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Advanced skills and techniques 
in producing fish and shellfish 
dishes
The aim of this unit is to prepare you for producing fish 
and shellfish dishes to a high standard as expected in first 
class establishments. You will be covering advanced skills 
and techniques and studying the different types of fish and 
shellfish currently available to the catering industry. Some 
of these commodities are unusual and many are very 
expensive, therefore it is extremely important that you can 
produce these dishes to a high standard.

You will study the sources of, and different types of fish 
and shellfish. You will learn the preparation methods for 
shellfish, and how to fillet and portion fish. Furthermore, it 
is important that you understand the various methods of 
preserving fish and shellfish and the effects this will have 
on the finished dish.

You will be cooking fish and shellfish dishes, using 
appropriate cooking methods and sauces or garnishes for 
the type of dish you are preparing.
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On completion of this unit you will:

Learning outcomes

Evidence requirements

UV31193

1. Be able to prepare fish and shellfish dishes 
and associated products

2. Be able to produce fish, shellfish 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:

UV31193

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 fish and shellfish dishes and associated 
products
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a. Demonstrate professional practices

b. Prepare fish and shellfish to dish 
specifications using advanced skills and 
techniques

c. Implement correct storage procedures



Learning outcome 2

You can:

UV31193

Observation 1 2 Optional Optional
Criteria questioned orally

Date achieved

Portfolio reference

Learner signature

Assessor initials

a. Demonstrate professional practices

b. Produce fish and shellfish dishes to dish 
specification using advanced skills and 
techniques

c. Finish fish and shellfish dishes using 
advanced skills

d. Present dishes to meet styles of service

e. Implement correct storage procedures

Be able to produce fish, shellfish 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 and cooked a minimum of 4 types of fish and 
shellfish Portfolio reference

Round 

Flat

Oily

Crustacean

Molluscs

Cephalopods

Eel

Prepared fish and shellfish using a minimum of 3 techniques Portfolio reference

Filleting

Skinning

Stuffing

Opening shellfish

Preparing forcemeats

Preparing panadas

Carving smoked fish

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 fish and shellfish dishes using a minimum of 3 
techniques Portfolio reference

Soufflés

Sushi/sashimi

Quenelles

Multilayered terrines

Bisque

Clarifying fish/shellfish consommé

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

Plated

Silver

Carved/buffet

Implemented all storage procedures Portfolio reference

Refrigeration

Freezing

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.
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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 fish and shellfish dishes and associated 
products

You can: Portfolio reference 

d. Explain the impact of line caught, net caught and farmed fish

e. Describe the range of products available after filleting

f. Describe the methods in producing fine and coarse forcemeats

g. Explain the uses of various types of panadas

h. Compare the effects of different preservation methods for fish and 
shellfish

 

Learning outcome 1 
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Learning outcome 2 

Be able to produce fish, shellfish dishes and associated 
products

You can: Portfolio reference

f. Evaluate finished dishes

g. Describe how the composition of different fish and shellfish affects 
the choice of cooking method

h. Explain the effect of cooking methods on fish and shellfish

i. Describe the cooking requirements for different fish and shellfish

j. Identify relevant sauces and dressings to serve with advanced fish 
and shellfish products

k. Describe the quality points for a range of fish and shellfish dishes

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

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

 



Outcome 1: Be able to prepare fish and shellfish dishes 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: 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.

Fish and shellfish: Round fish (bass, red 
mullet, cod, barramundi), flat fish (sole, 
plaice, turbot), oily fish (salmon, trout, 
herring), crustacea (lobster, crayfish, crab), 
molluscs (scallops, oysters, mussels), 
cephalopods (squid, octopus), eels.

Dish specifications: Portion size, 
portion control, required filling, sauces 
(Nantua, Américaine, rouille), dressings 
(mayonnaise-based, oil-based), soup 
requirements (bisques, chowders). 

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

Advanced preparation techniques: 
Filleting, skinning, stuffing, opening 
shellfish, preparing forcemeats, preparing 
panadas, carving smoked fish. 

Using tools and equipment: Knives, 
colour coded boards, mincer.  

Correct storage procedures: 
Refrigeration, freezing, packaging, labelling 
with date, stock rotation.

Impact of line caught, net caught 
and farmed fish: On the environment, 
sustainability, costs, flavour.

Products after filleting: Délice, paupiette, 
supreme, goujon, fillet.

Methods for producing fine and coarse 
forcemeats: Blending, sieving, binding, 
seasoning, poaching.

Uses of panadas: Thickening, flavouring, 
rice-based, bread, flour, potato.

Effects of different preservation 
methods for fish and shellfish: Curing, 
smoking, drying, pickling, salting, taste, 
texture, appearance, aroma.



Outcome 2: Be able to produce fish, shellfish dishes and associated 
products
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Professional practices: Professional 
personal appearance (uniform, PPE, 
personal hygiene and cleanliness, 
organisational standards), organisational 
skills, communication skills, establishment 
guidelines, working to timescales and 
adjusting if necessary, hazard analysis and 
critical control points (HACCP).

Advanced techniques: Soufflés, sushi, 
sashimi, shaping quenelles, multilayered 
terrines, bisque, clarifying fish/shellfish 
consommé. 

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

Correct storage procedures: 
Refrigeration, freezing, packaging, labelling 
with date, stock rotation.

Evaluate finished dishes: Flavour, aroma, 
appearance, reference to quality standards.

Choice of cooking method: Roast (whole 
fish), grill (whole fish, shellfish), sauté 
(whole fish, fillets, supremes, shellfish), 
deep-fry (goujons, fillets, supremes, 
shellfish), bake (fish pie, en papillote), 
boil (shellfish), poach (fillets, paupiettes, 
délice), steam (supreme, darne, tronçon).

Cooking methods: Boiling, steaming, 
sautéing, grilling, baking, deep-frying, stir 
frying, en papillote, sous vide.

Sauces and dressings: Liaison-based, 
starch-based, reduction-based, emulsions, 
butter-based.

Quality points: Aroma, texture, flavour, 
appearance.

Control time, temperature and 
environment: Probing, using cartouche, 
using lids.

Dish to specifications: Texture, aroma, 
flavour, consistency of sauce, appearance, 
seasoning, service temperature, portions, 
garnishes. 
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Notes 
Use this area for notes and diagrams


