turn off the power .to the equipment or remove the plug from
tne outiet.

(010) To maintain proper sanitation if\the meat department, the
vminimum temperaturé of watér must be '

a. 1500 F. S ¢. 1700F.
jfﬁ§60° o | d. 180° F.

(010) If beavy paper or mats are used on the processing area
floors, this material must be removed and the floors cleaned

a. daily. . . three times a week.

" bs twice a week. - . d. weekly o

é6115 To prevent thpfsﬁread of germs, which of the following

shouild be performed ‘most frequent1y°

b: Washing your hands:
c. Getting pienty of rest:

d. Changing smocks and aprons.

a. Going to the dispensary. ' .

L

(012) The primary Bﬁiﬁésé 6? GQEéFiﬁ&Fiiﬁ inspections is to
a. prevent the spread of gerus and infectious diseases.
b. insure that customers are- sold’ ~only the highest quality meats.

c. maintain high standarés of sanitation for meatcutters. .
d. maintain high standards of sa tation for equipment and facilities.

g
( T
> g
11
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21.-1(013) When receiving eat from the commlssary warehouse, whl
copy or copies of the AF Form 129 must the inchecker sign°

-2

a. Seoond copy.

b. ¥First and second copy.

c. First and third copy.

'd. Second and third copy. \
22. (013) All carcass meats must be .

a. ge sraded when received. . { * . .
b. 100 percent weighed when received. ; )/

¢. 1inventoried at weights suppiied by the vendor.

d. weighed, when received, at the discretion of the commissary
officer: }

»

23. (014) Which of the following Stateménts refléct proper storage

procedure?

a.  Stare beef quarters in front of any beef remaining from previous:

deliveries. .
) b. Store beef quarters to allow for. proper air circulation.
c. Store frozen chickens on meat hooks:
- d. Stack frozen meat 2 inches from the waii.

24, (014) Which of the following is not stored on meat hooks?

a. Pog%try., ' c. Veal.
b. Lamb. : d. Beef.

25. (0155 If a package of bacon had a code date marked Mar 6, what

type of code date system is being used?

a. Revised AMI system.

b. Alpha numerical system.

R SN »

- ¢. Quality assurance system:

d. Standard AMI system.

26. - (015) To insure a reasonable home storage period, almost all
fresh chilled pork sausage must be delivered - ‘

b a. within 5 days after packaging: . )7
b. within 10 days after packaging. ‘
c. within 72 hours after packaging. ~ :
d. within 96 hours after packaging. . )
- z
y
, 6115 01 ol
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27, ., (016) What distance from. the floor are thermometera located in
, refrigerated areas’ . .
a: 2 feet. - ' c " e. 5 feet.
;,b. 4 feet., _ d. 6 feet.

28. (617) What is the approxiamte keeping time of, a frozen beef carcass?
4 months. : | c. 8 months.
_6 months. ‘ d. 10 months.

-

¢ 29. (018) The presence of a break joint is a characteristic in

g

( : ‘a. beef carcass. . c. lambyscarcass. - T,
. ~ b. veal carcass. : d. pork carcass. ’

30. (6i85 i,type of meat that‘has been on the hoof over one year.

is classified as . _ » .
a. veal. ' : c. mutton.
b. lamb. -.. - = d. baby beef .

.31. (61§) Cattle have 13 ribs which are connected on one end to the
backbone and on the other end to the.

a. breastbone. . &. neckbbne: _
b. pelvic bone. 3 © 4. foreshank bone.

32. éoéoﬁ Whieh of the foiiowing correctiy states the yieid from

the heel of round? ;-

'a. Ground éééf, ciub s ggggk and roast:

b: Ground beef; stew beef; and roast.

c. Sirloin tip steak; porterhouse steak; T-bone ateak, and top

; loin 7t?§¥: S
. d;,/Swiss Steak ast, and ground beef

33, (020) Hhich of the foliowing correctiy states the yieid from

o - P

the neck area?

s Ground best, steu besr, and bonsiess roast.

b: Ground beef stew beef; and cube steaks« ‘ A

c. Ground beef, stew beef; and pin bone steaks.

‘ d: Short ribs, ground beef, ‘and cube steaks.

; , 6115 01 Ol
. . 6 \




‘ ) .': | »‘ ; -
I SN T ¢

{3y, (021) The fiank i} removed from the hindquarter . : .
i Yy it . . ! - . N : )
a3 Incﬁes from e§é; 5ﬁ.i6iﬁ.ehd.‘- -
b. 9 1gg§es from eye; on loin end. N
c. 5 inches from eye; on loin end.
o d.:.6 1nches from eye, on loin end.
) I~ A R
et 35. (Q21) Ihé}ﬁﬂll loin of a beef'hlndquarter is removed using whlch

- of the folldﬁing as pivct points for the cutting lzne° .o

a. Aitch boneand rump knuckiebone o K

_b. ‘Fodrth sacral vertebra and rump knuckiebone’ o
. c. F;g;gﬁgagggiﬂyegtebra and rump knucklebone. ) .

N _d;}}?inbone ‘and- rump knucklebone.

36.  (022) The retail cut that has grains runnlng lengthwise ig

a. flank steak. . C. rouhd speagg I 7
b. .sirloin tip steak. d. T-bone steak. " SB

37. (022) The silver strip is located between the -

a. top and bottom round.

b, eye agg bottom .round-

c. eye and top round. . | ~
%und ' o

d: sirioin tip and bottom rdur
o 38. (022) Before cutting the short 101n of beef into steaks remove
excess flank meat and remove any tails that exceed

a. 172 inch. B c. 37U inch.
b. 1 tnch.™ ‘ d. 1/4 inch.

39. (02%) The hing section of a beef forequarter is Sépérétéd from

the cross-&éut section between the

-7
d

fourth and fifth ribs.

a.

;b. fifth and sixth_ ribs. : . < !
. c. sixth and sevenéh ribs. - . .
, d. seventh and eight ribs. ) -

uo. (623) Before processing the beef rib into retail cuts; remove .

v ' the chine bone and trim the
a. backbone. . ¢. backstrap.
b knuckle bones. d. featherbones.

6115 01 0L
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SRR S (62“) Té aveoid a iarge‘bone in the first beef arm roast; rempve

. .. -the- roreshank from the crosscut section

,;(A

a: one-half Inch avae the knuckle on the shoulder- side.

b. one-half inch below the knuckle on the shoulder side.

p » .. one inch above the knuckie on the shoulder side.

d. ong inch below the knuckie on the shoulder slde..;_b

©
y

42. (024) The cross "rib is separated from the beef arm between the .1:'

oS- - “ &
-ae- §§?9§d,§§d,§hEC§ ribs._ SR - 'fourth and fifth ribs. : o
b. . third and fourth ribs." - d. fifth and, sixth ribs. ] i
43. (024) The first cut beef chuck roast is identified bi the presence
: of the R . ‘ v o
a ‘biade car‘tiiage. o § seven bone. '
'b.. blade bone. » d. neck ‘bone; .

O 2, Y

hy, (025) “The. fat on fabricated sub primal (?ts of beef is normally,:;‘fi'

»

trimmed down to:

e

a. one-half inché c: one ;5{17.@5&-551? inch

b. oné ineh. = d.~ two inches; . e

QS. (6265 A major difference between veak and beef is that

’)&, L e e

a. veal 1is received in quarters while beef is received in whole
sides. S e . o

b. two major cuts are made from the veal. ieg,_and one major cut

is made from the corresponding beef area.:

¢. the veal hindquarter is separated behind the tast rib

d. veal carcass is much longer than beef carcass.

46. (027) : In veal processing, the chine bone is used as a measuring
point for separating . ) o r .

T a. the\three rib corner.,,,d
b. the breast from the rib.

¢. the shank from the _shoulder.
v d. the rib and naval from the shoulder:

- [}

47. (027) The first step in processing a-side of veal is to

a. process the forequarter.
b. process the hindquarter.

t. . separate the rib section- from shoulder.
d. separate the hindquarteér and forequarter.

- &

6115 01 ol




R STl : ST O - . o -
SR S L ' R Y T S
'48B. (028) The flank ‘i3 removed rréa the vééL-hindQuarter’ L.
’ éi r2i15&ha§ from the chine bone. £ ';g - o ERT A
- b. inchEE‘from the chine bone. S S .. o ' o
"¢. {6 inches from theé chine bone. ! : C «
-d.. X8 inches from the chine bone. : .
R B R TN SR AR TR [ L .
;e ' 595{'(028)';Vézl’cutlets;are;proéessed'frqg the. .. & , - L,
. s ' u,,;_ . . ;;75; ) ,'w- 7 : . N ¢
"_E L as loin. o ’3',{§\' }"'f_,‘x. ¢. ..sirloin.. = . _f_;f.f‘,(
' b: round. ”; .-;:t_fi d. rump. o Tt Ly \
T SQ, (029) As it pertains te lamb and beef dlfferences, which of the , ' :: _,;
SR ,4'.'; following statements is correct? . .. O - Y . . L
S o i : b - i ‘ S , _ B
oy o ,;; a.f ﬁ break Joint separates the hindsaddle from foresaddle. /// ' el s
AR b.f,Lamb carcasses are split*lengthwise into aides.H ' L
o ",ﬂ.j»i ¢+ The lamb loin y;eldE steaks. = &f BRI ' AR
-»'.-j'-’ dt A beer hindshank has no break Joint.f S
fnifi,,' “51 (Q36) ”aefore processing lamb rib, : '
_ . a., remove the chine bone. : )
.- 'b.’ remove the feathef bones.. < \
f s _.c. Score the. rib bones, B L T o~ B N
Yo ”‘d;-;remove the lamb tell. R S I Lo Pyl
K ¥ i’ ./ '.' ot . ) . . . : 3 "‘ PERUE
: (030) One of thé ways to merchandise lamb neck s as R
S g;, 1@5 ;tew,. o ke J;amb cheps: K
v .+ bi o lamb roast. L - . df- mock duck. =
53. 7(030) Mock duck is prepared.from the top portion of a lamb
“a. _§houlder. Co ; c. loin. -
: b., breast. , : d. rib.
N " : Y
v S4.: (030) . Which of the following carving procedures differs between
' Aherican leg of lamb and French leg of lamb? )
: B g., Bemove the excess. fat. g -
g ;“f, b. Saw thraugh the backbone every 1/2 inch for easier carving.
‘ < 7 c. Remove the meat from the shankbone and scrape the bone free
.- : , ~ .of meat. '
-d. Merchandise the whole leg of 1amb. .
, Iy
. g
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55% (031) 6ne common processing step for a 10-pound ham is to
'a. cut the ham in half. '
P b. cut the cushion into breakfast slices.;
o ¢. cut centér Slicés up to the aitch bone:
: d. remove the cushion from the aiteh bone portion.
56. éééii Most hams weighing 8ver 12 pounds are

sold whole.

a. .
"b. Sold halved. _
¢. Sold halved after slices are removed.
d. processed into breakfast slices; ham hocks, cnnter slices,
and seasoning pieces. . ’;Q;

57. é032§ The type of pork chops priced higher than the othnrs arn
a. end chops. . ¢. blade chops.,"'
b. rib chops. ‘ + d.. center-cut chops.

58. (032) To obtain backribs you must first

separate the rib bones from the backbone.

decide to foregﬂwcountry style ribs.

cut the loin in thirds.

remove aii fax.

QIOITIMII
L .|

e

.59, (033) One similarity in processing slab bacon and salt pork is
that both may be .

a. sliced and merchandised in one or two pound packages.
b: cut_ £§t§7§ﬁ§7§§ two pound pieces for display.

o c: sliced and merchandised in one pound packages.
: T ds sliced and merchandiséd in two pound packages.

60. (034) What is the minimum internal temperature for barbecuing
pork? ‘ : : _
g; 16§é F; ) . 6 1556, F. )
b. 1752 F. d. 195° F. . “

_— [

61, (035) As it pertains to beef trimmings, which of the following

»

"b: Dark. trimmings should be used in_ ground meat.

A R - 9 All of the fat should be used with ground meat. ied

'd: One ¥nch of fat should be left on retail cuts.

t
123 I
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62. (035) What is the preferable method for disposing of unusable
bones and fat in the meat departuent?

a. Dispose of them yourselr.
b. Contact sanitary fill personnel.
¢. Try to obtain a contract- to sell them. )

d. Obtain detail personnel to dispose of them.

63. (036) Which of the following states the correct procedure for
storing wrapping film? .

a. ,Stack roll tubes on end. o '
b. Insure relative humidity of 35 to 50 percenRﬂfor storing packages.

S ¢. Insure temperature between 65° to 75° F for storing all types
' of film;

;ﬂ._.‘ . - f"- ds 'Store fiim in a dry plaoe where it will receive direct sunlight.

N

64. (036) One characteristic of piiofiim is that it

a. contains no elasticity.

b. 1s coated on one side. :

c. must he sealed at a very high temperature.
d. must be sealed et very low temperature.

65. (037) . Handwrap stations

‘cannot be used with automatie scales:

have a hot cutoff.

cannot be used with a manuat scaiing system.

may be either console type or table top type.

Qo o
Qo
o
3
o]
p

L

66. (037) fﬁe aiitomatic scale

P

"a. has a keyboard attaehment and a label printer which are eiectricaiiy

- : interlgcked to operate as a unit. .

" bs automnticaiiy weighs, computes, prints, and issues a label

to the label activator.
c. contains a dial to set the total price.
d. 1is a prepack scale.

4 67. '(038) Which of the following ‘elements is most desirable for meat
. . display cases? ,
a. A front loading case.
b:. Meat items arrangedwbyiggoup type: .
c. Hand printed display signs. -
d.

"Soft natural subdued blue lighting.

- .j;> 6115 07 O




68. (039) An automatic wrapping machine would be classified as

. operating supplies. =~ ¢. category II equipment:
. category I éduipment. d. miscellaneous equipment.

69. (040) Final accounting for equipment and supplies used in the
operation 6f the meat department is the responsibility of the

a: gtoreimanaéér. : ' o. services officer.
b. commissary officer. d. meat department manager.

70. (0&1) To whom is each (single) commissary ‘of ficer responsible?

a. The regton commander: c. AECOMS commander.

b. The complex officer. d. AFESA commander.

T1. (0k2) Hhich one of the foiiowing items is authorized to be sold

in the meat department?

a. Prepackaged grogenlig;iced bacon.
b. Prepackaged shortening:
¢. Frozen fish.

d. Béef liver.

e

T2. (0u2). ﬁﬁiéﬁiofrtne foliowing statements concerning pretenderized
beef is eorrect?

-a: Three types of tenderizing procesaes are used.

b. Comiiissaries may-purchase name brand tenderized beef.,

¢.. The tenderizing action takes place before the animal is slaughtered.

d. Commissaries cannot stipulate type of tenderizing process
desired.

73. (043) A decision as to the amount and types of meat to display

would nbt normally be influenced by

a. holidays. cs Qeétégr changes. ,
b. past sales. ‘ - ds customé?é preference.

T4, (033) What is the most important factor to consider in deciding

the amount of meat to dispiay?

1

a. Holidays. c: Past sales.
b. Season. d. Religious customs.
i
) 125 .
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75. (O44) Changing the mission of a base could change the number
of personnel assigned. Meat purchases should then be

a. 1increased:

; _ b: decreased.

c: adjusted accordingly. o
d: reviewed for past requirements.

76. (O45) Shrinkage is a variable percentage of unavoidable loss.
; what percentage of initial markup is required to cover these losses?
a. 1 1/2 to 2 percent. 6. 3 172 to 4 percent.

b: 2 1/2 to 3 percent. d. 4 172 to 5 percent.

77. {(046) The maximum percentage of fat allowable in any labeled
’ ground beef is .

a. .18 percent. e c: 30 percent:

b. 25 percent. : a. percent.
78. (O46) How many ounces of ground beef shouid be used in tésting

fd fat content?

> . . a. Two: ¢. Four.
b: Three. R d. Six.

79. (O47)' What is the maximum percentage of gain or loss authorized
on semiannual inventories? .

a. 2 percent: - | ' e. 1/2°of one percent.
b. 1 percent. . d. 0.1 of one percent.

80. (048) The two most important reasons for conducting supervisory
' ,inspections are’to -
a. ‘check the condition of meats and the cleanliness of meatcutters.

b. correct substandard conditions and evaluate the department's
" operation. ' S e ,
¢. check meat processing and controil refrigeration temperatures.

d. correct sanitation probiems and insure proper wrapping of

meat. o o

81. (0U9) Ail of the following shoyld be analyzed in evaluating the
effectiveness of a meat deparifient operation except )
a. production charts.
b. customer complaints.
c. accounting records. - .
d. operating hours of the commissary.
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82. (0507 If a customer complains that some stew meat he/she oought
;was tough you would oest resolve the problem oy

a. 'c'amly explaining that the cormissary sells only the best
stew meat. .
@. calmly cutting new stew meat for her/h;m.

c. asking how you can serve him/he" now.
d. asking how the meat was cooked.

' 83. (051) Which of the following would be directly affected by the
USAF Graduate Evaldétidﬁ Program?
- t
a. Promotions.
b. Leave schedules.
¢. Your job perfarmance.
d. Specialty Training Standards.
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