4-H Outdoor Meat Cookery

Learning Activity: Enhancing Flavor with Rubs, Mops (Sauces), Marinades and Smoke

Learning Objective: Youth will learn methods of seasoning meats to enhance the natural meat flavor.

Life Skill: Decision Making

Background: Meat palatability is a combination of flavor, juiciness and tenderness. Other learning activities have demonstrated factors affecting tenderness and juiciness; this activity will address the flavor of grilled meat.  The most familiar type of grilled and flavored meat is barbecue. The addition of spices and seasonings can be applied through rubs, mops or sauces or marinades.  Depending on the desired flavor intensity, these flavorings can be added prior to cooking, during cooking (basting) or added at serving.  Remember that sugar and tomato based sauces burn and blacken very easily.


Rubs:
Rubs are a combination of dried spices that are rubbed into the meat prior to cooking.  Apply to the meat surface and rub and place in closed plastic bag and place in refrigerator for 2-24 hours. Usually contains salt, pepper, sugar and spices.




Marinades:
Marinades are liquid flavoring agents.  Marinades usually contain acids (vinegar, milk, yogurt, lemon or other fruit juices), vegetable oil and spices.  Although marinades are used for flavor enhancement, the acids can tenderize meat to a very limited extent.  Meat is usually marinated for 2-24 hours in the refrigerator.  Marinate meats in plastic, glass or stainless steel containers; aluminum containers can react with the acids.  If you plan to use the marinade for basting, vigorously boil the marinade to kill bacteria.


Mops 
Mops and sauces are applied to the meat surface during 


or Sauces:
cooking to help keep the meat moist as well as flavor.  Butter or vegetable oil, vinegar, lemon juice, commercial sauces (such as Worcestershire, Teriyaki) and seasonings are common ingredients.

Smoking meats is another technique for enhancing flavor.  Typically, water soaked (for at least 30 minutes) hardwood chips, chunks or sawdust are placed over the heat to generate the smoke.  Popular smoking woods are hickory and mesquite but oak, maple, pecan, apple and cherry are also used.  Softwoods like pine produce a bad tasting smoke. There are liquid smokes that you can add as an ingredient to sauces and marinades.

Activities:

1. Make a dry rub using the recipe below:

Rub Recipe:

¾ Cup paprika


2  Tablespoons  chili powder

¼ Cup ground black pepper

2  Tablespoons  garlic  powder

¼ Cup salt



2  Tablespoons  onion powder

¼ Cup sugar


2  Tablespoons  cayenne

Thoroughly mix and store in covered container

From Smoke and Spice by Cheryl Alters Jamison and Bill Jamison
2. Collect some of the common spices, herbs and seasonings use to flavor meat.  Describe the appearance and taste of each; then try to identify each by sight and taste.

3. Compare meat prepared by applying a dry rub, marinade and/or sauce to that without flavorings.

4. Collect different types of smoking woods.  Place an aluminum foil pouch of moist wood chips and heat each, use fork to poke holes in foil.  Can identify the woods by their smoke.  (Best done on grill with cover to catch and concentrate smoke)

5. Prepare meat with and without smoke.  Can you taste the difference?  Is the color the same?

Materials Needed:

1. Seasonings

2. Spices and seasonings, small containers, paper & pencils to write down descriptions
3. Steak or chop, meat rub, marinade and sauce, plastic locking bag
4. Samples of smoking woods, covered grill, charcoal & starter

5. Wood chips, grill and accessories, meat
