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1.0 INTRODUCTION

In the last unit, we explained the meaning, history and different types of
menu. In this unit, we shall look at how to select, store and preserve
some food commaodities such as meat, poultry and game.

The study of food commodities is a cornerstone to the success of the
food and beverage industry. It is therefore recommended that you
explore the markets to get to know both fresh foods and al possible
substitutes such as convenience or ready-prepared foods.

20 OBJECTIVES
At the end of this unit, you should be able to:

explain how to select, store and preserve different types of meat

describe how to select, store and preserve different types of
game.

3.0 MAIN CONTENT

31 Meat

Cattle, sheep and pigs are reared for fresh meat and certain pigs are
specifically produced for bacon. Tenderness, flavour and moistness are
increased if beef is hung after slaughter. Pork and veal are hung for three

to seven days according to the temperature. Meat is generally hung at a
temperature of 1 C (34 F).
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3.1.1 CarcassHanging

The method of carcass hanging can give rise to marked differences in
eating quality. Hanging the carcass by the hip bone (aitch bone) instead
of the hindquarter. This stretching effect makes them tenderer.
Traditionally, carcasses were hung (held as carcasses) for a period of
several days.

In fact, boning can take place as soon as 12 hours (pigs), 24 hours
(sheep) or 48 hours (cattle) after slaughter provided a period of ageing
is allowed following butchery.

3.1.2 Ageing of Meat

Like cheese and wine, meat benefits both from a period of ageing or
maturation, before it is consumed. This gives an increase in both the
tenderness and flavour. The increase in tenderness occurs as enzymes,
naturally present within the mesat, break down key proteins. The so
caled chaplain enzymes are important for the development of
tenderness. Flavour may be increased by the release of small protein
fragments with strong flavour. Enzymes released from the lysosomes
(cell bodies that store protein attacking enzymes) may also be involved.
Minimum ageing periods of 7 days from slaughter to consumption are
often recommended for beef, lamb and pork.

3.1.3 Storage

Meat should be stored at its appropriate temperature, usualy between
1C and 5C (34-41F). Raw meat should be stored se parately from
cooked meat or meat products. Chilled meat must be used by the ’ use-by
date’ unless written permission to use it later has been given by the
supplier.

Temperatures of chillers and freezers should be measured regularly.
Chilled cooked meat must generally be stored below 8 C (46.4 °F) but if
it has been prepared for consumption without further cooking or
reheating the temperature must be at or below 5 C (41 F). Cut or sliced,
smoked or cured meats must be stored at or below 5 C (41 F).

3.1.4 Cutsand Joints

For economic reasons of saving on labour and storage space, very many
caterers purchase meat by joints or cuts rather than by the carcass.
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3.1.5 Food Value

Meat has high protein content; it helps in the growth of the body and is
a source of energy. It is an important source of severa vitamins,
minerals and other nutrients e.g. vitamins B,, A and D, zinc and iron.

3.1.6 Preservation

Salting: Meat can be pickled in brine, and this method of preservation
may be applied to silverside, brisket and ox-tongues. Salting is aso
used in the production of bacon, before the sides of pork are smoked.
This also appliesto hams.

Chilling: This means that meat is kept at a temperature just above
freezing point in a controlled atmosphere. |

Freezing: Small carcasses, such as lamb and mutton, can be frozen and
the quality is not affected by freezing. They can be kept frozen until
required and then thawed out before being used. Some beef is frozen, but
itisinferior in quality to chilled beef. |

Canning: Large quantities of meat are canned and corned beef is of
importance since it has very high protein content. Pork is used for
tinned luncheon meat.

3.2 Beef

The hanging or maturing of beef at a chill temperature of 1 C (34 F) for
up to 14 days has the effect of increasing tenderness and flavour. This
hanging process is essential as animals are generaly slaughtered around
the age of 18 months, and the beef can be tough.

Large quantities of beef are prepared as chilled boneless prime cuts,
vacuum packed in film. This process has the following advantages: it
extends the storage life of the cuts. The cuts are boned and fully
trimmed thus reducing labour costs and storage space.

It is essential to store and handle vacuum packed meat correctly. Storage
temperature should be 0 C (32 F) with the cartons t he correct way up so
that the drips cannot stain the fatty surface. A good circulation of air
should be allowed between cartons.

When required for use, the vacuum film should be punctured in order to
drain away any blood before the film is removed. On opening the film a
slight odour is usually discernible, but this should quickly disappear on
exposure to the air. The vacuum packed beef has a deep red colour, but
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when the film is broken the colour should change to its normal
characteristic red within 20-30 minutes. Once the film is punctured the
meat should be used as soon as possible.

Quality
i. Lean meat should be bright red, with small flecks of white fat
(marbled).
ii.  The fat should be firm, brittle in texture, creamy white in colour
and odourless.
ili.  Meat of traceable originis best.
iv.  Theflesh of veal should be pale pink, firm, not soft or flabby.
v.  Cut surfaces must not be dry, but moist.
vi. Bones in young animals should be pinkish white, porous and
with asmall amount of blood in their structure
vii.  Thekidney ought to be firm and well covered with fat.
viii. Waefare veal comes from calves that are loosely penned.
Consequently, the colour of the meat is a degper shade of
pink.

3.3 Pork

i.  Lean flesh of pork should be pale pink.

ii.  Thefat should be white, firm, smooth-and not excessive.
iii.  Bonesmust be small, fine and pinkish.
iv.  The skin, or rind, ought to be smooth.

3.3.1 Boars

Boars are wild or un-castrated male pigs. The meat of boars is available
from specia farms. It is better to obtain good quality animals from
suppliers using as near as possible 100% pure breeding stock. Animals
that are free to roam and forage for food have a much better flavour than
farm reared ones that have been penned and fed. Animals are best
between 12-18 months old weighing 70-75 kg on the hoof. Slaughtering
is best done during late summer when the fat content is lower.
Recommended hanging time is between 7-10 days at a temperature
between 1 and 4 C. Marinating greatly improves the taste and texture of
boar meat before cooking.

3.3.2 Bacon
Bacon is the cured flesh of a pig (60-75 kg (120-150 Ib) dead weight)

often specificaly reared for bacon because its shape and size yield
economic bacon joints.
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The curing process consists of salting either by a dry method and
smoking, or by soaking in brine followed by smoking.

Un-smoked bacon is brine cured but not smoked; it has a milder flavour
but does not keep as smoked bacon.
i.  There should be no sign of stickiness.

ii.  There must be no unpleasant smell.

lii.  Therind should be thin, smooth and free from wrinkles.

iv. The fat ought to be white, smooth and not excessive in

proportion to the lean.
v. Thelean meat of bacon should be deep pink in colour and firm.

34 Hams

Lamb and mutton
I. Lambisgeneraly meat from animals under one year old - mutton
isthe term for older animals.
ii.  The carcass should be compact and evenly fleshed.
iii.  Thelean flesh of lamb ought to be firm and of a pleasing dull red
colour and of a fine texture or grain.
iv.  The fat should be evenly distributed, hard, brittle, flaky and
clear whitein colour.
V.  The bones should be porous in young animals.
vi. The factors influencing lamb composition, quality and value
are essentially similar to those previously described for beef.

3.5 Offal and Other Edible Parts of the Car cass

Offal is the name given to the edible parts taken from the inside of the
carcass. liver, kidney, heart and sweetbread. Tripe, brains, oxtail,
tongue and head are sometimes included under this term. Fresh offal
(unfrozen) should be purchased as required and can be refrigerated
under hygienic conditions at a temperature of -1 C (30 F), at relative
humidity of 90% for up to seven days. Frozen offal should be kept frozen
until required.

3.5.1 Tripe

Tripe is the stomach lining or white muscle of beef cattle. Honeycomb
tripe is from the second compartment of the stomach and considered the
best. Smooth tripe is the first compartment of the stomach, and is not
considered to be as good as honeycomb tripe. Sheep tripe, darker in
colour, isobtainable in some areas. Tripe may be boiled or braised.
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3.5.2 Oxtall

Oxtails should be (11/2 13/4kg) (3-51b), lean and with no signs of
stickiness. They are usually braised or used for soup.

3.5.3 Suet

Beef suet should be creamy white, brittle and dry. It is used for suet
paste. Other fat should be fresh and not sticky. Suet and fat may be
rendered down for dripping.

3.54 Bones

Bones must be fresh, not sticky; they are used for stock, which is the
base for soups and sauces.

355 Liver

Calves liver isthe most expensive and is considered the best in terms of
tenderness and delicacy of flavour and colour.

Lamb’sliver ismild in flavour, tender and light in colour.

Ox or beef liver is the cheapest and if taken from an older animal can be
coarse in texture and strong in flavour.

Pig'sliver isfull flavoured and used in many paterecipes.

Quality
i. Liver should appear fresh and have an
attractive colour.
ii. It must not be dry or contain tubers.
iii. It should be smooth in texture.

Food Value

Liver is valuable as a protective food; it consists mainly of protein and
contains useful amounts of vitamin A and iron.

3.5.6 Kidney

Lamb’s kidney is light in colour, delicate in flavaur and is ideal for
grilling and frying.
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Calf’s kidney is light in colour, delicate in flavaur and can be used in a
wide variety of dishes. Ox kidney is dark in colour, strong in flavour and
is generally used mixed with beef, for steak akidney pie or pudding.

Pig' s kidney is smooth, long and flat by comparisonwith sheep’s kidney;
it has a strong flavor

Quality
i.  Ox kidney should be fresh and deep red in colour.
li. Lamb’s kidney should be covered in fat which is renoved just
before use; the fat should be crisp and the kidney moist.

Food Value
The food value of kidney is similar to liver, i.e. containing vitamin A
and iron.

3.5.7 Hearts

Ox or beef hearts are the largest used for cooking. They are dark
coloured, solid and tend to be dry and tough.

Calf’s heart, coming from a younger animal, is ligher in colour and
tenderer.

Lamb’s heart is smaller and lighter and is normally served whole. Larger
hearts are normally dliced before serving.

Quality
Hearts should not be too fatty and should not contain too many tubes.
When cut they should be moist.

Food Value
They have high protein content and are valuable for growth and repair
of the body.

3.5.8 Tongue
i.  Tongues must be fresh.
ii.  They should not have an excessive amount of waste at the root
end.

iii.  Ox tongues may be used fresh or salted.
Iv.  Sheep’stongues are used unsalted.
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3.5.9 Sweetbreads

Sweetbread is the name given to two glands, one is the pancreas and is
undoubtedly the best as it is round flat and plump; the other is the
elongated sausage-shaped thymus gland.

Quality
Sweetbread should be fleshy, large and creamy white in colour.

Food Value
Swesetbreads are valuable foods, particularly for hospital diets. They are
very easily digested and useful for building body tissues.

3.6 Meat Substitutes

3.6.1 Textured Vegetable Protein (TVP)

Thisis a meat substitute manufactured from protein derived from wheat,
oats, cotton-seed, soya bean and other sources. The main source of TVP
is the soya bean, due to its high protein content. TV P is used chiefly asa
meat extender, varying from 10-60% replacement of fresh meat. Some
caterers on very tight budgets make use of it, but its main useisin food
manufacturing. By partially replacing the meat in certain dishes, such as
casseroles, stews, pies, pasties, sausage rolls, hamburgers, meat loaf and
pate, it is possible to reduce costs, provide nutrition and serve food
acceptable in appearance.

3.6.2 Myco-Protein

A meat substitute is being produced from a plant which is a distant
relative of the mushroom. This myco-protein contains protein and fibre
and is the result of a fermentation process similar to the way yogurt is
made. It may be used as an aternative to chicken or beef or in
vegetarian dishes.

3.6.3 Quorn

Quorn is the brand name of Rank Hovis McDougall’s myco-protein,

produced by fermentation process from a plant which is a distant
relative of the mushroom (fungi).

3.7 Poultry

Poultry is the name given to domestic birds specialy bred to be eaten
and for their eggs.
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Season
Owing to present-day methods of poultry breeding and growing, poultry
isavailable al the year round either chilled or frozen.

Food Value

The flesh of poultry is more easily digested than that of butchers’ meat. It
contains protein therefore useful for building and repairing body tissues
and providing heat and energy. Fat content is low and contains a high
percentage of unsaturated acids.

Storage

Fresh poultry must be hung by the legs under chilled conditions; the
innards are removed as soon as possible after slaughter.

Frozen birds must be kept in a deep-freeze cabinet below -5 C until
required. To reduce food poisoning, it is essential that frozen birds be
completely thawed, preferably in a refrigerator before being cooked.
Chilled birds should be kept between 3 C and 5 C.

Quality
i. Thefeet and bills should be bright yellow.
ii.  Theupper bill should break easily.
iii. The web feet must be easy to tear. Ducks and geese may be
roasted or braised.

3.7.1 Turkey

Quality
i.  The breast should be large, the skin undamaged and with no signs
of stickiness.
ii.  The legs of young birds are black and smooth; the feet supple
with ashort spur.
iii.  Asthebird ages the legs turn reddish grey and become scaly. The
feet become hard.

Turkeys are usually roasted and served hot or cold. Turkey meat isalso
used for avariety of dishes.

3.7.2 GuineaFowl

When plucked this grey-and-white feathered birds resemble a chicken
with darker flesh. The young birds are known as squabs.

The quality points relating to chicken apply to guinea fowl.
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3.7.3 Pigeon

Pigeon should be plump, the flesh mauve-red in colour and the claws
pinkish. Tame pigeons are smaller than wood pigeons. Squabs are young
specialy reared pigeons.

3.7.4 Peacock

Peacock has a light, gamey flavour, ssimilar to guinea fowl and should
be treated like awell exercised turkey.

3.75 Odrich

Ostrich is usually sold as a fillet (taken from the thigh) or leg steak. The
neck or offal is aso available and is cheaper. It is often compared to
beef, but it has a dlightly coarser texture with less fat and cholesterol.

3.8 Game

Game is the name given to certain wild birds and animals which are
eaten; there are two kinds of game:

I. Feathered

ii.  Furred.

3.8.1 Food Value

Asit is less fatty than poultry or meat, game is easily digested, with the
exception of water fowl, which has oily flesh. Game is useful for
building and repairing body tissues and for energy.

3.8.2 Storage

i. Hanging is essential for all game. It drains the flesh of blood
and begins the process of disintegration which is vital to make
the flesh soft and edible, and also to develop flavour.

ii.  The hanging time is determined by the type, condition and age of
the game and the storage temperature.
iii.  Old birds need to hang for alonger time than young birds.
iv.  Game birds are not plucked or drawn before hanging.
v. Venison and hare are hung with the skin on.
vi. Game must be hung in a well-ventilated, dry, cold storeroom;
this need not be refrigerated.
vii.  Game birds should be hung by the neck with the feet down.
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3.9 Venison

Venison is the flesh from any member of the deer family which includes
elk, moose, reindeer, caribou and antelope. Red deer meat is a dark,
blood-red colour; the flesh of the roe deer is paler and the fallow deer is
considered to have the best flavour.

Meat from animals over 18 months in age tends to be tough and dry and
is usually marinated to counteract this. Y oung animals up to 18 months
produce delicate, tender meat which does not require marinating.

Venison contains 207 calories per 100g and young venison has only
about 6% fat (compared to beef, lamb and pork around 20% fat). It has
the highest protein content of the major meats.

Venison is very suitable for a low-cholesterol diet because the fat is
mainly poly unsaturated. The carcass has little intramuscular fat; the lean
meat contains only low levels of marbling fat. Joints should be well
fleshed and a dark brownish red colour. Venison is usually roasted or
braised in joints, served hot or cold with a peppery/sweet type sauce.
Small cuts may be fried and served in a variety of ways.

3.10 Other Meats

1. Alligator: Has a white meat, with a ved-like texture and a
shellfish-like flavour.

2. Bison: Should be treated like a gamey, well-hung version of beef.

medium rare.

3. Camel: Is available as fillet, steak of diced. It comes in frozen
from Africa.

4. Crocodile: Has a firm-textured, light-coloured meat with a
delicate fishy taste, similar to monkfish, that absorbs other
flavourswell. It is surprisingly fatty.

5. Kangaroo: Is similar to venison in flavour. It has a fine-grained
meat which, once cooked is likened in texture to liver and is best
served rare or medium rare.

6. Kid: Usualy comes from goats bred for their milk. The South

African Boer goat, bred for its meat, has a rich, yet delicate
flavour with very little fat.
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7. Kudu: Is a breed of wild African antelope that is culled in a
controlled way. They are very large and the meat has a stronger
flavour than wild venison. It needs to be tenderized by marinating
and cooking.

Hare and Rabbit

The ears of hares and rabbits should tear easily. In old hares the lip is
more pronounced than in young animals. The rabbit is distinguished
from the hare by shorter ears, feet and body.

Hare may be cooked as ared wine stew called jugged hare and the saddle
can be roasted.

Birds
i.  Thebeak should break easily.
ii.  The breast plumage should be soft.
iii.  The breast should be plump.
iv.  Quill feathers should be pointed not rounded.
v. Thelegsshould be smooth.

Pheasant

Thisis one of the most common game birds. Average weight is (11/2-2
kg (2-4 1b). Y oung birds have a pliable breast bone and soft pliable feet.
Hang for five to eight days. Used for roasting, braising or pot roasting.

Partridge
The most common varieties are the grey legged and the red legged

days. Used for roasting or braising.

Grouse

A famous and popular game bird is the red grouse. Average weight is
300g (12 0z). Young birds have pointed wings and rounded soft spurs.
Hang for five to seven days. Used for roasting.

Snipe

Weight is about 100g (40z). Hang for three to four days. The heads and
neck are skinned, the eyes removed; birds are then trussed with their
own beaks. When drawing the birds only the gizzard, gall bladder and
intestines are removed. The birds are then roasted with the liver and
heart left inside.

W oodcock

Thisisasmall bird with long thin beaks. Average weight is 200-300g
(8-120z). Prepare as for snipe and usualy roasted.
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Quail
Small birds weighing 50-75g (2-3 0z) produced on farms, usually packed
in boxes of 12. Quails are not hung. They are usually roasted or braised.

Wild Duck
Wild duck include mallard and widgeon. Average weight is 1-11/2kg (2-
3 1b). Hang for one or two days. Usually roasted or braised.

SELF-ASSESSMENT EXERCISE

i.  Why do you hang meat after slaughter?
ii.  Mention four ways by which you can preserve mest.
iii.  What quality do you consider when choosing (i) liver (ii) tongue
(iii) hearts (iv) bacon (v) turkey?
iv.  What are the salient points in the storage of game?

40 CONCLUSION

Meat, poultry and game provide high quality protein for most people. It
is therefore important to pay attention to their quality when selecting
them for use.

50 SUMMARY

The list of meat and poultry available to the caterer is by no means
exhaustive. They make very good sources of protein and vitamins. The
period of ageing or maturation increases the tenderness and flavour of
meat. Meat is best stored between 1 and 5°C and can be preserved by
sdting, chilling, roasting, freezing and canning. It is best to purchase
meat of traceable origin.

Lamb is meat from animals under one year while mutton refers to older
animals. Venison (flesh from any member of the deer family) is very
suitable for low cholesterol diet because it contains mainly poly
unsaturated fat. Ageing is essential for all game because it makes the
flesh soft and edible and improves flavour.

6.0 TUTOR MARKED ASSIGNMENT
1. Highlight five principles of storing meat.

2. [dentify four good qualities of pork.
3. Describe Textured Vegetable Protein (TVP). L
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