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Advanced skills and techniques 
in producing poultry and game 
dishes
The aim of this unit is to develop your knowledge, 
understanding and practical skills in producing poultry and 
game dishes.  
 
You will learn the differences between poultry and game, 
and how the type and cut influences the preparation 
methods and cooking techniques. You will present your 
dishes to meet different styles of service and evaluate them 
against set standards.

UV31176_v6



Observation(s)

GLH

Credit value 

Level

External paper(s)

2

110

14

3

0



On completion of this unit you will:

Learning outcomes

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

2. Be able to produce poultry, game 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:

UV31176

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 poultry and game, cuts, joints and 
associated products
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a. Demonstrate professional practices

b. Prepare poultry and game to dish 
specifications, using advanced skills and 
techniques

c. Implement correct storage procedures



Learning outcome 2

You can:
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Observation 1 2 Optional Optional
Criteria questioned orally

Date achieved

Portfolio reference

Learner signature

Assessor initials

a. Demonstrate professional practices

b. Produce poultry and game dishes to dish 
specifications, using advanced skills and 
techniques

c. Finish poultry and game dishes using 
advanced skills

d. Present dishes to meet styles of service

e. Implement correct storage procedures

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



Range

You must practically demonstrate that you have:
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Prepared a minimum of 2 types of poultry and game Portfolio reference

Feathered

Furred

Large

Used a minimum of 6 preparation methods Portfolio reference

Tying and trussing whole birds for roast

Jointing

Preparation of saddles

Boning

Stuffing and filling for ballontine

Stuffing and filling galantine

Mincing

Blending

Forcemeats

Larding and barding

Tenderising

Marinating

Maintained a minimum of 2 storage procedures Portfolio reference

Check cooling times

Storage temperature

Labels and dates

Raw stored below cooked game and poultry

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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Cooked a minimum of 4 advanced game and poultry dishes Portfolio reference

Pot roasting

Roasting

Fricassée

Blanquettes

Jugged hare

Ballontines

Galantines

Pâtés

Terrines

Used a minimum of 2 finishing techniques Portfolio reference

Garnish

Sauce

Emulsion

Foam

Presented dishes for a minimum of 2 service styles Portfolio reference

Plating

Silver service

Banquet

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.



Developing knowledge
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Achieving knowledge outcomes

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.



Knowledge
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Be able to prepare poultry and game, cuts, joints and 
associated products

You can: Portfolio reference 

d. Explain the difference between poultry and game

e. Identify different types of poultry and game

f. Identify the seasons for game

g. State factors affecting the composition of meat

h. Describe the quality points for poultry and game

i. Describe how the composition of the meat influences the choice of 
processes and preparation methods

j. Name the cuts/joints and offal after dissection

k. Describe the methods of producing fine and coarse forcemeats

l. Compare the effects of different preservation methods for poultry 
and game

 

Learning outcome 1 
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Learning outcome 2 

Be able to produce poultry, game dishes and associated 
products

You can: Portfolio reference

f. Evaluate finished dishes

g. Describe how the composition of the meat affects the choice of 
cooking method

h. Explain the effect of cooking methods on poultry and game

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

j. Identify relevant sauces and dressings to serve with advanced 
poultry and game products

k. Describe the quality points for a range of poultry, game dishes and 
offal

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

 



Outcome 1: Be able to prepare poultry and game, 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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Professional practices: Appearance, 
correct uniform/hair/nails/jewellery, 
hygiene, hazard analysis and critical 
control points (HACCP), organisational, 
working to timescales, following timescales 
and adjusting when necessary.   

Poultry and game: Poultry (chicken, 
poussin, duck, turkey, goose, guinea fowl), 
feathered game (pheasant, grouse, wood 
pigeon, wild duck, partridge, woodcock, 
snipe), furred game (rabbit, hare), large 
game (venison, wild boar). 

Advanced skills and techniques: Tying 
and trussing whole birds for roast, jointing, 
preparation of saddles, boning, stuffing and 
filling for ballontine and galantine, mincing 
and blending, forcemeats, larding and 
barding, tenderising, marinating.  

Correct storage procedures: Refrigerated 
at correct temperature between 0°C and 
6°C, covered/labelled/dated, retaining 
important labelling, separate fridge if 
possible, raw below cooked game and 
poultry.

Difference between poultry and game: 
Animals or birds hunted for food, furred 
game, feathered game, free range poultry. 

Seasons for game: Spring, summer, 
autumn, winter, availability, when available, 
when at best, price fluctuation due to 
season. 

Factors affecting the composition of 
meat: Age of poultry, free range, age of 
game, muscle development, hanging, 
presence of enzymes, colour, texture, fat 

content.

Quality points for poultry and game: 
Poultry, colour, aroma, pliable breast bone, 
firm flesh, plump breast, use-by date, 
game, age, freshness, no shot damage, 
brittle beak, webbed feet that tear easily 
(water fowl), ears that tear easily (rabbit 
and hare).

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

Cuts, joints and offal after dissection: 
Breast, legs, saddle, haunch, loin, liver, 
kidney, heart, gizzard.

Produce fine and coarse forcemeats: 
Mincing, blending, food processing, 
sieving, adding egg white, adding cream, 
chilling, seasoning.  

Preservation methods for poultry and 
game: Smoking, curing, freezing, vacuum 
packing, marinating, canning, confit.



Outcome 2: Be able to produce poultry, game dishes and associated 
products
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Professional practice: Appearance, 
correct uniform/hair/nails/jewellery, 
hygiene, HACCP, organisational, working 
to timescales, following timescales and 
adjusting when necessary.

Produce poultry and game dishes 
using advanced skills and techniques: 
Pot roasting, roasting, fricassée and 
blanquettes, jugged hare, ballontines 
and galantines, pâtés and terrines, dish 
specification, garnishing, developing 
flavours, herbs, spices, seasoning, sauces, 
emulsions and foams. 

Finish poultry and game dishes using 
advanced skills: Plating for service, 
choice of plate, precision, speed and 
technique, saucing, garnishing. 

Present dishes to meet styles of 
service: Plating, silver service, customer 
requirements, banquet, occasion and 
numbers, buffet. 

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

Correct storage procedures: Cooling 
rapidly below 5°C in 90 minutes, 
refrigerated at correct temperature between 
0°C and 6°C, covered/labelled/dated, 
cooked above raw foods, use-by date, 
used within organisational guidelines, 
HACCP.

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

Effect of cooking methods on poultry 
and game: Type of game or poultry, cut 
of game or poultry, wet finished dish, dry 

finished dish, muscle contraction, resting, 
use of fats, nutritional value. 

Cooking requirements for different cuts 
of poultry, game and offal: Type of game 
or poultry, cut of game or poultry, degree 
of cooking, wet and dry methods, using 
stocks/sauces/jus, wine, basting, adding 
flavours, seasoning.

Relevant sauces and dressings to 
serve with advanced poultry and game 
products: Does the sauce complement the 
dish?, starch thickened, blood thickened, 
reduction, jus/foams/emulsions, use of 
herbs. 

Quality points for a range of poultry 
and game dishes and offal: Appearance, 
colour, browned, seared, degree of 
cooking (rare, medium, well done), tender, 
moist, flavour, seasoning, temperature, 
presentation, portion size.

Control time, temperature and 
environment to achieve desired 
outcome in poultry and game dishes: 
Dish specification, recipe, correct cooking 
methods, correct equipment, organisation 
and planning, experience.
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Notes 
Use this area for notes and diagrams


