HTE1533 FOOD FUNDAMENTALS
SCAVENGER HUNT PROTEINS
[bookmark: _GoBack]Go to one grocery store of your choice. Find the following items and, record the price PER POUND. Do not submit a bulk price, as this exercise is designed to compare the cost of items equally. Determine if this item is available fresh and/or frozen, and finally, give a brief description on what it’s used for or how it is prepared, and submit it as a word attachment to the Assignment section of Blackboard.
	PROTEIN NAME
	STORE NAME
	PRICE PER POUND
	FRESH OR FROZEN
	COMMON USES

	Ground Beef 80:20
	
	
	
	

	Ground Chuck

	
	
	
	

	Ground turkey

	
	
	
	

	Cornish game Hen

	
	
	
	

	Whole chicken

	
	
	
	

	Bone in chicken breast

	
	
	
	

	Boneless chicken breast

	
	
	
	

	Chicken wings

	
	
	
	

	Chicken thighs

	
	
	
	

	Flank steak

	
	
	
	

	Flat iron steak

	
	
	
	

	New York steak boneless
	
	
	
	


	Rib eye steak bone in
	
	
	
	



	Salmon fillet

	
	
	
	

	Swordfish

	
	
	
	

	Ahi tuna

	
	
	
	

	Shrimp 21-25 per pound

	
	
	
	

	Shrimp 51-60 per pound

	
	
	
	

	King crab legs

	
	
	
	

	Scallops 10-20 per pound

	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	



