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UV31170
Principles of preparing, cooking 
and presenting complex cold 
products
The aim of this unit is to develop the knowledge and 
understanding required to produce complex cold products 
such as cooked meats, salads, farinaceous products, fish 
(whole and portioned), pâté, terrines and mousses. 

You will learn about the different preparation and cooking 
methods for producing complex cold products and how 
to finish products to meet customer requirements. You 
will also learn about the garnishes that can be used to 
present complex cold products. You will be able to deal with 
unwanted products from the buffet table and store complex 
cold products correctly.
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On completion of this unit you will:

Learning outcomes Evidence requirements
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1. Know how to prepare complex cold 
products

2. Know how to cook complex cold products

3. Know how to present complex cold products

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 complex cold products

You can: Portfolio reference 

a. Explain different preparation methods when preparing complex 
cold products

b. Describe corrective actions if there are quality problems with 
ingredients

c. Identify the tools and equipment used when carrying out different 
preparation methods

d. State the importance of using the correct equipment and 
techniques when carrying out different preparation methods
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Learning outcome 2 

Know how to cook complex cold products

You can: Portfolio reference

a. Describe different cooking methods for complex cold products

b. Describe the characteristics of finished complex cold products

c. Describe methods to minimise common faults in complex cold 
products

d. State healthy eating considerations when making complex cold 
products
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Learning outcome 3 

Know how to present complex cold products

You can: Portfolio reference

a. Describe the finishing methods for complex cold products

b. State garnishes used to present complex cold products

c. Describe how garnishes are used in the presentation of complex 
cold products

d. State how to deal with unwanted products from the buffet table

e. State how to store complex cold products

 



Outcome 2: Know how to cook complex cold products

Cooking methods for complex cold 
products: Boiling, frying, roasting, 
poaching, baking, steaming, confit, 
combination cooking methods.

Characteristics of finished complex 
cold products: Visually appealing, colour, 
texture, aroma, flavour, seasoning.

Common faults: Over cooked, under 
cooked, cooked incorrectly, over 
seasoned, under seasoned, curdled 
mayonnaise.

Methods to minimise faults: Follow 
recipe, check dish specification, use 
correct equipment, use correct cooking 
methods, ensure correct timings, keep all 

ingredients at correct temperature, season 
to taste.

Healthy eating considerations: Remove 
excess fat, use wholegrains, reduce salt 
level, use ingredients low in saturated 
fat, substituting ingredients, olive oil, 
polyunsaturated fats, low fat cheese, 
low salt, controlled portion size, use of 
wholemeal breads.

Outcome 1: Know how to prepare complex cold 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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Complex cold products: Salads, pies, 
cooked meat, cured meats, cooked poultry, 
cooked poultry galantine and balontine, 
fish, shellfish, cured fish, gravadlax, pâtés, 
terrines, mousses, cooked game, cold 
sauces, dairy products.

Preparation methods: Slicing, de-boning, 
pressing, shaping, moulding, filleting, 
skinning, blending, rolling, carving, tying, 
whisking, combining. 

Quality problems: Quality of ingredients, 
incorrect order, out of date, pest damage.  

Corrective actions: Reporting to 
supervisor, advising colleagues, seeking 

advice for appropriate person, contacting 
suppliers, returning problem ingredients 
to suppliers, using alternatives, ensuring 
problem ingredients are not used, 
disposing of problem ingredients, correct 
storage. 

Tools and equipment: Colour coded 
chopping boards, knives, mixing bowls, 
roasting tins, baking trays, moulds, 
colanders, blenders, food processors. 

Importance: Achieving quality end 
product, achieving desired end result, 
avoiding accidents, ensuring efficient and 
professional work.
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Outcome 3: Know how to present complex cold products

Finishing methods: Slicing, carving, 
presentation, garnishing, demoulding, 
serving, accompaniments.

Garnishes: Fruits, vegetables, herbs, 
sauces, glazes, dressings.

Presentation: Visual appeal, colour 
contrast, texture contrast, set-off finished 
products.

Deal with unwanted products from the 
buffet table: Ensure correct disposal, 
ensuring food safety, avoiding cross-
contamination.

Storage: Clearly labelled, use-by date, 
chilling, refrigerating below 6°C, stored at 
correct temperatures, correct refrigerator, 
avoiding cross-contamination, ensuring 
food safety, complying with current food 
safety legislation.
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Notes 
Use this area for notes and diagrams


