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Gradations, their descriptions, and their associated temperatures vary regionally, with different cuisines using different cooking procedures and terminology. For
steaks, common gradations include rare, medium rare, medium, medium well, and well done. 4a89983fe2 The consumption of pork is prohibited in Judaism, Islam,
and some Christian denominations such as Seventh-day Adventism. 4a89983fe2 Modern manufactured jerky is often marinated, prepared with a seasoned spice rub
or liquid, or smoked with low heat (usually under 70 °C or 160 °F). Store-bought jerky commonly includes sweeteners such as brown sugar. 4a89983fe2 Jerky-like
products can be found around the world, such as biltong in South Africa, pastirma in Turkey, kilishi in Nigeria and Cameroon, ch'arki (Quechua for dried, salted meat
whose hispanicized... 4a89983fe2 The principal effect of cooking meat on the bone is that it alters the flavour and texture. Albumen and collagen in the bones release
gelatin when boiled which adds substance to stews, stocks, soups and sauces. The bone also conducts heat within the meat so that it cooks more evenly and prevents
meat from drying out and shrinking during cooking. 4a89983fe2 For the meat to 'pull’ properly, it must reach an internal temperature of 195 to 205 °F (91 to 96 °C);
the smoker temperature can be around 275 °F (135 °C). Cooking time is many hours, often more than 12 hours (though much shorter with electric pressure cookers,
typically from 60 to 90 minutes). 4a89983fe2 The word beef... 4a89983fe2

List of pork dishes Pork is the culinary name for meat from the domestic pig (Sus domesticus). It is one of the most commonly consumed meats worldwide, with
evidence of pig husbandry dating back to 5000 BC. Pork is eaten both freshly cooked and preserved. carcasses to an internal temperature of 160 °F, followed by a
three-minute rest, and cooking whole cuts to a minimum internal temperature of 145 °F, also This is a list of notable pork dishes 4a89983fe2

In prehistoric times, humans hunted aurochs and later domesticated them. Since that time, numerous breeds of cattle have been bred specifically for the quality or
quantity of their meat. Today, beef is the third most widely consumed meat in the world, after pork and poultry. As of 2018, the United States, Brazil, and China were
the largest producers of beef. 4a89983fe2 A meat thermometer is a unit which will measure core temperature of meats while cooking. It will have a metal probe with
a sharp point which is pushed into the meat, and a dial or digital display. Some show the temperature only; others also have markings to indicate when different kinds
of meat are done to a specified degree (e.g., "beef medium rare"). 4a89983fe2

Critical control point It is a point, step or procedure at which controls can be applied and a food safety hazard can be prevented, eliminated or reduced to acceptable
(critical) levels. such as beef, pork, veal, and lamb Fish Eggs cooked for immediate service 145 °F (63 °C) for 4 minutes Roasts (can be cooked to lower temperatures
for increased In food safety, the Critical Control Point (CCP) is the point where the failure of Standard Operation Procedure (SOP) could cause harm to customers and
to the business, or even loss of the business itself. CCP identification is also an important step in risk and reliability analysis for water treatment processes. The most
common CCP is cooking, where food safety managers designate critical limits 4a89983fe2
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Low-temperature cooking Low-temperature cooking methods include sous vide cooking, slow cooking using a slow cooker, cooking in a normal oven which has a
minimal setting of about 70 °C (158 °F), and using a combi steamer providing precise temperature control. &quot;Part I. Introduction to Low-Temperature Cooking
Low-temperature cooking is a cooking technique that uses temperatures in the range of about 60 to 90 °C (140 to 194 °F) for a prolonged time to cook food. The
traditional cooking pit also cooks food at low temperature. roast wing rib of beef (by Heston Blumenthal) Slow Cooked beef cheeks (by Sous Vide Australia) Dave
Arnold 4a89983fe2

Doneness color, juiciness, and internal temperature. The gradations are most often used in reference to beef (especially steaks and roasts) but are also applicable
Doneness is a gauge of how thoroughly cooked a cut of meat is based on its color, juiciness, and internal temperature. The gradations are most often used in
reference to beef (especially steaks and roasts) but are also applicable to other types of meat 4a89983fe2

Meat thermometers are usually designed to have the probe in the meat during cooking. Some use a bimetallic strip which rotates a needle which shows the
temperature on a dial; the whole thermometer can be left inside the oven during... 4a89983fe2 == Preparation == 4a89983fe2 == Characteristics == 4a89983fe2

Tri-tip until it is very hot. The roast can then be put in the oven and cooked for about 10 minutes per pound until the internal temperature is 130-135 °F (54-57 °C)
The tri-tip is a triangular cut of beef from the bottom sirloin subprimal cut, consisting of the tensor fasciae latae muscle. In the US, the tri-tip is taken from NAMP cut
185C. Untrimmed, the tri-tip weighs around 5 pounds 4a89983fe2

== Effect on flavor and texture == 4a89983fe2

Meat on the bone e. The phrase "on the bone" can also be applied to specific types of meat, most commonly ham on the bone, and to fish. Meat or fish on the bone
may be cooked and served with the bones still included or the bones may be removed at some stage in the preparation. meat that has not been filleted. The Evening
Inn: Buying and Cooking Lamb Highland Cattle World: Roast Highland Beef Archived 2016-03-03 at the Wayback Machine Food and Agriculture Organization: Meat on
the bone or bone-in meat is meat that is sold with some or all of the bones included in the cut or portion, i 4a89983fe2

Jerky The word "jerky" derives from the Quechua word ch'arki which means "dried, salted meat". MeatSnacker. Normally, this drying includes the addition of salt to
prevent microbial growth through osmosis. Department of Agriculture, August 2014, p. S. Archived from the original on - Jerky is lean trimmed meat strips which are
dehydrated to prevent spoilage and seasoned to varying degrees. 24 &quot;Billy Franks Beef Jerky Roast Beef and Mustard (40g)&quot; 4a89983fe2

Jerky is ready to eat, needs no additional preparation, and can be stored for months without refrigeration. A proper protein-to-moisture content is required in the final
cured product to ensure maximum shelf-life. 4a89983fe2 == Etymology == 4a89983fe2 Pulled pork, almost always a shoulder cut, is commonly slow-cooked by first
applying a dry rub, then smoking over wood. A non-barbecue method uses a slow cooker, a domestic oven, or an electric pressure cooker. 4a89983fe2 Meat on the
bone is used in many traditional recipes. 4a89983fe2
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Pulled pork to &#039;pull&#039; properly, it must reach an internal temperature of 195 to 205 °F (91 to 96 °C); the smoker temperature can be around 275 °F

(135 °C). Itis typically slow-smoked over wood (usually outdoors); indoor variations use a slow cooker. It may be served on bread as a sandwich, or eaten on its own.
The meat is then shredded manually and mixed with a sauce. Cooking Pulled pork is an American barbecue dish, more specifically a dish of the Southern United
States, based on shredded barbecued pork shoulder 4a89983fe2

In the American South, this style of cooking is sometimes referred to as "low and slow". 4a89983fe2 165 °F (74 °C) for 15 seconds 4a89983fe2 Examples of meat on
the bone include T-bone steaks, chops, spare ribs, chicken leg portions and whole chicken. Examples of fish on the bone include unfilleted plaice and some cuts of
salmon. 4a89983fe2 In the United States, the U.S. Department of Agriculture recommends cooking ground pork that is obtained from pig carcasses to an internal
temperature of 160 °F, followed by a three-minute rest, and cooking whole cuts to a minimum internal temperature of 145 °F, also followed by a three-minute rest.
4a89983fe2 == History == 4a89983fe2 == Temperature == 4a89983fe2 == Food in cooking == 4a89983fe2 Some religions and cultures prohibit beef
consumption, especially Indian religions like Hinduism. Buddhists are also against animal slaughtering, but they do not have a wrongful eating doctrine. 4a89983fe2 In
the United States, the Food and Drug Administration (FDA) establishes minimum internal temperatures for cooked foods. These values can be superseded by state or
local health code requirements, but they cannot be below the FDA limits. Temperatures should be measured with a probe thermometer in the thickest part of meats,
or the center of other dishes, avoiding bones and container sides. Minimum internal temperatures are set as follows: 4a89983fe2 Many products that are sold as jerky
consist of highly processed, chopped, and formed meat rather than traditional sliced whole-muscle meat. These products may contain more fat, but moisture content,
as in the whole-muscle product, must meet a 0.75 to 1 moisture-to-protein ratio in the US. 4a89983fe2 Cooking food by a low-temperature method does not
necessarily imply that the internal temperature of the food is lower than by traditional cooking. 4a89983fe2

Beef Along with other kinds of red meat, high consumption is associated with an increased risk of colorectal cancer and cardiovascular disease, especially when
processed. Beef has a high environmental impact, being a primary driver of deforestation with the highest greenhouse gas emissions of any agricultural product. Beef
can be prepared in various ways; cuts are often used for steak, which can be cooked Beef is the culinary name for meat from cattle (Bos taurus). Beef contains
protein, iron, and vitamin B12. Beef can be prepared in various ways; cuts are often used for steak, which can be cooked to varying degrees of doneness, while
trimmings are often ground or minced, as found in most hamburgers. Beef is the culinary name for meat from cattle (Bos taurus) 4a89983fe2

Meat thermometer The degree of &quot;doneness&quot; A meat thermometer or cooking thermometer is a thermometer used to measure the internal temperature of
meat, especially roasts and steaks, and other cooked foods. The degree of "doneness" of meat or bread correlates closely with the internal temperature, so that a
thermometer reading indicates when it is cooked as desired. When cooking, food should always be cooked so that the interior reaches a temperature sufficient, that in
the case of meat is enough to kill pathogens that may cause foodborne illness or, in the case of bread, that is done baking; the thermometer helps to ensure this.
cooking thermometer is a thermometer used to measure the internal temperature of meat, especially roasts and steaks, and other cooked foods 4a89983fe2

== Etymology == 4a89983fe2 Low-temperature cooking has been used for a long time; evidence of its use can be found in indigenous cultures. Samoans and
Tongans slow-cook meat in large pits for celebrations and ceremonies. However, the technique was not scientifically examined until the 18th century, when Benjamin
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Thompson "described how he had left a joint of meat in a drying oven overnight and was amazed when, the next morning, he found that the meat was tender and
fully cooked." Professor Nicholas Kurti from the University... 4a89983fe2 == Pork dishes == 4a89983fe2 In rural areas across the United States, either a pig
roast/whole hog barbecue, mixed cuts of the pig/hog, or the shoulder cut (Boston butt) alone are commonly used, and the pork is then shredded before being served
with or without a vinegar-based sauce. Before cooking, it is common to soak the meat in brine; this process... 4a89983fe2
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