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Test: Chapter 17 – Seafood

Multiple-choice questions
Highlight or circle the correct answer, or enter your answer in the space provided. Note that some multiple-choice questions may have more than one correct answer.
	1.To maintain freshness and ensure a safe and hygienic product, seafood should be:

	a
	Kept as cold as possible with minimum temperature variation

	b
	Prepared as quickly and hygienically as possible

	c
	Be stored separately to other food groups or below cooked foods

	d
	All of the above

	Answer: d


	2.The wastage when preparing fillets from a whole round fish is:

	a
	Always 50 per cent

	b
	Will vary according to species and size

	c
	Always 65 per cent

	d
	The same as when preparing a flat fish

	Answer: b


	3.Crustaceans include:

	a
	Prawn, Scallop, Bug and Rock Lobster

	b
	Squid, Prawn, Bug and Rock Lobster

	c
	Crab, Mussel, Prawn and Oyster

	d
	Prawn, Crab, Rock Lobster and Yabby

	Answer: d


	4.Flathead is a:

	a
	Round and oily fish

	b
	Flat and white fish

	c
	Round and white fish

	d
	Flat and oily fish

	Answer: c


	5.Trout is a:

	a
	Round and oily fish

	b
	Flat and white fish

	c
	Round and white fish

	d
	Flat and oily fish

	Answer: a


	6.Molluscs include:

	a
	Yabby, Mussel, Oyster and Octopus

	b
	Cuttlefish, Scallop, Prawn and Abalone

	c
	Abalone, Cuttlefish, Squid and Oyster

	d
	Mussel, Crab, Scallop and Oyster

	Answer: c


	7.Ideally, fresh fish should be stored at what temperature?

	a
	2–4o Celsius

	b
	0o Celsius

	c
	18–24 o Celsius

	d
	4–6o Celsius

	Answer: b


	8.Scallops that have an opaque rather than translucent flesh:



	a
	Indicate an optimum quality point

	b
	Could have been frozen or come into contact with water

	c
	Is a peculiarity of scallops in general

	d
	Are an indication of age

	Answer: b


	9.A strong smell of ammonia coming from a green Mud Crab indicates:

	a
	The crab is getting old or is possibly dead.

	b
	A desirable quality point when purchasing.

	c
	The crab has been frozen.

	d
	Suggests it should be cleaned of dirt or mud.

	Answer: a


	10.When purchasing fresh seafood it is best to buy:

	a
	Enough to last 4–5 days

	b
	Only enough seafood that will be used within 1–2 days

	c
	Enough seafood to last the week

	d
	Whatever will fit in the coolroom if it is on special

	Answer: b


True or false questions
Highlight or circle the correct answer, or enter your answer in the space provided.

	Answer true or false about preparation of seafood.

	1. The presentation side of a fish fillets is that side closest to the bone.
	True
	False

	2. A Darne is cut from a large round fish.
	True
	False

	3. To maintain quality and ensure hygiene seafood should be defrosted in cold water.
	True
	False

	4. Raw crustaceans are referred to as green.
	True
	False

	5. A bag of prawns labelled 21/30 indicates there are 21–30 prawns inside.
	True
	False

	6. Subcategories of molluscs include univalve, bivalve and crustaceans.
	True
	False

	7. Marrons and yabbies are a freshwater variety of crustacean.
	True
	False

	8. A paupiette and delice can be produced from a trout fillet.
	True
	False

	9. Oysters are best bought live and shucked just before serving.
	True
	False

	10. Crustaceans intended for cooking should be purchased green to avoid toughening.
	True
	False

	Answers: True, True, False, True, False, False, True, True, True, True


Short-answer questions
Enter your answer in the space provided.
	1.Identify five quality indicators when assessing whole fresh fish.

	Appearance – wet, lustrous sheen; no damage to skin; fresh, fishy mucous; scales, if present, should be plentiful and lay flat

Eyes – eyes should be bright, bulging or full, with jet-black pupils

Gills – gills should be bright red, moist with a good covering of mucous

Flesh – flesh should be very firm and springy (elastic) to touch; pressing with a finger should leave no indentation on the flesh

Smell – fresh sea fish should have a clean and pleasant ocean odour; these fish should smell of seaweed

Skin – fish skin should have a strong colouration characteristic of the species and a fresh fish mucous or slime where appropriate

Other suitable answer.


	2.How can you tell when fish is cooked?

	Fish is cooked as soon as it loses its translucent appearance and turns opaque all the way through. To test, insert a fork into the thickest part of the flesh and gently divide it. The fish s cooked if it flakes easily. With a whole fish or cutlet, the flesh should come cleanly away from the backbone. Other suitable answer.


	3.What are the major considerations when choosing a cookery method for fish?

	The flavour and texture of the flesh and whether the flesh is oily or white.


	4.Identify three nutritional benefits of eating seafood.

	Seafood is low in fat.

Fish is low in cholesterol.

Seafood is high in protein.

Seafood is high in vitamins and minerals.

Some seafood is high in Omega-3 fatty acids.

Other suitable answer.


	5.Bony fish are classified according to which three criteria?

	1. Shape – Round or Flat

2. Flesh – White or Oily

3. Habitat – Salt or Freshwater


	6.Identify five ways in which fish may be purchased.

	Fresh
Frozen
Other
Alive for display in tanks
Whole cleaned
Canned
Whole uncleaned
As fillets
Bottled
Whole cleaned – gills, gut and scales removed
As cutlets
As fillets
Pickled
Smoked – cold or hot
As cutlets

Dried and / or salted
As pre-cut portions

Convenience product


	7.Identify five storage requirements of fresh fish.

	0–1o Celsius in the coldest part of the coolroom. Fish stored in a coolroom at 0o Celsius will have approximately twice the shelf life as fish stored at 4o Celsius.

Minimise the temperature variation of the coolroom by limiting the number of times the door is opened and ensure an adequate airflow. Avoid stacking fish on top of each other.

Fresh fish should be stored on ice in a single layer on a perforated tray to allow for drainage. Where this is not possible, ice can be placed in a freezer bag and tied. This prevents fish sitting in water once the ice melts.

Fresh fish should be covered with a wet cloth or plastic sheet.

Ideally, fish should be stored in its own coolroom. Where this is not possible, store fish on the bottom shelf of a coolroom, away from other foods that will absorb odours, such as eggs.

Use on a first-in first-out basis. Ideally, fresh fish should be used within one day. Maximum recommended storage is three days.

Other suitable answer.


	8.Identify and describe five cuts or preparations obtained from a fish.

	Whole – washed, gutted, scaled, trimmed of fins and spiny appendages. The head may be left on or removed depending on the establishment preference.

Fillet –the flesh removed from the skeleton in one long, flat piece. Bones should be removed. Classically skinned before serving; the skin of some fish also is commonly left on.

Delice – a fillet that has been folded into 2 or 3, presentation side out. This is usually done to thin fillets to ensure even cooking and prevent the fillet drying out during cooking.

Paupiette – a fillet that has been rolled from tail to head, skin side in. The skin side can be spread with a farce before rolling. They can be fixed with string or toothpicks. Paupiettes are usually poached.

Suprême – means the best or choicest piece. A suprême is a diagonal cross-cut of a large fillet, such as salmon. Suprêmes are commonly cut on a slant as this gives the impression of a larger portion. Also know as a steak.

Medallion – as for suprême but cut slightly more on a slant. It is then trimmed to an oval or round shape. Wasteful (unless there is a use for trimmings) so rarely sold commercially.

Goujon – ‘fish finger’; diagonal cuts from a fillet – 8cm x 1cm. Usually crumbed and deep fried, but not always.

Goujonette – as above but smaller – 6cm x 0.5cm.

Darne – crosscut through the bone of a whole large round fish approx 2–3cm thick, for example, salmon, kingfish. Also known as a cutlet.

Ciseler – ‘chiselled’; the process of making shallow diagonal cuts to the thickest part of the fillet just behind the eyes. This is done to ensure even cooking. Cuts should slant from head to tail.

En Tresse – ‘plaited’, performed with three strands. Can be done with two different coloured flesh, such as bream and salmon.


	9.Name the two categories of shellfish.

	Crustaceans, Molluscs


	10.Give three examples of a Cephalopod.

	Squid, Calamari, Cuttlefish, Octopus, Baby octopus, other suitable answer.


	11.Give three examples of a bivalve mollusc.

	Oyster, Mussel, Scallop, Pippie, other suitable answer.


	12.Identify the quality points you would look for when purchasing a live crab.

	Desirable
Less desirable
Be vigorous if alive
Smell of ammonia
Feel heavy for their size
Light with cracked shells
Sound solid when tapped
Sloshing sound if gently shaken
Have all legs and claws in tact
Missing body parts
Brightly coloured, lustrous, 
hard shells – except for soft shell crabs


	13.Explain how a live Rock Lobster should be humanely killed prior to preparation.

	There are two acceptable methods for killing crustaceans:

(1) Stunning followed by dissection or cooking. This is the preferred method.

(2) Killing without stunning, by dissection and nerve destruction.

Stunning followed by dissection or cooking: The most humane method of killing crustaceans is to effectively chill the animal(s) to produce insensibility, followed by killing through splitting and spiking to destroy the animal’s nerve centres or cooking.

Crustaceans must be rendered insensible through chilling by either:

Rapid refrigeration in air (in a refrigerator or freezer at a temperature below 4o Celsius for a minimum 20 minutes) or

Immersion in an ice slurry. This method is only suitable for tropical marine species. Temperate species should not be chilled in this way, as these animals are likely to be affected by osmotic shock caused by the drop in salinity of the water by dilution with ice.

Cooling should be of sufficient time (minimum of 20 minutes) and temperature to lower the body temperature until there is no detectable movement of the eyes, claws or tail when handled. This will in part depend on the type and size of the species.

Killing (without stunning) by dissection and nerve destruction

Lobster

Lobsters can be killed humanely through splitting the body from head to tail longitudinally to destroy the nervous system. Refer to Diagram below.
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The whole procedure should take no longer than 10 seconds.


	14.Identify three guidelines to be observed if holding live seafood for sale.

	Keep at a temperature slightly below the animals’ normal temperature range. This reduces the need for oxygen as well as reducing the need to feed and minimises cannibalism. Fish only feed as required to maintain condition. Uneaten food causes deterioration in water quality.

Keep in a holding system of suitable size so as not to cause physical damage.

Check regularly for weak or damaged individuals. Such animals should be disposed of humanely.

Only mix compatible species.

Keep away from bright light if this is detrimental to their welfare.

Keep away from unnecessary disturbance.

Store and displaye in compliance with all relevant legislation.

Other suitable answer.


	15.Identify five types of usable waste that can be obtained when preparing fish and shellfish.

	Fish bones for stock

Fish trimming for stock, stews, soups, farces or fish cakes

Crustacean shells for bisques or sauces

Squid ink for natural food colour

Tomalley of prawns for bisques and shellfish reduction sauces

Other suitable answer
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