MODULE FOD3080: ADVANCED MEAT COOKERY

Level: Advanced
Theme: Preparation and Presentation
Prerequisite: FOD1010 Food Basics

Module Description: Students develop further awareness of the different types of meats available, and
of meat cookery, through the preparation of a variety of meat dishes.

Module Parameters: Personal or commercial food preparation facility.

Curriculum and Assessment Standards

Liaielle Lealiney Assessment Criteria and Conditions Suggested
Expectations Emphasis
The student will: Assessment of student achievement should be based on:
e identify the compaosition| ¢ concept testin which the student demonstrates 20
and structure of understanding of:
domestic meat products, — primal and retail cuts of beef, pork, veal and lamb
and select appropriate — tenderness of cuts of beef, pork, veal and lamb
cooking methods for — factors that influence tenderness of meats
them — variety meats including tenderness and
e identify and describe appropriate cooking methods
moist and dry heat — dry and moist heat cooking methods including:
cookery methods roasting, broiling, pan-broiling, frying, griddling,

sautéing, braising, pot-roasting, stewing,
simmering, poaching and fricasseeing
— appropriate cooking methods for specific cuts
— criteria for quality cooked meats
— techniques for enhancing the palatability of mepats
cooked by various moist and dry heat methods
— methods for determining doneness of cooked
meats.

Assessment Tool
Professional Cookingnstructor’'s Manual

Standard
Correctly answer a minimum of 50% of questions
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MODULE FOD3080: ADVANCED MEAT COOKERY (continued)

HEElE Ly Assessment Criteria and Conditions Suggested
Expectations Emphasis
The student will: Assessment of student achievement should be based on:
e prepare and evaluate a| e practical lab experiencesn which the student will 70
wide range of cuts of demonstrate a minimum of five of the following
meat and meat products methods of meat cookery using at least four different
representative of a cross  meat types (beef, veal, pork, lamb, goat, variety meats,
section of meat species rabbit). Each product will meet quality criteria:
« prepare a meat dish — roa_s_ting including _p_reparation of pan gravy orjus
representative of a — broiling or pan-broiling to meet predetermined
specific culture do_nenes_s . L . o
— frying, griddling or sautéing, including a finishing
technique
— stewing
— braising or pot-roasting
— poaching or fricasseeing
— an ethnic meat dish.
Assessment Tool
Lab Assessment: Advanced Level, FODLAB-3
Product Standard Scorecard: Advanced Meat
Cookery, FOD3080-1
Standard
Achieve a minimum performance rating of 3 in
applicable areas of assessment
e describe the personal of ¢ module reflectionin which the student will complet¢ 10
career relevance of the one of the following:
competencies developed - Career Research: Advanced Level, FODCAR-3
within the module, and — Job Shadow Assessment, FODJS
identify labour market — Career Profile Guide, FODCPG
dynamics that may be — Evaluation of Oral Presentation or Demonstration,
significant for career FODPRES.
choices
Standard
All sections have been completed accurately
e demonstrate basic e observationsof individual effort and interpersonal | Integrated
competencies. interaction during the learning process. throughout
Assessment Tool
Basic Competencies Reference Guide and any
assessment tools noted above
F.36/ Foods, CTS Advanced

(1997)

©Alberta Education,

Alberta, Canada



MODULE FOD3080: ADVANCED MEAT COOKERY (continued)

Concept

Specific Learner Expectations

Notes

Nature of Food

The student should:

compare cuts of beef, lamb, veal and pork,

considering tenderness of the cuts and the factors

that influence tenderness of meats

describe tenderness of various variety meats and

select appropriate cooking methods for them

describe roasting with preparation and evaluati

of meats, emphasizing:

— criteria for evaluating quality and determinir
suitability of meats for roasting

— methods for enhancing flavour and
palatability

— oven and temperature choice

— determining doneness, carry-over cooking §
satisfying a variety of tastes

describe broiling and pan-broiling focusing on:

— suitability of meats for broiling ardr pan-
broiling

— achieving and determining correct donenes|
varied thicknesses of meats

— seasoning

describe frying, griddling and sautéing

considering:

— suitability of meats for frying, griddling and
sautéing

— various methods of meat preparation

— correct temperature and cooking procedure

— various finishing techniques

describe suitability of meats for moist heat
cooking methods and knowledge of techniqueg
enhancing palatability of meats cooked by:
— braising and pot-roasting

— stewing

— simmering, fricasseeing and poaching.
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MODULE FOD3080: ADVANCED MEAT COOKERY (continued)

Concept

Specific Learner Expectations

Notes

Preparation and
Presentation

The student should:

prepare, present and evaluate roasted meats,
including:

— preparing pan gravy arat jus

— stewing

— simmering, fricasseeing and poaching

prepare, present and evaluate broiled@npan-
broiled meats, including:

— achieving correct doneness

— broiler-marking steaks

prepare, present and evaluate fried, griddled
andor sautéed meats, demonstrating various
finishing techniques

prepare, present and evaluate meats using mq
heat cooking methods including:
— braising or pot-roasting

— stewing

— fricasseeing aridr poaching.

st

Safety, Sanitation
and Equipment

demonstrate safe hygienic work habits and the
correct use of tools and equipment

identify and resolve safety concerns, both food
and equipment, significant to Advanced Meat
Cookery.

Commercial: Broiler/grill,

delicater (electric meat
tenderizer),
barbecue, fondue.

Multiculturalism

describe, through recipe choices and cooking
methods, meat dishes from culturally diverse
origins.

Career Exploratioh
Portfolio

describe career options where skills developed
Advanced Meat Cookery are particularly
important

describe various occupational and entrepreney
roles related to this module.

n

rial
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