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Recipes and cuts of meat

In the table below suggest a range of recipes which use the different cuts of meat. 

	Name of meat cut
	Beef
	Pork
	Lamb

	
Boneless cuts
	
	
	



	Bone and rolled joints of meat 
	
	
	



	Lean and extra lean cuts 
	
	
	



	Cubes of meat 
	
	
	



	Lean minced meat 
	
	
	



	Thin strips
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All about Meat |

Looking for simple and clear
information and teaching resources
on meat? Allabout meat is a new.

series of modules designed to support
KS3-4 student understanding.

There are six new modules available:
Whatis meat?

Meatinthe diet

Livestock farming and meat production
Meat typesof cuts

Meat storage and preparation

Meat and the consumer

Each module comprises 2 PowerPoint
presentation, teachers'notes, classroom
activites and curriculum links. Links are lso
made to existing resources, llowing easy
accessto excelent videos, recipes and
support information

To download these resources, go to:
www.meatandeducation.com
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