PE.

Foodservice

Pork Butchery DVD
Primal Cuts

1. How many pieces did the butcher cut the carcase into?
Circle your answer

One / Two / Three / Four / Five / Six

2. When the butcher removed the shoulder how many
ribs did he count before cutting the carcase?
Circle your answer

One / Two / Three / Four / Five / Six

3. How many lumber vertebrae did the butcher cut
between to remove the leg?
Circle your answer

One / Two / Three / Four / Five / Six



4. What did the butcher remove before separating the loin
and the belly?

Circle your answer

a) The Liver

b) The Heart

c) The Kidney

d) The Lungs
5. How far from the eye muscle did the butcher cut in
order to separate the loin from the belly?

Circle your answer

a) 1inch

b) 2 inches

c) 3inches

d) 4 inches
6. How many primal cuts did the butcher finish with (Note
the leg and chump count as one primal cut)

Circle your answer

One / Two / Three / Four / Five / Six



