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Meatball Lab
Directions: Describe each of the quality characteristics as you taste each meatball. 

	Quality Characteristics
	Cajun Meatballs
	Garlic Honey Meatballs
	Swedish Meatballs
	Sweet & Sour Meatballs
	Oriental Meatballs 

	Outside Appearance
	
	
	
	
	

	Inside Appearance
	
	
	
	
	

	Tenderness
	
	
	
	
	

	Juiciness
	
	
	
	
	

	Flavor
	
	
	
	
	

	Rating

1-10

Ten being the highest
	
	
	
	
	


1. What was your favorite meatball and why? 
____________________________________________________________________________________________________


____________________________________________________________________________________________________

2. What is the trick to keeping meatballs together-holding their spherical shape? 

____________________________________________________________________________________________________


____________________________________________________________________________________________________


3. What percentage of this ground beef is Fat? ___________

4. How much does this meat cost per lb? ____________
5. By what date should this meat be used? ___________

6. By what date must the grocery store make sure it is purchased?_______

Name:____________________________








