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Mark one answer in each column!

Team Name/Additional Info

1234
2 1243
3 1324
4 1342
5 1423
6 1432
7 2134
8 2143
9 2314
10 2341
11 2413
12 2431
13 3124
14 3142
15 3214
16 3241
17 3412
18 3421
19 4123
20 4132
21 4213
22 4231
23 4312
24 4321
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mfevold2
Sticky Note
Please see comments associated with highlighted portions! Student Names, Team #, and Code will be pre-filled for each contestant.

mfevold2
Highlight
Placing Classes -- Students should use the first 2 columns to bubble in the placing of the 2 retail cut classes 

mfevold2
Highlight
Questions on Placing Classes -- Students will use this box for their Food Safety Practicum class 

mfevold2
Sticky Note
Please remind students to only bubble in pencil and to follow the bubbling instructions at the top of the page!

mfevold2
Highlight
Written Exam -- Students will use this box to answer written exam questions; Please note students will only use 1-25; 26-30 should be left blank


ID # Species Primal Retail First Digit Retail Second Digit Species )
1 B) (P NICICIVICIGIC 0 (@@ B4 0 (@@ B4 oM| B Beef P Pork L Lamb
o) (D @) K (DM N 5)(6) (1) (8) (9 5)(6) (1) (8) (9
B (P AB®OD®® G D@D @B G D@D @B G ) Primal Cuts )
2 D@ EDOM N 5)(®) (D ® (@ 5) () (D (®) (@ i
3 B) (P NIOICIVIGIGIE 0 (D2 B3 (4 0 (D2 3 (4 ) g S:;is;t T SfuﬁLRaCk
o) (D ) K (DM N 5) (6) (7 (8) (9 5)(6) (1) (8) (9 ¢ Chuck J Shoulder
4 B (P AB®OD®® G D@D @B G D@D @B G M| D Flank K Side (Belly)
H (D () K L) (M) (N 5) (6) (78 5)(6) (789 E Ham or Leg L Spareribs
5 B) (P A) (B) (C) (D) (E) (F) (G 0) (1) (2 @R 0) (1) (2R oM F Loin M Variety Meats
H) (1) () K (L) (M) (N 5)(6)(7)(8)(9 5)(6)(7)(8) (9 G Plate N Various Meats
B) (P ABODE® G D@D @B G D@D @B G )
6 HMOOKKOMmN 5)(6) (7) (8 (9 5)(6) (7) (8 (9 Retail Cuts ]
7 B) (P A B © D E @ G 02 (34 0 (L2 () (4 | Roasts/Pot Roasts Chops
H) (D () K (DM N 5)(6) (1) (8) (9 5)(6) (1) (8) (9 01 American Style 65 Arm Chop
8 B) (P ABODE® G D@D @B G D@D @B G ™| 62 Arm Pionio 66 Blade Chop
H | J) (K) (L) (M) (N 5 (6) (7)) (B8 5 (6) (7)) B8 03 Arm Roast 67 Blade Chop (Bnls)
9 B) (P A B © D E E G DIOINIOIT DIOINIOIT o 04 Arm Roast (Bnls) 68 Butterflied Chop (Bnls)
o) (D Q) ® DM WN 5)(6) (1) (8) (9 5) (6) (7) (8) (9 05 Back Ribs 69 Country Style Ribs
B) (P ABGODE®E® G DIOINIOIC D@D @B G O/v| 06 Blade Roast 70 Loin Chop
1 0 DM@ EOMN 5)® @ ® @ 5)® @ ® @ 07 Blade Boston 71 Rib Chop
B) (P NIOICIVIGIGIE o) (D (2) (3) (4 o) (D (2) (3) (4 5i| 08 Bottom Round 72 Rib Chop (Frenched)
1 1 H) (D ()& MM N 5)(6) (7)(8) (9 5)(6)(7)(8) (9 Roast (Bnls) 3 .?irlof_n .Chgﬁ
74 Top Loin Cho
12 o : ? (J: E E ICI :\31 (5) é i z g (5) els i Z g Tl gz:1:(::”':*Ez;]tn((ljBnls) 75 Tog Loin Choz (Bnls)
13 B) (P A B ©C D E @G DIGIOIOT DIGIOIOE ) 1? CB::?:::'L\:)VEOQ;QETS) Variety Meats
o) (D (@) ® (DM N 5 ®) (D ® (O 5 ® (D ® (O 12 Center Rib Roast 76 Heart
1 4 B P ABOD®E ® G DIOIDIO]E DIOIDIO]E O/M|13 Eye Roast (Bnls) 77 Kidney
H (D Q) &K LM N 5)(6) (7)) (@B 5)(6)(7) (@B (9 14 Eye Round Roast 78 leef_
B) (P NIOICIVICIGIC DD 3 DD 3 5|15 Flat Half (Bnls) 79 Oxtail
1 5 H) (1D () K (LM (N 5)(6)(7)(8) (9 5)(6) (7) (8) (9 16 Frenched Style g? Pngue
B (P NIOICIVIGIGIE DIOIVIOIG DIOIVIOIG G| 17 Fresh Side fipe
1 6 DIGISICIIMIC 5® @ ® @ 5® @ ® @ 13 tZ?nF;%a::t(B”'s) Various Meats
17 B) (P NIOICIDIGCIGCIC DIOIDIOIE @D 0BG M| 50 Mook Tender Roast 82 Beef for Stew
0 (D Q) ® (DM N 5) (&) (7 (8 (9 5 (®) (7 (8 (9 21 Petite Tender 83 Cubed Steak
B) (P A B O DE CE G [(DIEDIINEIIT! (DI IINEI I D/M| 22 Rib Roast 84 Ground Beef
18 o (D @ ® O ™ N 5 ® @@ @ 5® @D® G 23 Rib Roast (Frenched) 85 Ground Pork
B (P NIOICIVIGIGIE 0 (D (2 3 (4 0 (D (2 (3 (4 Oiv| 24 Ribs (Denver Style) 86 Hocks .
19 ) (D D) ® L M N 5)(6) (7 (®) (@ 5)(6) (7 (®) (@ 25 Rump Portion 87 Sausage Link/Pattie
B (P ABODE®®E DIOISIOIC DIOISIOIC 5|26 Seven (7) Bone Roast 88 Shank
20 DIGISICIOIMIC 5® DO® @ 5® @ ® @ 3573 g:s’r‘thFi’s:'m Smoked/Cured
21 B) (P NIOICIDIGCIGCIC 0D @ BG4 DIOIDIO]E | 59 Shoulder Roast (Bnls) 89 Brisket,Corned
0 (D @) ® LM N 5 ®) () ® (O 5 ®) () ® (O 30 Sirloin Roast 90 Center Slice
22 B (P AB®ODOE®E G @D @B G 0@ @B G 6|31 Sirloin Half 91 Ham (Bnls)
DIDISIIGIDIC 5)(6) (7) (8) (9 5)(6) (7) (8) (9 32 Spareribs 92 Hocks
B) (P A (B © D (B B G D (D (2 3 (4 0 (D (2 3 (4 5|33 Square Cut Whole) ~ 93 Loin Chop
23 ) (D ) ® D M N 5)(6) (7) (8) (9 5)(6) (7) (8) (9 34 Tenderloin (Whole) 94 Picnic (Whole)
B P AB® O DE ® G DIOINIOIE DIOINIOIE 5|35 Tip Roast (Bnls) 95 Rib Chop
i 96 Rump Portion
24 H (@ ® DM N 5) (&) (7D (® (@ 5) (&) (7 (® (@ 36 Tip, Cap Off Roast !
37 Top Loin Roast (Bnls) 97 Shank Portion
25 B) (P NIOICINIGIGIC 0@ @ BG4 0@ @ B4 57| 38 Top Roast (Bl 98 Slab Bacon
H) (1) (3D (K) (L) (M) (N 5)(6)(7)(8) (9 5)(6)(7)(8) (9 39 Top Round Roast 99 Sliced Bacon
26 B) (P NIOICIDIGIGIC V@D @B G @D @B G 0|40 Tri-Tip Roast
DM@ EOMN 5) (&) (D (@ (9 5)(6) (D ® @
B) (P A) (B) (©) (D) (E) (P (G DIOIDIOIT DINIDIOIT on| Steaks
27 (D (D ® O M N 5)(6) (7) (8) (9 5)(6) (7) () (9 41 Arm Steak
28 B) (P NICICINICIGIC DIOINIOIG DIOINIOIG o) jg g:;?;:tsztn 4 Steak
DO EOMN 5) (&) (D (® (9 5)(6) (D (® (@ 44 Center Slice
29 B) (P NIOICIDIGCIGIC 0@ @ B4 0@ @ B4 o145 Eye Steak (Bns)
H) (1) () K (L) (M) (N 5)(6)(7)(8) (9 5)(6)(7)(8) (9 46 Eye Round Steak
B (P AB®ODOE®G D@D @B G @D @B G O/ | 47 Flank Steak
30 H QK OMN 5)(®) (@ ® @ 5)(®) ([ ® @ 48 Mock Tender Steak
B) (P ABODE @G 0D B G 0D B G Div| 49 Porterhouse Steak
31 (D @) ® L M [N 5)(6) (7) (8) (9 5)(6) (7) (8) (9 g? ?lbeyg,slj[lp-l?n Steak
oun eal
32 B (P AB®OD®® G D@D @B G D@D @B G 5152 Round Steak (Bnls)
DM@ EOMN 5) (®) (D (® (9 5)(®) (D ® @ 53 Sirloin Cutlets
33 B) (P NIOICIDICIGIC 0@ @ 34 0@ 34 o054 Skirt Steak (Bnls)
0 (D @) ® DM N 5) (6) (7 (8) (9 5)(6) (7 (8) (9 55 T-Bone Steak
B) (P A)(B) (C D ® FE) G [(DIEIMIE ! [(DIEIMIE ! D/M| 56 Tenderloin Steak
34 H) (D () K L M (N 5)(6) (7)) (8 (9 5)(6) (7)) (8 57 Tip, Cap Off Steak
B) (P A)(B)(C) (D) (E)(F) (G 0)(1)(2)(3) (4 0)(1)(2)(3)(4 o/ |58 Top Blade (Bnls) Flat Iron Steak
35 B (D Q)& DM N 5)(6) (7) () (9 5)(6) (7) (8 (9 59 Top Loin Steak
B) (P NIOICIVIGIGIE DIOINIOIG DIOINIOIG G| 80 Top Loin (Bls) Steak
36 61 Top Round Steak
BHDDHE WM N () (DB 2)(®) (DB 62 Top Sirloin Steak (Bnls)
37 B)(E A)(B)(©) D) E) ()G 0 (L)(2)(3) (4 0 (L)(2)(3) (4 PM1 63 Top Sirloin Cap Off Steak (Bnls)
H) (1) (J)(K) (L) (M) (N 5)(6)(7)(8)(9 5)(6)(7)(8)(9 64 Top Sirloin Cap Steak (Bnls)
B (P AB®OD® ® G D@D @B G D@D @B G D)
38 DIGISIIGINIC 5)(6) (71 (@® (9 5) (6) (7 (@ (9 Cookery Methods
39 B) (P A B ©C D E E G 02 (34 0 (L2 () (4 OM| D DryHeat
H) (D () K (DM N 5)(6) (1) (8) (9 5)(6) (7)) (8) (9 M Moist Heat
B) (P ABODE® G D@D @B G DIOIBIOId o/v| D/M Dry or Moist Heat
(@ ® DM N 5) () (D (®) (@ 5) () (D (®) (@

S
o



mfevold2
Highlight
Meat Identification - Retail Cuts (Located on backside) -- Students will use this box for retail ID. Please note that students will only use 1-25; 26-40 should be left blank.

mfevold2
Highlight
Student do not need to bubble anything in for cookery for the PASE contest!




