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UV21073
Principles of producing basic 
meat dishes

The aim of this unit is to develop the knowledge and 
understanding required to cook and finish basic meat 
dishes such as steak, stews, casseroles, curries and 
minced meat dishes. 

You will cover raw meat portions, processed meat products 
and meat joints. You will gain knowledge of a variety of 
cooking methods including grilling, griddling, frying, boiling, 
braising, steaming, stewing, roasting and baking. 

You will learn the principles of cooking meat and meat 
dishes, the importance of using the correct tools and 
equipment and the quality points in prepared meats.
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On completion of this unit you will:

Learning outcomes Evidence requirements

UV21073

1. Know how to cook basic meat dishes

2. Know how to finish basic meat dishes

1. Knowledge outcomes                              
There must be evidence that you possess 
all the knowledge and understanding 
listed in the Knowledge section of this 
unit. In most cases this can be done 
by professional discussion and/or oral 
questioning. Other methods, such as 
projects, assignments and/or reflective 
accounts may also be used. 

2. Tutor/Assessor guidance                          
You will be guided by your tutor/assessor 
on how to achieve learning outcomes in this 
unit. All outcomes must be achieved. 

3. External paper                                   
There is no external paper requirement for 
this unit.                 
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Achieving knowledge outcomes

Developing knowledge

You will be guided by your tutor and assessor 
on the evidence that needs to be produced. 
Your knowledge and understanding will be 
assessed using the assessment methods listed 
below*: 

• Projects
• Observed work
• Witness statements
• Audio-visual media 
• Evidence of prior learning or attainment
• Written questions
• Oral questions
• Assignments
• Case studies
• Professional discussion

Where applicable your assessor will integrate 
knowledge outcomes into practical observations 
through professional discussion and/or oral 
questioning. 

When a criterion has been orally questioned 
and achieved, your assessor will record this 
evidence in written form or by other appropriate 
means. There is no need for you to produce 
additional evidence as this criterion has already 
been achieved.

Some knowledge and understanding outcomes 
may require you to show that you know and 
understand how to do something. If you have 
practical evidence from your own work that 
meets knowledge criteria, then there is no 
requirement for you to be questioned again on 
the same topic. 

*This is not an exhaustive list.
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Knowledge

UV21073 5

Learning outcome 1 

Know how to cook basic meat dishes

You can: Portfolio reference 

a. Outline quality points in prepared meat

b. Describe how to deal with problems with meat

c. State the benefits of sealing meat

d. Describe how different cuts of meat should be cooked

e. State the importance of using the correct tools and equipment to 
cook meat

f. State the temperature required for cooking meat
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Learning outcome 2 

Know how to finish basic meat dishes

You can: Portfolio reference

a. Describe methods used for correcting meat dishes to meet dish 
requirements

b. Describe garnish and presentation methods for meat dishes

c. State the correct temperature for holding meat dishes

d. State healthy eating options when cooking and finishing meat 
dishes

 



Outcome 1: Know how to cook basic meat dishes

Unit content

This section provides guidance on the recommended knowledge and skills required to enable you 
to achieve each of the learning outcomes in this unit. Your tutor/assessor will ensure you have the 
opportunity to cover all of the unit content.
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Quality points: Appearance, colour, 
aroma/smell, texture, colour.

Problems: Not as ordered (weight, cut), 
quality not as expected, colour, smell, 
rancidity, outside the used-by date. 

Deal with problems with meat: Seeking 
advice from appropriate persons, reporting 
to supervisor, disposing of meat not 
suitable for use, contacting suppliers, 
returning poor quality meat to suppliers.

Benefits of sealing meat: Enhances 
colour, enhances flavour, seals in moisture, 
retains juices.

How different cuts of meat should be 
cooked: Roasting (beef joints, lamb best 
ends, pork loins), grilling (pork chops, lamb 
cutlets, steaks), shallow frying (stir-fry beef 
or pork, veal or pork escalopes), stir frying 
(loin of pork, beef fillet), baking (steak 
pies), boiling (silverside of beef, ham and 
gammon joints), steaming (lamb puddings, 
steak puddings), stewing (ragout of beef, 
navarin of lamb, Irish stew, fricassee, 
blanquette), braising (carbonnade, braised 
steak, Lancashire hot pot).

Tools and equipment: Deep fat fryer, 
spider, baking trays, tongs, griddles, 
salamander, frying pans, ovenproof dishes, 
saucepans, bratt pans, ovens, serving 
dishes.

Importance: Achieving a quality end 
product, avoiding accidents, working 
professionally and efficiently.

Temperature: Above 75°C, held above 
63°C, degrees of cooking (rare, medium, 

well done), follow current food safety 
legislation and hazard analysis and critical 
control points (HACCP).



Outcome 2: Know how to finish basic meat dishes
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Methods used for correcting meat 
dishes to meet dish requirement: Adjust 
seasoning, flavouring, consistency, adding 
stock, reducing, colour, portioning. 

Garnish and presentation: Appropriate 
garnishes (parsley, watercress, grilled 
mushrooms, grilled tomatoes, compound 
butters), sauces (béarnaise sauce, 
peppercorn sauce, bordelaise sauce), 
accompaniments (apple sauce, mint sauce, 
horseradish sauce).

Correct temperature: Beef and lamb 
(rare 49°C-52°C, medium-rare 55°C-58°C, 
medium 60°C-63°C, medium-well 
66°C-69°C, well done 71°C and above), 
pork (fresh 65°C-70°C, cooked ham/pre-
cooked 60°C, uncooked ham/raw 70°C), 
follow current food safety legislation and 
HACCP.

Healthy eating options: Trim meat, 
remove excess fat, choose leaner cuts of 
meat, reduce salt, use olive oil, use low 
fat ingredients, choose healthier cooking 
methods (grilling, griddling).


