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Cooking and Preparing Seafood--Instructor

1. is a form of moist cooking fish.
Baking

Grilling

Oven steaming

Broiling
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Fresh fish takes about to cook per inch of thickness.
a. 5 minutes
b. 10 minutes
c. 15 minutes
d. 20 minutes

3. Shrimp is done cooking when shells are in color.
a. Clear
b. White
c. Pink
d. Red
4, can be used to remove the vein from a shrimp when cleaning shrimp.
a. Shrimp deveiner tool
b. Your fingers
c. Aknife
d. All of the above

5. The four basic handling principles to ensure safe food are:
a. Clean, Separate, Chill, Cook
b. Clean, Cut, Cook, Store
c. Chill, Cook, Store, Reheat
d. Clean, Chill, Cook, Store



