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Supplemental Activity: TEACHER GUIDE
Ham Pizza Snacks

Grocery Store Savvy

GROCERY STORE SAVVY
Grade Levels:  Intermediate School & Middle School

Objective: Students will develop consumer skills for identifying pork cuts in the marketplace, and collecting 
relevant product information.

Resources:
• Pork Basics fact sheet: http://www.porkbeinspired.com/wp-content/uploads/2014/06/193172-1.pdf.  
• Selecting the Best Cut of Pork online video: https://www.youtube.com/watch?v=B2U6y8rawcw  
• Grocery Store Savvy activity

Grocery Store Savvy
Shopping for Pork
Activity may be used with class field trip or as part of an out-of-class option. To prepare students  
for this experience you may want to use examples/information regarding meat labels and cuts.  
Show students cuts of pork using poster, Purchasing Pork Identifying Fresh Pork Cuts fact sheet at  
http://www.porkbeinspired.com/wp-content/uploads/2014/06/193172-1.pdf and/or online video Selecting the Best 
Cut of Pork at https://www.youtube.com/watch?v=B2U6y8rawcw  

Terminology to cover with students includes pre-packaged, fresh, meat case, marinated, unit price, total price, and 
net weight.

“Walk through” Grocery Store Savvy with students. Focus on the left column – each underlined term indicates 
what that row in the table is about. Emphasize with students that they make choices about which rows they will 
complete. NO ONE HAS TO COMPLETE THE ENTIRE TABLE. Caution students that they need a “block” of time to 
complete this activity – at least 30-45 minutes. It may be helpful for them to work on this with a friend but each 
person must fill out their own table.
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Grocery Store Savvy

When consumers shop for pork their first destination is the Meat Department of the grocery store. In the Meat 
Department there may be a meat case that displays fresh pork cuts in a refrigerated case with store staff to assist 
you, and also prepackaged cuts of meat. Ask the person at the meat case for help if you have any questions.

Here are some pork cuts to look for–what can you find? Your goal is to earn 25 or more points. Allow at least 30-45 
minutes for this activity. Everyone must complete meat label row. Then you select from these other choices/rows:

• Ham
• Ground pork
• Pork chops
• Tenderloin
• Consumer information
• Scavenger Hunt for other pork products

Student Name  _________________________________________ 

Pork Info/Cuts Record Your Info Here Points Earned
Points Possible

Sketch a pork 
meat label, include 
the 5 basics listed

Required
Basics–type of meat, net weight, cost of the package, unit price, name 
of cut

Possible 
Points = 10

Points  
Earned = _____

Ham comes in 
many shapes and 
sizes.  You may be 
able to purchase a 
bone-in ham.

Pick 3 to answer
Locate a whole ham – what does it weigh? _________
How is a whole ham priced?  ____________
Locate a ham steak – what does it weigh?  _________
What is total cost of ham steak?  ____________
Is there ham lunch meat?  
    If so, how many slices in package?  _______  
What does package of sandwich meat cost? ________

Possible  
Points = 5

Points  
Earned = _____
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Look for ground 
pork next to the 
pork sausage and 
other pork cuts.

Pick 4 to answer
Locate breakfast sausages – how many in package?  ______
What is price of sausage package?  ____________
Can you find ground pork in a tube?  __________ 
What does tube weigh?  ______ What does tube cost?  ________
Are there pork patties in store?  ________  
How many patties in a package?  ________
What does package of patties cost?  __________

Possible  
Points = 5

Points  
Earned = _____

Pork chops come 
with a bone or 
boneless.

Include list with star(s)
List three to five types of pork chops you find.

Put a * next to chops with a bone.

Possible  
Points = 5

Points  
Earned = _____

You’ll see pork 
tenderloin in the 
meat case and 
offered in a variety 
of options:  
• A single-

wrapped 
tenderloin

• Pre-marinated 
single-wrapped 
tenderloin

Pick 3 to do
Sketch the shape of a tenderloin.

What does a tenderloin cost per pound?  __________
Did you find any tenderloins that were seasoned?  _______
What flavor was the seasoning?  __________

Points  
Possible = 5 

Points  
Earned = _____

Consumer 
Information may 
be displayed 
around the Meat 
Department.

Pick 3 to do
What recipes were available?
Any helpful posters?
What did you ask the staff at the meat case?
Did meat labels include ways to prepare pork?  ________
Did meat labels include suggestions for safe storage of pork? ______
Other helpful info included _______________________________

Points Possible 
= 5

Points Earned = 
_____



Supplemental Activity: TEACHER GUIDE
Ham Pizza Snacks

Grocery Store Savvy

©2012, 2017 National Pork Board, Des Moines, IA USA. This message 
funded by America’s Pork Producers and the Pork Checkoff.

page 4

Scavenger Hunt – 
Besides the Meat 
Department where 
else can you find 
pork in the grocery 
store?  What 
products contain 
pork?

List 5 food items
1.

2.

3.

4.

5.

Bonus Points = 2 per additional item
6.

7.

8.

Points  
Possible – 10

Points  
Earned = _____

TOTAL POINTS EARNED = ______________

What did you learn about a grocery store?

What was your favorite part of activity?

What part of activity was most challenging?
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1959

2009

To meet a growing demand, U.S. pork production has 
nearly doubled in the last 50 years… 

U.S. PIG
FARMERS
are feeding 
more people 
than ever 
before.   

Pounds of pork 
raised by farmers

12.1B
LBS. OF PORK

22.8B
LBS. OF PORK

Today’s on-farm efficiency means that pound for pound
of pork, farmers are now using far fewer of our earth’s 
precious resources than they were in 1959.

TODAY’S PORK
50 YEARS of Upgrades Make Today’s Pork

More Sustainable Than Ever.

Today’s farmers are using 78%
less land and 41% less water.

Per unit basis, such as a pound of pork produced 

Pork’s carbon
footprint is down.

41% 
less

water

35% 
less carbon

footprint

78% 
less land
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How nutrients
are recycled

How crops
are raised

How pigs are fed 

50 years of innovation demonstrates 

the commitment America’s pig farmers 

have to sustainable environmental 

principles as part of their We CareSM 

initiative. It’s another example of how 

today’s farmers are ensuring a greener 

earth today and for generations to come.

Over the decades, America’s pig farmers have made
dramatic improvements in how they raise pigs:

Effective measures: 
All combine to reduce greenhouse 
gas emissions and U.S. pork’s 
carbon footprint by 35% per 
pound of pork.

A 2015 U.S. government study 
found that U.S. pork contributed 
to only 0.41% of greenhouse gas 
emissions, making U.S. pork a 
very responsible choice when 
choosing your next meal.

Enhanced 
protection from 
harsh weather
and predators

Better genetics
and animal care

Improved crops
to better match 
animals' needs

Knife and Fork Pork Stackers
15 minutes prep | 10 minutes cook | Serves 4; 1 per serving

Nutrition: 
Calories: 220, Protein: 22g, 
Fat: 7g, Sodium: 380mg, 
Cholesterol: 60mg,  
Saturated Fat: 2.5g,  
Carbohydrates: 17g,  
Fiber: 3.g

Stackers
12 ounces boneless New York  
 (top loin) pork chops
1/4 teaspoon black pepper
1/8 teaspoon salt
4 6-inch soft corn tortillas
4 cups romaine lettuce, shredded
1/4 cup cilantro, chopped
1/2 of a 15-oz can black beans,  
  no-salt added, rinsed and  
 drained, optional
1 medium jalapeno chile, minced 

Sauce
    1/3 cup light sour cream
    2 tablespoons water
    1 1/2 tablespoons coarse-grained  
 Dijon mustard
    1 clove garlic, minced
    1/8 teaspoon salt

 

Stir together in a small bowl the sauce 
ingredients and set aside.

Heat a grill pan (or grill) over medi-
um-high heat. Coat both sides of the 
pork chops with cooking spray and 
sprinkle with black pepper and re-
maining 1/8 teaspoon salt. Cook the 
pork chops for 4 minutes on each 
side or until internal temperature on 
a thermometer reads 145 degrees 
Fahrenheit, followed by a 3-minute 
rest time. Cut into 1/2 inch cubes.

Coat both sides of the tortillas with 
cooking spray and cook 30 seconds 
on each side or until just beginning to 
show grill marks.

To assemble, place a tortilla on each 
of 4 dinner plates, top each with equal 
amounts of the following ingredients 
in the order listed: lettuce, cilantro, 
aioli, beans, pork and jalapeno.


