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All the good news about seafood -—the
health and nutritional benefits, the wide
varieties and flavors—has had a positive
effect on consumption; people arc cating
more seafood. Yel consumers want to be
assured that seafood is as safe as or safer
10 ¢at than other foods.

When you hear “seafood safety,” think
of a safety net designed (o protect you, the
consumer. from food-bome illness. Every
facet of the scafood indusiry, from har-
vester (o consumer, plays a role in holding
up the safety net.

The role of state and federal agencies,
fishermen, aquacuiturists, retailers, proces-
s0Ts, restaurants, and scientists is fo pro-
vide, update, and carry out the necessary
handling, processing, and inspection proce-
dures Lo give consumers the safest seafood
possible. The consumer’s job is to follow
through with proper handling techniques,

tfrom purchase to preparation. It doesn’t

matter how many regulations and inspec-
tion procedures are set up: the final edge of
the safety net is held by the consumner,

This bulletin will give you the infor-
mation you need to cducate yourself and
be assured that the fish and shellfish you
consume is safe. The most commaon food-
bomne illnesses are caused by a combina-
tion of bacteria naturally present in our
environment and food handling errors
made in commercial settings, food service
institutions, or at home.

Seafood Inspection

Fish and shelifish. just like milk, baked
goods, fruits, vegetables, and groceries of
alf types, are subject to the Food, Drug, and

Cosmetic Act, administered by the U.S.
Food and Drug Administration (FDAY,
The FDA inspects seafood plants to ensure
compliance with sanitation and processing
regulations, monitors seafood products for
conformance to regulations goveming pes-
ticides and other contaminants, and main-
tains extensive surveiliance of imported
seafood products at the port of entry.

The “safety net” for seafood is different
from that for meat and poultry. Because
warm-blooded animals are capable of trans-
mitting diseases they rhay have to humans,
meat and poultry have different inspection
needs. The FDA Office of Seafood has
announced a new, mandatory fish inspec-
tion program that is based on the Hazard
Analysis Critical Con-  §
tro} Point (HACCP)
system. Under this ‘é
system, seafood 15
monitored at criti-
cal points in its
joumey from sea

1o consumer PP
to insure t
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quality and j
safety.
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The FDA also has issued 11s updated
Mode]l Food Code. which is designed 10
help state and local govermments prevent
food-bome illness. The code incorporates
HACCP principles and outlines practices
for safe food handling ut the revail level.

There are several other programs in
place 10 insure the safety of our seafood.
State agencies monitor water qualily m
shellflish-growing arcas, and many sea-
food companies subscribe 10 inspection
programs offered by the Nanoenal Marine
Fisheries Service {NMFS). of the Naiional
Oceanic and Atmospheric Adminstration
in the U.S. Department of Commerce.

One is a long-eseablished,

federal inspection pro-
gram; the other 1s a new
inspection program
bused on HACCP.
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The HACCP system keys on identily-
ing and menitoring the critical points in
handling and processing food where the
sisk of contamination is greatest. Scafood
plants will design their own HACCP plans
based on the types of products and how
they are processed, and submit them to the
FDA and NMFS for approval. The FDA
and NMFS then will monitor the piant’s
implementation of the plans. The HACCP
plans will check everything from the maxi-
mum time fish can remain on a toading
dock, to the temperature of the room where
filleting is heing done. 1o the tength of time
treaded shrimp are chilled after cooking.
The goul of the new inspection program is
to prevent problems before they stan.

Overall, the message to consumers
about seafood is good. The vast majority
of seafood in the marketplace is safe, and
most hazards can be eliminated or pre-
venied by proper handling and thorough
cooking. This is where the consumer plays
a major role. By leaming the proper guide-
lines for buying. handling. storing, and
preparing seafood, you can help insure that
there are no holes in the seafood safety net.

Buying Fresh Seafood

What should you know in order to pur-
chase high-quality seafood? First, it's
importam 1o buy scafood from reputable
dealers—ihose with a known record of
safe hundling practices—and avoid road-
side slands. And since sealood is highly
perishable, purchase il lase. Make sure the
raw Juices from seafeod do not drip on
other fouds, expecially 1hase that will be
cilen withowt further cooking. (Bacteria in
the raw juices can cause cooked foods 1o
spoib. and since these foods are already
cooked, there won't be any chance for the
bacteria 1o be desiroyed.) You can avoid
Crins-comamination in your shopping cant
by enclosing individua! packages of sea-
foad i plastic bags,

When hyying fresh scafood, use your
eyes, hands, and nose. Buy what looks the
hest and smells good. Fresh fish should
have little or no odor. The odor is often
described as that of a sea breeze.

Note that the word “fresh” refers to
seafood that has nat been frozen. Yet
“frozen” does not have a bad connotation,
Frozen seatood can be superior in quality
to fresh seafood. so base your purchase on
product quality. (Products labeled “fresh
frozen”™ indicare the seafood was frozen
while it was fresh, in many instances with-
in hours of harvest, If fishery products
were frozen and thawed for retail sale they
should be labeled "previously trozen.”)

How can you determine the quality of
fresh seafood in the store? First, look at
the dispiay. All fresh seafood should be

held as near 1o 32°F as possible, which is
maintained by refrigeration and/or ice.
Fresh seafood should feel cold to the
touch, not cool.

Whole Fish. Whatever the variety, whole
fish have certain characteristics that indi-
cate freshness. They should have bright,
clear, full eyes that arc often protruding. As
the fish loses freshness, the eyes become
cioudy, pink, and sunken. The gills should
be bright red or pink. Avoid fish with duil-
colored gills that are gray. brown, or green.
Fresh fish should be free of loose or slough-
ing slime. The flesh should be firm yet elas-
tic, springing back when pressed gently
with the finger. With time, the flesh be-
comes soft and slips away from the bone.
The skin of a fresh, whaole fish should be
shiny with scales that adhere tightly, Char-
acteristic colors and markings start to fade
as soon as a fish lcaves the water.

Fish Fillets or Steaks. Note that fitlets
and steaks should have firm, elastic flesh
and a fresh-cut, moist appearance, with no
browning around the edges. Fillels separate
if they are left too long in the case. The
flesh should be almost translucent - --as if
you can almost see through it. There should
be little evidence of bruising or reddening
of the flesh from rctention of blood. Pre-
packaged steaks and fitlets should contain
a minimum of liguid. Fish fillets stored m
liquid deteriorate quickly.

Shellfish. They may be sold live, cooked,
or fresh-shucked. Each form and species
has different quality signs to examine,

The shells of live clams, oysters, or
mussels should look moist and be tightdy
closed. If the shells gape slightly, have your
retailer tap them. If the shells do not close,
do not purchase them. Do not purchase live
shellfish with cracked shelis, The bottom
shell of an oyster should be welt cupped—
a sign that the oyster inside is plump and
well formed. The “neck™ or “snout” of
soft-shelied clams should show movement.

The meats of fresh-shucked clams, oys-
ters, or mussels should be plump and cov-
ered with their liquor. Their liquor should
be clear or slightly opalescent (stightly
milky or light gray) and free of shell or grit.
There should be no strong edor.

Scaliops are not sold live because they
are highly perishable. Scallops are shucked
at sea shortly after capture. Fresh scatlop
meats have a firm texture and a distinctly
sweet odor. A sour or iodine smell indi-
cates spoilage. The smalter bay and calico
scallops are usually creamy white, al-
though there may be some normal light
tan or pink coloration. The larger sca scal-
lops are also gencrally creamy white,
although they may show some normat
light orange or pink color.
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Live crabs and lobsters should show
leg movement, and the 1ajl of lobstery
should curl tightly undemncath the body
and not hang down when the lobster i5
picked up. Lobsters and crabs will not be
very active if they have been refy perated
but they should move at least a little bi ‘

Cooked lobsters or crabs in the shel|
should be bright red and have no disagree-
able odor. Picked lobsier meat will be
snowy white with red tints, while crap
meat is white with red or brown tints, de-
pending on the species or the section of
the body it was picked from. Cooked,
picked lobster or crab meat shoold have
good color and no disagreeable ador.

Raw shrimp meat should be firm ang
have a mild odor. The shells of most varj-
eties are translucent with a grayish green,
pinkish tan, or light piak tint. The shells
should not have biackened edges or black
spets  -this is a sign of quality loss. Cooked
shnmp meat should be firm and have no
disagreeable odor. The color of the mea
should be white with red or pink tints.

When buying whole squid, look for
eyes that arc clear and full. The skin should
be untorn and the meat very firm. The skin
of fresh squid is crearn colored with red-
dish brown spots. As squid ages, the skin
tums pinkish and the flesh will yetiow,

Label-Dated Seafood. Buy pastenrized
crab meat and other products only if the
“sell by™ or “use by date has not expired.
While helpful, these dates are reliable only
if the seafood has been kept at the proper
temperature during storage and handling.

Mail-Order Seafood. Gift seafood 1s
a growing specially market. mainly for




gourmet products, Fresh and frozen sea-
foexd are also available to people biving far
away from the resource. Maine lohsiers
can be shipped anywhere in the ULS.
Cunned salmon, canncd chopped clams,
seaftnkt seasomings and marinades, and
some simoked products are shelf-stable
amd require no refrigerarion. However,
any nther fresh or frozen seafomd product
musLarrive ws cold as if eefngerated inoor-
der e be sate. Belore ordering such ftems,
ask how and when the product witl be
shipped, and whether a cold source will
be inclwded (o0 ensure that the product will
be received cold.

Try w he home when your order ar-
rives, s you can put it right in your refrig-
crator or freczer. If you aren’t home, give
specific instructions about where it should
be left, TF vou receive s package containing
bive shellfish, or fresh or frozen seatood,
check the item upon receipt o see f the
shelltish are alive, the fresh product is as
cokl s if refrigerated. and the frozen prod-
udi s frosen. If it is not, call the mail-
order company for a replacement thal will
arrive cold, or request o refund.

Hundling and Storing Fresh Seafood

Onee you've bought your sealood, pack
it separately or at the wp of your grocery
bugs. Amd no matter what time of year it is,
if your trip home from the store is more
thins an hour, pack the scafood in 4 coaler,

The storage life of seafood depends on
how well you take care of i, whether it is
a4 whele fish or a live oyster. When your
seafoud purchase arrives home, store it in
the voldest part of your refrigerator al o
lemperature as close 0 32°F as possible,
Many home refrigerators operate w 40°F;
therefore, fish will Tose quality faster,

Fish, Fish bruises easily. so hift a whole
lish with both hands and avoid holding i
by the it. Puck dressed lish on ice 1n the
refrigerator, Seal fillets or steaks in plastic
bags or containers; then cover them with
ice in trays or pans, Empty the meltwater
regularty and add more ice as pecessary.
Fish that 1s not prepackaged should be
wushed under cold, rurining water and pat-
ted dry with an absorbent paper towel. The
fish should then be wrapped in a moeisture-
proof paper or plastic wrap, placed mn 4
heavy plastic bag, or stored in an air-tight,
rigid container until ready for cooking.

The shelf life of [ish depends on the
vanely and its quality at time of purchase,
In general. you showld use tish guickly-—
within onic (o two days.

Shellifish. Handling and storage puide-
lines vary according to the variety of shel!-
fish you purchase.

# Store live shellfish in a shajlow dish
covered with damp towels or moistened

paper toweis. Never put live shellfish in
water or in an air-tight container where
they could suffocate and dice.

€ Scrub live oysters, clams, and mus-
sels just prior te shucking or cooking with
i sttE brush such as a vegetable brush,

@ Mussels and clams in the shetl (live)
should be used within two to three days;
oystees i the shell, from seven {0 ten
days. Some shells may open during stor-
age. If so, tap them. They will close if
ative: il not, discard the.

® Slore shrimp, squid. and shucked
shellfish in a leak-proo! bag, plastic con-
tainer, or covered jar. Syuid and Freshly
shucked clatns have a shelf life of one 10
two days. Shrimp and scallops have a
shetf life of about two 1o three days. And
freshly shucked oysters have a shelf life of
five to seven days.

¢ Live lobsters and crabs shoutd be
couked the same day they are purchased.
Store cocked whole Tobsters or crabs n
rigid air-tight containers and use them
within two 1o three days, Cooked, picked
lobster or crab meat may be stored 1 2
sealed moisture-proof plastic bag or air-
ught plastic contziner for three to four days,
Paseurized crab meat can be refrigesated
for up to six months before opening; wse il
within three to five days after upening.

Leftovers. Tuking care of leltovers s a
cntical food handling step and is often
where erron can occur, sometimes resuli-
ing in {food-borne illness.

To prevent a problem at this step, wash
hands before handiing leftovers and use
clean utensils and surfaces. Refrigerate or
freeze lefiovers in covered, shallow iless
than 2 inches deep) containers within 1wo
hours atter cooking. Leave air space around
corttainers 1o allow circulation of cold air
and to help ensere rapid, cven cooling.

When preparing seafood for later use.
refrigerate or freeze it immediately after
cooking in covered, shallow contamers,
Refrigerators and freezers are designed 1o
compensate for the addition of a few tem-
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pormnly hot fouds without afbowing other
foeuds 16y wamm up.

Date Teftovers so they can be wsed winh-
in a safe time as showo m the cold-sterage
chan on page 4. Belove senong. convey amd
reheat lefiovers 10 1607 F. Soups, sagces,
and other “wet” foods shoutd be rebeeated
1o a rotting boil.

If in doubt, throw st out. Discard out-
dated, obviousy spoiled. of posably une
safe leftovers in g garbage disposal or in
tightly wrapped packages.

Buying Frozen Seafoud

The technology of handling scaloud
has tmproved tremendously in recent
years. Commercially trosen fish has been
quickly frozen ar iis peak. and the con-
surmier can now {ind & wide chotee of 1op-
gquality and wholesome seafood i the
freeser vase. When properly thawed. Iro-
zen tish is comparable ta Tish that was
never frozen. Buth exhibin the qualines of
tfreshness described previsusiv.

Frozen fish and shellfish shoold be
packaged in a close - fitling, moisture proot
package. Sclect packages from below the
load line of the freeser case. Look for pack-
ages that still have their onginal shape and
the wrapping tntact with litile or no visible
ice. Seafood should be frozen solid with no
signs of freezer bumn, such as discoloration
or drying wn the surface, and have no
objectionable odor. The same guidehines
apply for frozen prepared seatood. such
as crab cakes. breaded shnmp. or fish
sticks. Do not altow the package 10 defrost
during transporiation.

Storing Frozen Fish

Afier shopping, immediaiely siore conn-
mercially wrapped frozen seafoond 1n vour
freczer. Put it in the coldest part of e
freczer, at o temperature as close w = 20°F
as possible. Ax with other froven foods.,
avoid prolonged storage tny planming yvour
purchases, keeping in mind “first in. firs
out.” Commercially frozen scafuoind can he
stored i the freezer for up to vix months,



,‘5 Seafood Storage Guide

Purchased Commercially Thawed; Never Frozen
Frozen For Freezer Purchased Fresh Or Previously Frozen &

Product Storage & Howme Frozen Home Refrigerated

Fish Fillets/Steaks
Lean

: 10-12moniths 6-8months ~ = 3Ghous
Haddock Hafibat | 10-12 months 6-8 months 36 howss
Sea Trout, Rockfish 8-9 months 4 months 36 hours
T o 6.9 ricaths | 4 months “ 36 hours

' 6-8 months o N/A*® "~ 36 hours
7-9 months N/A* 36 hours

“i. Gioahs  Gmomhs  Sdays
6 months 6 months 3 days
ONJA® _ 4 months o 5-Trmomths
N/A* N/A* 6 months
U dmew San
12 months 9 months 7 days
9 months 5 months 4 days
e s C araays
N/A* N/A* 5days
e o e
8 months 6 months 4-5 days
. B-9mooths . Amomhs . . I6hows .

momhs T Smomths . . NA*
16 months 10 months N/A*
o Bmonts LS NAS L A
18 months N/A* N/A*

Smoked Fish

Y TS Cdmodtst - 3iddays

Salrnon, Whitefish
N/A* 2 months 5-8days

NoA* = Not Apphicable or Nor Advised.

__-‘-ﬁh“—h—_




Freezing fish at home should be ee-
served for those times when you end up
with more than you can immediately cal,
such as after a fishing tip or if someone
cancels out for dinner. Freczing fish or
shelifish in the home or commercial freczer
will not improve quality; it only holds it at
that point in time.

To freeze seafoed at home, start with a
high-quatity and carefully handled prod-
uct. Fish should be cleaned first under
cold water and then patted dry. Wrap with
plastic wrap, excluding as much air as pos-
sible. Then overwrap your fish with freezer
paper or aluminum foil. There are also spe-
cially designed plastic bags for use in the
fieezer. These may also be used for fish.
Carefully seal all packages and label with
conicnts, amount, and date. Place the pack-
ages in the coldest part of the freezer where
the ¢old air can circuiate around them,
freezing them quickly.

Shellfish such as shucked clams, oys-
ters, or musscls can be frozen in rigid air-
tight plastic containers. Be sure the meats
are covered with their liquor and there is a
#-inch space between the liquid and the
comtainer lid i¢ allow for expansion. Scal-
lops may be frozen in plastic freezer bags.
Be sure to exclude air and seal tightly or
pack scallops tightly in covered freexzer
containers. Frozen, shucked shelffish can
be stored for three to four months.,

Most shrimp availabie in the marker has
been previously frozen. Be surc shrimp has
not been frozen if you plan to freeze it. Re-
freezing shiimp under non-commercial con-
ditions can significantly affect the flavar
and texture, and, in some cases, may make
the shrimp, when thawed, unsafe to eat.

The National Fisheries Institute has de-
veloped a seafood storage guide (a1 left)
for fresh and frozen products. This guide
indicates optimal shelf life for seafood
products held under proper refrigeration
or freezing conditions, Temperature fluc-
iuations in home refrigerators will affect
optimal shelf life, as will opening and
closing refrigerators and freezers oficn.

Alshough these storage times ensure a
fresh preduct for maximum refrigeration
siorage life at 32°F, the consumer should
plan on using seafood within 36—48 hours
for optimal quality.

To determine the approximate storage
time fos species not listed, ask your retailer
which category {lean, fat, shellfish,
hreaded, or smoked) they fall within and
refer to the guide.

Thawing

It is not always necessary to thaw sea-
tood hefore cooking. depending on how
it will be prepared. I thawing is not

necessary, simply double the cooking time.
But if your recipe calls for coating, rolling,
or stuffing, or if the fish is in a block. you
will need to defrost it to facilitate handling.
Plan ahead; defrost the fish ovemight in
the refrigerator. This is the best way to thaw
fish to minimize loss of moisture. A one-
pound package will defrost within 24 hours.

Never defrast seatood at room temper-
ature or with het or warm water. Bacteria
on the surface will begin to multiply and
cause spoilage. If you forget to take your
seafood out of the freezer ahead of ume,
place it in the sink under cold, running
water. A one-pound package wili defrost
in approximately one hour.

You may also use your microwave oven
1o partially thaw your fish. Use the lowest
defrost setting, which is usually 30% power
and follow the manufaciurer’s instructions
for time based on amount of fish. (A pound
of fillets defrosts in five 10 six minutes.)
The fish should feel cool, pliable, and
slightly icy. Be careful not to overheat it
and begin the cooking process. Foods
defrosted in the microwave oven should be
cooked immediarely after thawing.

Preparation—Keeping It Clean

Finally, it’s time to prepare your sea-
{vod! But before you begin, remind yous-
self of these important sanitary guidelines
developed by the U.S. Departraent of Ago-
culture Food Safety and Inspection Service:

¢ Be sure the food preparation area
and all surfaces and utensils that will
touch food are clean. Always wash your
hands with soap and warm water for at
least 20 seconds before beginning food
preparation, before working with new food
or new utensils, after finishing food prepa-
ration, before serving food, and afier go-
ing 1o the bathroorms.

¢ Do not let juices from raw finfish,
shellfish, meat, or poultry come inte con-
tact with other foods. Wash cutting board,
utensils, counter, sink, and hands with hot,
soapry water immediately afler preparing
raw seafood, meats, or poultry. Also, use a
fingemail brush to clean under nails and
cuiicles. Keep dishwashing sponges and
cloths ¢lean.

# Use cunting boards that are easy to
clean— plastic, acrylic. or rubber cotmpo-
sition are good choices. Wooden boards
may look pretty, but they should only be
used for cutting breads because they are
poreus and difficult to cican thoroughly.

® Don’t taste any food of animal origin
(meat, poultry, cpgs, fish, of shettfish) when
it’s raw or during cooking.

#® Serve your cooked seafood on clean

plates. Never put it back oo the plate that
held the raw product.
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Cooking — General Rules

Cook fish and sheilfish thoroughly. Fish
is conked when it begins 10 flake and loses
its translucent (raw) appearance, Cook
fish until it reaches an internal lempers
ture of 140°~145°F. Follow processor’s
directions when prcparing frozen. pack-
aped seafood products such as frozen,
breaded fish portions.

Seafood iy usually baked in a moderate
to high oven (425°F). Do net use recipes
that call for cooking without a reliable and
continueus heat source, Avoid intermupted
cooking — cormpletely cook fish and shell-
fish at one time. Purtial or interrupted
cooking often produces conditions that en-
courage bacterial growth. The fallowing
rule is a good guide when cooking scafood.

The 10-Minute Rufe. To properly cook
seafood, vse the ~10-Minute Rule.” It ap-
piies to haking, brotling. steaming. poach-
ing, and barbecuing.

1. Measure the fillet or steak at its thick-
est poinl. If the fish is swffed or rolled.
measure it afier stuffing or rolling.

2. Cook for 100 minutes per inch. at
400°-450°F. tuming the fish halfway
through the cooking time. For example. a
-inch fish steak should be cooked 3 min-
utes on each side tor a total of 10 minues.
Pieces of fish less than A-inch thick do
not have to be tumed over.

3. Add 5 minutes 1o the tota]l cooking
time if you are cooking the fish in foii or
if the fish is cooked in a sauce.

4. Double the cooking time for frozen
fish that has not been defrosted.

Cooking Shellfish. Be careful not lo
overcook shellfish, So often shellfish are in
small pieces and can easily be overcooked.
hecoming tough, dry. and flavoriess,

Some sheilfish. such as canned clams
or cooked, picked crab meat and surimu
products {imitation shellfish), are already
cooked when purchased. In this casc. heal
the precooked shellfish or surimi product
to (he desired temperature without cook-
ing further.

Scallops and shrimp turn firm and opague
when cooked. It takes from 35 minutes o
boil or steam onc pound of mediem-sized
shsimp and 34 minutes te cook scaliops.

Shucked shelifish. such as clams. mus-
sels. and oysters, become plump and opague
when cooked. The FDA recommends that
shucked aysters be boiled or simmered for
at Jeast 3 minutes, fried o oil for at least
10 minutes a1 375°F. or baked at 430°F
for at ieast 10 minvtes.

Steam clams, mussels. and oysters mn
the shell for 4-9 minutes from the stast of
steaming. Use small pots (o sieam shedlfish.
H 100 many shells are cookmg at omce. s



possible the centers won™t cook thoroughly.
Discard any clams, mussels, or oysters thal
do not open during cooking. Closed shells
indicate they may not have received ade-
quaie heating.

Boiled lobsiers or steamed crabs turn
bright red. Allow 10-12 minutes per
pound of lobster, stariing 10 time when
the water returms 1o a boil. Steam crabs
25 minutes when two to thice dozen, de-
pending on size. have been placed in a
large crab pot.

Microwave Cooking

Microwave ovens heat food surfaces
rapidly. However. time mast be allowed for
the heal 16 penetrate 10 the center of the
food. Take the following steps to ensure
thar fuod cooks thoroughty and evenly in
the microwave sven.

Cover the Tood to hold in meisiure and
facilitate even cooking., Glass cookware,
eluass ceramic covkware, and waxed paper
arc xale Tor microwave cooking. Plastic
wrap may be used 1o cover containers, bul
should not touch the food. Before using
ather tvpes of containers or wraps. check
1o be sure that they are approved for use in
the microwave oven. Unapproved materi-
als may melt, bumn. or contain chemicals
that can migraie into food during cooking.

When following microwave-oven cook-
ing instrections on product labels, remem-
bur that vvens vary in power and operating
efficiency. It you're ansure of your oven's
capability, try the following 1est,

Time to Roif Tesr. From a container of
half ive and hall water, measure exactly
one cup of walet (no kel into a glass mea-
suring vup. Place the cup in the center of
the microwave oven. Heat on HIGH [or
5 minutes umil the water begins 1o boil I
the water begins to baoil in less than 3%
minutes, censider yous oven “high power:”
if ionger, the oven is “low power.” When
wsing a recipe that states a heating time of
6 to ¥ minutes. the “high-power™ oven will

Merowave in the shorter time tor 6 min.)
while (he “low-power” oven will ke the
1““@,&‘1‘ time {or ¥ min. ).

11 the microwave oven doean’t have a
Lurnitable, turm the entire dish several tmes
during cooking. Always stir recipes when
Pussible, such as casseroles or soups.

Atow seafood cooked in the micro-
Wave oven o stand lor the recommended
thne. This s necessary o complere the
Covking provess, Check tor doneness be-
fare serving,

Serving Seafood

Secafood can be a deliciows addition 10
Your daily meal rogtine and for special
“ecasions such as bultees, picnics, and bap
lunches. To ensure the safety of your sea-
toud. fallow these general rules provided
by the 118, Department ol Agriculiure
Food Safety and Inspection Service.

Adways wash your hands with soap and
warny water for at least 260 seconds betore
Serving or eating food, Wash hands. uien-
stls, and other preparation surfaces afier
contact wilth raw seafornd, meil, or pouliry
and hefore conlact with the same food
when cooked, For example. it a serving
dish is used to hold raw fish, wash (he dish
wezll before using it o serve the same fish
atter u™s cooked. Serve cooked products
on clean phites, with clean utensils,

I you have leflovers, refrigerate them
within twn hours when the femperalure in
the food serving ares ix below 9°F and
within one hour when the temperture of
1the air s YO'F or above,

Buffeos. When serving Tor o butfel, serve
hot foad from chufing dishes oF wanming
trays that maintain the internal wmperature
of the foud at LHYF or above. For cold
foods, nestle the serving dish into & bed of
crushed ice. Small platters for replenish-
ing the scrving lable shiould be prepared
ahead and stored i the refrigerator (at
L0 or below) or kept warne in the oven
Gt 2t setting of 20002254,

- the shell 1o one day for squid and
Citout!” B

QK@&WM}WMMWW‘
. Keep raw seaford away from other raw or cooked foods
- and vice versa to prevent cross-contamination. . ..

-+ . ® Keep it cold-—~from the siore 1o your home, int your _ i B

 chiase; shelf life varics with the specics, from as long as ten days for oystens i

Handling and Preparatmn Tips

o Mam&ekeypmmwmmbcr

Discard any foods tha have been hetd
at ruom emperature for more than two
hours, Fresh food should not be added 1o g
serving dish or planer contaming foods
that have atready been aut for serving.

Pienics and frenches. When going on a
picnic or traveling willh l‘f‘md. keep all per-
ishahles in a cooler with ice or treere-pack
insers until serving time. Make sure the
food is cold or frezen to the touch before
placing itin a cooler or cold thermos.

When packing @ “bag funch” that will
be citen within several hours, placing ice
cubes in 4 resealable bag or a small freeze-
puck insert (hlue ice”) in an insulaled bag
is probably all that is necessary to keep the
tuod cold. Be sure 1o put the cooler or lunch
bag in the coolest place possible. Don't
teave it in the direct sum of 10 3 wWarm car.

Extra Care for Special Seafood

Scaload is highly perishable and in
ANy Caxes Tequires corain precautions
when handiing tor home use. Some sea-
Tfood products reguire extra care cither be-
cause they are more vielnerable to bacteria
that can cause food-borne illness or they
have unusual characteristics because of
the way they are processed. This section
provides additional information on han-
dling some "extra care” products.

Smoked Seafood. Most of today's
smoked scafood products are lightly
sioked to enhance 1lavor and not to pro-
long shelf life. Srmoked seafood should be
refrigerated at all (imes and stored na
longer than four or Five days.

[n the store. smoked seafood should be
displayed in a refrigerator case. but not
ditcetly onice. It should not be in direct
contuct with fresh seafood. Some other
things 10 look for when buying smoked
seafood include a firm. springy texture.
glossy surluce, smoky odor, no traces of
dried blood or viscera, and no traces of sal
ceystals. For longer storage, smoked sca-
food can be frozen for two to three months.

Swrinti Seafoud, Surimi is the raw mate-
rial with which imitation seafond is made.
Sunmi is prepared under strict controls at
sea ot onshore. Freshly caught Alaskan
pollock is filleted, minced. wiashed, and
strained to yield a concengrated fish paste.
Small guantitics of sa sugar, and/or sor-

bito]_are added to stabilize the protein dur-
Ing trozen storage,

Next, the surimyj jg processed into food
products by blending it with hinders such
as starch o ege white, Rea) shellfish. 4
she!ihsh CXFA. OT antificial shelifish {la-
voring is adf]egl 10 make it 1aste like shell-
fish. Then it is formed into the desired
shape and texture ;1 cooked. Surimi prod-
ucts should Jook like (he cooked form of



the fish and shellfish they are meant to
resemble. Since they are fully cooked, add
these products 10 your recipe in the last
minutes of cooking, leaving just enough
time 1o heat through.

when buying imitation seafoods, look
for opaque off-white body meat and red.
cooked-shellfish color on the surface. 1f
the surtmi product is frozen, there shouldn't
be crystals in the package—they indicate
freeze —~thaw problems. When thawed,
these products should be moast and firm,
not wet and soft. Do not buy products
with off odors (sour, fermented., or sulfur
smells). This indicates spoilage. [tis wise
1o read the ingredient statement on the
label if you are allergic 1o any fish or shell-
fish or il you are sensitive to monosodium
glutamate (M3G). Some manufacturers
add MSG as a flavor enhancer.

Surimi seafoods should be stored in the
refrigerator for nu longer than 14 days, or
frozen and held for 9-12 months. (See
storage guide. p.4.) Remember, this prod-
gct is fully cooked. Use sanitary handling
techniques to prevent cross-conlamination
with raw seafoods and meat.

Value-Added Sedfood. Valuc-added sea-
food include s battered and breaded seafood.
smoked scafood. dried fish, precovked
seafood entrees, fresh minced clams, pre-
seasened fish fiflews (such as farm-raised
catfish). and others. All these products are
semi-preparcd and refrigerated or frozen to
save you steps when preparing meals at
home. Keep in miind the safe handling
guidelines, cleanliness, and proper storage
and cooking tlemperatures, and always read
the label and follow the manufacturer’s di-
rections, cspecially as new products are de-
veloped and reach the marketplace,

To use refrigerated. prepared seafood
safely, when purchasing it. make sure the
seafoed iy cold. Alsa check the “sell by”
or “use by” date on the package. Read the
label and foltow storage and cooking or
heating instructions carefully. Use these
products within the recommended length
of time. When freezing these products. do
S0 85 s00n 4s possible after purchase.

Marinades. Follow these guidelines
when you usc marinades to flavor fish and
shelifish. If your recipe calls for basting
tooked fish or shellfish with marinade. re-
serve 4 portion of i for this before com-
bining the marinade with the raw seafood.

Marinate seafood in the refrigerator in a
glass or plastic container. Marinades often
vontain acidic liquids such as wine, lemon
Juice, or vinegar, which react with metfal.
Avoid cross-contaminating other foods by
thoroughly cleaning any utensils, bowls. or
Sl{rfaccs the marinade comes in contact
with after it iy combined with raw seafood.

Safe Temperatures
for Seafood

Wmmg'mdmmﬁnd,keepitmﬂwpmpermmmmm
maintain its safety and quality. 'ﬂns thermometer highliphts some of the

most unpormwmpemtm

Fahrenheit

Celsius

100°C

74°C

60°C

4°C
1.6°C
0°C

-18°C

) J High temperatures destros

most hactenia, It akes less

peralure rises.

time to kil bacteria as tem-

,-J For holding hot food.
Bacreria da not multiply.
but most are not killed.

Bacleria muiltiply rapidly:
therefore. foods should
pass through the danger

Keep fish out of this em-
perature range.

cone &s rapidly as possible.

/J_Refrigeramr sloTage.

Optimal temperature lor
™~ refngeruted storage. Most
"1 bacteria will not mhiply.
.| but survive.

-
= Frozen storage of fish, For

T~ safery’<sake. vour freczer

should be ~et st (FF or
| below. Sume bactena il
- may sunvive.

C

|



Do not save marinades that have been
combined with raw seafood, unless they
will be immediately cooked in a sauce.
Bring the marinade to a rolling boil before
adding any otber ingredients. Then cook
the sauce ta at least 1607F,

Power Outages/Appliance Failure

Following these steps provided by the
U.S. Pepartment of Agriculture Food
Safety and Inspection Service will help
keep seafood safe during power outages
of when your freczer or refrigerator is not
working. If the appliance will be warking
again within a couple of hours, minimize
opening its doors. A {ully stocked freezer
will uswally keep food frozen tor two days
afler tosing power. A half-full freczer will
usually keep food frozen for aboul a day.
If the freezer is not full, quickly proup
packages together so they wilt retain the
cold more effectively.

In the refrigerator, tood will usually
keep four 1o six hours. depending upon the
temperutere of the room. If the power will
be out for a longer time. block ice may be
placed in the refrigerator.

When the freezer ts operating again, use
the following guidelines to decide what to
do with foods that were stored there. If ice
crystals are still visible and/or the seafood
feels as cold as if refrigerated, it is safe to
refreeze, but quality may suffer, If the
seafoad thawed or was held above 40°F for
more than 1wo hours, it should be discarded
because bacterza may muluply o unsafc
tevels under these conditions,

When the refrigerator is operating again,
fresh or cooked seafood should be discarded
if it ks been hetd above 40°F for more than
two flours becawse bacteria can multiply to
unsafe kevels under these conditions,

Catching Your Own Seafood

If you choose to catch some of the sca-
food you eat, tuke a few simple steps to
ensure it will be safe and great-tasting
when preparced. First. check with local
health authoritics or fish and pame offi-
Clals to sec 1f health advisories have been
issucd, warning against fishing from certain

local waters or against consuming certain
species from those waters. especially if you
fish the same area often and use vour catch
ta stock the freezer. [f you harvest your own
shellfish, check with local health authorities
to make sure the waters are sale. Obey the
posted wamnings when harvesting shellfish.

Also. it’s imponant 1o remember that
the way fish is handled from the time it is
pulted from the waler until it is cooked is
a key o preserving its taste and quality.
Follow these pointers.

The DOs of Handling Your Catch. Gut,
gill, and ice fish as soon us possible. Wash
gutled fish o remove as much mud, blood.
and slime as possible before icing. Allow
for proper bieeding by either removing the
head or cutting the tail and positioning the
{ish in the ice chest so the blood can drain
out. Blood remaining in the tissue can
speed up the breakdown of fats that occur
in fish during frozen storage.

Ice fish generousiy before transporting
it home. Pack the belly cavity with ice and
provade adequate ice between the fish and
the sides of the ice chest. Make a “false
bottom™ in the ice chest so your fish wil}
not be floanng in melted ice water when
you get home,

The DON'Ts of Handling Your Carch.
Dort't let the fish flop around in the bot-
1o of 2 boat or on a pier. This will hruise
the flesh and speed up biochemical changes
(rigor mortis) that may produce an unde-
sirable taste and reduce the storage life of
your fresh fish.

Muost marinas. Tishing piers, and state
parks have fish-cleaning facilities, Unless
you have adequate space at home. it's prob-
ably best to take advantage of them.

Havig caught yowr own fish and han-
dled it properly, you will have the added
benefit of a longer shelf life than store-
bought fish. Handle your freshly cangha fish
as outlined in this bulletin in a clean, safe
manner and evaluate the quality each day.
Do not store more than a week's supply of
your catch in the refrigerator. Freeze the
rest of your fish as seon as possible after
catching 1.

The Final Edge of the Safety Net

The most impontant considerations in
safe handling of seafood at home are clean-
liness, temperature, and time. Keep vour
hands, preparation arca, and utensils clean.
Avoid cross-contamination. Never let raw
seafood come in contacl with cooked
seafood or other raw or cooked foods.

Be aware of temperatures - of the air,
of your refrigerator and freezer, of cook-
ing, too, Use the temperature guide in this
publication. And he sware of tile —the
clock starts when fish and shellfish leave
the water. Finally. to keep your scalood
safe, buy high-quality product and just like
they say in the indusiry, keep it clean, keep
it cool, and keep it moving! By following
these rules, you can fael confident in hold-
ing up your edge of the seafood safety ner.
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