Completing the 4-H/FFA Meat Evaluation Form

Team # - this will be a 4-digit code provided to youth during the contest. Write the numbers in the boxes
at the top and hubble in the corresponding numbers below.

Code — Mark 4-H age.

State — youth in the Missouri 4-H State Meats Judging Contest will enter “MO” in the boxes at the top
and bubble in the corresponding letters below.

Last Name — Enter in last name, one letter per box, across the top and hubble in corresponding letters
below.

First Name — Enter in first name, one letter per box, across the top and bubble in corresponding letters
below.

Placing Classes — Each row represents a different combination of rankings (ex. 1324) for the class. Each
column represents one class {1-6). Each column should have one placing marked. All six columns should
have one bubble marked.

Reasons — Reasons takers will enter reasons scores,

No other portions of the front page will be used and they should remain free of marks.

Meat Identification — Retail Cuts — There will be 30 cuts of meat to identify based on species, primal cut,
retail cut, and cookery method. Codes are listed to the right of the bubbles.

e Species — Mark the species the cut is from (B-beef, P-pork, or L-lamb}.

¢ Primal — Mark the primal cut that the retail cut is from.

» Retail First Digit — Mark only the first digit of the code for the retail cut name. For example, if the
cut is a Spareribs {32} — 3 wouid be marked in this column.

¢ Retail Second Digit — Using the same example of Spareribs (32), 2 would be marked in this
column.

» Cookery — Mark the cookery method for the cut {D- dry heat, M- moist heat, or D/M —dry or
moist heat).
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