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UV31189
Preparation, cooking and 
finishing of fish dishes 

The aim of this unit is to develop the knowledge and 
understanding required to prepare and cook complex fish 
dishes for customers. You will be studying the different 
methods of fish preparation and the correct methods to 
apply, as well as the different types of fish commonly 
available.

You will be investigating the different methods used for 
cooking fish, using the correct tools and equipment, and 
ensuring that the finished dish is balanced and appropriate.

You will study the finishing of fish dishes, including the 
addition of sauces, garnishes and accompaniments, and 
how to store finished fish dishes in a safe and hygienic 
manner. 
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On completion of this unit you will:

Learning outcomes Evidence requirements
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1. Understand how to prepare fish for complex 
dishes

2. Understand how to cook fish for complex 
dishes

3. Understand how to finish complex fish 
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 fish for complex dishes

You can: Portfolio reference 

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

b. Identify how to control portions to minimise waste

c. Describe preparation methods for different complex fish dishes

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

e. Describe the characteristics of different types of commonly used 
fish

f. State healthy eating considerations when preparing fish

g. Describe the corrective action to be taken if there are quality 
problems 

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

Understand how to cook fish for complex dishes

You can: Portfolio reference

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

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

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

d. Identify the nutritional value of different types of fish

e. State healthy eating considerations when cooking fish

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

Understand how to finish complex fish dishes

You can: Portfolio reference

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

b. State the importance of correctly finishing dishes for service

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

d. Describe how to adjust the colour, consistency and flavour of 
different fish dishes

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

f. State the correct storage methods for complex fish dishes

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

 



Outcome 2: Understand how to cook fish for complex dishes

Tools and equipment: Chopping board, 
knives, fish scissors, pans, steamer, stove, 
oven, spider, palate knife, oven dishes.

Correct cooking methods: Baking, boiling, 
deep-frying/friture, sautéing, braising, grilling, 
poaching, steaming.

Importance of correct temperatures for 
cooking different types of fish: Bake 
(200ºC), grill (180ºC), sauté (180ºC), deep-
fry (180ºC), boil (100ºC), poach (less than 
100ºC), steam (over 100ºC).

Nutritional value: Protein, iron, iodine, 
phosphorous, oily fish (unsaturated fat, 
omega-3), white fish (vitamin B3, vitamin B6).

Healthy eating considerations: Smaller 
portions, use fat-free cooking methods 
(steam, bake, poach, grill, serve raw), reduce 
salt, white fish has fewer calories than oily 
fish, use healthy ingredients in sauces 
(yoghurt, low-fat cheese, olive oil).

Combine fish with other ingredients: 
Vegetables, herbs, spices, wine, dairy 
products.

Outcome 1: Understand how to prepare fish 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: Quality (bright eyes, 
fresh smell, red gills, no slime), cuts (whole, 
fillets), preserved (frozen, salted, pickled, 
smoked).

Portion control: Weigh portions, standard 
purchasing specifications, staff training, 
correct tools and equipment.

Preparation methods: Washing, gutting, 
skinning, descaling, boning, filleting, cuts 
(darne, tronçon, paupiette, goujon, délice, 
supreme, fillet), seasoning, coating.

Reasons for using different preparation 
methods: Dish requirements, customer 
satisfaction, organisational standards, pre-
prepared fish, size of fish, quality of fish.

Types of fish: Round fish (cod, haddock, 
hake, sea bass), flat fish (plaice, sole, 
turbot, skate), oily fish (salmon, mackerel, 
sardine, herring), rarer fish (swordfish, 
mullet, John Dory).

Healthy eating considerations: Smaller 
portions, use fat-free cooking method 
(steam, bake, poach, grill, serve raw), 
reduce salt.

Corrective action: Inform manager, 
contact the supplier, return goods, dispose 
of deteriorated stock, do not use poor 
quality fish.

Storage: Refrigerate, below 5ºC, correct 
packaging, label and date. 
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Outcome 3: Understand how to finish complex fish dishes

Correct finishing methods: Portioning, 
temperature, appearance, add sauces, 
add garnish, correct seasoning, customer 
satisfaction, organisational standards.

Importance of correctly finishing dishes 
for service: Customer satisfaction, 
organisational standards, professionalism, 
appearance, flavour.

How to minimise and correct common 
faults in fish dishes: Check dishes before 
service (quality, temperature), correct 
presentation, meet dish specifications.

How to adjust the colour, consistency 
and flavour of fish dishes: Taste for 
flavour (seasoning, balance), consistency 
of sauces (reduce, add water, add stock), 
check garnishes.

Correct temperature for holding and 
serving fish dishes: Hot dishes above 
63ºC, cold dishes below 5ºC.

Correct storage methods: Refrigerator, 
below 5ºC, labelled and dated, covered.

Current trends and methodologies: 
Lighter sauces, traditional dishes becoming 
popular, unusual fish, other current trends. 
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Notes 
Use this area for notes and diagrams


