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Cooking meat

1. Describe the main reason for cooking meat.
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2. Explain why some cuts of meat need a longer cooking time than others, 






3. Complete the chart below showing the different methods that can be used for cooking meat.

	Method
	

	[image: http://meatandeducation.redmeatinfo.com/sites/default/files/images/hotsearedbeef.preview.jpg]Frying


	





	[image: Chunky Pork Chops with Sage, Garlic and Lemon]Grilling


	





	[image: http://meatandeducation.redmeatinfo.com/sites/default/files/images/New%20Picture.jpg]Roasting


	Cooking food using dry, high temperatures in an oven. The dry heat caramelises the surface of the meat.




	[image: Slow Cooked Chunky Chops with Beans and Chorizo]Braising 
Stewing

	





	[image: ]Pot roasting
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