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FOREWORD

The Department of Agricultural Education at The Ohio State
‘Unlver81ty 1s-1nvolved in a major programmatic effort to im-
"prove the curricula-in educational programs in agrlculture. One
product in this effort is this report of the meat cutter task
inventory survey. The data ;eported were collected as part of
a more comprehensive thrust designed to develop a common core

- of basic skills in agribusiness and natural resources. .

It is hoped that the revised task inventory contained in
this report will be useful to curriculum developers working for
improved occupational reievance‘in schools. Twenty-seven addi-
. tional inventories in other occupational areas are also reported
from this project.

The profession owes its thanks to J. Rick Byrd, graduate
research associate; for his work in preparing this report.
Special appreciation is also expressed to the Personnel Depart-
ments a¢ Cardinal Foods and the Kroger Company for their input

and help in securing the cooperation of those employed in this

“ occupational area.

J. David McCracken
Prpject Director
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INTRODUCTION ’ .

Occupational information is needed to develoﬁ and revise
vocational and technical education curricula. Teachers and curric-
kulum developers generally determine which skills might be taught
in a program based upon teacher expertise, advisory committee in-
put, informal and formal community surveys, and/or task invéﬁtories.

The Agricultural Education Department at The Ohio ‘State «
University has utilized and revised a systeﬁ for obtaining énd using
occupational information as an efféctiVe aid in planniﬁg,‘im-
proving, and updating occupational education curricula. This re-
port presents the results of a surve§ of ihe occapation, meat
cutter. The infofﬁﬁtion contained herein may be used by cgrriculum

development specialists, teachers, local and state administrators,

and others involved in planning and conducting vocational and

technical programs in agriculture.
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;Purpose and Objectives

The major purpose of the occupational surVey'was to identify
the skiils which are performed arnd essential for success as a meat
cutter. The specific objectives,of this survey were-as follows:

1. Develop and validate an initial task inventory for
the meat cutter.

Identify the specific tasks performed by meat cJtters.

)

3. Determine the relative importance of the specific tasks
- to successful employment as a meat cutter.

»
\ .

Definition of the Occupational Area

. »

The meat cutter may work in wholesale or retail mea* outlets
such as butcher shops and meat departments in retail stores. This
survey dealt primarily with meat cutters employe< 1n retail meat
outlets. The meat cutter works with records kept in the meat de-
partment, cutting meat, and displaying cuts.of meat for sSale. The
specific duties performed by the meat cutter will vary with the

- size and type of business where employed. In general, the meat
cutter helps maintain inventories of meat on hand; maintains sani-
tary working areas; cuts beef, pork, veal, lamb, and poultry into
retaid cuts: prepares ground and ready to serve meats; packages

‘and displays meats; and assists in the purchasing and managing of

.the retail meat department. In somé firms, the meat cutter may
also be called a head meat cutter, meat buyer-cutter, or meat de~-
partment manager.

L

»

METHODOLOGY |
Objectives were accomplished by conétiucting an initial task
inventory, validating the initial inventory, selecting a sample
of workers, collecting data, and analyzing data.

Initial Task Inventory

. Duty areas and task statements for the meat cutter were iden-
tified by searching existing task lists, job descriptions, curri-
culum guides, and reference publications. Additionally, contacts
with several industry personnel aided in clarifying the specific
responsibilities of the meat cutter. All the tasks that the pro-
ject staff thought to be performed were assembled into onec cumposit
list. i :
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The initial tasks were grouped into functional areas called
"Duties". After the task statements were grouped under the proper
duty areas, each task statement was reviewed for brev1ty, clarlty,
and consistency. In all, 244 task statements were included in the
initial task -inventory. Ll

Initial Inventory Validation . .

. After the initial task 1nventory was constructed, it was re-
viewed by 11 consultants employed in retail meat markets. These

" consultants. were either head meat cutters or meat department

managers. .
The consultants were asked to respond to the initial task
list inventory by performing the following-activities:

1. ‘Indicate whether any of the tasks llsted were nct
. appropriate.
\ RN
2. Add any additional tasks they believed were performed
by meat cutters.

3. Make changes in the wording of tasks to help add
clarity to the statements.

The comments from the 11 consultants were pooled and needed |,
revisions were made. The major revision was the incorporation of
new federal meat identification terminology into the task statements’,

As a result of the initial task inventory review process,

214 tasks were identified. .

Worker Sample Selection

Since the specific duties and tasks performed by meat cutters
are related to the size and type of business where employed, an
attempt was made to survey meat cutters in various size retail S
meat markets. Since there was no composite list of: meat cutters
working in Ohio, the project staff decided to work with two major
food store chains with stores located throughout Ohio in identi- .
fying meat cutters to be surveyed. A sample of 75 meat cutters
was randomly selected from the office records, of the Kroger Company
and Cardinal Foods.

Data Collection

A packet of materials was sent to the randomly-selectéd meat
cutters. The packet of materials included:”

-lu




1. A.cover letter from Cardinal Foods or
2. An employer questionnaire.printed‘on blue.
3. An employee questionnaire printed on yellow.

4. A stamped and self-addrpssed return envelobe.

The meat cutter was instructed o complete the employer
questionnaire and the employee qyesti naire and return both the
employer and employee questionnailre inf«the stamped and self-

. addressed return envelope by the {ate/specified in the cover letter.

A.follow-up of non-respondents consisted of mailing a packet
. of materials two weeks after the initial mailing. The follow-up
consisted of a packet of materials identical to the initial packet
except that a cover letter on Ohio State University stationery re-
placed the cover letter on Cardinal Foods or Krogers stationery.

-

|}
Data Analysis

. The 40 questionnaires which were returned were chedked for
completeness and accuracy by the project staff. Information from
the 38 lsable respgnses was coded on Fortran coding sheets for
key punching. In addition to coding appropriate respondent back-
ground information, each specific task statemepnt was coded as to
whether it was performed (1 = Task performed by respondent; blank =
Task not performed by respondent) and the level of importance of
the task (3 = Essentiml; 2 = Useful: 1 = Not Important). The
information was kéypunched on IBM cards and verified by personnel
at the Instruction and Research Computer Center at The Ohio State
University.

The data was analyzed using the SOUPAC computer program and
the facilities of the Instruction and Research' Computer Center.
Consultant assistance for analyzing the data was provided by per-
sonnel at The Center for Vocational Education. The SOUPAC com-
puter analysis resulted in the computation of relative frequencies,
means, and rankings for each task statement. The results of the,
computer analyses were printed in tabular form for ease of inter-
pretation. . -

‘ FINDINGS

Objectives of the study resulted in the compilation of basic
sample background information, the determination of tasks per-
formed by the meat cutter, and the identification of tasks essential
to successful performance as a meat cutter.

11




Description of the Sample

portance of the tasks to successful employment asfa meat cutter
was obtained from meat cut'ters in various retall eat markets
.across Ohio. - '

Information regarding the performance of tasZs and the im-

Response to the Survey

A total of 75 questionnaires were mailed and 40 replies were
received. This represented a 53.3% rate of return. The response
to the questionnaire is summarized in TABLE I. ‘

. e

") : TABLE 1 .

EMPLOYEE RESPONSE TO THE QUESTIONNAIRE

Percent of
All Employees

N In The Survey
Employees in Survey ’ 75" 100.0
Total Returns U0 53.3
Usable Returns 38 50.7
Unusable Returns : 2 2.6
Nonrespondents 35 46.7

Size of Retail Meat Market Department .

4

Meat cutters from various size retail meat markets were in-
cluded in the study. The number of full-time equivalent (two
one-half time meat cutters equal one full-time equivalent) meat
cutters employed in the firm was used as an index to assess the
size of business where the meat cutter was employed. Of the 40
questlonnalres received, 38 included information regarding the
size of the retail meat market department. TABLE II summarizes
the responses to the question, "How many full-time equivalent

meat cutters are employed in your department?" Seventeen meat
cutters or u47.4% were employed in firms employing one to two full=-
time equivalent meat cutter's. Seventeen meat cutters or 47, u%
were employed in firms employing three to four full-time equi-
valent meat cutters. Thus, 94.8% of the meat cutters wete working
in firms employing one to four full-time equivalent medt cutters.
The average number of full-time equivalent meat cutters employed
in the firms was 2.7.

~A

. .
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Number of Meat Cutters ‘ *ﬁércent of

Employed in Firm N Respondents
' @

1-2 17 ...

3-14 o 17" | t U47.4

5 and over 4 v 5.2

Total ~ T i% " 100.0

5

X number of meat cutters in the firm = 2.7 * ‘2;&

Total Work Experience .

Meat cutters with varying amounts of work experience in the
meat cutting industry&ggﬁggincluded‘in the study. -TABLE III
summarizes the responsé¥ to the question, "How many total years
have you worked in the meat cutting industry?" Seven meat cutters
or 18.u% had from one to ten total years of work experience in the
meat cutting industry. Eleven meat cutters or -28.9% had from 11-17
total years of work experierfice in the meat cutting industry. The
total years of work experience in the meat cutting industry ranged
from 1-45 years. Meat cutters had an average of 17.7 years of
total work.experience in the meat cutting industry. . CT

-

Employmenf at Current Job “ .

Meat cutters in the survey had spent varying amounts of time
i) their present job. TABLE IV summarizes the responses to the..
question, "How many years have you worked at your present job?"
Twenty-two meat cutters or 57.9% had worked at their present job
from one to ten years. . Five meat cutters or 13.1% had worked at
their present job from 11-17 years. Eleven meat éutters or 9% had
worked at their present job 18 or more years. .The years of work
at their present job ranged from 1-35 years. Meat cutters had been

employed at their present job an average of 14.0 years.

‘P}eparation as a Meat Cutter

. Meat cutters obtained trdining for their job from various
" sources. TABLE V summarizes their responses to the question,
"Where did you receive your training as a meat cutter?"™  Thirty-
eight meat cutters or 100% indicated they received training




TABLE III ..

TOTAL AMOUNT OF WORK EXPERIENCE IN THE
MEAT CUTTING INDUSTRY

Percent of

Years .. N . Respondents
& : N v ‘ ‘ a

1-10 ‘ o 7 18.u
11-17 S 28 .9,
18 or more 20 52.7

Total | . 38 ' 100.0

¥ years in the industry = 17.7

 TABLE IV

LENGTH OF TIME AT PRESENT JOB

- , Percent of

_Years . N ’ Respondents
1-10 : 22 . 57.9

11-17 5 13.1

18 or mot®€ ' 11 29.0
Total ) 38 100.0

- L - !
X years at present job = 14.0 :

on-the- -job. Three meat cutters or 7.9% indicated they attended -
a technical school program to receive ,training as a meat cutter.
One meat cutter or 2.6% indicated he had received training as a
meat cutter by attending a high school program in meat processing.

N




TABLE V

- )

SOURCE OF TRAINING RECEIVED AS A MEAT CUTTER

> . - Percent of
- All Employees

N In The Survey
On-The-Job 38 S 100.0
High  School Program 1 2.6
Technical School Program 3 7.9
Other 4 10.5

- -

Duty Areas of Work Performed by the Meat Cutter

The 214 tasks were grouped under 20 duty areas. Each res-
pondent indicated whether he performed the specific task in his
current position as a meat cutter. The percentages of respondents
performing each task were averaged for all tasks under each duty
area. The mean percentage of incumbents who performed specific
tasks in. spec1f1ed duty areas is presented in TABLE VI.

Duty areas of work in which 50% or more of the incumbent
workers performed the tasks were.: ;

. Performing General Office Procedures
. Recording Information :
. Inventorying Meats and Supplles
. Following Legal Regulations
. Observing Safety Precautions,
Selling and Displaying Meats .
Receiving Meat and Poultry Shipments
Using and Maintaining Hand and Power Meat Cutting
.Tools and Equipment
. 8. Packaging Meats
10. Purchasing Meat, Poultry, and Supplies
11. Cutting Beef
12. Cutting Pork =
13. Cutting Veal
14%. Cutting Lamb . -
15. Cuttlng Poultry -
16. Preparlng Ground and Ready-to- Serve Meats
17. Inspecting and Grading Meat .
18. Refrigeratihg and Storing Meats, :
19.5,San1tlze Meat Cutting Fac111t1es
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Duty Areas of Work Essential for
SUCCeSSfUI Performance as a Meat Cutter

A levél of importance rating was obtained for each task.
The respondent could rate the task as essential, useful, or not
important for successful performance as a meat cutter. A .ranking
of essential was assigred a numerical rating of "3", useful a
numerical rating of "2", and not important a numerical rating of
"1". The level of importance ratings for each task were averaged
for all tasks under each duty area. The average level of importance
ratings for the specific tasks in the 'specified duty-areasg are pre-
sénted in TABLE VI. .
. Duty areas of work which received a 2.0 or higher level of. .
importance rating by inCumbent workers were: S T

1—A—Perfermiﬁg—eeﬁera%—@ffiee—?reeeduPes e
2. Recording Information .
3. Inventorying Meats and Supplies .
4., TFollowing Legal Regulations ‘ .
5. Observing Safety Precautions
6. Selling and Displaying Meats
7. Receiving Meat apd Poultry Shlpments :
8. Using and Malntalnlng Hand and Power 'Meat Cuttlng
. Tools and Equipment " ’
9, Packaging Meats ) : o
10. Purchasing Meat, Poultry, and Supplies”
11.  Cutting Beef , »
12. Cutting Pork ; ’ - )
13. Cuttlng Veal S .
14, Cutting Lamb ' . ' .
15. Cutting Poultry ’
16. Preparing Ground and Ready-to-Serve Meats . ,
(17, 7Inspect1ng and Grading Meat ‘ .
.18 Refrigerating and Storing Meats °

19. Sanitize Meat Cutting Facilities

lbéPCentage Performance  and Level of Importance-
‘Ratings ‘'of Specific Tasks

F o

The percentage performance by "incumbent workers ‘and the level
of 1mportance for each specific task is also presented in TABLE VI.

‘It is recommengled that the results for each specific task be
examined by educator’s and others who are developing ‘educational
programs to déternyfine curriculum content for preparing meat cutters.
Spec1f1c tasks with a hlgh’level of performance and a high level of
importancé rating should be given more emphasis in the educational
ppogram than specific tasks with a low level of performance and a
low level of %mpﬁrtance rating.
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0. - . TABLE VI

‘PERCENTAGE PERFORMANCE AND AVERAGE RATING OF IMPORTANCE®*
. OF SPECIFIC TASKS

.

¢

TASK ST?VTE?%HPPS

4,u”Useptelethneererergr

Nrpl;owing Legal Regulations

»

Performing General Office Procedures

File various items of information .,
Meet people . . .

Write memos, letters, and notes .

*

Mean Rating. . . . . ... .« o o

s & _ o o

~ .
Recording Information
. .
Record inventory information on sheets.
Record customer order information . .

Record amount of meat and poﬁltry processed during day.

-

. Mean Rating. « « o« o o ¢« o o o o o o

-~

a .

.

-t

Inventorying Meats and Supplies

Remove damaged meat and poultry from inventory.

Take a physical inventory . .

Determine. amount of meat and poultry inventory on hand

° ¥

from records . . . ¢ ¢ o o e o oo

. e

e
-

[T

Mean Rating. e o e s & o o x s v o s s s

¥

Display appropriate inspectiOn certificates .

Interpret local, state, and federal inspection requirements .

Interpret meat marketing regulations. PR

Me&nﬁ&ting....'...........

L)

Observing Safety Erecaﬁtions

Apply first aid to minor cuts, bruises and burns. .

Follow safe work habits . . . . . .
Identify potential safety hazards . .
»* Store chemicals . . . .+« . ¢ « o o ¢ &

-

[ *

. o

"g'.':.
wl g8
o ”t
tE| g3l
55| ¥§
anl &
‘!;AL:“;
89 ‘]a.5 |
94 " {2.9
9k 125 |
89 2.4
91-5 20
92 |2.6
89 2.6
63 2.1
81.3]2.u
89 |2.7
92 2.7
89 2.5
90 l2.6
73 2.3
9L 2.8
192 2.7
86.3 2.6“
8 ' §2.7
100 2.9
o | 2.8
76 2.6

#Average rating of importance may fange‘from 1-3 with 3 being the highest.

- . ’oa

{




TABLE VI (Cont.) - ‘11

PERCENTAGE PERFORHANCE AND AVERAGE RATING OF IMPORTANCE
OF SPECIFIC TASKS

- o

- P - M g g

, . j; -3-2

TASK STATEMENTS -3 53.

£ 28

- : EE| £,

el %%
. \ '
Wear appropriate protective clothing e e e e e e e e e I 2.2
Ventilate work area. . . . e e e e e e e« o+« |68 2.3
Interpret information on 1abels and signs S B 2.7
Use proper lifting and carrying methods. . . . . . . . . . . . |92 2.8
Wear ‘appropriate work clothing . . . . . ¢« ¢« ¢ ¢ ¢ ¢« ¢ ¢« ¢ o & 92 2.7
AdJust safety shields and devices. . . . . . . « . « « . . . . [|81. |J2.7
~ Install safety devices'. . . e e s e e e s e e e e e e 5T .§2.3

Gorrect potential safety hazards T 2.8/
Rémove debris from work areas. . . . e e e e e v o . |89 2.8
Use electrlcal connectors and safety. dev1ces I W (4 2.8
MeanRating.f,...i.‘.’.t.................. 83.1 |2.7

Selling and Displaying Meats v o .

Describe various meat items to customers e o s ¢ o s e o o o o 9L
Set up a self-<gervice meat dlsplay e s s s s e s e e s e s e s 92
Greet customers. . . « + . ¢« <0 ¢ . . . T 1
Interpret customer's orders for various cuts G e e e see s s . OB
Make change for custoffers. . « o « .o % o 4 o v 0 e 0 000 .o 36
Price various meats for customers. - + « « o cie o 4 s . . e e 92
Recel tomer «orders by telephoné . . . « « ¢ «w e v « o« o 97
Stock self-service meat AISPIAYS « + « o ¢ 4 s 4 o0 o oo o o o JOb
Prepare advertisements . . « « ¢ « o « « o o 0 o o o s o s oo }65
Handle customer complaints . . & o o o« ¢ o o o o o o o o o .. J97
Operste cash register. . . . s « « o o« o o o o o o 0 s o . . -f3
Identify seasonal items. . ... « « « o « « o o w ov0 o o o . o |84
Label meats in display cases . . . . « o .+ ¢ o o 0 o0 0.0 W] 89
Rotate meats in display cases. . . . e e e e e e e e e e e IOb
Post sales announcements~inAdlsplay—casesw et v |92
Arrange meat displays. . .". . J T Bl
Regulate lighting in display cases . . « « « « « « + « « « . « [|T3
Weigh meats in display c8SeS . . « & o o « « o « s o o o o o« |92
Determine percent markup and profits . «.. « + « « o« ¢« « o . . |78

e

.

o

_MeanRating..._,..;-.‘..:...,............ 83.6

nN

Y

Receiving Meat and Poultry Shipments

Check material received against order. . . . . « . « « « « « & 27 2.9

16
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. 4\ "
‘ hd -~ ‘!; ¢

. . ¢ .
PERCENTAGE PERFORMANCE AND AVERAGE RATING OF IMPORTANCE -
OF SPECIFIC TASKS

; | , (3 - |38
v .‘ ‘ . / ’ g .sg .
; TASK SIUVTIHTE!HPS - g Eij}
o«
o 5 ke E‘k
- ] 2%
{x L

Inspect merchandise for damage . . « « « « « « « « o o oo o”o |9k 2.9
Notate discrepancies on invoices . . + .« « « « ¢« ¢ « + o o o o |97 3.0
Help unload shipments. . . + « « ¢« ¢« v ¢« ¢ ¢ o ¢« o v o« o o o o |JT1 2.0
Sign shipping receipt. . . . . . . . C e e N e e |92 |2.8
Use spec-stick or:receiving control device e e e e e e e i .. |3k 1.7
hd Mean R&tinﬁ__. . o.'b > . . [ . o. . . . ® o o o . . L4 o, & .": ) e o . 8008 266

v

Using and Maintaining Hand and Power Meat Cutting Tools and
Equipment . .

AdJust tools and equipment . . . . . o 0 0 v e e e e e e e ot 86
Clean tO0LB. « « o « o o o o o o o o o o s s o o o o o s o o 89

WVWO-T1OANOH FOUOOVNOOOOVWFAFOOWNM IO -JIOWO

Ideritify tools . . . . « . .. e e e e e e e .. |8 .8\
Interpret tool and equipment operation instructlons. e .+« + 189 .
Recondition tools. . . . e e . . . . |60

Select appropriate tools and equipment for specific Jobs .« o . 84
'; s Shlrpen tOOlS e o o'e o o o o o s o o .NL e o o o o o s e o o 86
Store t0018 e o o o ¢ o v 8 % e 6o e o e e e e. 0 & o o o e o 81

- Use hahd tools safely. . . . . e b e e s s e e & a . . 92
- Use power tools and equipment safely . e e e ol .
Set-up tools and equipment . . . . . .« . . 0 e . e o .o . T1
Use automatic labeling machines, . . . . . . . . . 86 °

Use automatic wrapping and tying machines. . . . . . . . T1
. Use block brush and SCra&per. . . . « « « « « « o «°o < o o « « |63
Use cuber. . . « « « &+ o ~ . 19

MHFEFLDHEFNNNDNOHFDDFEFDPRDMODRDODLPPRDWMPLDDLLODDND DD

Use cutting tables and blocks. e e b e e e e e et e s ok .
Use electric and Hand S&WS . + & « o« « o ¢ o o s o o o o o - 186 .
Use fly FanS « « « o o o o o o o o o o o o o s .« . .. 113 .
Use grinder. . . g+ « o o ¢ ¢ o o o o o v 0 e 00 e .o 9T .
Use knives and cleavers. e e . . e e . . . . |9k .
Use larding needle . . . . . « « « . ‘e e s e e e e 31 .
Use meat hoOkSs. « . « + « & « ¢ o o & o« s s e . TL .
Use meat tracks and hooks. . . . . . . . . o« o . . . |52 .
Use metal and wooden BKEWEISE . . « + « o « « « o o o « s o o o |T6 .
Use Patty MBKEr. . « ¢ o o o o o o o o o o o o o o e e gh .
Use scales . . . . . . 0 . o e e e e s e e e .« o & e 9 .
Use rib trees. . . .///"-N* e e e e e e .. |36 .
Use rolling storage and aging shelves. .« e s e s s o . . . 50 . g
USe S11COrE. = « o « o o o o o o o o o o o e e e e e e e e |9 .
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PERCENTAGE PERFORMANCE ANDiAVERAGE RATING OF IMPORTANCE

OF SPECIFIC TAS§§

-
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Cut brisket e & o o o . e o o o © o o o © 4 o o & &

e,

N

78
4
‘ . HES:
- . TASK STATEMENTS  ~ gl &3
sl g8
- : b5l &
. | <o
— — < —
Use tenderizer « « ¢ v ¢ v ¢ ¢ ¢ ¢ e/t v o e e o o o v e e . |60 2.2
-Mean Rating . o o v o v v v o 4 e 4 4 e o s e e e o s 73.6 | 2.4
Packaging Meats . ’
& R h
Select appropriateé wrapping materials. . . . . .« . . . . . . 92 .la2.7
Estimate weight of bulk meats. . . . . . . : 60 1.9
. Inspect self-service display cases to determlne which
packages need to be'rewrapped e e e e e . s 4 e 97 . ]2.9
Label packages. for use in self—service dlsplay cases ., . . . . 84 2.7
Wrap and re-wrap packages for self-gervice d}splay cases . 78 2.7
Weigh meats for packaging. . . . . . e e e e e 81 2.6
Wrap meats for customers' home freezers . e e . 84 2.3
Mean Rating . . o v v ¢ o v v o o v v o v v o o 0 o0 o o ... |82.312.5
Purchasing Meat, Poultry, aﬁd Supplies : : ¢
’ -
 Determine the amount to order. . ... . . 97 2.8
Determine what t0 Order. « « « ¢ o« ¢ ¢« « o« ¢ o a1 o o o & 97 2.8
Determine when to order. . . . . . . 97 2.9
Compare and verify costs of meat and pQultry from various
suppliers . . . ¢ .+ o 4 0 0 e e 0. . 168 2.1
Determine the qnantity of meat and poultry to keep on hand . o o7 2.8
Evaluate the quality of meat and poultry from various suppliers |73 2.4
Identify various sources of meat and poultry suppliers:.. . . 73 2.1
Identifly various sources of meat processing supplies.. . . . {71 " 1.9
Mean RatiNg o o o & ¢ o o o o o o o o o s o o o o o o s 8h.112.5
Cutting Beef
" Bone beef. . . . . - . 92 |2.9
Break beef forequarter and h1ndquarter ) o e e e e 78 2.5
Cube Deef by machine . « . « ¢ ¢ ¢ ¢« v ¢ v ¢ o o o o o v o« |89 2.8
Cut and prepare beef heart . - . +« « 4 « o o« + o o & 0 o« o« o « |81 2.3
Cut and prepare beef liver . . e 2 2.8 .
Cut and prepare beef tongue. e (¢ 2.4
.« .. 192 2.7
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13
. HIKE
TASK STATEMENTS L E 5’, 1
A 55| 88
- [TLY ~
- 8| 2%
Cut chuck: v ¢ ¢ ¢ v o o o o o o 4 o o e e e e e e e e e e e 9L 2.9
Cut FLANK. « ¢ ¢ ¢ o 4 o o o o o o 0 e e e e e e F e 89 2.7
Cut fOreshank. . « «.o « o + 4 o o ¢ o o o o o o o o N 1N 2.6
Cutt Tib. ¢« ¢ ¢ v ¢t e et h e e e e e e e s e e e e o 4 e e s 9L 2.9
Cut round. « « « ¢ o o & o o o o o o o o e e e e e e e e e e oL 2.9°
Cut Short 10EDm + « o ¢ o & o o ¢ o o o o o o o o o o o o o0 o s ol 2.9
Cut short plate. . « o v ¢ ¢ ¢ ¢ e o 4 4 o o o o o o o o o o o 89 2.7
Cut BIPB « v ¢ v v o o W e e e e e e e e e e e e e e e e e . |9k 2.9
Handle beef in cutting room. . . « . . . . « « . . N 2.8
Identify primal beef cuts. . . . . . ee o s e e e e e e e e e oL 2.9
Identify retail beef cutB8. « « « « + o & o o o 0 0 o . . e o . |94 2.9
Identify wholesale beef cut® . .°. . « « &+ o ¢ « o o+ & e oo . |92 2.8
Prepare beef brains. . ¢« « ¢ ¢ ¢« ¢ o o 0 0 e . e . e e e e s 57 1.9
Pull tenderloin (filet). . « . ¢« ¢ v ¢ v ¢ ¢ ¢t o 0 e e e e 78 2.4
Score MeAt « + ¢ ¢ ¢ ¢ o o 4 4 e 8 s s s s s s ey e e e e 78 2.3
Shape roasts with string . . . . . . . . . e e e e e e o o |94 2.8
~Strip the loin « « « « v ¢ 4 o o o . . T 76 2.5
Trim cut® O0f Deef. « « « o« ¢ o o o o o o o o e e e e e e e e oL 2.9 4
Mean RAating o ¢ ¢ v o o o o ‘6 & o o o o o o o o o o e e e 8t.212.7
Cutting Pork : . v .
Bone pork .................. . e e e e e ok 2.9,
Cut bacon (aide pork) e e e e e e e e e e e e e e 186 2.6
Cut Boston shoulder. « + « « « 4 « & « o o o« & R eI 2.9
Cut clean pll.te. e o 6 .6 o o o o o o o o o 5 & 4 o o e o B o 52 1.9
Cut fat back . . . . . . G e e e e e e C e e e e e e e 63 2.2
Cut JoWwl . v v o v o o o 0 v e e C e e e e e R
Cut Jodn ¢ o v v v W v v v v v v e e B 2.8
Cut picnic shoulder. « « « + . . e e et e b e e e e s e e e oL 2.9
Cut smoked or fresh leg. . . . « v ¢ ¢ o o o o o o o o o o o o 92 °, 2.8
Cut spareribs. . . . . . . . . b e e e e e e e e e e S 2.8
Handle pork in the cutting room ....... e e e e e e e s . |9k 2.9
Identify retail pork cuts. . . . . . « . « « . . e e e e e ok 2.9
Identify the primal cuts of pork . . . . . . O 11 2.9
Identify wholesale pork cuts . . . . . e e s e e e e e e e 89 2.9
Shlpe roasts with string o 2 o o s o o s e o o e s 8 6 e e s e 92 2.8
Slice ham. ... . . . . . & s e e e o e s s 0 4 o o o o ¢ o o 9L 2.9
Mean R&tin& o o & p 6 o 6. 0 & o o o & o e s s e 4 o o e o o o o o 87‘3 2.7
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. : TASK STATEMENTS -l g, 2
T sSa| 28
g0l 2
. M| @ O
Cutting Veal
Bone veal. + « « « « .+ . . cooRe e .. 60 2.5
Break down veal forequarter or foresqddle and hindquarter,
or hindsaddle . . . . . . .« 4 cfe EW o0 0. 65 |2.5
Cut veal by machine. . . . . . . e e e e e e e e e e e o . |65 [2.b4
Cut breast « + « « ¢ o ¢« o ¢« o ¢ 0 00 .. e e e e e e e e e 63 2.5
Cut hind and fore shanks . .
Cut 1oIm « v v v v v ¢ ie 4 e e e g e e e e e e e &5 |2.5
CUE TEDe w v v v v v v e e e e e et e e e 65 |2.5
Cut TOUNA. « & o v « o o o o o o o 4 e e e e e e e 65. |2.5
Cut sShoulder . " v v v ¢ & o o o o o 4 o o o o o o . .. 65 2.5
Cut 81210iN. & v v v v % e e e e e e e e e e e e e e ¢ « . . |65 2.5
Grind veal . .« ¢ ¢ ¢ ¢ 4+ e e e e e e e e e e e e e e e e 68 2.6
Handle veal in the cutting FOOM: o o o o o o o o » e e 65 2.6
Identify retail cuts of veal . . . « « « « + « « & & . . 71 2.6
Identify the primal cuts of veal . . . . . . . . . . e 68 2.5
Identify wholesale cuts of veal. . . . . . . . e e e e T1 2.6
Trim veal meat cuts. . . . . « . . . e e e e e e e e e e 68 2.6
Mean Ra&tINgZ « « v ¢ o o o o o o o o o oo o o o o s . . . o o s . ]65.8 ]2.5
Cutting Lamb '
Bone lamb. . . e (.
Break t indsaddlb and foresaddle ........ « e e o« . |68 2.6
Cut bregst . . e o e s e s s s s s s . e e s s & 65 12.6
Cut ground or cubed lamb e e e e e e e e e e e B (1o 2.4
Cut.hindshank and foreshank. ............... . . |65 2.6
"Cut leB. .+ 4 4 404 . e (- -
Cut 2100 « v v ¢ o o o o o o b 4 e e e e e e e e e e e 68 2.6
CUub MECK « & + ¢ o o & o & o o o o oge o o o o o o 0 o .« . . |65 2.6
Cut rib. = . . . . . . c s e s ee e s e e e s e e e 65 2.6
Cut ShOULAET « « « o o o o o o, 6 o o o o o o s e e e e . . |65 2.6
Cut 8irloin. v « ¢ & ¢ ¢ ¢ o« o 4 s o e e e e e e e . 65 2.6
Handle lamb in the cutting TOOM:e « & o o o o o o o o . . e 68 2.6
Identify retail cuts of lamb . . . . . . . e e e e e e T1 2.6
Identify the primal cuts of lamb . . « « «, ¢ v o « o « « » « . |68 2.6
Identify wholesale cuts of 18Mmb. « « « « + « « o« o « « « « + o |68 2.6
Score loin « ¢ ¢ 4 . . c e e e e e e e e e e e s e e e Lkt 1.9
)
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» TASK STATEMENTS LB %8‘.
60
ix| £
ARy 5 o
Trim 1amb CUS « « « + « o 4 b b e e e e e e e e e e e |68 12.6
Mean Rabting . o o v o v v o o v 4 o e o e e e e e e e e e « ... ]65.1]12.5
Cutting Poultry.
Cut up chickens. . . « ¢ & & 4 ¢ ¢ ¢ o o a5 o s o o o o o o 92 2.8
Cut UP QUCKS + & v « & ¢ & o o ¢ o o e 4 e s e e e e e e e e 52 1.9
Cub UP BUTKEYS « « v & ¢ e o & o o o o o s o o o o o o & ... |76 2.5
Identify primal cuts . . . ¢ 0 0 0 e e b e e e e e e e e e . e o7 2.9
I ify retail cuts of poultry and fowl meat ....... - 97 2.9
Identify wholesale cuts of poultry and fowl meat . . . . . .« . |9k 2.9
"Mean Rating . . . . . . . . .. . . e e e e e e s e eeee e e 8i.7]2.7
Preparing Ground and Ready-to-Serve Meats
"Crind meats. . . ¢ . e e o e oo Ceke e e e e e e « « . |ob 2.9
Identify pork meats to be used for ground ham loaf . . . .. o7 2.9
Select beef meats to be used for ground beef . . . + . . . . . |89 2.8
= Select lamb meats to be used for ground lamb . . . . + . . . . |63 2.6
Select pork meats to be used for sausages. . « « « ¢ « o o »+ oL 3.0
Select veal meats to be used for ground veal . « . « .-« « . +» |65 2.6
Mean RABINE « o o o o o o o o e o o et oo e u .o ... .. |83.7]2.8
' Inspecting &nd Grediné Meat
L ‘ -
Display inspection certifice€§x§ . e e e e e s e e e e e 52 - | 2.1
Evaluate influence grade has preparation procedures .
fOr CUSLOMEr'S « ¢ o o o « o o o o o o o s o o o o o o . e T3 2.2
Evaluate the influence grade hee on retail price e o e e e o VT 2.3
Evaluate the various characteristics which determine grade . . | 68 2.3
Evaluate why meats are graded. « « « ¢ « « « « o & o .« . |65 2.k
Evaluate why wholesale and retail meat firms are inspected .. |63 2.3
Identify various meat inspection agencies. . . . . . . . . . . |52 2.0
Interpret grading stamps on wholesale cuts . . . . « . « . . . 63 .|2.3
Mean Rating o . o o o o v o o o o o o o 40 e o o 0. .. |63.4]2.2
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TASK STATEMENTS SE| &8
. . oo0| o8
O G  H
55| £
. Al <o
Refrigerating and Storing Meats
Control temperature in storage areas . . . N I 97 2.9
Determine freezer storage life of various meats RN . 92 2.7
Determine temperature for meat sﬁorage area‘§*2§i . 92 2.8
Evaluate influence temperature, humidlty, ' E clrculatlon - ,
have on longevity of meat . 76 2.6
Handle carcasses in the cooler . . . .« « ¢ v ¢« o o o « & . 63 2.2
Handle retail meat in the cooler . . . . . . . . . . 86 2.7
Quick freeze meats for customers . . « « « « « « o'0 . . 52 1.7
Read thermometers in storage areas . S . 9k 2.8
Recognize signs of meat spoilage . . . 92 2.9
Rotate meats on a first-in first-out basis . . oL 2.9
Mean Rating . . v o v o v v o o o o & e e e e e 83.8 |2.6
Curing Meats
Apply spices to meats. . « « « ¢ ¢ ¢ o e 0 . .0 .o . L7 1.9
Dry meats. . . . e e e s e 23 1.3
Identify appropriate meat cuts that may be cured . 31 |1.6
Smoke meats. . . e s e e e e . . e 23 YI.S
Mean Rating . . . 31797 1.6.
‘ L]
Sanitize Meat Cutting Facilities
Clean and sanitize display cases . . . . . . ol 2.9
Clean.and sanitize floors, ceilings, and walls in the cutting ‘
room and cooler . e e e e . .. 9l 2.9
Clean and sanitize meat cutting tools . e 9k 3;9
Clean and sanitize power meat cutting equipment . 370
Clean and sanitize racks and counters in the cutting room and
COOLET. o o v o 4 ot o o o o o e o v o o o o o o o o v 0w |9W 2.9
Evaluate influence sanitary conditibds may have on meat ;
spoilage. . . ol 2.9
Identify perabnal sanitation practices to follow . 97 3.0
Identify sanitation requirements for licensing . . . . . 73 2.7
Select appropriate cleaning wand sanitizing agents and R
equipment . . . . . e e e e e « .. 86 2.7°
Mean Rating . ¢ ¢ oe o o o o o o o o o o o o o 9l.1 ] 2.9




