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Supplemental Activity: Student Guide

Pork Q&A

Pork Q & A
Cooking Methods

1. How does the tenderness of the meat determine the method of cooking (direct or indirect heat)?

2. What is sautéing? What cuts of meat are ideal for sautéing?

3. What is grilling? What cuts of meat are ideal for grilling?

4. What does it mean to marinate? What are two cuts of pork to marinate?

5. What is another name for indirect grilling?

6. What is barbecuing? What cuts of pork are best for barbecuing?

7. What is roasting? What cuts of meat are ideal for roasting?

8.  What is stewing? What cuts of meat are ideal for stewing?

9. What is braising? What cuts of meat are ideal for braising?

10. Print three pork recipes and identify type of cooking method used with each one.

11. Using the pig diagram provided, label the five primal (wholesale) cuts of pork. Color code which parts 
are best for direct heat methods of cooking and which parts are best for indirect heat cookery.

12. Would you recommend turning meat on a grill using a fork? Why or why not?

Cuts of Pork
1. What are the five primal (wholesale) cuts of pork?

2. Use Pork Basics pig diagram (provided) and label five primal (wholesale) cuts.

3. On diagram label where each of these retail cuts would come from:

4. List two cuts of pork that cook in 30 minutes or less.

5. List two cuts of pork that need to cook longer than 30 minutes.

6. Is it necessary to boil ribs prior to grilling or roasting? What will enhance the flavor of ribs? 

7. Pork ribs come in three basic cuts. Describe unique characteristics of back ribs, spareribs and county-style ribs.

a. Bacon
b. Ham
c. Ground pork

d. Tenderloin
e. Spareribs
f. Shoulder roast

g. Rib roast
h. Pork chops
i. Back ribs

j. Loin roast
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Nutrition
1. A three ounce skinless chicken breast has 3.03 grams of fat. How much fat does three ounces of pork 

tenderloin have?

2. What is the USDA definition of “lean” and “extra lean” meat regarding fat content?

3. The USDA announced six cuts of pork that are leaner today than they were fifteen years ago. What are 
these cuts?

4. Can pork be part of a healthy diet? 

5. Why is protein important for health and wellness?

6. What is Canadian bacon? Why is it recommended for people who are health conscious?

7. Which vitamins are supplied through eating pork? Why does our body need these vitamins? How much of 
the DV (daily value) does a 3-ounce serving provide?

8. Which minerals are supplied through eating pork? Why does our body need these minerals? How much of 
the DV (daily value) does a 3-ounce serving provide?

9. Using the new MyPlate food guide, plan a healthful, balanced and delicious lunch menu.

10. How does the fat content of pork today compare with fat content twenty years ago?

Selection of Quality Pork
1.  When shopping for the leanest cuts of pork what word would you look for on the label?

2. Why does it matter which part of the pig a pork cut is from when you have limited time to prepare a meal?

3. What is meant by the primal (wholesale) cuts of pork?

4. What is meant by the retail cuts of pork?

5. What is the average serving size of pork – how many ounces?

6. How many ounces of raw pork will result in 3 ounces of cooked pork?

7. How do you figure out how much pork tenderloin is needed when serving eight people? Show your math.

8. How does a consumer figure out the cost per serving of pork?

9. Make a diagram of a label you would find on fresh pork in the grocery store meat department.

10. What is ham? How is it different from fresh pork?
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Safe and Sanitary Pork Preparation & Storage
1. What does the USDA recommend for internal temperature of cooked pork?

2. Describe how to take internal temperature of a pork roast that has been in the oven.

3. What is the Danger Zone?

4. How do I wrap fresh pork to maintain quality when placing in freezer?

5. What is the best way to thaw frozen pork?

6. Is it safe to eat leftover food that was left out on the counter to cool at dinnertime, then forgotten until 
morning? Explain your answer.

7. Can pork be refrozen if it has been thawed? Explain your answer.

8. How long can I keep fresh pork in the refrigerator?

9. What length of time can I keep pork in the freezer?

10. Is it OK to brown fresh pork in the morning, refrigerate it and finish cooking it tonight? Explain your answer. 

11. Discuss if ham ought to be frozen.
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Pork BASiCS

Label the primal (wholesale) cuts of pork.


