Understanding Poultry 
 and Game Birds 

Chapter 12

Composition & Structure


· About 75% water

· About 20% protein

· Up to 5% fat

· other elements in small quantities including carbohydrates

Maturity & Tenderness 

· Tenderness is related to connective tissue

· Increases with use or exercise of the muscle

· Age of the bird

· Cooking methods are determined by age

· Young birds – dry-heat methods

· Older, tougher birds – slow, moist heat

Light vs. Dark

· Breast and wings

· Less fat

· Less connective tissue

· Cooks faster

· Drums and thighs

· More fat

· More connective tissue

· Longer cooking time

Light vs. Dark

· What can we do to offset the differences in light and dark meats when cooking?

Ducks, geese and squab are all dark meat

Federal Inspection and Grading

· Inspection

· Guarantee of wholesomeness

· Round stamp to indicate inspection

· Required by law in the U.S.

· Grading

· Based on quality

· Shield and letter grade stamp

· Not required by law

· Grades A, B & C

· Most lower grades used in canning and processing

Types of Poultry

· Chicken

· Squab chicken (poussin): 1 ½ pounds,              4 - 6 weeks old

· Rock Cornish hens: ¾ - 1½ pounds,                 4 – 6 weeks old

· Broiler/fryer: 1½-2½ pounds, 2 ½ months old

· Capon – castrated rooster: 4 – 10 pounds,                     about 10 months old

· Stewing hens: 3 - 6 pounds, 10 – 18 months old (best for braising)

· Squab

· 4 week-old pigeon that has never flown

Free-Range Birds

· Term sometimes credited to chef Larry Forgione

· Birds are given the opportunity to move freely indoors and out, and eat a “vegetarian” diet in a more natural environment

· No legal definitions for free-range

· Organic poultry: can only consume certified organic feed or grains; may be free-range or not

Types of Poultry 

· Turkey 

· Fryer/roaster: 4 – 9 pounds

· Toms/hens: 10 pounds and up

· Duck: 2½ - 5 pounds

Long Island = White Pekin

Moulard

· Maigret is the boneless breast

· Quail: 4 - 5 ounces

· Pheasant: 2 – 2½ pounds

Handling and Storage

· Fresh

· Highly perishible!

· Should it arrive on ice?

· Never hold for more than 4 days

· Sanitize all surfaces to avoid salmonella cross contamination 

· Frozen

· Store at 0*F

· Thaw 1-4 days in refrigerator depending on size

· Thaw in cold running water if time is short

· Do not refreeze!

At what minimum 

internal temperature is chicken “done”?


165*F for 15 seconds

Without using a thermometer, 
when is it “done?”

· Leg moves freely in the socket

· Juices run clear (juices inside cavity are clear yellow)

· Flesh separates from the bone

· Firmness to the touch (useful for boneless breasts)

Questions??

End of Part One 

