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LESSON 1 – U.S. SHEEP INDUSTRY AND THE BENEFITS OF AMERICAN LAMB

a. Ewe

b.Mutton

c. Ram

a. Meat

c. Wool

d. All of the above

a. They are processed at an older age

d. All of the above

a. Higher

b.Lower

__________________________________________________________________________________________________

LESSON 2 – BUYING AND HANDLING LAMB

b. 4 to 6 months

d. After one year



   a. 45 pounds

   a. Ewe

   b. Mutton

   c. Ram

 _______________ or _______________.

   a. Highest

   b. Lowest

LESSON 3 – LAMB CARCASS AND CUTS

 2. ___________________

 4. ___________________

 

_________________________  _________________________

   True

   False

_____________________



a. 4 bones

b.6 bones

b.Tenderloin

c. Bottom Round

d.Top Round

a. 25 percent

a. Carolina Ribs

d.Western Ribs

LESSON 4 – LAMB NUTRITION

b. In the legs and shoulder

c. On the outside of the carcass



e. Zinc

g. All of the above

LESSON 5 – COOKING METHODS FOR AMERICAN LAMB

a. More

b. Less

 True

 False

a. Broiling or grilling

c. Braising

a. gyro

d. shawarma



2. ________________________________________________________________________________________________

2. ________________________________________________________________________________________________

Please also complete evaluation form on next page.
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