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1. How can you reduce the amount of fat in poultry?

2. Name the four most common types of poultry. 

3. What is the difference between light and dark meat? 

4. What are capons, and how are they usually cooked?

5. Describe the advantages and disadvantages of eating free-range chickens. 

6. What are the three different types of duck available? 

7. Where should you insert a thermometer when roasting poultry? 

8. Name three organs that might be found in a package of giblets. 

9. How is cut-up poultry sold? 

10. Describe the cleanliness procedures to follow after cooking with fresh poultry. 

11. What does trussing a bird mean? How do you do it? 
12. What should you look for when purchasing poultry? What characteristics should you avoid?
