6
unit 351 (3FPC9)
unit 351 (3FPC9)
5

[image: image1.png]



	unit 351 (3FPC9)

	Prepare, cook and present complex cold products

	Successful assessment of the unit proves that the learner has achieved the national occupational standard to prepare, cook and present complex cold products
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Prepare, cook and present complex cold products


This unit is about producing complex cold products, for example:

· cooked red meat

· cooked white meat

· joints of meat

· cooked poultry

· salads

· vegetables and fruit

· eggs

· farinaceous products

· fish (whole and portioned)

· game

The preparation and cooking techniques covered include:

· boiling

· roasting

· combination cooking methods

· poaching (shallow and deep)

· baking

· steaming

· pressing and reforming

· shaping and moulding

· filleting

This unit has six outcomes:
Outcome 1

Be able to prepare complex cold products
Outcome 2

Understand how to prepare complex cold products
Outcome 3
Be able to cook complex cold products
Outcome 4
Understand how to cook complex cold products
Outcome 5
Be able to present complex cold products
Outcome 6
Understand how to present complex cold products
Prepare, cook and present complex cold products


Evidence
This space is to record the evidence you need to do to complete this unit. The criteria that you should be able to complete are within the learning outcomes.
	No.
	Method*
	Summary of evidence or 
portfolio reference
	Assessor initials

	1
	
	
	

	2
	
	
	

	3
	
	
	

	4
	
	
	


Photocopy if required
*Assessment method key: O Observation; PD Professional discussion; Q Questioning; WP Work product; WT Witness testimony; Oth Other
	What you must do

	You must show that you can perform consistently to the same standard. This will be assessed by your assessor using various methods which must include observation of your performance.
For assessment criteria 8, where there is no naturally occurring evidence for both ‘holding’ and ‘serving’, the assessor may assess the candidate through questioning or witness testimony for one of them (ie either holding or serving) but must observe the other.

	BE ABLE TO PREPARE COMPLEX COLD PRODUCTS (Outcome 1)

	Shaded numbers must be observed

	1

	2

	3

	4


	1
	Select the type and quantity of ingredients needed for the product
	(
	(
	(
	(

	2

	Check the ingredients to make sure they meet quality standards
	(
	(
	(
	(

	3

	Select appropriate tools and equipment and use correctly
	(
	(
	(
	(

	4

	Prepare the ingredients to meet requirements
	(
	(
	(
	(


	Be able to cook complex cold products (Outcome 3)
Shaded numbers must be observed

1

2

3

4

5
Cook the ingredients to meet requirements
(
(
(
(
6
Make sure the complex cold products have the correct flavour, colour, consistency and quantity

(
(
(
(
Be able to present complex cold products (Outcome 5)
Shaded numbers must be observed

1

2

3

4

7
Garnish and present the complex cold products to meet requirements
(
(
(
(
8
Make sure the complex cold products are at correct temperature for holding and serving

(
(
(
(
9
Safely store any cooked complex cold products not for immediate use

(
(
(
(
 
	
	What you must cover
You must show that you have covered ALL of the following:
Complex cold products
All must be covered. At least 16 of these must be observed by your assessor.
1
Cooked red meat
(
(
(
(
2
Cooked white meat
(
(
(
(
3

Joints of meat
(
(
(
(
4

Cooked poultry
(
(
(
(
5

Salads
(
(
(
(
6

Vegetables and fruit
(
(
(
(
7

Eggs
(
(
(
(
8

Farinaceous products
(
(
(
(
9

Fish (whole and portioned)
(
(
(
(
10

Game
(
(
(
(
11

Dairy products
(
(
(
(
12

Fungi
(
(
(
(
13

Rice
(
(
(
(
14

Pulses
(
(
(
(
15

Terrines
(
(
(
(
16

Pâté
(
(
(
(
17

Smoked items
(
(
(
(
18

Mousses
(
(
(
(
19

Cold savoury/buffet appetisers
(
(
(
(
Preparation, cooking and finishing
All must be covered. At least 11 of these must be observed by your assessor.
1
Boiling
(
(
(
(
2
Roasting
(
(
(
(
3

Combination cooking methods
(
(
(
(
4

Poaching (shallow and deep)
(
(
(
(
5

Baking

(
(
(
(
6

Steaming

(
(
(
(
7

Pressing and reforming

(
(
(
(
8

Shaping and moulding

(
(
(
(
9

Filleting

(
(
(
(
10

De-boning

(
(
(
(
11

Skinning and trimming

(
(
(
(
12

Blending/liquidising

(
(
(
(
13

Rolling

(
(
(
(
14

Carving

(
(
(
(
15

Trussing and tying

(
(
(
(
16

Mincing and processing

(
(
(
(
17

Sieving

(
(
(
(



	What you must know

	Evidence for this section can be collected in a variety of ways. Your assessor will discuss with you how to collect and record this information.


	Understand how to prepare complex cold products (Outcome 2)
	Ref.

	K1  K
	Explain how to select correct type, quality and quantity of ingredients to meet product requirements 
	

	K2 
	Describe what to do if there is a problem with the ingredients
	

	K3 K
	Describe the correct tools and equipment and the reasons for using them when carrying out different preparation methods
	

	K4 K
	Explain how to carry out different preparation methods according to dish requirements
	


	Understand how to cook complex cold products (Outcome 4)
	Ref.

	K5 K
	Describe how to carry out different cooking methods 
	

	K6 
	Explain how to identify when complex cold products have the correct colour, flavour, texture and quantity
	

	K7 K
	Describe common faults that can occur with complex cold products
	

	K8 K
	State healthy eating options when dealing with complex cold products
	

	Understand how to present complex cold products (Outcome 6)
	Ref.

	K9 K
	Describe how to follow different presenting methods
	

	K10 
	Explain how to minimise and correct common faults in complex cold products
	

	K11 K
	Explain how to correct products to achieve requirements
	

	K12 K
	State items that can be used to garnish complex cold products
	

	K13 K
	Describe how to garnish and present complex cold products
	

	K14 K
	Describe how to deal with items returned from buffet
	

	K15 K
	Describe current trends in relation to complex cold products
	

	K16 
	Describe how to store complex cold products
	


	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	


de-boning


skinning and trimming


blending/liquidising


rolling


carving


trussing and tying


mincing and processing


sieving





dairy products


fungi


rice


pulses


terrines


pâté


smoked items


mousses


cold savoury/buffet appetisers












