2010 Texas Tech Area FFA Meats Judging Contest 
Written Test

April 10, 2010
Instructions: Please choose the best answer according to the Yellow Pages.
1. Why does some well done pork, cooked with a moist heat cookery method, have a pink color? 

a. Naturally occurring nitrites and nitrates in the meat
b. Heterocyclic aromatic amines (HAA’s) 

c. Polynuclear aromatic hydrocarbons (PAH’s) 

d. Carbon monoxide
e. None of the above
2. Defrosted meats and poultry can be refrozen only if_______________ ? 
a. they are wrapped in vacuum packages
b. they were defrosted in the refrigerator
c. they have been held at room temperature longer than 6 hours
d. they are defrosted outside
e. None of the above
3. Why do the surfaces of the subprimal cuts of beef in vacuum packages look so dark? 
a. Due to excessive myoglobin found on the surface
b. Due to blood that has surfaced
c. Due to proteolytic enzymes in the package
d. Due to the elimination of air in the package
e. All of the above are true
4. What common foodborne bacteria can cause one of the top two most common foodborne illnesses? 
a. E.coli 0157:H7
b. Staphylococcus aureus

c. Salmonella enteritidis

d. Listeria monocytogenes

e. Campylobacter jejuni
5. Traditionally, the “London broil” was prepared by selecting top quality __________? 

a. Skirt steak
b. Prime ribeye steak
c. Flank steak
d. Pork chops
e. London steak
6. What is the recommended freezer storage time for ground beef, veal, and lamb? 
a. 1 month
b. 3 to 4 months
c. 2 to 3 months
d. 1 week
e. Bacon cannot be frozen
7. What is a turkey ham? 
a. Turkey product formulated to resemble a pork ham

b. Only made from turkey thigh meat

c. Cannot contain skin and surface fat

d. Cured and may or may not be smoked

e. All of the above

8. What ribs does a lamb hotel rack include? 

a. Ribs 1 through 6
b. Ribs 6 through 12
c. Ribs 3 through 7
d. Ribs 12 through 13
e. None of the above

9. What is the chemical used to tenderize meat that is derived from a pineapple? 

a. Papain

b. Bromelin

c. Ficin

d. Electrical Stimulation

e. Papaya

10. What cookery method is a lowfat method of cooking in which no fat or water is added to the pan and meat is only turned once? 
a. Stir frying
b. Panfrying
c. Panbroiling
d. Braising
e. None of the above
11. When buying uncooked, boneless meat, how much meat should be allowed for each serving? 
a. 1/4 to 1/3 pound per serving
b. 1/3 to 1/2 pound per serving
c. 3/4 to 1 pound per serving
d. 1 to 2 pounds per serving
e. None of the above

12. What is the maximum fat content in beef patties?

a. 10%  

b. 20%

c. 30% 

d. There is no Federal standard regulating ground beef patties
e. Added beef fat

13. How thick should steaks and chops be to broil satisfactorily? 

a. 2 inches
b. ¾ to 1 inch
c. 1 ¼ to 1 ½ inch
d. ½ inch
e. None of the above

14. When cured ham returns to within ___ % above the original weight, it is labeled “ham, water added.” 
a. 30 
b. 10 

c. 7 - 14 

d. 20
e. None of the above
15. How can overcooking the edges of a roast be prevented? 
a. By shielding the areas with small pieces of aluminum foil
b. By slashing the fat edges with a knife
c. By cooking on a low power setting
d. By covering with plastic wrap
e. None of the above

16. What is the “fell” on a lamb and should it be removed? 

a. The pelt; yes 
b. The head; yes
c. The paper-like covering; no
d. The paper-like covering; yes
e. None of the above
17. What common foodborne bacteria was first found in chocolate milk in the United States? 
a. Clostridium perfringens

b. Yersinia enterocolitica

c. E.coli 0157:H7
d. Staphylococcus aureus

e. Listeria monocytogenes

18. How many bacteria does it take to cause illness? 
a. 100
b. 1000
c. 1 million
d. 1 billion
e. No exact number
19. True or False: The USDA cannot investigate alleged foodborne illness as a result of eating restaurant food. 
a. True
b. False
20. How long does it take to defrost a large roast? 
a. 12 to 14 hours
b. 3 to 5 hours per lb.
c. 1 day per 4 to 5 lbs. 
d. 4 to 7 hours per lb. 
e. None of the above

21. If a pork ham is labeled “cook before eating,” how much more cooking is recommended? 
a. Internal temperature of 140°F
b. Internal temperature of 150°F

c. Internal temperature of 160°F

d. Internal temperature of 170°F
e. None of the above
22. How long can cooked or raw meat be left out indoors and still be safe to eat? 
a. 2 hours
b. 1 hour
c. 30 minutes
d. 10 minutes
e. None of the above.
23. Is it legal to sell a product after the sell-by date or put a new date over the original one? 
a. No, product dating is required by law
b. Yes, product dating is not required by law
c. No, the food is not safe 
d. No, it’s probably infected with Clostridium botulinum if it is after the sell-by date
e. None of the above

24. How do you cook foods in a crock pot safely? 

a. Do not fill the cooker more than 2/3 full.

b. Always place a lid on the slow cooker.

c. Start the appliance on the high setting for 30 to 60 minutes.

d. All of the above

e. None of the above

25. What is the recommended refrigerator storage time for casseroles? 
f. 1-2 days
g. 2-3 days
h. 3-4 days
i. 3-5 days
j. None of the above

