This book is intended to give students a basic understanding of the various types of meat and poultry
used in the food service industry, and of how the terminology used by retail, wholesale, and food service

customers varies. Meat cutting for restaurants and hotels differs slightly from meat cutting for retail. M EA I C l ' I I I N G A N D

Restaurants and hotels sometimes use names of cuts on menus that are common in the kitchen vernacular

or in other jurisdictions like Europe or the United States, while retail meat cutters are bound by Canadian eca/ ) )OUS p R O( E SS I N ( FO R
Ontario

regulations regarding labelling and marketing of meat products to consumers for retail. Meat Cutting and

Processing for Food Service is one of a series of Culinary Arts books developed to support the training of FO O D S E RVI < E

students and apprentices in British Columbia’s food service and hospitality industry. Although created with
the Professional Cook and Baker programs in mind, these have been designed as a modular series, and

therefore can be used to support a wide variety of programs that offer training in food service skKills.

This cover was adapted by eCampusOntario. eCampusOntario is a non profit organization funded by the

government of Ontario. Visit OpenLibrary.eCampusOntario.ca to learn more.
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(https://creativecommons.org/publicdomain/zero/1.0/)
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