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Beef in the Classroom Lesson – Student Worksheet


Date: 

Name: 


Please answer these questions during/after the Beef in the Classroom Lesson. 


1. The Wisconsin Beef Council works on behalf of Wisconsin’s __________________ and ____________________ farmers.



2. When selecting lean cuts of beef look for cuts with _______________ and __________________ in the name. 



3. Name two pieces of information that can be found on the label of beef in the grocery store. 

• _____________________________________________________________________________________________ 

• _____________________________________________________________________________________________ 


4. If ground beef is labeled 80/20, what does that mean? 



5. Name one way to save money when buying beef. 


6. Beef contains ______ essential nutrients that support a heart-healthy lifestyle. 






7. Name 3 of the essential nutrients provided by beef. 

• _____________________________________________________________________________
• _____________________________________________________________________________
• _____________________________________________________________________________


8. One 3 oz. serving of beef provides you with about half of your Daily Value of ___________________. 



9. The BEST way to determine the doneness of beef is… 



10. Ground beef needs to be cooked to an internal temperature of __________ °F. 



11. The average herd size is ___________ head. 



12. Circle the correct answer: What nutrient does beef provide, that helps our blood carry oxygen to our cells? 


Zinc 			Iron			Protein			B-Vitamins

13. True or False: Today’s Beef is leaner than ever before. 
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14. Where should you defrost beef? 



15. Circle the correct answer: What grade of beef has the most marbling? 

Prime			Select			Choice			Dark Cutter 
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