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UV21158
Preparation, cooking and 
finishing of vegetable dishes

The aim of this unit is to develop the knowledge, 
understanding and practical skills required for preparing 
vegetables for basic dishes using different preparation 
methods. You will learn how to cook a variety of different 
vegetables, understanding how to maintain nutrition during 
the cooking process. You will also learn how to finish 
vegetables to serve to customers and will understand the 
importance of maintaining business standards.
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On completion of this unit you will:

Learning outcomes Evidence requirements

UV21158

1. Know how to prepare vegetables for basic 
dishes

2. Know how to cook vegetables for basic 
dishes

3. Know how to finish vegetables for basic 
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.

UV211584



Knowledge
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Learning outcome 1 

Know how to prepare vegetables for basic dishes

You can: Portfolio reference 

a. Describe preparation methods for vegetables

b. State the reasons for using different methods for preparing 
vegetables

c. Describe the characteristics of different vegetables

d. Describe how to maintain the appearance and texture of 
vegetables during preparation

e. State what should be done if there are problems with the quality of 
vegetables

f. Identify how to store prepared vegetables which are ready for 
cooking
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Learning outcome 2 

Know how to cook vegetables for basic dishes

You can: Portfolio reference

a. Identify the correct tools and equipment for different vegetable 
cooking methods

b. Describe correct cooking methods for different types of vegetables

c. State the correct temperatures for cooking vegetables

d. State healthy eating considerations when cooking vegetable 
dishes

e. State the reasons for blanching vegetables
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Learning outcome 3 

Know how to finish vegetables for basic dishes

You can: Portfolio reference

a. Describe the correct finishing methods for vegetable dishes

b. State the importance of correctly finishing dishes for service

c. State how to check that vegetable dishes have met finishing 
requirements

d. State the correct temperature for holding and serving vegetable 
dishes

 



Outcome 1: Know how to prepare vegetables for basic 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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Types of vegetables: Pulses (kidney 
beans, lentils), pods (broad beans, peas), 
root (carrot, beetroot), tubers (potatoes, 
Jerusalem artichokes), bulbs (onions, 
leeks, chives), stems (asparagus, 
celery), leaves (spinach, chicory), fungi 
(mushrooms (oyster, button, shiitake)), 
vegetable fruits (tomatoes, aubergine), 
flowers (broccoli, cauliflower, globe 
artichoke).

Preparation methods: Weighing and 
portioning, washing, peeling, cutting 
(sliced, strips, julienne, mirepoix, 
paysanne, macédoine, concassé, turned, 
jardinière, brunoise, shredding), trimming, 
blanching, seasoning, soaking, rehydration 
of pulse vegetables.

Reasons: Dish requirements.

Characteristics of vegetables: Colour, 
size, texture, can be eaten raw, requires 
cooking, requires preparation prior to 
eating (peeling, shelling). 

Maintaining vegetables during 
preparation: Correct storage before and 
after preparation, sharp knife, knife skills. 

Quality checks: Smell, colour, minimal 
insect damage, minimal blemishes, no 
freezer burn, undamaged packaging, 
problems with quality (not using, returning 
to supplier).

Storing vegetables for cooking: 
Covered, labelled and dated, appropriate 
container for refrigeration, cool dark 
place (potatoes, onions, winter squash), 
appropriate temperatures. 



Outcome 2: Know how to cook vegetables for basic dishes

UV21158 9

Tools and equipment: Ovens, steamers, 
deep-fat fryers, frying pans, sauté pans, 
pans, grill, griddle, tongs, spiders, trays. 

Cooking methods: Boiling (broccoli, 
cauliflower, kale, kohlrabi, Brussels 
sprouts, bean sprouts, peas, mangetout, 
corn on the cob, carrots, root vegetables, 
French beans, spinach, cabbage, 
potatoes), steaming (broccoli, cauliflower, 
kale, kohlrabi, Brussels sprouts, bean 
sprouts, peas, mangetout, corn on the 
cob, French beans, spinach, cabbage), 
roasting (potatoes, mixed root vegetables, 
fennel, carrots), shallow frying (potatoes, 
mushrooms), sauté (potatoes, mushrooms, 
onions), deep-frying (mushrooms, 
courgettes), stir frying (onions, peppers, 
carrots, mushrooms), baking (root 
vegetables, potatoes), casserole (mixed 
root vegetables), grilling (peppers, 
tomatoes, mushrooms, corn on the cob).

Correct temperature for cooking 
vegetables: Above 63°C, ensuring food 
safety.

Healthy eating considerations: Key 
features (lower fat content, fewer calories, 
lower cholesterol), substituting ingredients 
(skimmed milk, low-fat cheese, yoghurt, 
sugar substitutes, olive oil/polyunsaturated 
fats, low salt), cooking methods (grilling, 
boiling, baking, steaming, poaching, 
microwave), cooking fats (low-fat oil, olive 
oil, spray oils), controlled portion sizes, no 
added colourings/flavourings/preservatives. 

Reasons for blanching: Stopping enzyme 
actions that can cause loss of flavour, 
preserve colour and texture, flavour, 
helping retain vitamin C. 



Outcome 3: Know how to finish vegetables for basic dishes
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Correct finishing methods for vegetable 
dishes: Appearance, portion size, 
arranging food attractively, sauces (cheese, 
white, hollandaise), au gartin, herbs, butter.

Importance of correctly finishing 
dishes: Ensures customer satisfaction, 
maintain business standards.

Finishing requirements: Check colour 
and consistency as required by the recipe, 
flavour, texture, seasoning.

Holding and serving cooked vegetables: 
Above 63°C, ensuring food safety.


