2006 Clarendon College FFA Meat Judging Contest Written Test

March 30, 2006
Instructions: Please choose the best answer according to the Yellow Pages.

1) What are the primal cuts for beef?

a. Round, loin, rib, chuck
b. Round, loin, rib, shoulder
c. Leg, loin, rib, shoulder
d. Lag, loin, rib, chuck
2) The pigment responsible for the red color in meat is called?
a. oxymyoglobin

b. oxytocin

c. oxmasis

d. all the above

3) Why is the meat in the middle of a package of ground beef darker than the meat on the surface?

a. there is bacteria growing on the surface layer

b. there is food coloring added to the surface

c. there is fresh meat on the surface only

d. the meat on the surface is exposed to oxygen therefore it is red

4) What is the recommended storage time for ground meat and poultry in the refrigerator?

a. 1 to 2 days

b. 2 to 3 days

c. 6 to 9 days

d. 3 to 5 days

5) What is freezer burn?
a. meat from a burnt freezer

b. meat stored to long in the freezer

c. drying out of the surface of food tissues

d. dry skin after sticking to something cold in the freezer

6) What does the term roasting mean?

a. cooking in small amount of fat

b. cooking in a tightly covered pan

c. cooking large cuts uncovered in an oven without adding water

d. cooking large cuts uncovered in an oven adding water

7) A “water added” ham would have a maximum of _______% retained water after curing and cooking?

a. 20

b. 15

c. 10

d. less than 2

8) Ground beef can contain what percent added fat?

a. 0%

b. 10%

c. 20%

d. 30%

9) Pick the statement(s) that conclude this sentence and make it TRUE?
        Meats and poultry can be defrosted and refrozen only if…

a. they were defrosted in the refrigerator

b. they are sealed in air-tight packages

c. they have been frozen one time in the past

d. Meats can never be refrozen

10) What factor(s) determine beef quality grades?

a. marbling

b. maturity of the carcass

c. lean color, firmness, and texture

d. all of the above
11) What meat can you safely use after cutting the mold off?

a. bacon

b. sliced lunch meat

c. hard salami

d. none of the above
12) True or False: It is safe to partially cook meat ahead of time so it doesn’t take as long to cook later.
a. True
b. False

13) Why is the pan covered when meat is braised or cooked in liquid?

a. A tight-fitting cover holds in the steam needed for softening connective tissue and making meat tender.

b. Cooking meat in the dark allows proper cooked meat color to form.

c. Covering the pan is traditional for this method of cooking.

d. Covering aids in flavor enhancement.
14) How much meat can be deep-fat fried at one time?

a. no more than one pound

b. a single layer in the frying basket

c. add until the meat is barely covered by the oil

d. there is no recommended maximum amount

15) What is the best method for knowing when a roast is done?

a. Consult a roasting schedule

b. Use a meat thermometer to check the internal temperature

c. Probe with a fork to determine tenderness

d. When the color reaches a dark mahogany on the surface
16) Which of the following are general rules for cooking meats on charcoal grills?

a. Oil the grill to prevent meat from sticking to it

b. Adjust the distance of the grill, if possible, from the coals to control the level of heat and cooking rate

c. Serve cooked meat on a clean platter _ not the same platter from which the raw meat was removed

d. All of the above
17) How long can cooked or raw meat be left at room temperature indoors and still be safe to eat?

a. Less than 10 minutes

b. No longer than two hours

c. At least until the next scheduled meal (for example lunch to dinner)

d. No longer than 30 minutes
18) How many bacteria does it take to cause illness?
a. 10

b. 100

c. 1000

d. All the above may cause illness in the right circumstances

19) What is the recommended storage time for fresh pork in the refrigerator (36 to 40 degrees F ).

a. 1 to 2 weeks

b. 3 to 5 days

c. 2 to 3 days
d. 18 to 24 hours
20) What variables affect home freezer storage time?

a. The meats condition when frozen.

b. The rate of freezing

c. The temperature of the freezer

d. All of the above
21) Is all beef required to have a government grade stamped on it?

a. No carcasses determined to be “C”, “D”, or “E” maturity are not required to be graded, but all others are required.

b. Yes, USDA through the Food Safety Inspection Service.

c. Yes, all beef must be graded.

d. No, grading is a voluntary service

22) What are the USDA grades for beef?

a. Prime, Choice, Good ,Standard, Commericial, Boning Utility, Breaking Utility

b. Prime, Choice, Good ,Standard

c. U.S. No. 1, U.S. No. 2, U.S. No. 3, U.S. No. 4

d. Prime, Choice, Select, Standard, Utility, Commercial, Cutter, Canner
23) Which of the following is NOT used to identify cuts of meat identity standards:

a. The kind of meat ( species )

b. The Primal ( wholesale ) cut

c. The retail cut

d. The shelf-life of the cut
24) Frozen beef that has been properly thawed can be stored___ in the refrigerator before cooking.

a. 1 to 2 days

b. 5 to 7 days

c. 1 to 2 weeks

d. The same number of days as fresh refrigerated beef
25) What is the recommended storage time for bacon in Refrigerator(36F to 40F)

a. 1 day

b. 1 week

c. 1 month

d. 6-8 weeks
