2006 Area FFA Meat Judging Contest Written Test

April 8, 2006
Instructions: Please choose the best answer according to the Yellow Pages.

1) You purchase 6 lbs of boneless ribeye steaks (1/3 to 1/4 lb / serving) for $12/lb. What is the cost per serving? 
a. $2.00 / serving
b. $3.00 - $4.00 / serving 





           
c. $2.00 - $3.00 / serving
d. None of the above

2) In what year did the entire retail meat industry agree to establish one specific name for each basic retail cut? 
a. 1973
b. 1985

c. 1996

d. None of the above

3) “Extra lean” meat may contain how much saturated fat? 

a. Less than 6 grams / 100 grams of meat
b. Less than 4 grams / 100 grams of meat

c. Less than 2 grams / 100 grams of meat

d. None of the above

4) What is the tenderizer used in meats that comes from pineapple?  
a. Papain

b. Bromelin

c. Ficin

d. Pineapine
5) How can undamaged canned goods be decontaminated after a fire? 
a. By washing in a strong detergent and then dipping in a solution of two teaspoons chlorine bleach per quart of water
b. By washing in a strong alcohol solution and then dipping in a solution of three teaspoons vinegar per quart of water

c. By washing in a strong alcohol solution and then dipping in a solution of two teaspoons of strong acid per quart of water

d. Undamaged canned goods can not be decontaminated after a fire

6) What is the recommended cooking method for lamb neck slices?  

a. Roasting
b. Broiling

c. Cooking in liquid

d. None of the above  

7) What is the recommended storage time for giblets stored in a 0oF freezer? 
a. 1 – 2 months 

b. 3 – 4 months

c. 9 – 12 months

d. None of the above

8) What gas may cause the red color in well done pork that is cooked by dry heat? 
a. Carbon monoxide
b. Carbon dioxide

c. Nitrous oxide

d. None of the above

9) You buy a beef roast that weighs 1.5 lbs. It is wrapped in cellophane that weighs 0.3 lbs, and is on a styrofoam boat that weighs 0.5 lbs. What is the net weight? 
a. 2.3 lbs
b. 0.8 lbs

c. 2.0 lbs

d. None of the above 
10)  What is the name of the dangerous compound formed during grilling when fat is burned and carried in smoke that adheres to the surface of meat?  

a. Polycyclic aromatic hydroamines 

b. Heterocyclic aromatic amines

c. Polynuclear aromatic hydrocarbons

d. None of the above

11)  How can hotdogs in buns be cooked in the microwave without drying out the buns?  

a. Apply a light mist of water to the buns before heating
b. Wrap them in paper towels and heat no more than four at a time

c. Gently brush the buns with olive oil before heating

d. The drying out of buns can not be prevented

12)  “Beef patties” must comply with the definition of which meat product? 
a. “Hamburger”
b. “Ground beef”

c. “Beef Sausage”

d. “Beef patties” must comply with a separate definition for only “beef patties”

13)  If a recipe directs you to “cover the meat with water and cook”, should the water be hot or cold?  

a. Hot, because the water will boil faster
b. Hot, because it will quickly warm the meat 

c. Cold, because it will inhibit bacterial growth

d. It does not matter whether the water is hot or cold

14)  When broiling, when should seasoning be added?  

a. Before browning 

b. After browning

c. Both before and after browning

d. It does not matter when seasoning is added

15)  What rare, but virulent strain of Escherichia coli was discovered in 1982? 
a. E. coli O715:H5 
b. E. coli O157:H7

c. E. coli O551:H7

d. E. coli O177:H5

16)  To what temperature should poultry be cooked? 
a. 140oC

b. 160oC

c. 170oC

d. None of the above 

17)  How long would it take to defrost a 5 lb, small roast in the refrigerator (36 – 40oF)? 
a. 12 – 14 hours
b. 15 – 25 hours 
c. 20 – 35 hours 

d. None of the above

18)  Pork quality has changed in recent years, today’s hog is bred to be ___ leaner and has resulted in retail cuts that are ___ leaner than 20 years ago. 

a. 40%, 18%
b. 40%, 15%
c. 50%, 18%

d. 50%, 15%

19)  To what temperature does the USDA recommend cooking fresh pork?  

a. 140oF

b. 160oF

c. 180oF

d. None of the above 

20)  What is another name for the unsplit primal rib that includes ribs 6 through 12? 
a. The restaurant rack
b. The packer’s rack

c. The hotel rack
d. None of the above

21) What is the recommended storage time for an unopened, canned, “keep refrigerated” ham kept in a 36 – 40oF refrigerator? 
a. 3 – 6 months
b. 6 – 9 months

c. 9 – 12 months
d. None of the above

22)  What common foodborne bacteria can result in meningitis and septicemia? 
a. E. coli O551:H7

b. Staphylococcus aureus
c. Salmonella enteritidis
d. Listeria monocytogenes
23)  If the final desired doneness of a roast is 160oF, at what temperature should it be removed from the oven? 

a. 140 – 145oF
b. 150 – 155oF

c. 160 – 165oF
d. 165 – 170oF
24)  If a steak is cooked without thawing, how will the cooking time be affected?
a. Cook for 1 1/2 to 2 times the time required for unfrozen steaks
b. Cook for 1 1/3 to 1 1/2 times the time required for unfrozen steaks

c. Cook for 1 1/2 to 2 1/2 times the time required for unfrozen steaks

d. Meat can not be cooked satisfactorily without thawing

25)  What does “ground chicken” contain? 

a. All chicken meat and the skin covering it

b. Only chicken breast meat and the skin covering it

c. Chicken leg meat without the skin covering it

d. None of the above

