
What is this? 



Ginger 



Understanding the Meat Label 
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Importance of a Meat Label 

• Shows what you are buying 

• Shows how much you pay for the packaged 
portion 

• Shows how much you pay per pound 

• May include cooking instructions 

• May show the grade of meat 



1. Name of Cut 

2. Short Description 

3. Sell-By-Date 

4. Net Weight of 
Product 

5. Price Per Pound 

6. Total Price 

 



Cooking 
Instructions  

• If a product is not fully 
cooked or ready-to-eat, 
the label may provide 
information on proper 
cooking. 



Proper Internal Cooking Temperatures 
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Safe Handling 
Instructions 

• The food label on raw 
beef or beef that is not 
fully cooked will also 
contain food safety and 
handling instructions, 
which are required by 
the USDA. 



Fully Cooked/Ready-To-Eat/Heat and Eat 

• Some beef products are precooked, so the 
food label will indicate that the product is 
“fully cooked” or “ready to eat” 
– Lunchmeat, Beef Jerky 

• Other products, such as canned goods, are 
precooked, but taste much better if they are 
heated before they are consumed (heat and 
eat). 
– Canned meat 



Nutrition Labeling 

• All commercially prepared and packaged 
products are required to provide nutritional 
information on the food label 

• Raw meat cuts in a food store or butcher shop 
are exempt from this requirement 

• The nutritional information shown on the 
label should include calories, fat and 
cholesterol content, protein, fiber, sugars, 
sodium, and various vitamins and minerals 



Beef Nutrition Facts 



How large is a 3 ounce serving? 
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A 3 ounce serving of beef… 

• Can provide half the daily value of protein (25 
grams) 

• Provides 10 essential nutrients: 

– Zinc   - Choline 

– Iron   - Selenium 

– Protein   - Niacin 

– Vitamin B6  - Riboflavin 

– Vitamin B12  - Phosphorus 



A Practice Contest 



Question #1 

What is this product? 

1. Shrimp 

2. Crayfish 

3. Catfish 

4. Crab 

Which of the following is 
not a Texas native species 
of this product? 

A. Brown 

B. Red 

C. White 

D. Pink 



Question #2 

What is this product? 

1. Pecan 

2. Kiwi 

3. Pistachio 

4. Persimmon 

What region of Texas is 
this product grown? 

A. West Texas 

B. Rio Grande Valley 

C. Central Texas 

D. East Texas 
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Question #3 

What is this product? 

1. Porterhouse Steak 

2. Top Sirloin Steak 

3. T-bone Steak 

4. Ribeye Steak 

How many calories does a 
3 ounce portion of this 
product contain? 

A. 150 calories 

B. 170 calories 

C. 200 calories 

D. 230 calories 



Question #4 

What is this product? 

1. Apricot 

2. Orange 

3. Tangerine 

4. Nectarine 

What is a nickname for 
this product? 

A. Hairless orange 

B. Fuzzless peach 

C. Fuzeless orange 

D. Hairless orange 
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Question #5 

What is this product? 

1. Fig Grape 

2. Grape 

3. Fig 

4. Persimmon 

 

What part of this product 
is edible? 

A. Stem tissue 

B. Skin 

C. Pit 

D. Root 
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Question #6 

What is this product? 

1. Cranberries 

2. Persimmons 

3. Mayhaws 

4. Jujubes 

What tree family is this 
product produced from? 

A. Hawthorne family 

B. Kumquat family 

C. Oak family 

D. Cork family 
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Question #7 

What is this product? 

1. Drumette 

2. Drumstick 

3. Leg Quarter 

4. Whole Leg 

To what internal 
temperature should this 
product be cooked to? 

A. 145 degrees 

B. 150 degrees 

C. 160 degrees 

D. 165 degrees 

 



Question #8 

What is this product? 

1. Potato 

2. Sweet Potato 

3. Parsnips 

4. Golden Turnip 

Where does Texas rank 
nationally in terms of 
production of this 
product? 

A. 2nd 

B. 3rd  

C. 4th 

D. 5th  
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Question #9 
What is this product? 

1. Skirt Steak 

2. Beef for Stew 

3. Filet Mingon 

4. Prime Rib 

Which of the following is 
true about this product? 

A. Thick Cut 

B. Best Boiled 

C. Best to Marinate First 

D. Bland Flavor 



Question #10 

What is this product? 

1. Breast Quarter 

2. Breast Quarter 
without Wing 

3. Split Breast 

4. Half Chicken 

 

Which part of the 
production cycle for this 
product is responsible for 
the incubation and 
hatching of fertile eggs? 

A. Broiler Breeder 

B. Hatchery 

C. Grow-Out Farms 

D. Processing 



How Did You Do? 



Question #1 

What is this product? 

1. Shrimp 

2. Crayfish 

3. Catfish 

4. Crab 

Which of the following is 
not a Texas native species 
of this product? 

A. Brown 

B. Red 

C. White 

D. Pink 



Question #2 

What is this product? 

1. Pecan 

2. Kiwi 

3. Pistachio 

4. Persimmon 

What region of Texas is 
this product grown? 

A. West Texas 

B. Rio Grande Valley 

C. Central Texas 

D. East Texas 
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Question #3 

What is this product? 

1. Porterhouse Steak 

2. Top Sirloin Steak 

3. T-bone Steak 

4. Ribeye Steak 

How many calories does a 
3 ounce portion of this 
product contain? 

A. 150 calories 

B. 170 calories 

C. 200 calories 

D. 230 calories 



Question #4 

What is this product? 

1. Apricot 

2. Orange 

3. Tangerine 

4. Nectarine 

What is a nickname for 
this product? 

A. Hairless orange 

B. Fuzzless peach 

C. Fuzeless orange 

D. Hairless orange 

https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwiOlsb02-PfAhUPQK0KHU0tBCIQjRx6BAgBEAU&url=https://producemadesimple.ca/nectarine/&psig=AOvVaw2cwn6bcmpAAs_YJxAEolTl&ust=1547226969428584


Question #5 

What is this product? 

1. Fig Grape 

2. Grape 

3. Fig 

4. Persimmon 

 

What part of this product 
is edible? 

A. Stem tissue 

B. Skin 

C. Pit 

D. Root 
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Question #6 

What is this product? 

1. Cranberries 

2. Persimmons 

3. Mayhaws 

4. Jujubes 

What tree family is this 
product produced from? 

A. Hawthorne family 

B. Kumquat family 

C. Oak family 

D. Cork family 

https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwjLypjo3ePfAhVFLKwKHQ7lCIUQjRx6BAgBEAU&url=https://www.wideopeneats.com/mayhaw-fruit/&psig=AOvVaw3N8uh6KtlCIfkJRnOcQp6l&ust=1547227373407983


Question #7 

What is this product? 

1. Drumette 

2. Drumstick 

3. Leg Quarter 

4. Whole Leg 

To what internal 
temperature should this 
product be cooked to? 

A. 145 degrees 

B. 150 degrees 

C. 160 degrees 

D. 165 degrees 

 



Question #8 

What is this product? 

1. Potato 

2. Sweet Potato 

3. Parsnips 

4. Golden Turnip 

Where does Texas rank 
nationally in terms of 
production of this 
product? 

A. 2nd 

B. 3rd  

C. 4th 

D. 5th  
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Question #9 
What is this product? 

1. Skirt Steak 

2. Beef for Stew 

3. Filet Mingon 

4. Prime Rib 

Which of the following is 
true about this product? 

A. Thick Cut 

B. Best Boiled 

C. Best to Marinate First 

D. Bland Flavor 



Question #10 

What is this product? 

1. Breast Quarter 

2. Breast Quarter 
without Wing 

3. Split Breast 

4. Half Chicken 

 

Which part of the 
production cycle for this 
product is responsible for 
the incubation and 
hatching of fertile eggs? 

A. Broiler Breeder 

B. Hatchery 

C. Grow-Out Farms 

D. Processing 


