Forestry and Natural Resources

Unit 11: Upland Game Bird Production Management

Core Area: Forestry and Natural Resources

Lesson 3: Processing Game Birds

Duration: One Hour
Students will be able to:

1. Demonstrate how to process game birds, including slaughter, picking, evisceration, and packing.

Suggested Activities:

11.3A
Game Bird Slaughter and Processing - Students harvest birds from the school flock and process them for consumption.

Teaching Outline

I.
Processing game birds

A.
Slaughter

1.  Hang bird upside down

2.  Sever jugular vein behind lower jaw

3.
Drain blood

B.
Picking 

1.  Scald bird 60‑90 seconds in 140°F water

2.  Remove feathers or use picking machine

3.
Scrub and clean carcass thoroughly after picking

C.  Evisceration

1.  Remove feet at hock

2.  Remove oil gland on tail, cut off end of tail

3.  Cut off head

4.  Split neck skin, remove windpipe, esophagus, and crop

5.  Cut off neck

6.  Cut around vent and gently pull out a few inches of intestines

7.  Make a crosswise cut (3 inches) halfway between vent and tip of breast; pull vent and intestine through the cut

8.  Remove viscera, then heart, liver and gizzard

9.
Remove lungs and clean body cavity

D.  Packaging

1.  Wash carcass and giblets

2.  Thoroughly chill; ice water is best

3.  Place giblets in separate container, or place wrapped inside body cavity

4.  Tuck legs into flap of skin made by crosswise cut

5.  Place carcass in plastic bag, forcing as much air out as possible

6.  Dressed birds should be covered with crushed or dry ice for market.
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