Canning Meats, Fish, Poultry and Wild Game 
Smoking Meats and Fish for Canning 

1. Smoking meat is a: 
a. Preservation method 
b. Flavor enhancing method  
c. Both a & b 
d. 
2. Fully smoked fish is suitable for canning. True or False  

3. Smoked fish can be refrigerated for: 
a. 1 week
b. 3 weeks 
c. 1 month 
d. Until it is all eaten 

4. You are preserving beef cubes. You want to add some other items to the mixture. Which items below could you add to the mixture safely? 
a. Garlic cloves  
b. Chili peppers 
c. Fresh basil 
d. Carrots and onions 
e. Sun dried tomatoes 
f. dried Italian herbs 

5. What can you do to remove a strong flavor from game meats?

6. Game meat should be frozen for a week before making it into sausage. Ture/False 

7. What is the purpose of the nitrites in sausage making? 
 
8. What are the best ways to package meat for freezing

9. Smoke large cuts of beef, pork or wild game at what temperatures? 
a. 225-300 degrees F  
b. 165 degrees F  
c. 200 – 250 degree F 

10. Describe how to fully smoke fish. 
 
11. Describe how smoking fish for canning is different than for eating. 
 
12. Describe oven heating of fish for an extra margin of safety. 

13. What are the glass like crystals found in seafood?  Are they harmful? 

14. What is the processing time for smoked oysters or clams? 

15. Canning soups…describe the process. 



