Pennsylvania State FFA Meats Evaluation CDE 2012 – 2016
Guy Amoroso – WB Saul
Carole Fay – Penn Manor HS
Entries

Chapters may enter individuals and/or a 3 or 4 member team. In the case of a 4-member team, the highest three scores will be added to determine the team score.  Team Activity scores will not be included when calculating individual placings.

CDE Format/Practicum Areas

PART I. Written Test and Problem Solving  100 pts 

A. Meat Formulation & Problem Solving 

B.  Written Test 

PART II. Retail Meat Cuts ID  (approx. 30 cuts) 180 pts 

PART III. Beef Quality And Yield Grade  (4 carcasses) 80 pts 

PART IV. Placing of carcasses  50 pts 

PART V. Placing of 2 retail cut class(es) 50 pts each 

What to Bring

Calculator (must be basic – may have memory, not programmable)

If contestant brings a complex calculator, it will held by the committee and not 
permitted to be used.  

CLEAN Clipboard 

# 2 Pencils 

Appropriate dress for working in a meat freezer  

(do not wear official dress for the event)
Clean hat (may be a baseball type hat)

White jacket/frock (will be provided if you don’t have one)
Closed toed shoes (other type, flip flops, etc. will not be allowed in the cooler)

Basic rules:
In order for the event to be fair to everyone:
Measuring of ribeye/fat is not permitted with any device or hand.

Work, except for team event it to be an individual event.  Sharing of information in any way is not permitted. Talking or use of cell phones during event may be referred to FFA Board for disqualification.
How to Prepare

See National FFA Meats 2012-2016 for complete list of resources.

Test questions will be taken from old National Meats tests and the CEV powerpoint on meats.

Go to meat department in local store to study retail cuts

Videos and flash cards on meat cuts 

Meat Charts from National Livestock and Meat Board (NLMB) 

Team Activity
Team activity will be the identification of bones and muscles in retail cuts.  
