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Cookery for the Hospitality Industry 6th Edition

Test: Chapter 19 – Meat

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.Lamb meat from an animal with one set of permanent incisors is known as:

	a
	Lamb

	b
	Hogget

	c
	Mutton

	d
	Capretto

	Answer: b


	2.Dark-coloured meat in slaughtered animals can be caused by:

	a
	The animal not being bled properly

	b
	The carcass being chilled too quickly

	c
	The animal not having enough water before slaughter

	d
	All of the above

	Answer: d


	3.Under ideal processing and storage temperatures, vacuum-packaged beef will keep safely for:

	a
	6 weeks

	b
	9 weeks

	c
	12 weeks

	d
	14 weeks

	Answer: a


	4.Cold shortening of carcass meat causes:

	a
	Tenderisation of meat

	b
	A decrease in carcass size

	c
	The meat muscle to become tougher

	d
	The meat to go dark red in colour

	Answer: c


	5.After roasting, meat should be rested to allow:

	a
	Time to prepare the vegetables and accompaniments

	b
	The muscle to relax and the meat juices to set

	c
	Excess fats run off the roast

	d
	The meat to reach a serving temperature

	Answer: b


	6.Which cookery method is best suited to cooking veal or lamb shanks?

	a
	Roasting

	b
	Stewing

	c
	Shallow frying

	d
	Braising

	Answer: d


	7.Which of the following cuts is not obtained from a beef tenderloin?

	a
	Fillet

	b
	Tournado

	c
	Châteaubriand

	d
	Noisette

	Answer: d


	8.Which are the secondary meat cuts from a leg of veal?

	a
	Wing rib, topside, shin, and shank

	b
	Shank, silverside, topside and round

	c
	Round, shin, striploin and topside

	d
	Silverside, topside, shank, and rack

	Answer: b


	9.Connective tissue in meat does not include:

	a
	Elastin

	b
	Collagen

	c
	Silverskin

	d
	Fat

	Answer: d


	10.The process of inserting strips of fat into a piece of meat is known as?

	a
	Barding

	b
	Marinating

	c
	Larding

	d
	Denuding

	Answer: c


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 meat.

	1. Pork carcases weighing over 90 kg are best suited to smallgoods manufacture.
	True
	False

	2. Fresh meat should be stored separately to cooked meat.
	True
	False

	3. Offal is also known as ‘fancy meat’.
	True
	False

	4. Trays containing cut meat should be changed daily.
	True
	False

	5. Sheep meat is classified by age.
	True
	False

	6. Meat should be stored in a cold, dry environment.
	True
	False

	7. Marbling is a term used to describe fat deposits within meat.
	True
	False

	8. Vacuum packaging extends shelf life and assists in ageing meat.
	True
	False

	9. Grain-fed beef exhibits more marbling in meat than pasture fed beef.
	True
	False

	10. Goat meat can appear on menus as capretto.
	True
	False

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


Short-answer questions
Enter your answer in the space provided.
	1.Identify the three main classifications of sheep.

	Lamb, hogget and mutton


	2.Identify four factors that can affect the tenderness of meat prior to slaughter.

	Factors include: breed, age, sex, diet, stress, access to water, other suitable answer.


	3.Identify four ways in which meat can be tenderised after slaughter.

	Methods include: electrical stimulation, tenderstretch, mechanical processes such as mincing or grinding, chemical processes such as marinating and cryovacing, physical processes such as pounding and beating, as well as ageing meat. Other suitable answer.


	4.Identify six fancy meats commonly sold in Australia.

	Fancy meats (offal) include: liver, brain, kidney, tongue, sweetbreads, oxtail, heart, tripe, other suitable answer.


	5.List three ways of improving the cooking qualities of lean meats.

	Methods include: marinating, larding, barding or pique. Other suitable answer.


	6.Identify five storage requirements for fresh meat.

	Storage requirements include:

Temperature 0–4o Celsius with minimum variation. The lower the storage temperature, the longer the shelf life.

Constant relative humidity of 90 per cent.

Large joints of meat should be well spaced to allow for adequate air circulation. Do not overcrowd the coolroom. Sufficient air flow is important to maintain constant temperature and humidity.

Cut meat should be stored fat side up in single layers and in covered in trays, which should be changed daily.

Store different meat types separately.

Store raw meat below cooked meat.

Check cryovaced bags to ensure they are intact. Blood in the bottom of cartons can indicate a bag that has been perforated and shelf life will be dramatically reduced.

Rotate your stock.


	7.Explain two benefits of vacuum packaging meat.

	Vacuum packaging significantly extends the storage life of chilled meat. Its major advantage is that it allows ageing to take place in a totally controlled environment, without excess loss of product though premature spoilage or evaporation. Other suitable answer.


	8.Explain the term Aus-Meat. What benefits does Aus-Meat offer?

	Aus-Meat is a technical language that has been developed to standardise the description of Australian meat cuts. This system of descriptions is used uniformly by livestock producers, abattoirs, wholesalers, boning rooms, retailers, restaurateurs and the hospitality industry to describe and order their meat requirements.

This is a fast and accurate way for producers, processors and end users to communicate their requirements to each other. The system ensures consistent quality because it defines procedures in meat-handling, processing, storage, packaging and labelling. Other suitable answer.


	9.Explain the term Meat Standards Australia. What benefits does this program offer?

	Meat Standards Australia (MSA) is a consumer-based grading system that sets out to predict eating quality for beef cuts. It takes into account the production and processing of beef carcasses and the effect this has on the eating quality of the meat. Also considered is the appropriate method of cookery. MSA is a voluntary cooperative program. Licensed participants ensure product integrity through DNA sampling of every carcase graded to enable traceback. Meat cuts are marketed at three consumer-set levels: 3-star (Tenderness Guaranteed), 4-star (Premium Tenderness) or 5-star (Supreme Tenderness).

Other suitable answer.


	10.Identify five restaurant cuts that can be obtained from a beef fillet (tenderloin).

	Restaurant cuts include: châteaubriand, fillet, medallion, tournedo, mignon, mignon strips or sauté strips
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