2007 Area FFA Meat Judging Contest Written Test

April 14, 2007

Instructions: Please choose the best answer according to the Yellow Pages.
1) What are the USDA meat grades for lamb? 

a. Prime, Choice, Select, Standard, Commercial

b. US No 1, US No 2, US No 3

c. Prime, Choice, Good, Utility, Cull

d. A, B, C, D

e. None of the above

2) Who pays for government grading of beef? 

a. The government

b. The company who is having the meat graded

c. The beef check-off program

d. Grading is free

e. None of the above

3) What defect(s) are allowed in Grade A poultry? 

a. One bruise

b. One wing tip missing

c. One tear in the skin

d. All of the above

e. None of the above

4) What factor does not affect meat quality? 

a. Marbling

b. Color

c. Texture

d. Carcass maturity

e. None of the above

5) What happens to most lower graded beef (Standard and below)? 

a. Used for ground beef or processed meats

b. Sold at the grocery store

c. Used for pet food

d. Not sold at all

e. None of the above

6) What cookery method is recommended for cooking giblets? 

a. Roasting

b. Broiling

c. Braising

d. Cooking in liquid

e. None of the above

7) Ground beef that contains more than 30% fat is considered what? 

a. Modified

b. Hamburger

c. Enhanced

d. Adulterated

e. None of the above

8) What does ground chicken meat contain? 

a. Leg meat with no skin

b. All meat on chicken and skin covering it

c. Breast meat with no skin

d. All meat on chicken with no skin 

e. None of the above

9) What does the term comminuting mean?

a. Mixing or tumbling

b. Slicing or cutting

c. Adding seasoning or flavorings

d. Grinding or reducing size

e. None of the above

10) How much will a pork roast in an open pan, in the kitchen range, shrink? 

a. 5 – 10%

b. 10 – 15 %

c. 15 – 20%

d. 20 – 25%

e. None of the above

11) Other than improving tenderness, what other effect does electrical stimulation have on meat?

a. Improves color brightness

b. Improves water holding capacity

c. Improves flavor

d. All of the above

e. None of the above

12) Mechanically tenderized meat can also be known as what? 

a. Pinned meat

b. Needled meat

c. Massaged meat

d. All of the above

e. None of the above

13) What is an example of a cut that does not need to be refrigerated when mailed?

a. Hard salami

b. Bologna

c. Frozen Steaks

d. All meat must be refrigerated when mailed

e. None of the above

14) What food-borne bacteria causes one of the top two most common food-borne illnesses? 

a. Salmonella spp.

b. Listeria monocytogenes

c. Escherichia coli O157:H7

d. Campylobacter jejuni

e. None of the above

15) To what internal temperature should all poultry be cooked to? 

a. 140oF

b. 160oF

c. 170oF

d. 180oF

e. None of the above

16) What process have canned hams labeled “Perishable – Keep Refrigerated” undergone in order to reduce the number of bacteria? 

a. Homogenization

b. Pasteurization

c. Sterilization

d. All of the above

e. None of the above

17) What is the recommended storage time for corned beef, uncooked, in the refrigerator? 

a. 1 – 2 days

b. 3 – 4 days

c. 4 – 5 days

d. 5 – 7 days

e. None of the above

18) How do you know when meat cooked in foil or plastic bags is done? 

a. By using a meat thermometer

b. When the color has changed

c. When all of the moisture has boiled off

d. When fork tender

e. None of the above

19) Other than flank steak, what is another less tender cut that can be broiled?

a. 7 – bone steak

b. Top round steak

c. Mock tender steak

d. Bottom round steak

e. None of the above

20) Grilling is similar to which indoor cookery method? 

a. Broiling

b. Roasting

c. Braising

d. Cooking in liquid

e. None of the above

21) When meats are on a rotisserie, why should sweet sauces only be used for basting in the last 15 – 30 minutes? 

a. Sweet sauces break down the protein in the meat

b. Sweet sauces brown very quickly

c. Sweet sauces have too strong a flavor for meat

d. Sweet sauces will lose flavor with longer cooking times

e. None of the above

22) What is the minimum required thickness for steaks and chops for grilling? 

a. ¼ inch

b. ½ inch

c. ¾ inch

d. 1 inch

e. None of the above

23) Why do meats cooked in the microwave not brown well? 

a. Because the microwave cooks with cold air instead of hot air

b. Because the microwave is not for cooking, only reheating

c. Because the microwave does not cook meat to the required internal temperature

d. All of the above

e. None of the above

24) How long should the standing period before carving be? 

a. 5 – 10 minutes

b. 10 – 15 minutes

c. 15 – 20 minutes

d. 20 – 25 minutes

e. None of the above

25) How long does it take for slow cookers such as crock-pots to reach bacteria killing temperatures? 

a. Over 30 minutes

b. Over 1 hour

c. Over 1.5 hours

d. Over 2 hours

e. None of the above
















