Team Activity Officials
Team Activity 1 Retail ID Scenario & Questions - 50 points 
Fill in answers in the “Written Exam” portion (1 – 5) of the Team Activity scantron
1. You are planning a backyard party and plan to grill high quality cuts of beef. Select the most appropriate cuts from the following:
a. 1, 4, 6
b. 2, 4, 5
c. 3, 5, 7
d. 4, 6, 8
2. You are planning a small family gathering to grill in the backyard. Select the two most economical cuts that also would have great eating satisfaction:
a. 3, 7
b. 4, 5
c. 1, 8 
d. 9, 10
3. Which two retail cuts have been further processed to add value?
a. 5, 10
b. 1, 7
c. 6, 9
d. 6, 2
4. Which retail cuts are derived from the primal loin of any species?
a. 2, 4
b. 5, 6
c. 3, 10
d. 8, 9
5. Considering food safety, which cut is not suitable for cooking to medium rare doneness?
a. 2
b. 3
c. 9
d. 1
e. 10


Team Activity 2 Anatomy Questions - 50 points 
Fill in answers in the “Written Exam” portion (6 – 15) of the Team Activity scantron
6. 
7. Identify the correct muscle.
a. Longissimus dorsi
b. Biceps Femoris
c. Gluteus medius
d. Spinalis dorsi
e. Psoas major

8. [bookmark: _Hlk117690714]Identify the correct muscle
a. Longissimus dorsi
b. Biceps Femoris
c. Gluteus medius
d. Spinalis dorsi
e. Psoas major

9. Identify the correct muscle
a. Longissimus dorsi
b. Biceps Femoris
c. Gluteus medius
d. Spinalis dorsi
e. Psoas major

10. Identify the correct muscle
a. Longissimus dorsi
b. Biceps Femoris
c. Gluteus medius
d. Spinalis dorsi
e. Psoas major

11. Identify the correct muscle
a. Longissimus dorsi
b. Biceps Femoris
c. Gluteus medius
d. Spinalis dorsi
e. Psoas major

12. [bookmark: _Hlk117690816]
Identify the correct bone
a. Lumbar vertebrae
b. Humerus
c. Femur
d. Scapula
e. Thoracic vertebrae

13. Identify the correct bone
a. Lumbar vertebrae
b. Humerus
c. Femur
d. Scapula
e. Thoracic vertebrae

14. Identify the correct bone
a. Lumbar vertebrae
b. Humerus
c. Femur
d. Scapula
e. Thoracic vertebrae

15. Identify the correct bone
a. Ilium
b. Humerus
c. Femur
d. Scapula
e. Tibia

16. Identify the correct bone
a. Lumbar vertebrae
b. Humerus
c. Femur
d. Scapula
e. Thoracic vertebrae


Team Activity 3 Smoked Pork Chops - 50 points 
Fill in answers in the “Keep Cull” portion of the Team Activity scantron. 
Evaluate the smoked loin chops. Select 4 to keep and 4 to cull. Evaluate the upper chop within each package only. 
Scenario: Evaluate chops for desirable appearance, plate coverage, and plate waste.
Keep
1 	15
4	14
6	11
8	10
Cull
5	9
2	6
3	5
7	3



Team Activity 4 Pork Carcass Scenario & Questions - 50 points 
Fill in answers in the “Questions on Placing Class” portion of the Team Activity scantron
1. 
2. What is the correct placing of this pork carcass class?
1) 4 – 2 – 3 – 1 
2) 1 – 4 – 2 – 3 
3) 3 – 4 – 2 – 1 
4) 2 – 4 – 1 – 3 
2. Which carcass exhibited the heaviest muscled, plumpest cushioned ham?
1) 1
2) 2
3) 3
4) 4
3. Which carcass had the flattest, most tapering shoulder?
1) 1
2) 2
3) 3
4) 4
4. Between 1 and 3, which carcass had less fat in the belly pocket?
1) 1
2) 2
3) 3
4) 4
5. Which carcass displayed the least amount of fat opposite the first rib?
1) 1
2) 2
3) 3
4) 4
6. 
Which carcass exhibited the least jowl?
1) 1
2) 2
3) 3
4) 4
7. Which carcass had the lightest muscled, narrowest stifled ham?
1) 1
2) 2
3) 3
4) 4
8. Which carcass had the least fat over sternum?
1) 1
2) 2
3) 3
4) 4
9. Which carcass had the least fat over the ham collar?
1) 1
2) 2
3) 3
4) 4
10. Between 1 and 3, which carcass had less fat over the sternum?
1) 1
2) 2
3) 3
4) 4
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