Poultry

Using the work bank fill in the blanks.

Fresh, Capon, Salmonella, Fryers, Duck, Whole, Game birds, Poultry, Chicken,
Frozen, Broilers, Turkey, Cornish hen.

1. is a castrated male bird, very meaty, juicy flesh, less than 8

months old.

2. Pheasant, Pigeon, or quail are known as

3. The two types of poultry that commonly consumed are and

By = and are ppoultrys that are 9-12

weeks old, tender, small amount of fat.

5. Three market forms of poultry are ;

and

6 . is good for roasting.

7. The food borne illness is associated with poultry is known as

8. is high quality protein food that is less expensive than

meat.

S. Immature bird - Usually Roasted and Served in whole or

halfed.
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