
UV31168
Advanced skills and techniques 
in producing meat dishes

The aim of this unit is to develop your knowledge, 
understanding and practical skills in producing meat 
dishes. The unit builds on existing skills in order to develop 
advanced knowledge and techniques of the principles 
of meat dishes, with an emphasis on both speed and 
precision.  

You will be expected to show professional practices and 
demonstrate your knowledge and techniques by using a 
variety of preparation and cookery methods.

You will be able to state the different cuts of meat and 
offal, and how the type and cut of meat influences the 
preparation and cookery techniques and methods used.
You will present your dishes to meet different styles of 
service and evaluate dishes against set standards. 
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On completion of this unit you will:

Learning outcomes

Evidence requirements
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1. Be able to prepare meat, cuts, joints and 
associated products

2. Be able to produce meat dishes and 
associated products

4. Range                                                          
All ranges must be practically demonstrated 
or other forms of evidence produced to 
show they have been covered.

5. 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. 

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

7. External paper                                   
There is no external paper requirement for 
this unit.                 

1. Environment                                     
Evidence for this unit may be gathered 
within the workplace or realistic working 
environment (RWE). 

2. Simulation                                             
Simulation may be used in this unit, where 
no naturally occurring evidence is available. 

3. Observation outcomes                     
Competent performance of Observation 
outcomes must be demonstrated on 
at least two occasions. Assessor 
observations, witness testimonies and 
products of work are likely to be the most 
appropriate sources of performance 
evidence. Professional discussion may be 
used as supplementary evidence for those 
criteria that do not naturally occur. 
 
Assessed observations should not be 
carried out on the same day for the 
same learning outcome. There should be 
sufficient time between assessments for 
reflection and personal development.  
 
You need to meet the same standard on a 
regular and consistent basis. Separating 
the assessments by a period of at least two 
weeks is recommended as competence 
must be demonstrated on a consistent and 
regular basis.
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Achieving observation outcomes Achieving range

Achieving observations  
and range
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Your assessor will observe your performance 
of practical tasks. The minimum number of 
competent observations required is indicated in 
the Evidence requirements section of this unit.

Criteria may not always naturally occur during 
a practical observation. In such instances you 
will be asked questions to demonstrate your 
competence in this area. Your assessor will 
document the criteria that have been achieved 
through professional discussion and/or oral 
questioning. This evidence will be recorded 
by your assessor in written form or by other 
appropriate means.

Your assessor will sign off a learning outcome 
when all criteria have been competently 
achieved.

The range section indicates what must 
be covered. Ranges should be practically 
demonstrated as part of an observation. Where 
this is not possible other forms of evidence may 
be produced. All ranges must be covered. 

Your assessor will document the portfolio 
reference once a range has been competently 
achieved.
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Learning outcome 1

Observations

You can:

UV31168

Observation 1 2 Optional Optional
Criteria questioned orally

Date achieved

Portfolio reference

Learner signature

Assessor initials

*May be assessed by supplementary evidence.

Be able to prepare meat, cuts, joints and associated products
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a. Demonstrate professional practices

b. Prepare meat, cuts, joints and associated 
products to dish specifications, using 
advanced skills and techniques

c. Implement correct storage procedures



Learning outcome 2

You can:

UV31168

Observation 1 2 Optional Optional
Criteria questioned orally

Date achieved

Portfolio reference

Learner signature

Assessor initials

a. Demonstrate professional practices

b. Produce meat-based dishes to dish 
specifications, using advanced skills and 
techniques

c. Finish meat-based dishes using advanced 
skills

d. Present dishes to meet styles of service

e. Implement correct storage procedures

Be able to produce meat dishes and associated products
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*May be assessed by supplementary evidence.



Range

You must practically demonstrate that you have:

UV31168 7

Prepared and cooked a minimum of 3 types of meat, cuts, 
joints and associated products Portfolio reference

Lamb

Pork

Beef

Veal

Prepared meat, cuts, joints and associated products using a 
minimum of 8 advanced skills and techniques Portfolio reference

Filleting

Tunnel boning

Tying and rolling

Stuffing

Barding

Larding

Smoking

Curing

Drying

Compressing and shaping techniques

Tenderising

Marinating

Mincing/blending and preparation of fine/coarse forcemeats

It is strongly recommended that all range items are practically demonstrated. Where this is not 
possible, other forms of evidence may be produced to demonstrate competence.



You must practically demonstrate that you have:
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Produced dishes using a minimum of 4 methods Portfolio reference

Sous vide

Cooking at lower temperatures

Pot roasting

Roasting (stuffed saddle of lamb)

Pâtés and terrines

Combination cooking

Finished dishes using a minimum of 6 advanced skills Portfolio reference

Carving

Portion control

Plating for service

Choice of plate

Precision

Speed and technique

Saucing

Garnishing

Presented dishes to meet a minimum of 2 service style Portfolio reference

Plated

Silver

Carved/buffet

It is strongly recommended that all range items are practically demonstrated. Where this is not 
possible, other forms of evidence may be produced to demonstrate competence.
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You must practically demonstrate that you have:
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Implemented all storage procedures Portfolio reference

Refrigeration

Freezing

Packaging

Labelling with date

Stock rotation

It is strongly recommended that all range items are practically demonstrated. Where this is not 
possible, other forms of evidence may be produced to demonstrate competence.



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 

Be able to prepare meat, cuts, joints and associated products

You can: Portfolio reference 

d. State factors affecting the composition of meat

e. Describe how the composition of different meats influences the 
choice of processes and preparation methods

f. Describe the range of products available after dissection of a 
carcass

g. Describe the methods in producing fine and coarse forcemeats

h. Compare the effects of different preservation methods for meat
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Learning outcome 2 

Be able to produce meat dishes and associated products

You can: Portfolio reference

f. Evaluate finished dishes

g. Describe how the composition of different meats influences the 
choice of cooking method

h. Explain the effects that cooking methods have on fats, proteins 
and connective tissues within meat

i. Describe the cooking requirements for different joints, cuts of meat 
and offal

j. Identify relevant sauces, dressings and finishes for advanced meat 
products

k. Describe the quality points for a range of meat dishes and offal

l. Describe how to control time, temperature and environment to 
achieve desired outcome in meat dishes

m. Describe the skills required to check and finish the dish to 
specification

 



Outcome 1: Be able to prepare meat, cuts, joints and associated products

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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Demonstrate professional practices: 
Safe and hygienic practices, avoiding 
cross-contamination, correct personal 
protective equipment (PPE), using correct 
equipment, keeping raw separate from 
cooked, organisational standards, current 
food safety legislation.

Dish specifications: Portion size, portion 
control, required filling, sauces (reductions, 
jus, béchamel sauces, velouté sauces, 
demi-glace, emulsified sauces, purées, 
fruit-based sauces, adding wine, adding 
cream), dressings (mayonnaise-based, oil-
based), soup requirements (consommé). 

Advanced skills: Accuracy (reduced 
waste, maximum yield), speed, 
improvement of techniques, appropriate 
professional practice (appearance, health 
and safety, adherence to timescales). 

Advanced techniques: Filleting, 
tunnel boning, tying and rolling, stuffing, 
barding, larding, smoking, curing, drying, 
compressing and shaping techniques, 
tenderising, marinating, mincing/blending 
and preparation of fine/coarse forcemeats 
(quenelles, moussellines, pojarskis, 
terrines, pâtés, sausages). 

Storage procedures: Refrigerated at 
correct temperature between 0°C and 
6°C, covered, labelled and dated, retaining 
important labelling, separate fridge if 
possible, below cooked meat.

Factors affecting the composition of 
meat: Age of meat, organic, free range, 
farming methods, texture, fat content, 
muscle development.

How composition of different meats 
influences the choice of processes 
and preparation methods: Choice of 
preparation method, fat content, addition 
of fat, larding and barding, requirement for 
tenderising, marinating.  

Meat cuts, joints and range of products 
available after dissection of a carcass: 
Beef (fillet, sirloin, rump, rib, topside, 
silverside, flank, skirt, brisket, shin, oxtail), 
lamb and mutton (best end, cutlets, loin 
chops, chump chops, leg, shoulder, breast, 
scrag end, riblets, neck fillets, saddle, 
noisette, rosette), pork (fillet, loin, loin 
chops, chump, leg, shoulder, spare rib, 
belly, hock, ribs, trotters), veal (cushion, 
saddle, escalope, grenadine, cutlet, fillet, 
loin, veal chops, best end, leg, knuckle, 
shoulder), liver, kidneys, sweetbreads, 
tongues, bones.

Fine and coarse forcemeats: Terrines, 
pâtés, sausages.

Methods in producing forcemeats: 
Mincing, blending (manual/mechanical), 
correct seasoning, fine sieve, chill, adding 
of egg white, incorporation of cream, 
adding herbs testing (poach, fry), tasting. 

Preservation methods for meat: 
Smoking, curing, drying, pickling, salting, 
marinating, canning.

Effects of preservation: Effects on 
texture, taste, nutritional value, shelf life, 
appearance, colour.



Outcome 2: Be able to produce meat dishes and associated products
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Demonstrate professional practices: 
Safe and hygienic practices, avoiding 
cross-contamination, correct PPE, using 
correct equipment, keeping raw separate 
from cooked, organisational standards, 
current food safety legislation.

Meat-based dishes to dish 
specifications: Developing flavours, 
herbs, spices, seasoning, sauces, 
emulsions and foams, garnishing. 

Advanced skills and techniques: Using 
tools and equipment with precision and 
speed, sous vide cooking, cooking at 
lower temperatures, pot roasting, roasting 
(stuffed saddle of lamb), pâtés and terrines, 
combination cookery methods. 

Finish meat-based dishes using 
advanced skills: Carving, portion control, 
plating for service, choice of plate, 
precision, speed and technique, saucing, 
garnishing.

Styles of service: Plated, silver, carved 
(buffet, gueridon).

Evaluate finished dishes: Taste, review 
and feedback, improving, comparing 
against set standards.

Implement correct storage procedures: 
Cooling rapidly below 5°C in 90 minutes, 
refrigerated at correct temperature between 
0°C and 6°C, covered/labelled/dated, 
above raw foods, use-by date, used within 
organisational guidelines, hazard analysis 
and critical control points (HACCP), 
freezing, stock rotation. 

How composition of different meat 
influences the choice of cooking 
method: Amount of fat, moist methods, dry 
methods, degree of cooking, temperature 
and time, use of stocks and sauces.

Effects of cooking methods: Melting of 
fat, rendering of fat, shrinkage, weight loss, 
tenderising, firming up, visual changes.

Cooking requirements: Type of meat, cut 
of meat, degree of cooking, wet and dry 
methods, using stocks/sauces/jus, wine, 
basting, adding flavours, seasoning. 

Sauces, dressings and finishes for 
advanced meat products: Does the 
sauce complement the dish, starch 
thickened, blood thickened, reduction, jus, 
foams and emulsions, use of herbs. 

Quality points: Appearance, colour, 
browned, seared, degree of cooking (rare, 
medium, well done), tender, moist, flavour, 
seasoning, temperature, presentation, 
portion size.

Control time, temperature and 
environment: Dish specification, 
recipe, correct cooking methods, correct 
equipment, organisation and planning, 
experience.

Dish to specification: Texture, aroma, 
flavour, consistency of sauce, appearance, 
seasoning, service temperature, portions, 
garnishes.


