
Learner name:

Learner number:

D/600/1816

VRQ

UV31167

Preparation, 
cooking and 
finishing of 
meat dishes 



By signing this statement of unit achievement you are confirming that all learning outcomes, assessment 
criteria and range statements have been achieved under specified conditions and that the evidence 
gathered is authentic.

This statement of unit achievement table must be completed prior to claiming certification. 

Unit code Date achieved Learner signature Assessor 
initials

IV signature  
(if sampled)

Assessor name Assessor signature Assessors 
initials

Assessor number 
(optional)

Assessor tracking table

Statement of unit achievement

All assessors using this Record of Assessment book must complete this table. This is required for 
verification purposes.

VTCT is the specialist awarding body for the Hairdressing, Beauty Therapy, Complementary Therapy, 
Hospitality and Catering and Sport and Active Leisure sectors, with over 50 years of experience.

VTCT is an awarding body regulated by national organisations including Ofqual, SQA, DfES and CCEA.

VTCT is a registered charity investing in education and skills but also giving to good causes in the area 
of facial disfigurement. 



UV31167
Preparation, cooking and 
finishing of meat dishes

The aim of this unit is to develop your knowledge and 
understanding of cooking meat dishes using various 
preparation skills and cooking methods.

You will understand how to prepare complex meat dishes, 
studying the different types of preparation techniques 
and learning the characteristics of different meats. You 
will also learn how to cook and finish the dishes taking 
into consideration the type and cut of meat and using the 
correct tools and equipment.  

You will learn how to correctly finish the dishes, be able to 
minimise common faults and adjust the colour, consistency 
and flavour.
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On completion of this unit you will:

Learning outcomes Evidence requirements

UV31167

1. Understand how to prepare meat for 
complex dishes

2. Understand how to cook meat for complex 
dishes

3. Understand how to finish complex 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
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Learning outcome 1

Understand how to prepare meat for complex dishes

You can: Portfolio reference 

a. Explain the selection process used in order to ensure meat meets 
the dish requirements

b. Identify how to control portions to minimise waste

c. Describe preparation methods for different complex meat dishes

d. Explain the reasons for using different methods of meat 
preparation

e. Describe the characteristics of different types of meat dishes

f. State healthy eating considerations when preparing meat for 
complex dishes

g. Describe the corrective action if there are quality problems

h. Identify how to store prepared meat which is ready for cooking
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Learning outcome 2 

Understand how to cook meat for complex dishes

You can: Portfolio reference

a. Describe the tools and equipment used for different meat cooking 
methods

b. Describe correct cooking methods for different complex meat dish 
requirements

c. State the importance of using the correct temperatures for cooking 
different types of meat

d. Describe the process for checking meat is cooked correctly

e. Identify the nutritional value of different types of meat

f. State healthy eating considerations when cooking meat

g. Explain how to combine meat with other ingredients to create a 
complex and balanced dish
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Learning outcome 3 

Understand how to finish complex meat dishes

You can: Portfolio reference

a. Describe the correct finishing methods for a range of complex 
meat dishes

b. State the importance of correctly finishing dishes for service

c. Describe how to minimise and correct common faults in complex 
meat dishes

d. Describe the corrective action to adjust the colour, consistency and 
flavour of different meat dishes

e. Identify the correct temperature for holding and serving complex 
meat dishes

f. State the correct storage methods for complex meat dishes

g. Describe current trends and methodologies in relation to cooking 
and finishing complex meat dishes

 



Outcome 1: Understand how to prepare meat for complex 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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Selection process: Ensuring ingredients 
are correct, dish specification (cut of meat, 
cooking methods), recipe, type of meat, cut 
of meat, quality (colour, aroma, texture), 
size and weight, correct specification, 
amount of fat, amount of trimming, ageing. 

Controlling portions to minimise 
waste: Reputable suppliers, purchase 
specifications, checking quality on delivery, 
preparing correctly, individual portions, 
correct equipment, digital scales, staff 
training, staff supervision.

Preparation methods: Weighing, 
portioning by weight, portioning for dish, 
individual portions, boning, cutting, 
trimming, stuffing, tying, tenderising 
chining, larding, barding, mincing, removing 
sinew, skinning, seasoning and marinating, 
preparing forcemeats, pâtés, terrines. 

Reasons for using different methods: 
Menu and recipe requirements, dish 
specification, cooking methods, type and 
cut of meat, amount of preparation carried 
out by external supplier, skill levels of staff, 
selling price of dish.

Characteristics of different types of 
meat dishes: Red meat, white meat, menu 
style, service style, traditional, classical, 
modern, fast cooking methods, slow 
cooking methods, dry cooking methods. 

Healthy eating considerations: 
Preparation methods, removing excess fat, 
using leaner cuts, olive oil, reducing salt.

Quality problems: Quality of product not 
as expected, incorrect order, out of date. 

Corrective action: Reporting to 
appropriate person, seeking advice from 
appropriate person, contacting suppliers, 
substituting ingredients, replacing/
removing menu items, disposal of poor 
quality meat.

Store prepared meat: Refrigerating 
immediately, storing below 5°C, correctly 
labelled, precise labelling, below cooked 
foods, avoiding cross-contamination, 
current food safety legislation, HACCP.



Outcome 2: Understand how to cook meat for complex dishes
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Tools and equipment used for different 
meat cooking methods: Grilling 
(salamander, under fire grill, chargrill, trays, 
tongs), frying (frying pan, sauté pans, 
woks, tongs, turners), boiling (correct size 
pans), braising (correct size pan, deep tray, 
tight fitting lids), steaming (steamer, trays), 
stewing (pot, saucepan), roasting (roasting 
tray, roasting pan), sous-vide vacuum 
packer, water bath, combination cooking 
methods (combi-oven), PPE.

Cooking methods: Grilling, frying, 
sautéing, boiling, braising, stewing, 
roasting, steaming, sous-vide, combination 
methods.

Importance of using the correct 
temperatures: Cuts of meat, achieving a 
quality end product, slow methods, fast, 
methods, customer requirements, degrees 
of cooking (rare, medium, well done), 
ensuring food safety, destroying bacteria. 

Checking meat is cooked correctly: 
Temperature probe, firmness of meat, 
texture of meat, checking colour. 

Nutritional value of different types of 
meat: Red meat, white meat, protein fat, 
vitamins (A, D, K, B3, B6, B12), minerals 
(iron, zinc, riboflavin).

Healthy eating considerations: Healthier 
methods of cookery (grilling, boiling, 
steaming, poaching), using unsaturated 
fats, polyunsaturated fats, olive oil, 
reducing salt, lower portion size, no 
alcohol, serving with fresh vegetables.

Combine meat with other ingredients 
to create a complex and balanced dish: 
Vegetables, starches, pulses, fruit, herbs 
and spices, sauces, garnishes, alcohol, 
pastry, colour, appearance, different 
cookery methods. 



Outcome 3: Understand how to finish complex meat dishes
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Correct finishing methods: Follow 
dish specification, resting, serving, 
plating, dressing, garnishing, appropriate 
garnishes, saucing, appropriate sauces, 
reducing, monté au beurre, foams correct, 
temperature, correct degree of cooking, 
flavour, seasoning. 

Importance: Quality end product, dish 
specification, customer expectation, 
customer satisfaction, consistent 
standards.

Minimise and correct common faults: 
Exact following of recipe, follow dish 
specification, use quality ingredients, 
correct degrees of cooking, controlling time 
and temperature, checking consistency, 
adding stock, reducing, tasting, seasoning. 

Corrective action: Add stock or wine, 
reduce liquor, add additional ingredients 
(tomato purée, butter), add seasoning.

Correct temperature: Holding and serving 
above 63°C, complying with current food 
safety legislation, HACCP. 

Correct storage methods: Cooled rapidly 
below 5°C in 90 minutes, covered, labelled, 
dated, correct use-by date, avoiding cross-
contamination, stock rotation, HACCP.

Current trends and methodologies: 
Organic foods, cheaper cuts, leaner cuts, 
lower temperatures, sous vide, modern 
service style, return of classical dishes, 
current thinking. 


