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	Cook and finish complex poultry dishes

	Successful assessment of the unit proves that the learner has achieved the national occupational standard to cook and finish complex poultry dishes
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Cook and finish complex poultry dishes


This unit is about cooking and finishing complex poultry dishes, for example:

· mousse

· timbale

· ballottine

· quenelles

· soufflé 

The poultry covered by the unit are:

· duck

· guinea fowl

· goose

· chicken

· turkey

The cooking techniques covered include:

· grilling/griddling

· sautéing 

· roasting

· poaching

· pot roasting

· frying (stir, deep, shallow)

· baking

· steaming

· en papillote
· combining cooking methods

The finishing methods covered include:

· garnishing

· presentation
This unit has four outcomes:
Outcome 1

Be able to cook complex poultry dishes
Outcome 2

Understand how to cook complex poultry dishes
Outcome 3
Be able to finish complex poultry dishes
Outcome 4
Understand how to finish complex poultry dishes
Cook and finish complex poultry dishes


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
Be able to cook complex poultry dishes (Outcome 1)
	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.

	Shaded numbers must be observed

	1

	2

	3

	4


	1
	Select type and quantity of poultry needed for the dish 
	(
	(
	(
	(

	2

	Check the poultry meets quality standards
	(
	(
	(
	(

	3

	Choose and use tools and equipment correctly
	(
	(
	(
	(

	4

	Combine poultry with other ingredients
	(
	(
	(
	(

	5

	Cook poultry to meet requirements of the dish
	(
	(
	(
	(

	6
	Make sure the dish has the correct flavour, colour, consistency and quantity

	(
	(
	(
	(


	
	
	What you must cover
You must show that you have covered ALL of the following:
Poultry
All must be covered. At least 3 of these must be observed by your assessor.
1
Duck
(
(
(
(
2
Guinea fowl
(
(
(
(
3

Goose
(
(
(
(
4

Chicken
(
(
(
(
5

Turkey

(
(
(
(
Cooking
All must be covered. At least 5 of these must be observed by your assessor.
1
Grilling/griddling
(
(
(
(
2
Sautéing
(
(
(
(
3

Roasting
(
(
(
(
4

Combination
(
(
(
(
5

Poaching

(
(
(
(
6

Pot roasting

(
(
(
(
7

Frying

· Stir

· Deep

· Shallow
(
(
(
(



Be able to finish complex poultry dishes (Outcome 3)
	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.

	Shaded numbers must be observed

	1

	2

	3

	4


	7
	Garnish and present dish to meet requirements 
	(
	(
	(
	(

	8
	Make sure the dish is at correct temperature for holding and serving
	(
	(
	(
	(

	9
	Safely store any cooked poultry not for immediate use
	(
	(
	(
	(


	
	
	


	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 cook complex poultry dishes (Outcome 2)
	Ref.

	K1  K
	Explain how to select the correct type, quality and quantity of poultry to meet dish requirements 
	

	K2 
	State what quality points to look for in poultry
	

	K3 K
	Describe what to do if there are any problems with the poultry or other ingredients
	

	K4 K
	Describe the correct tools and equipment and the reasons for using them when carrying out different cooking methods
	

	K5 K
	Explain how to combine poultry with other ingredients to create a complex and balanced dish
	

	K6 K
	Explain how to carry out different cooking methods appropriate to each type of poultry
	

	K7 K
	State the correct temperature for cooking poultry
	

	K8 K
	Explain how to check that the poultry is cooked to the correct extent
	

	K9 
	State healthy eating options when cooking and finishing complex poultry dishes
	

	Understand how to finish complex poultry dishes (Outcome 4)
	Ref.

	K10 K
	Explain how to adjust the flavour, consistency and colour of complex poultry dishes
	

	K11 
	Explain how to minimise and correct common faults in complex poultry dishes
	

	K12 K
	Describe appropriate garnishes, dressings, sauces, and glazes for a range of complex poultry dishes
	

	K13 K
	State the correct temperature for holding and serving complex poultry dishes
	

	K14 K
	Describe how to store complex poultry dishes
	


	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	



