Marketing Presentation
Title: Cut vs. Cut – Beef Marketing Challenge
Grade Level: High School
Subject Areas: Agricultural Science, Marketing, Consumer Education, Speech Communication
Sponsored by: Missouri Beef Industry Council
Duration: 1–2 class periods (flexible based on depth of presentations)
 Learning Objectives
Students will:
· Identify a beef primal cut and explore its marketability
· Develop an advertising pitch that communicates cost, nutrition, taste, and preparation
· Apply basic marketing principles including persuasive techniques and audience targeting
· Present their campaign to peers for feedback and voting

Materials
· Cut assignment cards (pre-filled or randomly drawn beef cuts)
· Marketing plan template (see worksheet section below)
· Poster boards or access to slide software (e.g., Google Slides, PowerPoint)
· Markers, tape, or digital design tools
· 3D steer model or steer cut diagrams for reference
· Voting slips or rubric handouts
· Prizes (optional for top presenters)

 Vocabulary to Introduce
· Primal Cut – Large sections of a steer from which market-ready meat is taken
· Marketing Campaign – A coordinated effort to promote a product to consumers
· Target Audience – The specific group of people a product or advertisement is aimed at
· Cost Per Pound – The price of meat relative to weight
· Nutrition Profile – Dietary value (protein, fat, vitamins, etc.)
· Cooking Method – How the meat is prepared (grilled, smoked, braised, etc.)

 Teacher Preparation
· Assign beef cuts to teams (either randomly or by choice)
· Print marketing templates and voting slips
· Set up projector with slide deck
· Choose presentation format: posters, printed ads, or live slideshow pitches
· Decide if you’ll use 3D cow model or beef cut diagram for demonstration

Lesson Sequence
 Step 1: Introduction & Engagement (10 min)
Begin with:
“What makes one beef cut more appealing than another?”
Show a few examples (ribeye vs brisket, tenderloin vs flank)
Discuss how businesses market meat differently based on preparation, quality, and audience.
 Step 2: Slide Presentation (See notes below for each slide)
Use the uploaded “Cut vs. Cut” presentation to introduce key concepts such as primal cuts, marketing plan components, and ad expectations.
 Step 3: Team Planning Time (20–30 min)
Students work in small teams to:
· Choose or receive their beef cut
· Use the worksheet to brainstorm their pitch
· Design a poster or slide with required elements:
· Cost per pound
· Taste description
· Cooking method
· Nutrition info
· Target audience
Encourage creativity—slogans, drawings, product packaging mock-ups, recipe ideas, chef endorsements, etc.
Step 4: Team Presentations (20–30 min depending on class size)
Each group presents their pitch for 1–2 minutes.
Use a 3D steer model or diagram to show where the cut is located.
Class votes using categories:
· Most persuasive ad
· Most informative
· Best visual presentation

 Step 5: Wrap-Up Discussion (5 min)
Guide reflection:
“Which cuts stood out and why?”
“Did marketing influence your opinion?”
“Would you buy the cut based on the ad?”
 Assessment Criteria
· Completeness of poster/ad campaign
· Accuracy of cut information
· Presentation clarity and persuasion
· Reflection participation
· (Optional) Peer voting results

 Ad Planning
1. Cut Description:
Where does this cut come from on the cow?
2. Taste Profile:
How does it taste (texture, flavor)?
3. Cooking Method:
How is it usually prepared?
4. Nutrition Information:
List fat, protein, vitamins, calories
5. Cost Per Pound:
Research price range or make an estimate
6. Target Audience:
Who is this product ideal for (e.g., BBQ lovers, athletes, budget shoppers)?
7. Slogan or Catchphrase:
Make your pitch memorable!
