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UV21120
Principles of producing cold 
starters and salads

The aim of this unit is to provide you with the knowledge of 
how to prepare and present cold products including salads, 
bread products, pies, pâtés and cured meats. You will 
learn how to store these foods to maintain effective food 
safety. You will also understand healthy options and healthy 
alternatives when preparing cold starters and salads.
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On completion of this unit you will:

Learning outcomes Evidence requirements

UV21120

1. Know how to prepare cold starters and 
salads

2. Know how to finish cold starters and salads

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 prepare cold starters and salads

You can: Portfolio reference 

a. Outline quality points in cooked, cured and prepared foods

b. Describe how to deal with problems with food products or 
garnishes

c. State the importance of using the correct tools and equipment

d. Describe methods used to prepare food products and garnishes 
for cold presentation

e. Describe how to produce basic dressings and cold sauces
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Learning outcome 2 

Know how to finish cold starters and salads

You can: Portfolio reference

a. Describe methods for finishing cold starters and salads

b. State how to identify when cold starters and salads have the 
correct flavour, colour, texture and quality

c. Explain why time and temperature are important when preparing 
cooked, cured and prepared foods for presentation

d. Explain why cooked, cured and prepared foods should be kept at 
the required temperature before presentation

e. State healthy eating options when preparing and presenting food 
for cold presentation

 



Outcome 1: Know how to prepare cold starters and salads

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, 
texture, flavour, smell, consistency.

Food products: Bread products, salads, 
pre-prepared pastry items, cooked and 
cured meats, fish and shellfish, pre-
prepared pâtés, cold dressings and 
sauces, pre-prepared vegetable items.

Problems: Incorrect ingredients, incorrect 
quantities, not being kept at the correct 
temperature, not being stored correctly, 
conditions, pests.

Dealing with problems: Ensuring 
ingredients are suitable (right quantity, 
quality, cut, trim, joint), checking for pests, 
weighing and checking quality of delivered 
ingredients in front of the delivery person, 
returns to suppliers, correct disposal of 
unusable ingredients, seeking advice from 
appropriate person/s.

Tools and equipment: Colour coded 
chopping boards, knives, cheese graters, 
pepper mills, colanders, blenders, 
processors, serving dishes, storage 
containers.

Importance: Achieving best results after 
cooking, enabling quick and efficient work, 
avoiding accidents.

Methods: Defrosting, washing, slicing, 
dressing, garnishing, portioning, combining 
ingredients.

Dressings: Salad dressings (vinaigrette, 
blue cheese, Caesar, French, honey, wafu), 
mayonnaise-based dressing, yogurt, sour 
cream, crème fraîche, sweet and sour, 
cheese, cooked dressing. 

Producing basic dressings and cold 
sauces: Place base ingredients in a bowl, 
adding seasoning and other ingredients, 
dissolving, beating to form an emulsion, 
whisking, mixing.



Outcome 2: Know how to finish cold starters and salads
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Methods for finishing cold starters and 
salads: Defrosting ingredients, washing, 
slicing, dressing, garnishing, portioning, 
combining ingredients.

Correct flavour, colour, texture and 
quality: Appearance, taste, consistency, 
aroma.

Importance: Achieving the correct 
appearance, taste, consistency, aroma, 
avoiding cross-contamination, ensuring 
food safety, reduce customer complaints, 
ensure business standards.

Temperature before presentation: 
Retaining nutrients and freshness of 
ingredients, avoiding contamination, 
ensuring food safety, reduce customer 
complaints, ensure business standards.

Healthy eating: Substituting ingredients, 
olive oil/polyunsaturated fats, low fat 
cheese, low salt, controlled portion size, 
serving with fresh vegetables/salads.


