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UV21118
Principles of processing dried 
ingredients prior to cooking

The aim of this unit is to develop the knowledge and 
understanding required to process dishes which 
incorporate dried ingredients, including dried meat, dried 
fish, dried vegetables and fungi. The processing methods 
covered include portioning, rehydrating and combining with 
other ingredients.

You will learn about the quality points to look for in dried 
ingredients and how to deal with problems. You will be 
taught how to minimise and correct common faults as well 
as the preparation methods for dried ingredients and the 
characteristics of rehydrated ingredients. You will learn the 
temperature for holding and storing dried ingredients to 
ensure food safety and how to store rehydrated ingredients 
correctly.
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On completion of this unit you will:

Learning outcomes Evidence requirements
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1. Know how to process dried ingredients prior 
to cooking

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
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Learning outcome 1 

Know how to process dried ingredients prior to cooking

You can: Portfolio reference 

a. Identify the quality points to look for in dried ingredients

b. Describe how to deal with problems with dried ingredients

c. Describe preparation methods  

d. Describe how to minimise and correct common faults

e. State the characteristics of rehydrated ingredients

f. State the temperature for holding and storing dried ingredients

g. State how to store uncooked, rehydrated ingredients

 



Outcome 1: Know how to process dried ingredients prior to cooking

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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Dried ingredients: Meat, fish, shellfish 
mushrooms, vegetables.

Quality points in ingredients: 
Appearance, colour, aroma, smell, texture, 
unopened packaging, use-by date, 
undamaged packaging.

Problems: Quality not as expected, 
incorrect order, lack of flavour. 

Deal with problems: Report to supervisor, 
seek advice from supervisor, inform 
suppliers, return to suppliers, seek 
alternative ingredient, dispose of unsuitable 
ingredients, correct storage conditions (dry, 
dark, cool). 

Preparation methods: Measuring, 
weighing, washing, rehydrating, soaking, 
rinsing, straining. 

Common faults: Incorrectly reconsidered, 
inappropriate texture, texture not as 
expected. 

Minimise and correct common faults: 
Over soaking, under soaking, allowing 
correct time for rehydration, using correct 
liquid, using correct amounts of liquid, 
liquid at correct temperature, achieving 
correct texture.

Characteristics of rehydrated 
ingredients: Uniform appearance, soft in 
texture, no unpleasant smell, no hard skin 
formed.

Temperature: Cooked dried ingredients 
held at 63°C and above, cooked cold 
dishes held below 5°C, ensuring food 
safety.

How to store uncooked, rehydrated 
ingredients: Covered, clearly labelled, 
dated, kept below 5°C, ensuring food 
safety, avoiding cross-contamination.


