[image: ]Name:						Date:
[image: ]
Sensory activities using red meat


Using sensory evaluation to modify and/or improve a dish
Challenge the students to plan, prepare and make a red meat dish and to complete a sensory evaluation to identify the preferred type and level of seasoning, e.g. the students could make small quantities of Chilli con carne using fresh chilli, chilli powder and chilli flakes in varying amounts.
Students could also reduce the fat content or increase the fibre of a meat dish and then carry out a sensory evaluation.  
Have the modifications changed the taste, texture, smell or appearance of the dish?

Talking about texture
Sensory descriptors are used to describe the appearance, colour, taste and texture of food. 

1. Identify words that could be used to describe the texture or mouth feel of red meat.
2. Divide the class into small groups or pairs and allocate a red meat recipe to each. Ask the students to record the appearance, odour and texture (stress the importance of hygiene) before and after cooking.
3. Discuss the reasons why these change after cooking and how they can enhance and/or change the sensory qualities of the meat. 

Leaving meat to ‘rest’

It is important to leave a steak or joint of meat to rest for a few minutes once cooked. This allows the juices, which have been driven to the centre of the meat during cooking, to be redistributed throughout the meat and be reabsorbed. As a result, the meat will lose less juice when it is cut and will be far more tender and juicy to eat. 
To test the optimum time to leave meat to rest for the best flavour and texture:
1. Cut a piece of steak into four pieces.
2. Griddle the steak over a medium heat for four minutes on each side.
3. Place the meat on four separate clean plates.
4. Slice one piece in half immediately and take a photograph.  Then taste and evaluate using a ranking chart.
5. Slice the remaining pieces of steak in half after two, three and four minutes.  Take a photograph each time and taste.
6. Compare the amount of meat juice on the plate and complete a ranking test each time.






Cutting meat against the grain

If you cut the meat along the length of the fibres, you increase the toughness.  If you cut the meat against the grain - across those fibres - you shorten them, which makes the meat more tender. This applies to both raw and cooked meats.
To test how cutting meat against the grain can affect the tenderness:
1. Cut a piece of steak against the grain and another with the grain.
2. Fry the pieces of steak separately in a small amount of spray oil.
3. Taste and compare.
This could be done as a paired comparison test (discrimination) or a triangle test if three steaks are used.
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