
cuts of chicken with diagram
cuts of chicken with diagram are fundamental knowledge for culinary professionals, home cooks,
and food enthusiasts alike. Understanding the different cuts allows for better meal preparation,
cooking techniques, and presentation. This article explores the primary chicken cuts, their
characteristics, and appropriate cooking methods, all enhanced with a clear conceptual diagram to
aid comprehension. From whole chicken breakdowns to specific parts like breasts, thighs, wings,
and drumsticks, the guide provides a detailed overview. Additionally, it covers lesser-known cuts and
the benefits of boneless versus bone-in options. By the end, readers will have a comprehensive
understanding of chicken anatomy and how to select the best cuts for various recipes. The following
sections will guide you through the essential cuts of chicken with diagram and their culinary
applications.

Overview of Chicken Anatomy

Main Cuts of Chicken

Detailed Breakdown of Each Cut

Boneless vs Bone-in Cuts

Cooking Techniques by Chicken Cut

Overview of Chicken Anatomy
A fundamental understanding of chicken anatomy is key to identifying the various cuts of chicken
with diagram accurately. Chickens are generally divided into specific sections based on muscle
groups and bone structures. These sections include the breast, wings, thighs, drumsticks, and back.
Each cut differs in texture, flavor, and cooking requirements due to variations in muscle composition
and fat content. The diagram of a whole chicken typically highlights these regions, allowing one to
visualize where each cut originates. This anatomical insight helps in both butchering and cooking
processes.

Basic Structure of a Chicken
The chicken’s body can be segmented into the front (breast and wings), middle (back), and lower
parts (thighs and drumsticks). The breast is the meatiest part located on the front chest, known for
its lean, white meat. The wings extend from the breast area, consisting of three segments: drumette,
wingette (flat), and tip. The thighs and drumsticks form the leg quarter, which is dark meat with
richer flavor and higher fat content. Understanding these divisions is essential when referring to
cuts of chicken with diagram for culinary purposes.



Main Cuts of Chicken
The primary cuts of chicken with diagram include the whole chicken, breasts, thighs, drumsticks,
wings, and occasionally the back and neck. Each cut serves different culinary roles and can be
prepared using various cooking styles. The whole chicken refers to the bird in its entirety, often used
for roasting. Individual parts are separated for convenience, flavor preferences, and specific recipes.

Whole Chicken
The whole chicken is the bird uncategorized into smaller parts. It is versatile in cooking, suitable for
roasting, grilling, or slow cooking. When a whole chicken is butchered, it is typically divided into the
main cuts for easier handling and cooking. The diagram often shows the whole bird with lines
indicating where to separate the parts.

Breasts
Chicken breasts are prized for their lean, white meat and are the most popular cut in many recipes.
They can be sold bone-in or boneless, skin-on or skinless. Their mild flavor makes them adaptable to
a wide range of dishes, including grilling, sautéing, and baking.

Thighs
Thighs are dark meat cuts located on the upper part of the chicken leg. They have a richer flavor
and more fat than breasts, resulting in moist and tender meat when cooked properly. Thighs can be
bone-in or boneless and are ideal for braising, roasting, and frying.

Drumsticks
Drumsticks are the lower part of the leg, characterized by their cylindrical shape and dark meat
content. They are flavorful and often used in grilling, frying, or slow cooking. Drumsticks are always
bone-in and usually sold with the skin on.

Wings
Chicken wings consist of three segments: the drumette, wingette (flat), and tip. They are popular for
appetizers and snacks, especially when fried or baked with sauces. Wings are typically sold whole or
separated into drumette and flat portions.

Detailed Breakdown of Each Cut
Breaking down chicken into individual cuts involves precise butchering techniques guided by the
natural joints and bones. The diagram of cuts of chicken with diagram helps visualize these
separations, facilitating proper portioning.



Breast Cut Details
The breast cut is separated from the carcass by cutting along the breastbone and rib cage. It can be
divided into halves or further trimmed into tenderloins, which are smaller strips of meat beneath the
main breast muscle. The breast’s lean texture requires careful cooking to avoid drying out.

Thigh and Drumstick Separation
The leg quarter, consisting of the thigh and drumstick, is separated at the knee joint. The thigh
section

Frequently Asked Questions

What are the main cuts of chicken?
The main cuts of chicken include the breast, thigh, drumstick, and wing. Each cut offers different
textures and flavors suitable for various cooking methods.

How is a whole chicken typically divided into parts?
A whole chicken is usually divided into the breast (front), thighs and drumsticks (legs), wings, and
sometimes the back and neck are used for stock. The breast is cut from the front, legs from the rear,
and wings from the sides.

What is the difference between white meat and dark meat in
chicken cuts?
White meat comes from the breast and wings, which have less fat and a milder flavor. Dark meat
comes from the thighs and drumsticks, which are higher in fat and have a richer, more robust flavor.

Can you provide a simple diagram showing the cuts of
chicken?
A simple diagram of chicken cuts shows the whole bird labeled with sections: breast at the front/top,
wings at the sides, thighs and drumsticks at the bottom, and back in the rear. This helps in
identifying each cut visually.

Which chicken cut is best for grilling?
The chicken breast and thighs are the best cuts for grilling. Breasts cook quickly and are lean, while
thighs are juicier and more flavorful, making them ideal for grilling.

How do bone-in and boneless chicken cuts differ?
Bone-in chicken cuts retain the bones, which help keep the meat moist and add flavor during



cooking. Boneless cuts have the bones removed, making them quicker to cook and easier to eat but
sometimes less flavorful.

What are common culinary uses for chicken wings?
Chicken wings are commonly used for appetizers and snacks. They are often fried, baked, or grilled
and coated with sauces like buffalo, barbecue, or teriyaki.

Additional Resources
1. The Complete Guide to Chicken Cuts with Diagrams
This comprehensive book provides detailed illustrations and explanations of every cut of chicken,
from whole birds to individual portions. It helps both home cooks and professionals understand the
anatomy and best cooking methods for each part. The diagrams are clear and labeled, making it easy
to identify each cut and its culinary uses.

2. Mastering Chicken Butchery: Cuts and Diagrams for Culinary Excellence
Focused on the art of breaking down a chicken, this book offers step-by-step instructions
accompanied by precise diagrams. It is perfect for chefs and enthusiasts who want to improve their
butchery skills. The book also includes tips on selecting the best cuts for various recipes and cooking
techniques.

3. Chicken Cuts Illustrated: A Visual Guide to Poultry Butchery
Featuring high-quality diagrams and photographs, this guide visually explains the different cuts of
chicken. It covers everything from whole birds to boneless portions, highlighting the best uses for
each cut. The book also includes cooking tips and recipes tailored to each chicken part.

4. The Art of Chicken Cutting: Diagrams and Techniques for Butchers and Cooks
Designed for both professional butchers and home cooks, this book breaks down chicken cutting
techniques with detailed diagrams. It emphasizes precision and efficiency, showing how to maximize
yield and minimize waste. The instructional images make it easy to follow along and master each
cut.

5. From Farm to Table: Understanding Chicken Cuts with Visual Guides
This book explores the journey of chicken from farm to plate, focusing on the various cuts along the
way. Illustrated with clear, labeled diagrams, it educates readers on anatomy and culinary
applications. It also discusses quality, sourcing, and how to choose the best cuts for different dishes.

6. Poultry Butchery Basics: Chicken Cuts and Diagrammatic Instructions
A beginner-friendly manual that introduces the fundamentals of chicken butchery with
straightforward diagrams. It covers primary and secondary cuts, providing practical advice on
preparation and cooking. This book is ideal for those new to working with whole chickens.

7. Essential Chicken Cuts: Illustrated Techniques for Home and Professional Kitchens
This resource offers detailed diagrams and descriptions to help cooks identify and utilize all
standard chicken cuts. It balances technical butchery knowledge with practical cooking tips, making
it useful for various skill levels. The book also includes suggestions for pairing cuts with appropriate
cooking methods.



8. Visual Poultry Butchery: Chicken Cuts and Culinary Applications
An illustrated guide that combines butchery diagrams with culinary insights, explaining how each
chicken cut should be prepared and cooked. It aims to enhance understanding of poultry anatomy
for better meal planning. The book features both traditional and modern cutting techniques.

9. Chicken Anatomy and Cuts: A Diagram-Driven Culinary Handbook
This handbook provides detailed anatomical diagrams of chicken, highlighting all major cuts and
their characteristics. It serves as a practical reference for chefs, food students, and enthusiasts who
want to deepen their knowledge of poultry. The clear visuals and concise descriptions make it a
valuable tool for kitchen mastery.
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  cuts of chicken with diagram: Poultry Meat Processing Casey M. Owens, 2010-02-09 When
the first edition of Poultry Meat Processing was published, it provided a complete presentation of the
theoretical and practical aspects of poultry meat processing, exploring the complex mix of biology,
chemistry, engineering, marketing, and economics involved. Upholding its reputation as the most
comprehensive text available, Poultry Meat Processing, Second Edition is thoroughly expanded and
updated. Understand the Theoretical and Practical Aspects of Processing Poultry From Farm to Fork
Now containing even more illustrations, this completely revised second edition features: Three new
chapters - Nutritive Value of Poultry Meat, Coproducts and By-products from Poultry Processing,
and Poultry Processing Under Animal Welfare and Organic Standards in the U.S. New techniques for
assessing poultry meat tenderness, equivalency scales for sensory and instrumental tenderness
measurements, and calculations for marination Significant updates on primary, secondary, and
further processing to reflect changes in the processing industry This extremely informative textbook
covers the gamut of poultry processing, including live bird production, muscle protein functionality,
processing plant operations (primary, secondary, and further processing), quality and safety of
poultry products, inspection systems, and wastewater management. It provides the steps and
conditions used in poultry processing and discusses why they are necessary. In addition to its
academic use, this valuable work serves as an essential reference for researchers, industry
personnel, and extension specialists and agents seeking to expand their knowledge.
  cuts of chicken with diagram: Poultry Products Processing Shai Barbut, 2016-04-19 Poultry
Products Processing: An Industry Guide covers all major aspects of the modern poultry further
processing industry. The author provides a comprehensive guide to the many steps involved in
converting poultry muscle (chicken, turkey, duck, ratite, etc.) into meat and highlights the critical
points required to assure high quality and safe produ
  cuts of chicken with diagram: Practical Cookery for the Level 3 Advanced Technical Diploma
in Professional Cookery David Foskett, Neil Rippington, Steve Thorpe, Patricia Paskins, 2017-06-26
Master culinary skills and prepare for assessment with the book which professional chefs have relied
on for over 50 years to match the qualification and support their training and careers. With 460
recipes covering both classic dishes and the latest methods used in real, Michelin-starred kitchens,
this book is structured exactly around the units and requirements of the Level 3 Advanced Technical
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Diploma in Professional Cookery to make perfecting culinary techniques, meeting the qualification
requirements and preparing for assessments easier than ever before. This edition is published in
partnership with City & Guilds, further enhancing the book's reputation as the gold standard in the
Hospitality and Catering industry. - Break down key techniques with 50 step-by-step photo
sequences - Hone your presentation skills with photos of each recipe - Test your understanding with
questions at the end of each unit - Prepare for assignments, written tests and synoptic assessments
with the new assessment section - Access professional demonstration videos with links throughout
the book
  cuts of chicken with diagram: Principles of Meat Science Elton D. Aberle, 2001
  cuts of chicken with diagram: Annie’s Quick & Easy Sewing Spring 2022 Magazines
Global, Annie’s Quick & Easy Sewing Spring 2022
  cuts of chicken with diagram: Butchery and Sausage-Making For Dummies Tia Harrison,
2013-03-11 Discover how to butcher your own meat and make homemade sausage With interest in a
back-to-basics approach to food on the rise, more and more people are becoming interested in
butchering their own meat and making high-quality, preservative-free sausages. With easy-to-follow
instructions and illustrations, Butchery & Sausage-Making For Dummies offers readers a look at
how to butcher poultry, rabbit, beef, pork, lamb, and goats. The book will also explore
sausage-making, with tips and recipes, and will look at preserving meat through curing and
smoking. Offers natural, healthier alternatives for sausages and preserved meats for people wary of
processed foods Provides helpful tips and guidance for home cooks and beginner butchers Provides
needed guidance for those looking to explore this long-overlooked profession Butchery & Sausage
Making For Dummies is an invaluable resource for home cooks interested in being more responsible
about their meat, or those that are looking to save money and enjoy healthier alternatives to what's
found in their local grocery store.
  cuts of chicken with diagram: Keeping Chickens and other Poultry Vivian Head, 2011-02-15
More and more people are enjoying the benefits of keeping poultry, and chickens are perhaps the
most rewarding of all. This book provides a practical guide to chicken husbandry, from hatching
your first chicks to cooking with produce that you know has come from happy, free-range birds.
There are clear step-by-step instructions on how to make...
  cuts of chicken with diagram: Annie’s Special Fast & Fun Sewing Spring 2023 Magazines
Global, Annie’s Special Fast & Fun Sewing Spring 2023
  cuts of chicken with diagram: Practical Cookery David Foskett, John Campbell, Patricia
Paskins, 2013-05-17 Practical Cookery has been training chefs for 50 years. It is the only book you
need to support you through your training, and will serve as a recipe book and reference source
throughout your career. With over 600 recipes in the book, and more online, the range is
unsurpassed. Many recipes have been developed and updated, using modern techniques and
methods tested in real working kitchens. Others are traditional, reliable favourites that have grown
up with Practical Cookery. Now with video links: Use the QR code or web link to view some of the
recipes on your smartphone, laptop or tablet. Teaching the best in the business for 50 years - don't
train to be a chef without it.
  cuts of chicken with diagram: The Everything Classic Recipes Book Lynette Rohrer Shirk,
2006-08-09 Discover hundreds of classic recipes for home-cooked meals the whole family will enjoy!
If you and your family are looking for simple, delicious meals that you can enjoy at home, look no
further. The Everything Classic Recipes Book is a collection of 300 great-tasting staple recipes for
breakfast, lunch, dinner, tasty treats, and snacks. You'll find helpful tips and tricks for getting
organized, along with two special chapters offering holiday classics and kids' favorites. Features
recipes for: -French Onion Soup -Pesto Pasta Salad -Buttermilk Pancakes -Shepherd's Pie -Stuffed
Pork Loin -Chicken Saltimbocca -Grilled Tuna -Peanut Butter Pie -Strawberry Shortcake With The
Everything Classic Recipes Cookbook, you'll find hundreds of options for savory home-cooked meals
and side dishes that won't take up tons of time or break the bank. With choices like these, you're
guaranteed to please the whole family!



  cuts of chicken with diagram: Every Last Bite Carmen Sturdy, 2020-06-30 The Specific
Carbohydrate Diet (SCD) has been hailed as the gold standard of dietary treatment plans for people
suffering from autoimmune and digestive disorders. Its core focus is on eliminating non-essential
carbohydrates known to cause inflammation, including grains, starchy tubers, and milk products
high in lactose. The SCD can put you on the road to recovery from many debilitating symptoms
caused by celiac disease, ulcerative colitis, Crohn's disease, diverticulitis, and more. However, all
too often people are deterred from trying it because they perceive it to be too restrictive or difficult.
Carmen Sturdy is here to prove that it is anything but! In her new cookbook, Every Last Bite: A
Deliciously Clean Approach to the Specific Carbohydrate Diet Carmen shows how to prepare
delicious, quick, easy, and above all satisfying meals that will please every palate. Each recipe is
SCD compliant and promises all the taste and comfort of the familiar foods that you and your family
have come to cherish. While Every Last Bite is rooted in the principals of the Specific Carbohydrate
Diet, it goes beyond by offering modifications and substitutions to meet an array of dietary plans,
including Keto, Paleo, AIP, and more! Every Last Bite features over 150 recipes that are grain-free,
dairy-free and allergen-friendly. Also included: handy cooking tips, a guide to entertaining, and
Carmen’s experience-based tips for keeping your health on track. Sample recipes include: Wonton
Soup Kung Pao Chicken Cacio e Pepe The Ultimate Beef Lasagna Creamy Spring Risotto Cherry
Trifle Enchiladas BLT Breakfast Sandwiches With Carmen by your side in the kitchen, you can
confidently serve incredible meals that everyone at the table will enjoy, eliminating the need to cook
multiple meals at once—giving you more time to embrace life!
  cuts of chicken with diagram: Handbook of Poultry Science and Technology, Secondary
Processing Isabel Guerrero-Legarreta, Alma Delia Alarcón-Rojo, Christine Alvarado, Amarinder S.
Bawa, Francisco Guerrero-Avendaño, Janne Lundén, Lisa McKee, José Angel Pérez-Alvarez,
Yoshinori Mine, Casey M. Owens, Joe M. Regenstein, Marcelo R. Rosmini, Jorge Soriano-Santos, J.
Eddie Wu, 2010-03-30 A comprehensive reference for the poultry industry—Volume 2 describes
poultry processing from raw meat to final retail products With an unparalleled level of coverage, the
Handbook of Poultry Science and Technology provides an up-to-date and comprehensive reference
on poultry processing. Volume 2: Secondary Processing covers processing poultry from raw meat to
uncooked, cooked or semi-cooked retail products. It includes the scientific, technical, and
engineering principles of poultry processing, methods and product categories, product
manufacturing and attributes, and sanitation and safety. Volume 2: Secondary Processing is divided
into seven parts: Secondary processing of poultry products—an overview Methods in processing
poultry products—includes emulsions and gelations; breading and battering; mechanical deboning;
marination, cooking, and curing; and non-meat ingredients Product manufacturing—includes canned
poultry meat, turkey bacon and sausage, breaded product (nuggets), paste product (pâté), poultry
ham, luncheon meat, processed functional egg products, and special dietary products for the elderly,
the ill, children, and infants Product quality and sensory attributes—includes texture and
tenderness, protein and poultry meat quality, flavors, color, handling refrigerated poultry, and more
Engineering principles, operations, and equipment—includes processing equipment, thermal
processing, packaging, and more Contaminants, pathogens, analysis, and quality
assurance—includes microbial ecology and spoilage in poultry and poultry products; campylobacter;
microbiology of ready-to-eat poultry products; and chemical and microbial analysis Safety systems in
the United States—includes U.S. sanitation requirements, HACCP, U.S. enforcement tools and
mechanisms
  cuts of chicken with diagram: International Relations: A Simple Introduction K.H.
Erickson, International Relations: A Simple Introduction offers an accessible guide to the central
ideas and tools of international relations, with theory, empirical evidence, examples, and diagrams to
support the analysis. Examine gains from trade theory, using the concepts of absolute efficiency,
relative efficiency, opportunity cost, comparative advantage, and the terms of trade to learn why
countries get involved with international trade. Explore trade liberalization, as the role of power and
interdependence in states’ liberalization policies is assessed with realist and liberal theories of



international relations, and the case studies of India and Mexico. Apply game theory to the problem
of global warming and climate change, as the challenge to see the two biggest greenhouse gas
polluters the United States and China reduce emissions is represented as an assurance game,
prisoners’ dilemma game, and chicken game, and the prospects for a resolution evaluated.
Investigate the role which cultural difference plays in international relations, as communitarian,
constructivist, and cosmopolitan theories are examined, and their predictions for cultural conflict,
cultural change, or cultural unity are discussed.
  cuts of chicken with diagram: Farmland Wall Quilts Kris Kerrigan, 2003-08 Get ready to
experience farm life from the comfort of your favorite chair. Kris Kerrigan's 9 pieced and appliqued
designs are fresh from the country, a delight to display, and will bring charm to any home.
Photography of each finished quit included.
  cuts of chicken with diagram: A Kid's Guide to Keeping Chickens Melissa Caughey,
2015-04-01 Chickens make wonderful pets, and Melissa Caughey provides all the information kids
need to raise healthy chickens and have lots of fun doing it. Covering everything from feeding,
housing, and collecting eggs to quirky behaviors and humane treatment, Caughey’s engaging advice
helps children understand the best ways to care for their chickens. Spark enthusiasm with creative
activities like chicken forts and a veggie piñata for the flock, and feed more than the imagination
with egg-centric dishes like Mexican egg pizza.
  cuts of chicken with diagram: Mechanized Weighing and Packing of Broiler Parts to Exact
Weights Rex Elijah Childs, Roger E. Walters, 1965
  cuts of chicken with diagram: The Hotel Butcher, Garde Manager and Carver Frank
Rivers, 1916
  cuts of chicken with diagram: Natural Science and the Culture of Sages and Worthies 张戬坤,
2018-01-28 Chapter Zero The Substitute Preface Ⅰ. The Wuji and the Taiji Ⅱ. Polar Relativity Ⅲ. “Slice
up a Watermelon” Ⅳ. The “Most Precision Instrument” Ⅴ. The moment one dharma arises, all
dharmas will follow. Ⅵ. Things, based on causes and conditions, do not really exist. However, as
conditions arise, they shouldn’t be considered non-existent. Ⅶ. The Absolute Truth Ⅷ. Every Dot is
the Whole. Chapter One Enter the Culture of Sages and Worthies from Natural Science Ⅰ. Know the
culture of sages and worthies again. Ⅱ. The Relationship of Matter and Emptiness in the Mass-energy
Equation 1. Matter itself is emptiness 2. Strange sparks in the air 3. Attach importance to traditional
Chinese Culture III. What is a Quantum? Ⅳ. The experiment of “Water Knows” verifies the
relationship between the internal appearance and the external appearance of the mind. Ⅴ. Two
Types of Spontaneity in Nature 1. The value and meaning of a human life exist in wisdom. 2. How to
use the two spontaneities in everyday life. 3. The ten Dharma Realms and the transmigration of a
life. VI. The Infinite Divisibility of a Particle 1. The relationship between matter, energy and
information 2. Because of the sensory dusts, we produce knowledge. Because of the sensory organs,
we find appearances. Inside and outside have the same noumenon. Chapter Two The perpetual
motion machine Neutralization Ⅰ. How to Make a Perpetual Motion Machine? 1. A perpetual motion
machine cannot be made by a dissipative structure system. 2. The software civilization and the
hardware civilization 3. The information structure of the software 4. The one appearance is the
“perpetual motion machine”. II. Middle is the great root under heaven. 1. The neutralization of
carbon 2. Depolarization leads to neutralization. III. The phenomenon of neutralization and their
applications. 1. The stability of the structure of the octet. 2. Like things repel and unlike things
attract. 3. Develop a harmonious society Chapter Three Ecological Civilization and Psychological
Civilization Ⅰ. The Present Situation of the Environment. 1. The destruction and pollution of natural
environment. 2. The situation of social environment. Ⅱ. Mental pollution leads to environmental
pollution. 1. The scientific experiment of “Water Knows” 2. Mental pollution Ⅲ. Ecology and
Psychology Lecture One Effects of Psychology on Ecology 1. Is there an “I” (a self)? What is an “I” (a
self)? 2. Ecological civilization 3. The polluted psychological civilization 4. The mind is the
environment and the environment is the mind. Restore psychological civilization Lecture Two The
oneness of the mind and the environment Chapter Four Matter and field Ⅰ. Matter and the field 1. No



separation of subjectivity and objectivity; no separation of matter and energy. 2. Matter is from
energy. Matter, energy and conservation. 3. The modes of motion. 4. Period and cycle is the
fundamental law in the physical world. 5. Energy comes from information structures. 6. The pure
information structure of zero, “destiny” and the still and changeless state. Ⅱ. “Discoveries are made
according to one’s own karmas.” 1. Strange sparks in the sky; Zhuang Zhou’s dream and the
butterfly’s dream. 2. Wave-particle Duality and discoveries made according to one’s own karmas 3.
Understand the mechanism of “Discovery” Chapter Five The Original Source and Origins of the
Universe Lecture One The Original Source of the Universe Ⅰ. The universe’s noumenon is the one
appearance that has no appearance. Ⅱ. Understand the Mind and See the Nature. Verify the one
appearance that has no appearance. Ⅲ. Carry Yin and Embrace Yang. Restore the one appearance.
IV. The false appearances and the actual appearance 1. The relationship between the one
appearance and the two appearances 2. Learn from the Great Wisdom of Sages and Worthies V. The
Value of Life 1. The pursuit of knowledge requires daily accumulation. The pursuit of the Dao
requires daily exhaustion. 2. Be content with poverty, keep to the Dao and make the pursuit of
wisdom the sole occupation. Lecture 2 The Origins and Evolutions of the Universe Ⅰ. The Origins of
the Universe 1. The big-bang theory and the most fundamental law of birth, growth, completion and
death. 2. Origins of the universe in Yi Jing, Lao-zi, Zhuang-zi and Buddhist sutras. 3. The String
Theory 4. The Genesis of the World by God in Christianity Ⅱ . Several fundamental laws of the
universe 1. The Unity of Opposites: Carrying yin and embracing yang; 2. The structure of core
formation 3. The Law of Spontaneity 4. Evolution and Development. Chapter Six Motion and Change
Lecture One Where Do all Motion and Change Occur? Lecture Two Change and Changelessness
Chapter Seven Polarity and Non-polarity Ⅰ. The Characteristics of Polarity and Non-polarity Ⅱ.
Non-polarity does not have Appearances. Ⅲ. Non-polarity that Has No Difference and No Time and
Space. Ⅳ. The Independence of Non-polarity Ⅴ. Transcend Polarity and Enter the Advanced Form of
Life. VI. “Without That, There would not Be ‘I’.” “Turn All Things into the Self.” Chapter Eight
Theory of Dissipation Structure Ⅰ. The Phenomenon of Self-organization Ⅱ. All of Self-organization is
United in Information. 1. The open system. 2. Be far away from the state of equilibrium. 3. The
nonlinear effect 4. The fluctuation effect 5. How to master the effect of nonlinear fluctuation in daily
life. Chapter Nine Some problems About Time and Space Lecture One Two Different Views on Time
and Space Ⅰ. Newton’s and Einstein’s views of time and space Ⅱ. The Experiment “Water Knows”
Verifies the Oneness of Subjectivity and Objectivity as well as the Mind and the Environment. Ⅲ.
Time and Space are False Notions. Originally Time and Space do not Exist. Ⅳ. The Buddhist View on
Time and Space Lecture Two The Infinite Time, Space and Velocity Chapter Ten Human Cognitive
Channels Ⅰ. Human Cognitive Channels 1. The sense organs and the sense dusts are simultaneous. 2.
Different sense organs lead to different cognizance. 3. Study the Teaching of sages and worthies and
know the absolute truth. Ⅱ. How to Go into the Desireless Condition? 1. Discrimination leads to
comparative manifestations. Non discrimination leads to the direct manifestation. 2. The direct
manifestation of Happy Bodhisattva Ⅲ. Ever Having No Desires, One will See the Wonder. 1. Ancient
Chinese sages’ great wisdom of direct manifestation. 2. Spot the real great perfect mirror 3. Sudden
enlightenment in scientific inventions and creations. IV. Zhuangzi’s Wisdom on How to Find the
Recondite Pearl Chapter Eleven Turn Consciousness into Wisdom Ⅰ. The Equal Mind of the One
Appearance Ⅱ. The One Appearance is Wisdom. The Two Appearances are Consciousness. 1. The
mechanism and principle of the eight consciousnesses 2. Turn consciousness into wisdom and you
will have the wisdom of the one appearance. 3. With the wisdom of the one appearance, one will
serve all living beings. Ⅲ. The One Appearance Has Nothing. The Two Appearances Have
Everything. Chapter Twelve Experience the Noumenon and the Actual Appearance I. Get to Know
the Original Source That Has Nothing. II. “It’s neither the wind nor the banner that is moving.
Humane ones, it is your mind that is moving.” Ⅲ. Matter and Emptiness; Phenomenon and Essence.
Ⅳ. The Flower Case and the Moon Case Ⅴ. Get to Know the State of Non-duality. Ⅵ. Two Chickens
by One Cut Chapter Thirteen Know the Great Wisdom of Ancient Sages and Worthies I. Return to the
Original Source II. The Discrimination and Attachment of Living Beings 1. Finiteness and



Infiniteness; polarity and non-polarity 2. What are discrimination and attachment? 3. False
Appearances of the sensory organs and the sensory dusts; the appearances of subjectivity and
objectivity. 4. The sensory organs and the sensory dusts have the same source. The emptied empty
thusness III Lao Zi’s Great Wisdom IV. The Sixteen-character Guiding Principles. 1. Their Mind for
the Way is faint and slight. 2. People’s mind is dangerous and perilous. 3. “Only by being pure and
being one will people keep to the Middle.” 4. “Keep to the Middle.” V. The Innate Eight Trigrams of
Fu Xi. Chapter Fourteen The Grand Unified Field Theory I. Elementary Particles and the Eight
Trigrams. II. The Grand Unified Field. 1. Researches made by modern scientists. 2. In what location
is the grand unified field unified? 3. All movements and change return to emptiness and stillness. 4.
Trueness and falseness are non-dual. They are the grand unification. Chapter Fifteen A
Comprehensive Aggregation The Phenomena of self-organization The dissipation structure Perpetual
Motion Machines Two Types of Civilization The “S” Lines and the Cosmic Strings Information
Structures Consciousness “The Software and Hardware” Discoveries made according to one’s own
karmas The mind and the environment are the same thing. The Theory of Hologram There is no
thought Transcendence Everyone Has a Unique World. All are manifestations of the thusness. The
Mind and Things Move towards the Proper Enlightenment from the Six Sense Organs. The seeing is
always there. View all as mirror images. View the world as a dream. The Relationship of Matter and
Emptiness There is only “This”. Originally there is not time and space. The Conscious Mind is Empty
and False. The Mind and the Environment Sincerity and Brightness See through the appearances
and spot the nature. Material, energy and information Finiteness and Infiniteness Two types of
spontaneities The Sense Organs and the Sense dusts Movement and Non-movement “Bubbles” “I” is
the only honored one. Originally, there is neither birth nor death. The direct manifestation of the
mind. Remove the “S” lines. Carrying yin and embracing yang The dependent and proper
retributions in the Dharma-ending age The homology and simultaneity of the sense organs and the
sense dusts The wonderfully pure and bright substance Food and Sex Establish a positive outlook on
life Superconductivity Scientific technology and civilization In the one appearance there is no death.
Originally, there is not nebulous wheel in the eyes. Quantum Existence and Non-existence (Being
and non-being) Speak right Dharma to right people. The “recondite pearl” and the “Dao” The Zero
One dharma and all dharmas All are manifestations of the consciousness. Activity “Transparency”
Appearances are what are manifested in front of the sense organs. Yi Jing (The Book of Changes)
and chemistry. Science and Religion Glossary
  cuts of chicken with diagram: Professional Cooking, College Version Wayne Gisslen,
2010-01-19 This is the best-selling undergraduate food preparation textbook in the marketplace. It
has a long standing reputation for being comprehensive, yet easy for students to understand and
follow. Wayne Gisslen's reputation for being able to simply, yet comprehensively, communicate
information to beginning chefs is unsurpassed. Professional Cooking, Seventh Edition includes
videos that will help further illustrate the correct techniques in the kitchen. On top of that there are
over 100 new recipes, some with particular emphasis on international cooking. Enhanced visual
program includes over 220 new color photos, including plated dishes, procedures, and products.
Approximately 100 new recipes have been added, for a total of 650 recipes plus another 600
variations. More focus on international recipes and variations. Enhanced topical coverage on such
things as: food science, molecular gastronomy, international recipes, and culinary maths. Chapter
10, Understanding Meats, now includes all information on meat fabrication in one convenient place.
Up-to-date nutrition guidelines. Thoroughly revised and enhanced CulinarE-Companion Recipe
Management software contains all recipes from the book – and 90 bonus recipes. The software is
available through download with the registration code in the back of the book.
  cuts of chicken with diagram: Modern Appliqué Illusions Casey York, 2021-07-30 The
award-winning quilter and appliqué designer brings fine art principles to 12 stunning quilts in this
surprisingly simple step-by-step guide. Casey York pushes creative boundaries in the quilting world
with her graphic, contemporary designs and patterns. In Modern Appliqué Illusions, she combines
easy quilting methods with the fine art secrets of depth and perspective to create modern quilted



optical illusions. Though these sophisticated look like museum pieces, they are designed for
everyday use. In Modern Appliqué Illusions, you will learn to create landscapes that recede into the
distance, objects that look three-dimensional, even fish that seem to swim underwater—all with easy
raw-edge appliqué and straight-line machine quilting! Hand stitching finishes the appliqué with a
clean look that still has a handmade feeling.
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