
Art AquaWeek 2015 
Description of Contests for High Schools 

 
 
Seafood Skills Olympics: “Preparing and serving smoked bangus and bottled bangus”  
(31July, Friday, 8 am – 12 nn) 
 
This contest is open to teams of four student cooks and two teacher-coaches from interested high schools. The purpose 
is to teach students about food from aquaculture, specifically milkfish or bangus, and enable them to prepare safe and 
wholesome value-added forms that can then be cooked and served easily at the convenience of busy mothers, family 
cooks, cafeteria owners, party-givers, etc.  Bangus is one of the more inconvenient fishes to eat because it is so bony, 
and many of today’s children and young people refuse to eat bangus unless it is deboned and cooked and served in 
convenient forms.  Bangus is very tasty and it is a traditional fish that the Philippines has farmed and harvested for 
centuries. It is high time to level up the bony bangus.  More Filipinos will have to learn to debone bangus and prepare 
different forms of convenience bangus for family consumption and for potential business. 
   

For this contest, the school teams (hereafter called the Skills teams) learn and prepare (before AquaWeek) and then 
serve (on contest day) two forms of convenience bangus: 

1. Deboned, marinated, smoked, possibly vacuum-packed  (example: Sarangani Bay smoked bangus) 
2. Pressure-cooked, spicy in olive oil, sealed-bottled (examples: Zaragosa or Montano Spanish-style bangus) 

 
The Skills team may break up into two groups (each with two students and a teacher), one group responsible for 

one bangus product.  Information on the different processes of making value-added bangus is available from the 
internet; outlines of some of these processes are given here (attached handout).  The Skills teams should invest in 
Sarangani Bay smoked bangus and Zaragosa or Montano Spanish-style bangus (available at Iloilo Supermart and 
elsewhere), cook and taste these, and duplicate these products as closely as possible.  Of course, the Skills teams can 
also produce better versions. 

 
The preparation of the two bangus products must be done by the Skills team themselves, and may be done in 

school, at home, or some fish processing facility at least a week before AquaWeek. All the preparation processes must 
be documented by a Seminar team (a student and a coach) who will present the information and photographs during the 
contest Documentation Seminar: “Convenience bangus” on 30 July, Thursday.  The score of the Seminar team 
becomes part of the score of the Skills team, so it is essential that the two teams work together.  The Skills teams have 
to do the following: 

 
Weeks before AquaWeek: 

1.  Look up information on bangus processing from the internet, or find some teacher-cooks or fish processors who 
can explain procedures, or visit some fish processing facility to see the processes first-hand. Bring the Seminar 
team along to start the documentation. 

2. Buy and taste Sarangani Bay smoked bangus and Zaragosa or Montano Spanish-style bangus and figure out the 
ingredients and the processing methods that allow for duplication of these two products. 

3. Learn milkfish deboning or pagsikag sang bangus from a deboning expert, then practice, practice, practice. 
4. Observe and help parents, siblings, or helpers prepare and serve seafood at home.  Figure out how food service 

might be made more convenient as people get busier. 
5. Gather equipment (smoker, pressure-cooker, etc) and materials (fresh bangus, spices, bottles, knives, etc). 
6. Practice making the two bangus products.  Let the Seminar team document all processes. Improve procedures. 
7. Decide on the final packaged forms of the two bangus products for longer shelf-life and for presentation at 

FishWorld on contest day.  The packaging can be high-tech or native-style, but any way must keep the bangus safe 
and wholesome to eat on a later day.  Add neat and attractive product labels with the school name and logo. 

8. Prepare two dishes with the two forms of convenience bangus.  Decide on the best way to cook, heat, plate, 
present, and serve them at FishWorld on contest day.  Highlight service for convenience.  Practice the food 
service. 

9.  Check the work of the Seminar team for information content and accuracy. Listen to their practice seminar. 
10.   Prepare three packs of smoked bangus and three bottles of Spanish style bangus to bring to FishWorld on contest 

day. 
• One pack and one bottle to be submitted to FishWorld staff for scoring by the judges 
• Pack #2 and bottle #2 to be exhibited on the team table 



• Pack #3 and bottle #3 to be prepared into two different dishes to be exhibited on the team table 
11.  Prepare all needed ingredients, rice, serving plates, silverware, table cloth, and other materials needed for the 

food service at FishWorld on contest day. 
 
On contest day, Friday, 31 July, morning 

1. Bring the packaged bangus products made by the Skills team plus all other materials needed in the planned food 
service.  FishWorld will make available several tables, two microwave ovens, a rice cooker, a toaster oven, and 
several charcoal stoves.  

2. Register at 8 am and get a team number.  Submit to the FishWorld staff one pack of smoked bangus and one bottle 
of Spanish style bangus, tagged with the team number. 

3. Prepare two dishes with the convenience bangus as the main ingredients. These dishes could be simple or fancy, 
but should be the convenient types: quick-cook; heat and serve; fish salad; cold cuts; appetizers; or entrees. 

4. Set up the team table to show the two packaged bangus products, and the two dishes prepared with them.  To 
highlight service for convenience, teams can use ‘theme settings’ and set up a busy family table, a party table, a 
school cafeteria table, an outdoor cafe table, a street food table, a fine-dining table, a restobar table, or other 
similar setting. 

5. All dishes and team tables should be ready for judging by 10 am.  Only the Skills teams should be standing around 
the tables; helpers and spectators must leave the hall so the judges can properly view and judge the team tables and 
dishes. All extraneous materials should be moved to the Kids Room before 10 am. 

6. Teams should make sure that Judge 1 views the team table and gives them a score before Judges 4, 5, 6, and 7 
come to the team tables to be served the bangus dishes. 
 

7. Criteria for scoring: 
 

Documentation of the processes to make convenience bangus (Judges in the Documentation Seminar) 
50% of the score of the Seminar team (max 50 pts) 

Team table (Judge 1 in Toledo Hall, the back lobby) 
Set of two bangus products and two bangus dishes in place (10 pts) 
Theme setting to show off convenience bangus (10 pts) 
Aesthetics of table arrangement by the coaches (10 pts) 

Packed deboned marinated smoked bangus (Judge 2 in the AVR) 
Taste (5 pts) 
Packaging and labeling (5 pts) 

Bottled pressure-cooked Spanish-style bangus (Judge 3 in the AVR) 
Taste (5 pts) 
Packaging and labeling (5 pts) 

Smoked bangus dish (Judge 4 and Judge 5 at the team table) 
Taste (10 pts) 
Plating and presentation (10 pts) 
Food service (5 pts) 

Bottled bangus dish (Judge 6 and Judge 7 at the team table) 
Taste (10 pts) 
Plating and presentation (10 pts) 
Food service (5 pts) 
 

8. Other notes for the contest: 
• Judges:  AQD researchers and staff 
• Maximum total score:  100 pts by the Skills team  + 50 pts by the Seminar team 
• Minimum total score to be considered for a prize is 105. 
• The three top-scoring teams win cash prizes: First (P2,500), Second (P2,300), and Third (P2,000).  
• Non-winners with scores >105 will receive P1,000 to subsidize the cost of preparations. 
• Contestants and coaches will receive Certificates of Participation on contest day. 
• Certificates of Merit and cash prizes will be awarded to the winners at 2 pm on Saturday, 1 August. 



Sci-Art AquaWeek 2014 
27 July – 1 August 2015 

Participation Form for High Schools 
Please return to SEAFDEC FishWorld by 24 July 2015 (fax (33)-511-8709; email dorisb@seafdec.org.ph). 

 
 
School: _________________________________________________________________________ 
Principal:  ______________________________ Telephone: __________  Email ________________ 
 
Painting: “Our magnificent megafauna” (29 July, Wed, 8 am–5 pm) 
Name of one student per school Age Year  Name of Teacher-Coach Phone 

_________________________________ _____ ____ _____________________ ______ 
 
Conch Lab and Quiz: “The Philippines is the center of mollusk diversity” (29 July, Wed, 8 am–5 pm) 
Names of two students per school Age Year  Name of Teacher-Coach Phone 

_________________________________ _____ ____ _____________________ ______ 
_________________________________  _____ ____   
 
Powerpoint Lecture (by HS Teacher):  “Ocean literacy for Grades 11–12” (30 July, Thu, 9 am–12 nn) 
Name of Teacher-Speaker Phone 

_________________________________ __________  
 
Documentation Seminar (by HS Student): “Convenience bangus” (30 July, Thu, 1–5 pm) 
Name of one student per school Age Year  Name of Teacher-Coach Phone 

_________________________________ _____ ____ _____________________ ______ 
 
Seafood Skills Olympics: “Preparing and serving smoked bangus and bottled bangus” (31 July, Fri, 8 am–12 nn)  
 
Names of four students per school Age Year  Names of two Teacher-Coaches Phone 

_________________________________ ____ ____ _____________________ ______ 
_________________________________ ____ ____  
_________________________________ ____ ____ _____________________ ______ 
_________________________________ ____ ____  
 
AquaNumeracy Quiz: “Alam namin yan” (31 July, Fri, 2–5 pm) 
Names of two students per school Age Year  Name of Teacher-Coach Phone 

_________________________________ _____ ____ _____________________ ______ 
_________________________________  _____ ____   
 
Award Ceremony for winners and coaches (1 August, Sat, 2–5 pm) 
   
Agreements: 
 
1.  We, the teachers, understand that we are responsible for the safety of our students during our visits and contest             

participation at SEAFDEC FishWorld. 
2.  We will pay the expenses for transporting our students to and from SEAFDEC FishWorld.  
3.  We will see to it that our students abide by the FishWorld guidelines and do not litter anywhere. 
 
Principal's signature _________________________________ Date ____________________
  



Reference for  
Seafood Skills Olympics: “Preparing and serving smoked bangus and bottled bangus”  

This 3-page handout is only a sample reference.  Skills teams must also find and use other sources of information 

 

How to Debone Bangus 
 
 ‘Boneless bangus’ can be considered a uniquely Philippine product that is acceptable to a wider range of fish 
consumers.  The proper term is ‘deboned bangus’. Deboning is a simple process for most species of fish but not for 
milkfish.  
 
Materials: Fresh milkfish 

Tools and utensils: Mosquito forceps (scissors with forcep tips); knives; basins; chopping board; shallow trays 

Procedure: 

1. Wash fish in chilled chlorinated water (30–50 ppm) and put in the refrigerator or on ice for a few hours.  
Deboning of chilled fish is much easier than of fish at room temperature. 

2. The fish may or may not be scaled. Fish with scales in place keep the shape better after deboning. 
3. Do all fish work on a washed clean surface (table, sink top, chopping board, shallow tray). 
4. With a sharp knife, split the fish open along the dorsal side. Then turn the fish on its side and run the knife down 

the back muscles along the backbone from the tail to the head until the body lies fully open (butterfly fillet form). 
5. Remove the gills and internal organs, including the black peritoneum. 
6. The vertebral column or backbone may or may not be removed depending on the planned dish.  Lay the fish flat 

on its skin and run the knife horizontally along the muscles against the backbone.  Cut the backbone near the 
head and near the tail to remove it from the muscles. 

7. By means of the mosquito forceps, pull out the rib bones and all exposed intermuscular bones (thin, flexible, 
branched or Y-shaped bones in between the muscle bundles) from the back muscles, the nape muscles, the tail 
muscles, and the muscles along the backbone or the lateral line. 

8. Expose the other intermuscular bones by bending the muscles apart, or by making superficial knife cuts through 
the muscles.  

9. Work systematically, section by section, and check that all intermuscular bones are removed and none remain.  
10. Dip the deboned fish in chilled 1% brine to remove remaining blood and broken tissues. 
11. Pack in a plastic bag and freeze. Deep freezing in a blast freezer at –40°C is recommended for longer shelf life 

and is necessary to meet export standards. 
12. Deboned milkfish may also be sliced into different cuts (belly, etc) before being packed and frozen.  
13. Deboned milkfish may also be brined, marinated, and smoked prior to packing and freezing. 

 
Modified by TUB from:  Yap WG, Villaluz AC, Soriano MGG, Santos MN (2006) Milkfish Production and Processing 

Technologies in the Philippines.  
 



How to Make Marinated Bangus 
 
Marinated bangus are now available in most wet markets in urban areas.  Most are made using garlic and 
crushed peppercorn instead of the pickling solution described below. Those to be sold in supermarkets are packed 
in plastic, properly labelled, and frozen.  Marinated bangus are usually served fried. 
 
Ingredients (good for one fish):  
Fresh milkfish, 200–220 gram size, cut as butterfly fillet and deboned 
Saturated brine (25% salt solution), enough to submerge the fish  
Vinegar, enough to submerge the fish 
15 grams sliced onions 
6 grams sliced red pepper 
Pickling solution: 33 ml water, 66 ml vinegar, 25 grams sugar, 1.5 grams cloves, 1 gram ground pepper 
 
 
Procedure: 

1. Soak the butterfly fillet milkfish in the saturated brine for 12 hours. 
2. Drain the brine and wash the fish. 
3. Soak the brined fish in vinegar for another 12 hours. 
4. Drain vinegar off and place fish in a suitable container (e.g. plastic bag.)  
5. Add sliced onions and red pepper. 
6. Simmer the pickling solution for 15 minutes. Cool. Add this pickling sauce to marinated fish in glass jars or 

plastic bags. 
 
 
 
How to Make Smoked Bangus 
 
Fish smoking is a preservation method involving four processes: salting (brining), (pre-)cooking, half-drying, and 
deposition of natural chemicals from burned wood, imparting particular flavors and colors to the fish. Smoked milkfish 
(tinapang bangus) products can be in different forms: whole, gutted, deboned, and soft bone.  
 
Materials: Fresh milkfish; coarse salt; sawdust, charcoal 
 
Equipment and tools: Knife, enamel basins, drying trays, smoking trays, smoking drum or smoke house 
(For soft-boned bangus: pressure cooker, aluminum foil or cheesecloth) 
(For boneless bangus: mosquito forceps) 
 
Procedure: 

1. Wash fish. Remove gills and internal organs. Wash inside and outside of fish thoroughly. 
2. Soak fish in brine (1:3 salt to water ratio by volume) for time duration depending on the size of the fish, about 60 

minutes for small (250 gram) fish; 90 min for medium (350 g) fish; and 120 min for large (500 g) fish. 
3. If desired, precook the brined fish by steaming or boiling (a few minutes) just until the eyes turn opaque.  
4. Drain the fish on a drying tray until it feels dry to human skin. 
5. Start the smoking drum or smoke house by burning charcoal and adding a thick pile of aromatic wood or sawdust 

that smokes (burns incompletely) for hours in the closed drum. 
6. Arrange the drained fish on smoking trays. Place trays in the smoking drum or smoke house. 
7. Smoke each load of fish until the fish turns golden brown, about 30–60 min in a drum-type smoke house (but 2.5 

hours in a cabinet-type smoke house).  The fish may be turned over every 30 min to obtain a more attractive 
color. 

8. Cool the smoked fish, then pack in containers. 
9. For smoked soft-boned bangus:  Drain the fish after brining and wrap in aluminum foil or cheesecloth and cook 

in pressure cooker at 10 psi, the small fish for 90 min, medium fish for 120 min, and large fish for 150 min.  
Proceed with smoking process. 

10. For smoked deboned bangus, remove the intermuscular bones, then proceed with the smoking process. 
 

 



How to Make Bottled Bangus in Corn Oil (or olive oil) 
 
 
Ingredients (per 8 oz glass jar):  Fresh milkfish (preferably small sizes); corn oil or olive oil (to fill);  

2 carrot slices; 2 pickles; 3 peppercorns; 1–2 hot chilis (siling labuyo); ½ tsp iodized salt; 1 bay leaf 
 
Procedure: 

1. Wash the fish thoroughly.  Remove the head, fins, tail, belly flaps and internal organs.  Rinse well. 
2. Cut the fish cross-wise into sizes that fit in the 8 oz jar. 
3. Wash again to remove all traces of blood. 
4. Partially dehydrate the fish by either of two ways: 

 
• Dry for 2 hours under the sun until firm and deep fry for 2 minutes. 
• Soak in 10% brine solution (1 part salt to 9 parts of water) for 15–25 minutes depending on fish size.  

 
5. Place the fish inside the jars and add the other ingredients. 
6. Top off (fill up) jar with corn oil or olive oil, leaving some air space at the mouth. 
7. Cap the jars lightly and steam them in boiling water for 15–20 minutes to remove trapped air. 
8. Cap the jars tightly while still hot and check for leakage by inverting each jar. 
9. Arrange jars in a pressure cooker and cook for 100 minutes at 10 psi. 
10. Allow pressure to drop. Remove the jars, allow to cool, and wash with soap and water. 
11. Dry the jars, apply label, and plastic cap sealer. 
12.  Store for at least one month to attain desired flavor before consumption. 
 

 
Modified by TUB from:  Yap WG, Villaluz AC, Soriano MGG, Santos MN (2006) Milkfish Production and Processing 

Technologies in the Philippines.  
 
 


