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What to expect

Seafood processing interviews are practical and safety focused. Employers want to see that you can
handle a knife, keep product cold and clean, and stay steady when the line is busy, so expect a mix of
hands-on assessment and straightforward conversation.

* Practical skills assessment: Knife work, filleting, portioning and sometimes packing, often on a
whole fish or sample product during a site visit.

* Food safety and hygiene: Temperature control, cross-contamination, cleaning schedules, HACCP
basics and personal hygiene on a processing floor.

* Process and technical: How you fillet, pack, label, and operate equipment such as a band saw,
vacuum packer or blast chiller.

» Behavioural: Teamwork, reliability and working under pressure in cold, wet and repetitive
conditions.

» Safety: Knife safety, personal protective equipment, manual handling and reporting hazards.

 Availability and logistics: Shifts, seasonal peaks and getting to a port or shed location on time.

A typical process starts with a short phone screen on availability and experience, then a site visit or
interview at the processing shed. You may be shown the floor, asked to complete a practical knife or
packing task, and then sit with a supervisor or quality assurance manager. Questions often move from
your background to food safety and then to a scenario or two. Some employers ask for references and a
pre-employment medical or fitness check.

1. Walk me through how you fillet a whole fish from start to finish.

Why they ask

This tests practical knowledge, knife skill, yield awareness and hygiene habits, which are the core of the
job.

How to structure your answer
A process answer works best: set up, choose the knife, make the cuts in order, check for bones, handle
waste and clean down. Keep it in sequence and mention food safety and yield along the way.

Example answer

“First | check the fish and the bench. | make sure my knife is sharp and my board and gloves are
clean. | lay the fish on its side, cut behind the head down to the backbone, then run the knife along the
spine with the blade angled slightly up, using long strokes rather than sawing. | lift the fillet off, turn
the fish and repeat. Then I trim the belly flap, run my fingers over the fillet to check for bones, and use
fish tweezers or a small cut to remove any | find. The frame and trim go into the waste or stock bin,
not left on the bench. | rinse the fillet, pat it dry, and it goes straight into the chiller or onto the packing
line. At the end | wash and sanitise the board and knife.”

2. Tell me about a time you had to keep quality up when the line was under
pressure.

Why they ask

Employers want to know you can hold quality and food safety when the pace lifts, rather than cutting
corners.

How to structure your answer



Use STAR: describe the situation, the task, the action you took and the result. Focus on what you did
personally, not just what the team did.

Example answer

“We had a large order for a seafood wholesaler and the trawler came in later than expected, so we
had a short window to fillet, pack and chill everything before the truck arrived. | checked the day's
order sheet and set up my station early, sharpened two knives so | was not stopping to steel one, and
worked with the two packers to keep filled cartons moving. | kept checking weights and labels every
few cartons rather than rushing. We got the order out on time, and the supervisor used the same
two-knife setup on the next late delivery. | stayed back to help clean the line.”

3. You notice a batch of prawns smells slightly off and the supervisor is on
the phone. What do you do?

Why they ask

This is a food safety judgement question. The interviewer wants to see you stop and isolate first, then
escalate, rather than guessing or letting product through.

How to structure your answer
Show your judgement under pressure: stop, isolate, check records, escalate and document. Do not skip
the escalation step just because the supervisor is busy.

Example answer

“I would stop adding that batch to the line straight away and set it aside from the good product,
keeping it in the chiller if it is not already. | would check the temperature log and the batch code so |
know when it came in and where it is from. If the supervisor is on the phone, | would wait for a break,
or if the smell is strong, | would get the attention of the quality assurance person or the leading hand. |
would not pack it or mix it with other stock. Once the supervisor is free, | would tell them what | found
and what | did, and follow their instruction on testing or disposal. | would also note it on the shift
record if that is the process.”

4. What does good hygiene look like on a seafood processing floor?

Why they ask

This checks your food safety knowledge and whether you understand the habits that keep a highly
perishable product safe.

How to structure your answer
Group your answer around personal hygiene, equipment, temperature, cross-contamination, waste and
cleaning, then finish with reporting. Keep it practical rather than reciting a manual.

Example answer

“It starts with me: clean uniform, hairnet, no jewellery, washed hands and gloves changed when |
move between raw and cooked product or after touching bins. Knives and boards get washed and
sanitised between tasks, and the band saw gets stripped and cleaned on schedule. Temperature is
the other big one: product stays in the chiller or on ice, and | check it with a probe thermometer rather
than guessing. | keep raw and ready-to-eat seafood separate, label everything with batch and date,
and put waste in the correct bin straight away. If | see a spill or a dirty bench, | clean it or tell the
supervisor. Good hygiene is really just doing the small things every time, not only when someone is
watching.”

5. How do you stay accurate with weights and labels when you are packing
hundreds of cartons a shift?

Why they ask

This probes attention to detail and your system for avoiding costly labelling and weight errors in a
repetitive task.



How to structure your answer
Describe your method step by step: scale checks, spot checks, label sequence and what you do when
something is wrong. Show that you build checks into the routine.

Example answer

“I set my scales on a level bench and check them with a test weight at the start of the shift, then spot
check every ten or twenty cartons rather than trusting the first one. For each order | read the label
spec once, set out the right labels, and stick to the same sequence: weigh, adjust, seal, label, then
stack. If a carton is over or under, | fix it before it goes on the pallet. | keep the label rolls and date
codes close so | do not grab the wrong one when the line speeds up. At the end of the shift | check
the pallet labels against the order sheet, and if | find a mistake I tell the supervisor straight away so it
can be fixed before dispatch.”

6. This work is cold, wet and repetitive. How do you look after yourself and
keep your knife work safe over a full shift?

Why they ask

The interviewer wants a realistic answer about stamina, safety and self-management, because turnover
and injuries are real concerns in this work.

How to structure your answer
Be honest and practical. Cover gear, knife sharpness, breaks, rotation and reporting niggles early.
Show that looking after yourself is part of keeping the line safe.

Example answer

“I wear the right gear, thermals under my waterproofs and gloves that still let me feel the knife. | keep
my knife sharp because a dull knife is the one that slips, and | steel it during natural breaks rather
than pushing through. | use the anti-fatigue mat where it is available and change position when | can,
and | take my breaks properly rather than skipping them. If my hands get too cold or | feel a niggle in
my wrist, | tell the supervisor and rotate to packing or cleaning for a while. At the end of the shift |
clean and dry my gear and check the knife back in. Looking after myself is part of keeping the whole
line safe.”



