Meat Identification Assignment
Project should include:
1. Item name and description/definition
2. If meat- what cut of meat is it and where is it located on the animal?
3. How is the item manufactured or processed (include butchering where applicable)
4. Most common cooking and serving methods
5. Flavor profile, including a description of the texture
6. Describe a visual characteristic that makes it unique and easier to spot. 


Each student must choose one of the following:
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