4-H Outdoor Meat Cookery

Learning Activity: Selecting Meat Cuts for Grilling
Learning Objective: Youth will learn to select beef, lamb or pork cuts that are suitable for grilling.

Life Skill: Decision Making

Background: Meat palatability is a combination of flavor, juiciness and tenderness.  Improper cookery can adversely affect meat palatability.  Selecting tender cuts is the first step in preparing tender meat.  Grilling is a type of dry heat cookery method called broiling.  To cook by broiling, the meat is placed 2-6 inches from the heat.  Broiling is suitable for more tender cuts of beef, lamb and pork.  Cuts from the rib and loin wholesale cuts contain less connective tissue and are more tender when cooked rapidly at higher temperatures.  Less tender cuts may be grilled when marinated.  Marinating (solution of seasonings) will impart flavor and tenderize to a small degree.  Cuts for grilling generally should be at least ¾ -1 inch in thickness. Thicker cuts can be grilled if placed further away from the heat (6 inches +) and for longer times.  In addition to cut location, select meat cuts that have a firm and fine textured lean.  Cuts for grilling should have an adequate degree of marbling (USDA Select or better for beef) for flavor and juiciness.


Beef Cuts:

Rib, Rib Eye, T-Bone, Porterhouse, Top Loin, Tenderloin and Top Sirloin Steaks and Ground Beef Patties


Lamb Cuts:
Arm, Blade, Rib, Loin and Sirloin Chops; Leg Slice, Butterflied Leg; Kabobs and Ground Lamb Patties


Pork Cuts:
Blade Steaks; Blade, Rib, Loin, Butterfly, Top Loin and Sirloin Chops; Tenderloin; Country-Style Ribs, Back Ribs and Spareribs; Ground Pork Patties and Kabobs; Cured and Smoked Ham Slice, Rib and Loin Chops 

Activities:

1. Grill a tender cut (rib or loin cut) and a less tender cut (bottom round steak, cross cut shank, arm steak) and compare the tenderness. 

2. Select a less tender cut (top round, flank steak, eye round steak). Marinate one-half of cut over night and grill both pieces.  Did marinating improve tenderness and flavor? 

3. Visit a meat market and identify the cuts that are suitable for grilling.

4. Check the USDA quality grade sold at your meat market.

Materials Needed:

1. Grill, charcoal, starter fluid, matches or lighter, tender cut and less tender meat cuts

2. Grill, charcoal, starter fluid, matches or lighter, less tender meat cut and marinade. 
