Build-a-Steer Beef Cuts Lesson
Grade Level: Elementary
Subject: Agricultural Science / Nutrition
Duration: ~30 minutes
Objective
Students will:
· Understand where beef comes from
· Identify major primal cuts of a steer
· Associate cuts with common foods

Materials
· 3D steer model or printable cow cutouts
· Blank cow diagrams
· Scissors, glue, crayons or colored pencils
· Beef cut labels or stickers
· “Build-a-Cow” worksheet
· Optional: butcher paper + markers for classroom diagram

Teacher Prep
· Review visuals from presentation
· Prep cow diagrams and beef cut printouts
· Set up stations for group work (optional)
· Think of guiding questions:
· “Where do burgers come from?”
· “What part of the cow makes BBQ?”

Lesson Procedure
Introduction (5 min)
Ask: Where do burgers come from?
Guide discussion from grocery store → farms → cows.
Introduce the term steer.
Meet the Steer (10 min)
Show model or diagram of the steer.
Introduce primal cuts:
· Chuck
· Rib
· Loin
· Round
· Brisket

Discuss what each is used for:
· Chuck → Pot Roast
· Rib → Ribeye
· Loin → Steak
· Round → Ground Beef
· Brisket → BBQ

Color & Label Activity (10–15 min)
Distribute cow diagrams.
Students color and label major cuts.
Assessment
 Students correctly label at least 4 major cuts
 Extension: Write sentences like:
“Brisket is used for BBQ.”
“The rib becomes a ribeye steak.”

Extension Options
· Use food photos to connect cuts with meals
· Tie into nutrition: lean vs. fatty cuts
· Invite a local farmer or beef producer to share real-world connections

 Differentiation Ideas
· Younger learners: focus on 4 cuts
· Visual learners: build a steer on classroom walls!
