
Assignment 6 

 

Good morning guys, hope you had a good week off. Now back to work. 

 

Notes 

 

Poultry 

Poultry are animals that has feathers on them. Example, chicken, hen, turkey, duck and game 

birds. 

Chicken- are sold as broilers, fryers or roasters, according to their size. Chicken are sold whole 

or as parts. 

 

Hen- hens are also called Rock Cornish hens, are the result of cross breeding. They are small, 

relatively pump birds. The ratio of light meat to dark meat is greater than in the other birds. 

 

Tukey- is a large bird. Turkey is available in breast, legs or thighs. Turkey has a more distinct 

flavor than chicken. 

 

Duck- is generally roasted. Full grown ducks may be roasted but also braised, stewed, or made 

confit. It is possible to buy ducks in parts including the breast, legs and liver. The breasts are 

often sautéed, grilled or pan-seared. Legs are slow roasted or braised. 

 

Game birds- are quail, squab, snipe, wide duck, and pheasant.  

Quail- is the smallest of the game birds, these are traditionally spit-roasted, pelleted or poached. 

Squab- is small pigeon not yet able to fly. 

Snipe- is available in three sizes, large, common and small. 

Wild duck- teal, a small duck. As a wild duck ages, the flesh may take on a fishy or oil taste. 

Pheasant- is the meatiest of all game birds, this bird may be roasted or braised. 

 



Questions 

 

1) Give the definition of poultry. 

 

2) How is chicken sold? 

 

 

3) Name four types of poultry. 

 

4) How full grown ducks are cooked? 

 

 

5) Name 5 game birds. 

 

6) Write down 6 menus for each of the following: Pork, lamb, beef, chicken, duck and 

turkey. 

 

 

I would like to receive your work by 7:00pm. Remember to stay home, stay safe 

and stay alive. May God Bless you all.  

 

 


