4-H / FFA Meat Evaluation

4 -

Mark one answer in each column!

Questions

(A B C

SOIG

3] B \: 5

~

oi~oglsliwin - )

| w|w|e|o

=
Cull

olololololo

Mark 4 Keeps and 4 Culls!

L~
W

v ¢\ @ Y| & |
11234 | O | (i) O | 11234]
2 1243 | [®) (@) 1243
3 1324 | O (@) 1324
4 1342 | (@) @) 1342
5 1423 | C [®) O T [1423]
6 1432 @) ) 432
7 2134 (@)
8 214 S | el O k
9 231 @) [@) 4
10 2341 O &) 1
112413 | @) @) 3
12 2431 | O O | C 131
13 3124 | O | O | O 3124
142 | O 1O O 13142
4 | ¢ wlESE e g

,‘
P

ool

=B

)
o

P!
A

SN
N L (W) N

ololo|olo|olololo

Alninialiolalolololc

| |o|ole|~|ola|awind]| -

Whole Grades

Tenths of Grades

Makejonly one

ch' Chi|Se” Self

Sach rowl
t st _\m‘ Cm' cmlut”

Ut

1@ (@ @B

D@23 @ B @ DB

5| 6nd €h) Cn|Sob s

St E’km‘ Cm! Cayfut

) e

(23 @B

(0) (1) (2> (D) @ (8) (6 D) (B @)

s e

£l

iCmt Cmt Cntlute

Ut urs

WIN |-

(1:12:(3:74,8)

ARG BLE SRE D20 DRE PR SHG ARC LI D)

BWIN |- =

e (Pr) (Pr)

Ciy Gh) Ght|Seb S

St% (s13|Cm? Cmy Cov|Uth

e e

(1) (2) (3) @3 B

(D (@@

e e Pr)

€h* ch EhilSe” S

st stilemt Cmt Cmiury

Ut ur

@B DB

A @A E® O E@

.

J@ &) ¢

6 B> C|Soh S0

8t (SU)|CmY Cm} Co | LY

e weo

ALK

(13 (2 (3 4 (B)

OO @OHE®D®®

o
€]
(2
3
4
(5,

L O NOO e WN - O

=

o 5ol ol [ o)

© o ~Ba s w -
o

A el ule gl n By @ ¢
wfoun | Cun ] un [ un |Cun |cun o
=31 (=¥l [~} [f=F [T} [f=FI
Hlojosjofosjio)©
cjemoloenfim e om)| oo
0: HICH (C311C $ (3 [ 31 ¢
1 1) N F OO
ke @
3 D
(4 (4) { i ( . E [ i HE
5 )
1 388k EkERE LR EER
8 T‘FT‘T‘NN& NN(’JMC’)WS%Q‘Q‘Q‘Q‘@@
9 ol ¢/ w]o|~|olo|es|olofte|elelelalal N8l |

Scantron Mark Reflex® M-289526-1:65 EDSS



(K) (”) "if) (D) ® ﬂf)(@

(B
OIOIIOI)

P Pork

L Lamb

2 ® @ L
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BP L 3 &‘f‘ ) ®( ) A Breast H Rib or Rack
3 - 3 B Brisket I Round
C Chuck J Shoulder
4 ®PE0 ©) (W OM| p Flank K Side (Belly)
SNE— — E HamorLeg L Spareribs
5 ® P L (D) M Om| F Loin M Variety Meats
_ { (J) € ‘N G Plate N Various Meats
6 ®® W WBODEE® (D) (M) o
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7 RS . D)< Roasts/Pot Roasts Chops
(GG ® fc) ) (E (p_; @ 01 Arerican Style 65 Arm Chop
W 00 W) a0 8 G | “a ek
e = e — oast 67 Blade Chop (Bnls)
9 B P ) /) | Roast 68 Butterflied Chop (Bnls)
e 3 ack Ril 69 Country Style Ribs
1 0 ® @ L [())] lade 70 Loin Chop
71 Rib Chop
® P DM om und 72 Rib Chop (Frenched)
11 - s) 73 Sirloin Chop
B (P) ML) = 09 Bottom Round 74 Top Loin Chop
12 B P L ® @ r ‘%mp Roast (Bnls) 75 Top Loin Chop (Bnls)
e S T sket, Whole (Bnls)
1 3 : e Center Loin Roast TR My
12 Center Rib Roast 76 Heart
14 / '3 Eye Roast (Bnls) 77 Kidney
|14 Eye Round Roast 78 Liver
1 5 O W om|15 Flat Half (Bnls) 79 Oxtail
16 Frenched Style 80 Tongue
D> () bna| 17 Fresh Side 81 Tripe
1 6 18 Leg Roast (Bnls)
119 Loin Roast Various Meats
17 D7 MO 50 pock Tender Roast 82 Beef for Stew
. : 21 Petite Tender 83 iGubed Slaak
1 8 ® P @ (D) (M) 6|22 Rib Roast 84 Ground Beef
S 23 Rib Roast (Frenched) 85 Ground Pork
19 B L D WM O0m|24 Ribs (Denver Style) 86 Hocks
25 Rump Portion 87 Sausage Link/Pattie
® @ L ) (W bim|26 Seven (7) Bone Roast 88 Shank
20 7 7|27 Shank Portion
T {28 Short Ribs Smoked/Cured
21 (B DM OM| 59 ghoulder Roast (Bnls) 89 Brisket,Corned
130 Sirloin Roast 90 Center Slice
22 (D> (M) bM| 31 Sirloin Half 91 Ham (Bnis)
32 Spareribs gg Ei“kéh
B P (L ‘D ‘M om|33 Square Cut (Whole) 0lin'Chop
23 34 Tenderloin (Whole) gg gff’"gh(wm'ﬁ)
@B P D D5 (W 6im| 35 Tip Roast (Bnis) oanop
24 ' D) @D &) 15 1ip, Gap Off Roast g‘; g;"“i ’;zf:l(’"
B ——————137 Top Loin Roast (Bnls) s on
25 B (P L D2 iMIOM) a8 100 Roast (Bnls) 98 Slab Bacon
e {39 Top Round Roast 99 Sliced Bacon
26 B P (D) (M> O/ 40 Tri-Tip Roast
27 B) P L D M om Steaks
41 Arm Steak
B0 =142 Blade Steak
28 D ® L D2) « ‘ (@3 (W 0] 43 Bottom Round Steak
(5 %) () (8) ¢ 8)
F il 2 — = = 44 Center Slice
29 B P L ‘ w1 2 (34 [DREREEITE T DM OM|45 Eye Steak (Bnis)
_ 56 (7: (8 46 Eye Round Steak
30 GG NN BE 2 3) /M| 47 Flank Steak
48 Mock Tender Steak
B (P (L |49 Porterhouse Steak
31 50 Ribeye, Lip-On Steak
— —————— 51 Round Steak
B) (P ( s
32 ) ® (03 (W) O 55 Bound Steak (Bnls)
- Lo (8 |53 Sirloin Cutlets
33 AT co ﬁ\? () D M OM|s54 Skirt Steak (Bnis)
%‘ 1 J 55 T-Bone Steak
34 A (D> (M) biM|56 Tenderloin Steak
{ 57 Tip, Cap Off Steak
3 B P L D M om|58 Top Blade (Bnls) Flat lron Steak
5 - |59 Top Loin Steak
B 5T 6] 60 Top Loin (Bnls) Steak
36 ) By (L (D) (M) 6| 61 Top Round Steak
" 62 Top Sirloin Steak (Bnls)
37 (8Pl DM 0M|63 Top Sirloin Cap Off Steak (Bnls)
I 64 Top Sirloin Cap Steak (Bnis)
38 ®) P (L (D) (M) bma
39 BBk D M omlp  DryHeat
M Moist Heat
@ P (D) (M) oaw| D/M - Dry or Moist Heat
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