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Section 1: Edexcel Level 3 NVQ in
Professional Cookery

Introduction

This document contains information specific to the Edexcel Level 3NVQ in Professional
Cookery. It should be read in conjunction with the Edexcel NVQ guidance for
candidates that will be provided by your assessor.

National Occupational Standards and NVQs

The standards, assessment strategy and qualification structures for Professional Cookery
are owned by People 1st, who reviewed these National Occupational Standards. The
NVQs have been developed from the National Occupational Standards.

The Edexcel Level 3 NVQ in Professional Cookery gives recognition of candidates’
skills, knowledge and understanding. It allows candidates to gain a qualification
in the workplace that relates to their job and promotes good working practice.

You can contact the Sector Skills Council (SSC) at:

People 1st

2nd Floor
Armstrong House
38 Market Square
Uxbridge

UB8 1LH

Telephone: 01895 817000
Website: www.peopletst.co.uk

NVQs are designed to be assessed in the workplace, or in conditions resembling the
workplace. However, simulation of real working practice might be permitted. Where
this is allowed it will be shown in the individual units, within the standards that are
in this logbook.

Simulation must be carried out in conditions resembling the workplace. These
conditions are described as being a ‘realistic working environment’ (RWE).

Which Edexcel NVQs in Hospitality and Catering are available?

Edexcel NVQs in Hospitality and Catering are available as follows:
e Edexcel Level 2 NVQ in Food and Drink Service

e Edexcel Level 2 NVQ in Front Office

o Edexcel Level 2 NVQ in Housekeeping

o Edexcel Level 2 NVQ in Multi-skilled Hospitality Services

o Edexcel Level 2 NVQ in Food Processing and Cooking

e Edexcel Level 2 NVQ in Professional Cookery

e Edexcel Level 3 NVQ in Professional Cookery

e Edexcel Level 3 NVQ in Hospitality Supervision.

It is important that you select the most appropriate level related to your work role.
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Who are these Edexcel NVQs for?

At Levels 2 and 3 candidates are expected to be in an operational role in the workplace.

The Edexcel NVQs in Hospitality and Catering are suitable for people already employed
in the hospitality industry and for those wishing to gain entry into the industry.

These NVQs are applicable for people working, or wishing to work, in a wide range
of hospitality and catering outlets, for example:

fine dining restaurants
quick service restaurants
hotels

bed and breakfasts
youth hostels

holiday parks

contract caterers

armed forces

schools

care homes.

The National Occupational Standards cover a diverse range of job roles, for example:

bar person/supervisor

cellar person

receptionist/front of house staff

waiter

craft chef
kitchen assistant
chef

youth hostel worker/supervisor

school cook.
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What progression opportunities do these Edexcel NVQs offer me?

NVQ qualifications allow candidates to progress within employment, to other NVQs or
to vocationally-related qualifications.

At Level 2 candidates may progress to:

other Edexcel Level 2 NVQs in Hospitality and Catering

other related Edexcel Level 2 or 3 NVQs

Edexcel Level 3 NVQ in Professional Cookery

Edexcel Level 3 NVQ in Hospitality Supervision

Edexcel Level 3 BTEC National Certificate or Diploma in Hospitality.

At Level 3 candidates may progress to:

other Edexcel Level 3 NVQs in Hospitality and Catering
other related Edexcel Level 3 NVQs

Edexcel Level 4 BTEC Higher National Certificate or Diploma in Hospitality
Management

Edexcel Level 4 BTEC Higher National Certificate or Diploma in Hospitality
Management (Licensed Retail)

Edexcel Level 4 BTEC Higher National Certificate or Diploma in Hospitality
Management (Leisure and Tourism)

Edexcel Level 4 BTEC Higher National Certificate or Diploma in Hospitality
Management (Culinary Arts).
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What is the structure of the Edexcel Level 3 NVQ in Professional Cookery?

This Level 3 NVQ has three routes:

e Professional Cookery (Preparation and Cooking) - candidates must complete
a total of 16 units

e Professional Cookery (Patisserie and Confectionery) - candidates must complete
a total of 12 units

e Professional Cookery- candidates must complete a total of 16 units.

Mandatory units for the Edexcel Level 3 NVQ in Professional Cookery - all routes

You must achieve all of the units listed below.

Unit Title Element | Title
number number
HS2 Establish and develop HS2.1 Establish and develop
positive working positive working
relationships in hospitality relationships with your
colleagues
HS2.2 Establish and develop
positive working
relationships with managers
HS2.3 Establish and develop
positive working
relationships with your
customers
HS4 Maintain the health, HS4.1 Maintain health, hygiene,
hygiene, safety and security safety and security
of the working environment procedures in your area of
responsibility
HS4.2 Assess and minimise risks to
colleagues and customers
2GEN3 Maintain food safety when 2GEN3.1 | Keep yourself clean and
storing, preparing and hygienic
cooking food
2GEN3.2 | Keep your working area
clean and hygienic
2GEN3.3 | Store food safely
2GEN3.4 | Prepare, cook and hold food
safely
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Mandatory units for the Edexcel Level 3 NVQ in Professional Cookery-Preparation
and Cooking route only

You must achieve all of the units listed below:

dressings and cold sauces

Unit Title Element | Title

number number

3FP1 Prepare fish for complex 3FP1.1 Prepare fish for complex
dishes dishes

3FP3 Prepare meat for complex 3FP3.1 Prepare meat for complex
dishes dishes

3FP4 Prepare poultry for complex | 3FP4.1 Prepare poultry for complex
dishes dishes

3FC1 Cook and finish complex fish | 3FC1.1 Cook and finish complex fish
dishes dishes

3FC3 Cook and finish complex 3FC3.1 Cook and finish complex
meat dishes meat dishes

3FC4 Cook and finish complex 3FC4.1 Cook and finish complex
poultry dishes poultry dishes

3FCé Cook and finish complex 3FC6.1 Cook and finish complex
vegetable dishes vegetable dishes

3FPC1 Prepare, cook and finish 3FPC1.1 | Prepare, cook and finish
complex hot sauces complex hot sauces

3FPC11 Prepare, cook and finish 3FPC11.1 | Prepare, cook and finish

dressings and cold sauces
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Option units for the Edexcel Level 3 NVQ in Professional Cookery

Professional Cookery - Preparation and Cooking route

You must achieve four of the units listed below:

Unit Title Element | Title

number number

3FP2 Prepare shellfish for complex | 3FP2.1 Prepare shellfish for complex
dishes dishes

3FP5 Prepare game for complex 3FP5.1 Prepare game for complex
dishes dishes

3FC2 Prepare shellfish for complex | 3FC2.1 Prepare shellfish for
dishes complex dishes

3FC5 Cook and finish complex 3FC5.1 Cook and finish complex
game dishes game dishes

3FPC2 Prepare, cook and finish 3FPC2.1 | Prepare, cook and finish
complex soups complex soups

3FPC3 Prepare, cook and finish 3FPC3.1 | Prepare, cook and finish
fresh pasta dishes fresh pasta dishes

3FPC4 Prepare, cook and finish 3FPC4.1 | Prepare, cook and finish
complex bread and dough complex bread and dough
products products

3FPC5 Prepare, cook and finish 3FPC5.1 | Prepare, cook and finish
complex cakes, sponges, complex cakes, sponges,
biscuits and scones biscuits and scones

3FPCé6 Prepare, cook and finish 3FPC6.1 | Prepare, cook and finish
complex pastry products complex pastry products

3FPC7 Prepare, process and finish 3FPC7.1 | Prepare, process and finish
complex chocolate products complex chocolate products

3FPC8 Prepare, process and finish 3FPC8.1 | Prepare, process and finish
marzipan, pastillage and marzipan, pastillage and
sugar products sugar products

3FPC9 Prepare, cook and present 3FPC9.1 | Prepare, cook and present
complex cold products complex cold products

3FPC10 Prepare, finish and present 3FPC10.1 | Prepare, finish and present
canapés and cocktail canapés and cocktail
products products

3FPC12 Prepare and cook and finish | 3FPC12.1 | Prepare and cook and finish
complex hot desserts complex hot desserts

3FPC13 Prepare and cook and finish | 3FPC13.1 | Prepare and cook and finish
complex cold desserts complex cold desserts

3FPC14 Produce sauces, fillings and | 3FPC14.1 | Produce sauces, fillings and
coatings for complex coatings for complex
desserts desserts
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Unit Title Element | Title
number number
3GEN1 Ensure appropriate food 3GEN1.1 | Apply and monitor your
safety practices are followed organisation’s food safety
whilst food is prepared, procedures
cooked and served
3GEN1.2 | Identify and respond to food
safety hazards
HS3 Contribute to the control of | HS3.1 Obtain the resources you
resources need
HS3.2 Help to make the best use of
resources
HS9 Contribute to the HS9.1 Contribute to the
development of recipes and development and
menus introduction of new recipes
HS9.2 Support the implementation
of new menu items
2FPC13 Prepare, cook and finish 2FPC1.1 | Prepare, cook and finish
healthier dishes healthier dishes

Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery —
Issue 1 — October 2009 © Edexcel Limited 2009




Option units for the Edexcel Level 3 NVQ in Professional Cookery

Professional Cookery - Patisserie and Confectionery route

You must achieve nine of the units listed below:

Unit Title Element | Title
number number
3FPC4 Prepare, cook and finish 3FPC4.1 | Prepare, cook and finish
complex bread and dough complex bread and dough
products products
3FPC5 Prepare, cook and finish 3FPC5.1 | Prepare, cook and finish
complex cakes, sponges, complex cakes, sponges,
biscuits and scones biscuits and scones
3FPCé6 Prepare, cook and finish 3FPC6.1 | Prepare, cook and finish
complex pastry products complex pastry products
3FPC7 Prepare, process and finish 3FPC7.1 | Prepare, process and finish
complex chocolate products complex chocolate products
3FPC8 Prepare, process and finish 3FPC8.1 | Prepare, process and finish
marzipan, pastillage and marzipan, pastillage and
sugar products sugar products
3FPC12 Prepare and cook and finish | 3FPC12.1 | Prepare and cook and finish
complex hot desserts complex hot desserts
3FPC13 Prepare and cook and finish | 3FPC13.1 | Prepare and cook and finish
complex cold desserts complex cold desserts
3FPC14 Produce sauces, fillings and | 3FPC14.1 | Produce sauces, fillings and
coatings for complex desserts coatings for complex desserts
3GEN1 Ensure appropriate food 3GEN1.1 | Apply and monitor your
safety practices are followed organisation’s food safety
whilst food is prepared, procedures
cooked and served
3GEN1.2 | Identify and respond to food
safety hazards
HS3 Contribute to the control of | HS3.1 Obtain the resources you
resources need
HS3.2 Help to make the best use of
resources
HS9 Contribute to the HS9.1 Contribute to the
development of recipes and development and
menus introduction of new recipes
HS9.2 Support the implementation
of new menu items
2FPC13 Prepare, cook and finish 2FPC1.1 | Prepare, cook and finish
healthier dishes healthier dishes
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Option units for the Edexcel Level 3 NVQ in Professional Cookery

Professional Cookery route

You must achieve 13 of the units listed below:

complex pastry products

Unit Title Element | Title

number number

3FP1 Prepare fish for complex 3FP1.1 Prepare fish for complex
dishes dishes

3FP2 Prepare shellfish for complex | 3FP2.1 Prepare shellfish for complex
dishes dishes

3FP3 Prepare meat for complex 3FP3.1 Prepare meat for complex
dishes dishes

3FP4 Prepare poultry for complex | 3FP4.1 Prepare poultry for complex
dishes dishes

3FP5 Prepare game for complex 3FP5.1 Prepare game for complex
dishes dishes

3FC1 Cook and finish complex fish | 3FC1.1 Cook and finish complex fish
dishes dishes

3FC2 Prepare shellfish for complex | 3FC2.1 Prepare shellfish for complex
dishes dishes

3FC3 Cook and finish complex 3FC3.1 Cook and finish complex
meat dishes meat dishes

3FC4 Cook and finish complex SFC4.1 Cook and finish complex
poultry dishes poultry dishes

3FC5 Cook and finish complex 3FC5.1 Cook and finish complex
game dishes game dishes

3FCé Cook and finish complex 3FC6.1 Cook and finish complex
vegetable dishes vegetable dishes

3FPC1 Prepare, cook and finish 3FPC1.1 | Prepare, cook and finish
complex hot sauces complex hot sauces

3FPC2 Prepare, cook and finish 3FPC2.1 | Prepare, cook and finish
complex soups complex soups

3FPC3 Prepare, cook and finish 3FPC3.1 | Prepare, cook and finish
fresh pasta dishes fresh pasta dishes

3FPC4 Prepare, cook and finish 3FPC4.1 | Prepare, cook and finish
complex bread and dough complex bread and dough
products products

3FPC5 Prepare, cook and finish 3FPC5.1 | Prepare, cook and finish
complex cakes, sponges, complex cakes, sponges,
biscuits and scones biscuits and scones

3FPCé6 Prepare, cook and finish 3FPC6.1 | Prepare, cook and finish

complex pastry products
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Unit Title Element | Title
number number
3FPC7 Prepare, process and finish 3FPC7.1 | Prepare, process and finish
complex chocolate products complex chocolate products
3FPC8 Prepare, process and finish 3FPC8.1 | Prepare, process and finish
marzipan, pastillage and marzipan, pastillage and
sugar products sugar products
3FPC9 Prepare, cook and present 3FPC9.1 | Prepare, cook and present
complex cold products complex cold products
3FPC10 Prepare, finish and present 3FPC10.1 | Prepare, finish and present
canapés and cocktail canapés and cocktail
products products
3FPC11 Prepare, cook and finish 3FPC11.1 | Prepare, cook and finish
dressings and cold sauces dressings and cold sauces
3FPC12 Prepare and cook and finish | 3FPC12.1 | Prepare and cook and finish
complex hot desserts complex hot desserts
3FPC13 Prepare and cook and finish | 3FPC13.1 | Prepare and cook and finish
complex cold desserts complex cold desserts
3FPC14 Produce sauces, fillings and | 3FPC14.1 | Produce sauces, fillings and
coatings for complex desserts coatings for complex desserts
3GENT1 Ensure appropriate food 3GEN1.1 | Apply and monitor your
safety practices are followed organisation’s food safety
whilst food is prepared, procedures
cooked and served
3GEN1.2 | Identify and respond to food
safety hazards
HS3 Contribute to the control of | HS3.1 Obtain the resources you
resources need
HS3.2 Help to make the best use of
resources
HS9 Contribute to the HS9.1 Contribute to the
development of recipes development and
and menus introduction of new recipes
HS9.2 Support the implementation
of new menu items
2FPC13 Prepare, cook and finish 2FPC1.1 | Prepare, cook and finish
healthier dishes healthier dishes
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Section 2: Worked examples of forms

This section should be read alongside the Edexcel NVQ guidance for candidates, which
you should get from your assessor. This publication provides a full explanation about:

¢ NVQ qualifications and how they are assessed
e what evidence is and how you can collect it
¢ how to build your portfolio logbook

¢ how to use each recording form.

This is also available on the Edexcel website at:

e www.edexcel.com/quals/nvq/pages/default.aspx.
Collecting your evidence

This section contains completed examples of the forms you, your assessor and the
internal verifier will use while you are undertaking your Edexcel Level 3 NVQ in
Professional Cookery.

The forms are:

e Form 1: Portfolio title page

e Form 2: Personal profile

e Form 3: Contents checklist

e Form 4: Index of evidence

e Form 5: Unit assessment plan

e Form 6: Unit progress and sign-off record
e Form 7: Element achievement record

¢ Form 8: Knowledge evidence record

e Form 9: Personal statement

e Form 10: Observation record

e Form 11: Witness testimony

e Form 12: Expert witness evidence record
e Form 13: Record of questions and candidate’s answers.

You will find a detailed description on how to use these forms in the Edexcel NVQ
guidance for candidates.

You should ask your assessor for further advice and support if you are still unsure
about how to use the forms and who should complete them.
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Example form 1 — Portfolio title page

Name: Bethany Fox

Job title: Commis Chef

Name of employer/training provider/college: Lexdon Arms Hotel

Their address:

The Mill House
Lexdon
Wiltshire

Postcode: SN4 2AA
Telephone number (home): 01481 295835 (Work): 01481 670540
Email address: N/A Fax number: N/A

NVQ: Professional Cookery Level: 3

Units submitted for assessment:
HS2 Establish and develop positive working relationships in hospitality

HS4 Maintain the health, hygiene, safety and security of the working
environment

26GEN3 Maintain food safety when storing, preparing and cooking food
3FP1  Prepare fish for complex dishes

3FP2  Prepare shellfish for complex dishes

3FP3  Prepare meat for complex dishes

3FP4  Prepare poultry for complex dishes

3FP5  Prepare game for complex dishes

3FC1  Cook and finish complex fish dishes

3FC2  Prepare shellfish for complex dishes

3FC3  Cook and finish complex meat dishes

continued overleaf...

Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery — 13
Issue 1 — October 2009 © Edexcel Limited 2009



3FC4  Cook and finish complex poultry dishes
3FC5  Cook and finish complex game dishes

3FC6  Cook and finish complex vegetable dishes
3FPC1  Prepare, cook and finish complex hot sauces

HS9 Contribute to the development and introduction of recipes and menus

Mentor: Sarah James

(Please provide details of mentor’s experience):

Sarah has worked in a variety of hotels and restaurants over the last 20 years.
She has been a commis chef at the Lexdon Arms Hotel for the last 5 years.

Assessor: Darren Higgitt Date: 20/02/09

14 Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery —
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Example form 2 — Personal profile

Name: Bethany Fox

Address:

2 Hawthorn Crescent
Lexdon
Wiltshire

Telephone number (home): 01481 295835

Email address: N/A

Job title: Commis Chef

Relevant experience

Description of your current job:

Postcode: SN4 3727
(Work): 01481 670540

Fax number: N/A

Currently, T am a commis chef in the hotel restaurant’s kitchen. I prepare, cook
and finish food and dishes for the main lunch and dinner services.

I also contribute to developing new recipes and menus.

Previous work experience or attach copy of a current CV:

CV attached

Qualifications and training and/or attach copy of a current CV:

CV attached

Voluntary work/interests:

Music, dancing and museums

Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery —
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Name of employer/training provider/college:

Lexdon Arms Hotel

Address:
The Mill House
Lexdon
Wiltshire
Postcode: SN4 2AA
Telephone number (Work): Fax number:
01481 295835 01481 6700540

Email address: N/A

Type of business, if employer:

Hotel and restaurant

Number of staff:

75

Structure of organisation (including chart or diagram if available):

See attached organisational chart
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Example form 3 — Contents checklist

NVQ title: Level 3 in Professional Cookery

Candidate: Bethany Fox

Title page for the portfolio

Personal profile

e your own personal details
e a brief CV or career profile
e description of your job

¢ information about your employer/training
provider/college

Summary of the units

Completed units

signed by yourself, your assessor and the internal
verifier (where relevant)

reference numbers included

unit assessment plans

Unit progress records

Index of evidence (with cross-referencing
information completed)

Evidence (with reference numbers)
e observation records
e details of witnesses (witness testimony sheets)

e personal statements

Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery —
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Yes

Yes

Yes

Yes

Yes

Yes

Yes

Page/section

number
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Example form 4 — Index of evidence

NVQ title and level: Level 3 in Professional Cookery

Candidate: Bethany Fox

Evidence Description of evidence Included in Units/elements Internal
number portfolio evidence links verifier
(Yes/No) to signature
If No, state location  (give specific numbers, and date
eg 5.2.1) of
sampling
1 Personal statement Yes HS4.2
2 Observation record Yes HS4.2
3 Witness testimony Yes HS4.2
J Carr
4 Expert witness Yes HS4.2
testimony
S James
5 Record of questions and Yes HS4.2
answers
6
7
8
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Example form 5 — Unit assessment plan

NVQ title: Level 3 in Professional Cookery

Unit: HS4 Maintain the health, hygiene, safety and security of the working

environment

Candidate: Bethany Fox

Assessor: Darren Higgitt

Normal working activities performed

ELEMENT:

HS4.2

ELEMENT:

HS4.2

ELEMENT:

HS4.2

Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery —
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TYPICAL EVIDENCE

Observation and
discussion about
monitoring and
identifying
hazards

Observation of
carrying out a
risk assessment
in relation to
risks to staff
and customers

Observation of
correct reporting
of risks, as
appropriate, to
the responsible
person

WORK AREA

Kitchen and
storage areas

Kitchen and
storage areas

Kitchen and
storage areas

EXPECTED LINKS TO OTHER
COMPLETION DATE UNITS/ELEMENTS

15/05/09

15/05/09

15/05/09

continued overleaf...
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Activities needing to be performed

ELEMENT:
HS4.2 Taking action to | Kitchen and 01/06/09
minimise risks, storage areas
following
appropriate
procedures
ELEMENT:
HS4.2 Recommending Kitchen and 01/06/09
new procedures | storage areas
to control
hazards and
risks
ELEMENT:

Additional comments

As observations will take place during normal day-to-day work some evidence for
other units may occur.

Assessor’s signature: D Higgitt Date: 10/04/09
Candidate’s signature: B Fox Date: 10/04/09
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Example form 6 — Unit progress and sign-off record

NVQ title and level: Level 3 in Professional Cookery
Candidate: Bethany Fox

Assessor: Darren Higgitt

To achieve the whole qualification, you must prove competence in three mandatory units
and 13 option units.

Unit checklist: list here the units you will be undertaking, then circle the reference number
of each unit as you complete it.

Mandatory | Hs?2 HSs4 | 2GEN3
Option 3FP1 | 3FP2 | 3FP3 3FP4 | 3FP5 | 3FC1 | 3FC2 | 3FC3 3Fc4

Mandatory units

Unit number | Title Assessor’s | Date
signature
HS2 Establish and develop positive working D Higgitt 15/05/09

relationships in hospitality

HS4 Maintain the health, hygiene, safety and | D Higgitt 15/05/09
security of the working environment

2GEN3 Maintain food safety when storing, D Higgitt | 15/05/09
preparing and cooking food

Option units

Unit number | Title Assessor’s | Date
signature

3FP1 Prepare fish for complex dishes

3FP2 Prepare shellfish for complex dishes

3FP3 Prepare meat for complex dishes

3FP4 Prepare poultry for complex dishes

3FP5 Prepare game for complex dishes

3FC1 Cook and finish complex fish dishes

3Fc2 Prepare shellfish for complex dishes

3FC3 Cook and finish complex meat dishes

3FC4 Cook and finish complex poultry dishes
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Example form 7 — Element achievement record

NVQ title and level: Level 3 in Professional Cookery

Candidate: Bethany Fox

Assessor: Darren Higgitt

Unit title: HS4 Maintain the health, hygiene, safety and security of the working

environment

Element: HS4.2 Assess and minimise risks to colleagues and customers

Performance criteria:

To meet the national standard you must:

1. monitor your area of responsibility
for hazards

2. identify hazards and assess the risks
to staff, customers and other members
of the public

3. take action to minimise those risks,
following your organisation'’s
procedures and legal requirements

4. report the risks that you cannot deal
with yourself to the responsible
person in your organisation

5. deal with any accidents following
organisational procedures and legal
requirements

6. record or report hazards, risks and
the action you have taken according
to your organisation’s procedures

7. recommend ways in which hazards
and risks can be controlled by new
procedures.

(Assessor to insert date each time
competence is demonstrated)

1/03 10/04

1/03 10/04

1/03

10/04

continued overleaf...
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What you must cover: (Use the boxes to record range with
reference to element requirements)

1. identifying and dealing with the 10/04
following hazards

a) unsafe working practices

b) unsafe equipment

¢) unsafe use of hazardous substances

d) unhygienic conditions 10/04

e) poor personal presentation -
including the use of personal
protective equipment

f) breaches in security

g) staff illness.

Feedback/comments:

The candidate will generate most of the evidence for this units in her normal
day-to-day work.

Assessor’s signature: D Higgitt Date: 10/04/09
Candidate’s signature: B Fox Date: 10/04/09
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Example form 8 — Knowledge evidence record

NVQ title and level: Level 3 in Professional Cookery

Candidate: Bethany Fox

Assessor: Darren Higgitt

Unit title: HS4 Maintain the health, hygiene, safety and security of the working environment

You must show that you have the knowledge and understanding for this unit. Your performance

evidence might help to show this, but it is likely that you will need additional evidence (eg answers

to questions). The National Occupational Standards detail the knowledge and understanding required
to carry out competent practice for the performance described in this unit.

When using the standards it is important to read the knowledge requirements in relation to
expectations and requirements of your job role.

You need to show that you know, understand and can apply in practice:

Knowledge and understanding for
this unit:
For the whole unit

K1 your responsibilities for health,
hygiene, safety, and security

K2 the main areas of health, hygiene,

safety law and regulations that affect

the work for which you are
responsible

K3 the statutory authorities that enforce

these health, hygiene, and safety
laws and regulations

K4 your organisation’s health, hygiene,
safety and security procedures that

are relevant to your work

K5 the implications of breaking the law
on health, hygiene and safety both

for you and your organisation

K6 the person who is responsible for

health, hygiene, safety and security

in your organisation and their
responsibilities

Element HS4.1

K7 your responsibilities for the health,

hygiene, safety, and security of

permanent and temporary staff and
the importance of making sure they

are aware of relevant procedures

Type of evidence

Q&A

El (0] P WT S APEL Date

EWE

continued overledaf...
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Knowledge and understanding for
this unit:

K8

K9

K10

K11

K12

K13

K14

El

how to communicate with colleagues
on issues to do with health, hygiene,
safety, and security

the types of information about
health, hygiene, safety and security
that you should record and store

the procedures you should follow
to record and store information about
health, hygiene, safety and security

other people and organisations
who need to have access to your
information about health, hygiene,
safety and security

the information on health, hygiene,
safety and security you might have
to give to external authorities

the procedures you should follow to
make recommendations about health,
hygiene, safety and security and to
whom you should make them

your organisation’s emergency
procedures

Element HS4.2

K15

K16

K17

K18

K19

28

how to identify, report or deal with
faults with the equipment you are
responsible for

the limits of your authority when
directly dealing with hazards - what
you can do

how to develop contingency plans
that will reduce the impact of any
health, hygiene, safety and security
problems that occur

how to monitor your area of
responsibility to make sure you
maintain the health, hygiene, safety
and security of employees, customers
and other members of the public

how frequently you should carry out
health, hygiene, safety and security
inspections

Type of evidence

WT

S

Q&A

APEL Date EWE
X X
X
X
X
X

continued overleaf...
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Knowledge and understanding for
this unit:

K20 the typical health, hygiene, safety
and security risks that exist, or may
exist, in your area of responsibility

K21 how to assess the risks associated
with these hazards

K22 how to minimise risks associated with
hazards.

Feedback/comments:

Type of evidence

Q&A

El (0] P WT S APEL Date

EWE PD

From my observations and discussions it is evident that the candidate has a clear
understanding of the knowledge requirements for identifying and dealing with hazards,
risks and accidents in the work environment.

The candidate has satisfied the assessor and the internal verifier that the performance evidence and
criteria, the range, and knowledge and understanding requirements have been achieved.

Candidate’s signature: Bethany Fox
Assessor’s signature: D Higgitt

Internal verifier’s signature: M Day

El = EVIDENCE INDEX NUMBER
COLUMN KEY: WT = WITNESS TESTIMONY

Q&A = QUESTIONS & ANSWERS

Date: 10/04/09

Date: 10/04/09

Date: 10/04/09

O = OBSERVATION P = PERSONAL STATEMENT

APEL = ACCREDITATION OF PRIOR

S = SIMULATION
EXPERIENCE AND LEARNING

EWE = EXPERT WITNESS EVIDENCE | PD = PROFESSIONAL DISCUSSION
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Example form 9 — Personal statement

NVQ title and level: Level 3 in Professional Cookery

Unit/element(s): HS4 Maintain the health, hygiene, safety and security of the working
environment

Candidate: Bethany Fox

Purpose of statement:

Evidence index number: 1

Date Evidence |Details of statement Links to Units,
index other elements
number evidence and

(enter numbers) | PCs
covered

10/04/09 |1 As evidence towards this unit I HS4.2

attended in-house fraining on risk
assessment. This covered assessing,

minimising and reporting risks in PC2
relation to staff and customers. PC3
I discussed the training with my PC4

supervisor when I was at my work
station within the kitchen.

I was observed by my supervisor
taking action to minimise identified
risks within the cold storage area.

Candidate’s signature: Bethany Fox Date: 10/04/09
Assessor’s signature: Darren Higgitt Date: 10/04/09
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Example form 10 — Observation record

NVQ title and level: Level 3 in Professional Cookery

Unit/element(s): HS4 Maintain the health, hygiene, safety and security of the working

environment
Candidate: Bethany Fox

Evidence index number: 2

Skills/activities observed:

Bethany verbally discussed how she might
identify and deal with any hazards within
the workplace and assess the potential risks
to staff and customers.

She then took action to minimise identified
risks within the cold storage area, following
the correct organisational and legal
requirements.

Bethany also verbally discussed new ways of
controlling hazards and risks.

Date of observation: 10/04/09

PCs and range covered:

PC1
Pc2
PC3
PC7

Range statements la, b and d

Knowledge and understanding apparent from this observation:

K15, K16, K18, K20, K21, K22

Other units/elements to which this evidence may contribute:

Assessor comments and feedback to candidate:

Clear knowledge of potential hazards and risks within the workplace and how to assess and

deal with any identified risks.

| can confirm the candidate’s performance was satisfactory.

Assessor’s signature: D Higgitt

Candidate’s signature: B Fox

Date: 10/04/09
Date:10/04/09

Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery — 33

Issue 1 — October 2009 © Edexcel Limited 2009



34

Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery —
Issue 1 — October 2009 © Edexcel Limited 2009



Example form 11 — Witness testimony

NVQ title and level: Level in Professional Cookery

Candidate name: Bethany Fox

Evidence index number: 3

Where applicable, evidence number to which this testimony relates: 3

Unit: H54 Maintain the health, hygiene, safety and security of the working
environment

Element(s): HS4.2 Assess and minimise risks to colleagues and customers
Range:

Date of evidence: 10/04/09

Witness name: James Carr

Relationship to candidate: Supervisor
Details of testimony:

I confirm that Bethany followed the appropriate organisational and legal
requirements when identifying, assessing and dealing with risks in the cold storage
area.

Bethany also reported the risks she could not deal with to me quickly and
accurately enabling the situation to be resolved.

Bethany carries out her duties in such a way that does not cause harm to herself or
others, or damage any food items.

I can confirm the candidate’s evidence is authentic and accurate.
Witness signature: J Carr

Name: James Carr Date:10/04/09

Contact telephone number:

Please tick (v') the appropriate box.
QUALIFIED AS AN ASSESSOR FOR WORKPLACE PERFORMANCE

v | FAMILIAR WITH THE NVQ STANDARDS TO WHICH THE CANDIDATE IS WORKING
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Example form 12 — Expert witness evidence record

NVQ title and level: Level 3 in Professional Cookery

Candidate name: Bethany Fox

Evidence index number: 4

Where applicable, evidence number to which this testimony relates: 4

Unit: H54 Maintain the health, hygiene, safety and security of the working
environment

Element(s): HS4.2 Assess and minimise risks to colleagues and customers
Date of evidence: 10/04/09
Expert witness name: Sarah James

Relationship to candidate: Mentor
Details of testimony:

I can confirm that Bethany has undergone the appropriate training in order to
carry out risk assessments in the workplace and that she discussed this with her
supervisor.

Bethany follows the appropriate organisational and legal requirements when dealing
with identified risks.

I can also confirm that Bethany is aware of the importance of reporting risks she
cannot deal with to the appropriate person quickly and accurately, and T was able
to observe her reporting an issue to her supervisor.

I can confirm the candidate’s evidence is authentic and accurate.
Expert witness signature: S James

Name: Sarah James Date: 10/04/09

Contact telephone number:

Please tick (v') the appropriate box.

QUALIFIED AS AN ASSESSOR FOR WORKPLACE PERFORMANCE
v | RELEVANT PROFESSIONAL WORK ROLE THAT INVOLVES EVALUATING EVERYDAY STAFF PRACTICE
v | CURRENT EXPERTISE

v FAMILIAR WITH THE NVQ STANDARDS TO WHICH THE CANDIDATE IS WORKING
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Example form 13 — Record of questions and candidate’s answers

NVQ title and level: Level 3 in Professional Cookery

Candidate name: Bethany Fox

Unit: HS4 Maintain the health, hygiene, Element(s): HS4.2 Assess and
safety and security of the working minimise risks to colleagues and
environment customers

Evidence index number: 5
Circumstances of assessment:

Knowledge is inferred from performance across the whole unit. To confirm the
knowledge and understanding requirements I asked the candidate the questions
indicated below.

List of questions and candidate’s responses:

Q: Describe your duties and responsibilities under the HASAW Act.

A:

Q: Identify appropriate sources of information and guidance on risk assessment
within the organisation.

A:

Q: What are the hazards and risks associated with your working environment?

A:

continued overledaf...
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Q: Identify the hazards and risks associated with the tools and equipment that
you use.

A:

Q: What are the types of accidents that could occur in your working environment?

A:

Assessor’s signature: D Higgitt Date: 10/04/09

Candidate’s signature: B Fox Date: 10/04/09
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Unit 3FP3:  Prepare meat for complex dishes 97
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Unit summary sheet

Unit HS2: Establish and develop positive working
relationships in hospitality

What is the unit about?

Hospitality is, above all, a people industry. Positive working relationships - between staff
and colleagues, and between staff and customers (individuals, internal departments and
other organisations) - are an essential part of making the business work. Anything that
undermines positive working relationships - staff dissatisfaction, customer dissatisfaction
or poor team work - will damage your organisation’s effectiveness and the vital relationship
with the customer.

You will be in the front line of this process every day, acting as a crucial link between the
business and other staff. You will also be the first point of contact between the customer
and management.

To work in this industry, you have to be good with people - the people you work for, the
people you work with, and the people you provide services for.

When you have completed this unit, you will have proved you can:

e HS2.1 Establish and develop positive working relationships with your colleagues
e HS2.2 Establish and develop positive working relationships with managers

e HS2.3 Establish and develop positive working relationships with your customers.

The typical day-to-day activities you might carry out for this unit include:

« taking part in team meetings or other meetings with colleagues

e briefing your colleagues

e protecting confidential information about colleagues or customers

e giving feedback to your colleagues and staff on their performance

¢ handling disagreements with colleagues, management or customers correctly
e keeping your manager updated about your activities

e going to your manager when you need help and support

¢ dealing with customers.

continued overleaf...
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What this unit links to

Links to other hospitality units

This unit links to:

e All other hospitality supervision units.
Links to QCA Key Skills

This unit may cover the majority of:

e Communication: 2.1b and 3.1a.

e Working with Others: 3.1, 3.2 and 3.3.
e Problem Solving: 3.1, 3.2 and 3.3.
This unit may cover parts of:

e Communication: 2.2 and 2.3

e Information Technology: 1.1 and 1.2.
Links to SQA Core Skills

This unit may cover the majority of:

e Communication: Intermediate 2.3.

e Working with Others: Intermediate 2.

e Problem Solving: Intermediate 2.1, 2.2 and 2.3.

This unit may cover parts of:
e Communication: Intermediate 1.2 and 2.1.

e Using Information Technology: Access 3.
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What some of the words in this unit mean

Colleagues

Communication

Confidential information

Customers

Diversity

Feedback

Limits of your authority

Motivate

Positive image

People from outside your
organisation

People who work at the same level as yourself in your
own organisation or other organisations, and staff
whose work you are responsible for

Giving and receiving information, listening and
understanding

Information that you should only share with certain
people, for example, your manager or personnel officer

These include individual customers, other departments
in your organisation and external organisations to
whom you provide a service

When there are people you work with who belong to
different races, cultures, religions or who have
disabilities or other special needs

Giving colleagues and team members your assessment of
the positive and negative aspects of the way they work

What you can and cannot do according to your
organisation’s procedures

Helping staff to feel enthusiastic about their jobs and
keen to achieve high standards

This covers personal appearance, behaviour and the
way you speak to customers

This could include delivery persons, contractors, or
inspectors
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: HS2 Establish and develop positive working relationships in hospitality

Element: HS2.1 Establish and develop positive working relationships with your
colleagues

Performance criteria:

To meet the national standard you must:

1

communicate with colleagues about issues
that affect them

(Assessor to insert date each time
competence is demonstrated)

2 carry out your work with colleagues as
agreed, and keep them up-to-date with
any changes
3 consult your colleagues on issues where they
could make a contribution
4  provide a positive role model to colleagues
for the sort of behaviour you expect of them
5  support your colleagues in their work, within
the limits of your authority
6 treat colleagues with respect
7  only give confidential information about
colleagues to those who are authorised
to have it
8  provide colleagues with honest and helpful
feedback on their performance
9 handle any disagreements with colleagues
constructively.
continued overleaf...
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(Use the boxes to record range with

What you must cover:
reference to element requirements)

1 Establishing and developing effective
working relationships with the following
colleagues

a) people working at the same level as
yourself

b) people for whose work you are responsible

c) people from outside your organisation that
you work with.

Feedback/comments:

Assessor’s signature: Date:
Candidate’s signature: Date:
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: HS2 Establish and develop positive working relationships in hospitality
Element: HS2.2 Establish and develop positive working relationships with managers

Performance criteria: (Assessor to insert date each time

To meet the national standard you must: competence is demonstrated)

1 communicate clearly with managers

2  keep managers up-to-date on your work

3 keep managers up-to-date on new
opportunities and problems

4 consult with managers when you need their
advice and support

5 provide managers with accurate advice and
support when they need it

6 respond positively to managers’ feedback on
your performance

7  if you have disagreements with managers,
make constructive efforts to resolve these
and maintain.

What you must cover: (Use the boxes to record range with
reference to element requirements)

1 Establishing and developing effective
working relationships with the following
types of manager

a) senior manager

b) immediate line manager.

continued overleaf...
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Feedback/comments:

Assessor’s signature: Date:
Candidate’s signature: Date:
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: HS2 Establish and develop positive working relationships in hospitality

Element: HS2.3 Establish and develop positive working relationships with your customers

Performance criteria:

To meet the national standard you must:

1

present a positive image of yourself and your
organisation to customers

communicate with your customers in a way
that meets their needs

recognise and take opportunities to develop
your relationships with customers in a
professional manner

inform your customers about issues that
affect them

identify your customers’ needs and try to
meet these, within the limits of your job
role

try to exceed your customers’ expectations,
within the limits of your job role

when you cannot meet your customers’
needs, explain the reasons and offer other
possible solutions

follow your organisation’s procedures when
there are customer problems and complaints

only provide confidential information about
customers to those who are authorised to
have it.

(Assessor to insert date each time
competence is demonstrated)

continued overleaf...
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What you must cover:

1.  Establishing and developing positive working
relationships with the following types of
customer

a) individual customers

b) other organisations

¢) other individuals and departments within
your organisation.

Feedback/comments:

(Use the boxes to record range with
reference to element requirements)

Assessor’s signature: Date:
Candidate’s signature: Date:
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Knowledge evidence record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate: Assessor:

Unit title: HS2 Establish and develop positive working relationships in hospitality

You must show that you have the knowledge and understanding for this unit. Your performance
evidence might help to show this, but it is likely that you will need additional evidence (eg answers
to questions). The National Occupational Standards detail the knowledge and understanding required
to carry out competent practice for the performance described in this unit.

When using the standards it is important to read the knowledge requirements in relation to
expectations and requirements of your job role.

You need to show that you know, understand and can apply in practice:

Knowledge and understanding for Type of evidence
this unit

El 0 P |WT | S | APEL | Q&A | EWE | PD
What you must know: Date

For the whole unit

K1 the importance of clear
communication in the workplace
and how to communicate clearly with
colleagues, managers and customers

K2 the basic legal requirements
that cover the way you work
with colleagues, for example equal
opportunities and employment law

K3 the importance of recognising
and valuing diversity, for example,
working with, or providing services

K4 the types of special needs - including
disabilities and communication
difficulties - that colleagues and
customers may have, and why it is
important to try to meet these needs

Element HS2.1

K5 the importance of keeping colleagues
informed about your work and other
issues that may affect them

K6 the types of issues that you should
consult on with colleagues and how
to do so

K7 the importance of effective
teamwork and how to achieve this

continued overleaf...
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Knowledge and understanding for Type of evidence

this unit
El o P | WT

What you must know:

K8 strengths and weaknesses of your
colleagues, your own strengths and
weaknesses, and how to build on
these in a team context

K9 the importance of showing colleagues
that you respect them as individuals
and how to do this

K10 the types of information about
colleagues and customers that should
be kept confidential

K11 the importance of providing honest
and helpful feedback to colleagues
on their performance and how to do
so in a way that motivates them

K12 how to deal with disagreements
between you and your colleagues

K13 how to make opportunities to
develop your working relationship
with colleagues

Element HS2.2

K14 the importance of keeping managers
up-to-date with what you are doing
and about any important
developments

K15 how to keep managers informed

K16 situations where you may need your
manager’s help and advice

K17 the importance of responding
positively to feedback from your
manager, and how to deal with such
feedback

Element HS2.3

K18 your organisation’s customer care
policy

K19 how to present a positive image of
yourself and your organisation to the
customer

K20 the types of behaviour that different
customers might expect and how to
adapt your behaviour to their
expectations

S

APEL Q&A EWE
Date

continued overleaf...
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Knowledge and understanding for
this unit

What you must know:

K21 the types of issues that customers
need to be kept informed about

K22 the importance of showing
determination when meeting
customers’ needs and expectations

K23 how to explain to customers when
their needs and expectations cannot
be met

K24 how to exceed customers’
expectations in the context of your
role and responsibilities

K25 the limits of your own personal
authority when it comes to dealing
with customers and solving their
problems

K26 your organisation’s procedures for
dealing with customer complaints.

Feedback/comments:

Type of evidence

El (0] P WT S

APEL Q&A EWE PD
Date

The candidate has satisfied the assessor and the internal verifier that the performance evidence and
criteria, the range, and knowledge and understanding requirements have been achieved.

Candidate’s signature:
Assessor’s signature:

Internal verifier’s signature:

El = EVIDENCE INDEX NUMBER
COLUMN KEY: WT = WITNESS TESTIMONY

Q&A = QUESTIONS & ANSWERS

O = OBSERVATION

S = SIMULATION

EWE = EXPERT WITNESS EVIDENCE
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Date:
Date:

Date:

P = PERSONAL STATEMENT

APEL = ACCREDITATION OF PRIOR
EXPERIENCE AND LEARNING

PD = PROFESSIONAL DISCUSSION
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Unit summary sheet

Unit HS4: Maintain the health, hygiene, safety and
security of the working environment

What is the unit about?

The hospitality industry must show that it maintains the highest standards of health, safety,
hygiene and security to protect its staff and customers, from harm.

You will have immediate, key responsibilities for this every day of your working life. If you
fail in these responsibilities, there may be accidents, illnesses or thefts that could be
unpleasant for yourself, other people involved and possibly very costly to the business.

When you complete this unit, you will have proved you can:

e HS4.1 Maintain health, hygiene, safety and security procedures in your area of responsibility
e HS4.2 Assess and minimise risks to colleagues and customers.

The typical day-to-day activities you might carry out for this unit include:

e keeping yourself up-to-date with relevant health, hygiene, safety and security procedures
and legal requirements, in particular the Health and Safety at Work Act and COSHH

e briefing other staff on health, safety, hygiene and security issues
e displaying health, hygiene and safety posters and other information

e carrying out regular health, hygiene and safety checks of equipment, premises and
working practices

e identifying and dealing with faults to safety and security equipment and the other types
of equipment used in your area of responsibility

e recording and reporting information about health, hygiene, safety and security
e identifying hazards in your area of work, assessing their risk of causing harm
e taking action to minimise risks

e recording and reporting accidents.

continued overleaf...
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What this unit links to

Links to other hospitality units

This unit links to all other hospitality supervision units.

Links to QCA Key Skills

This unit may cover the majority of:

e Communication: 2.3, 3.1a, 3.1b and 3.2.

e Working with Others: 3.1, 3.2 and 3.3.

e Problem Solving: 3.1, 3.2 and 3.3.

Links to SQA Core Skills

This unit may cover the majority of:

e Communication: Intermediate 1.2, 2.1 and 2.3.
e Working with Others: Intermediate 2.

e Problem Solving: Intermediate 2.1, 2.2 and 2.3.
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What some of the words in this unit mean

Contingency plans

Legal requirements

Organisation’s procedures

Other members of the public

Responsible person

Hazard

Risk

Risk assessment

Security procedures

Statutory authorities

Working practices

Working environment

Plans that allow you to identify, and plan for things that
may go wrong

In particular the Health and Safety at Work Act and any
other law or regulation that governs health, safety and
hygiene in your workplace, these may include manual
handling, the requirements of Control of Substances
Hazardous to Health (COSHH)

The procedures that your organisation has developed to
cover health, safety and security in your area of responsibility

These may include, suppliers who come on to your
organisation’s premises or business visitors

The person or persons at work to whom you should report
any health and safety issue or hazard; this could be your
line manager or employer

A hazard is something that could cause harm to you or
other people or damage to property; this includes ‘near
misses’ i.e. when an accident might have occurred but
was avoided; a trailing cable on the floor is a hazard, as
are heavy utensils that are stacked in an unstable way
on a high shelf

A risk is the likelihood of a hazard actually causing arm

or damage; for example a trailing cable on the floor is a
hazard; however, if it is neatly laid parallel to a wall where
no one is likely to walk, the risk of an accident may be
small; if it is laid across an area of the room where people
are likely to walk, the risk of an accident is higher

Deciding how much of a risk a hazard may cause; for this
unit, this does not mean carrying out a formal written risk
assessment; you should be assessing risks all the time you
are working. Take appropriate action to minimise these
risks, for example by identifying that there is high risk that
a box placed in a doorway could cause an accident and by
moving the box to a safer place

This may include, making sure that unauthorised persons
do not enter your area of responsibility, making sure that
items are protected from theft, following the correct
procedures when items go missing

Organisations, such as the Health and Safety Executive that
have responsibility for ensuring health and safety at work

Any activities, procedures, use of materials or equipment
and working techniques that you use when you are doing
your job; these might include manual handling, HACCP,
use of hazardous substances (COSHH) etc

The working area or areas for which you are responsible
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: Maintain the health, hygiene, safety and security of the working
environment

Element: H54.1 Maintain health, hygiene, safety and security procedures in your area
of responsibility

Performance criteria:

To meet the national standard you must:

1

make sure you have information on the
health, hygiene, safety and security

procedures that apply to your area of
responsibility

record and store relevant information on
these procedures in a suitable format

follow these procedures in all areas of
your work

make sure colleagues have relevant
information on health, hygiene, safety and

security issues that are your responsibility.

What you must cover:

Maintaining the following procedures
a) the use of safe working practices -
including manual handling

b) the safe use of equipment

¢) the safe use of hazardous substances

(Assessor to insert date each time
competence is demonstrated)

(Use the boxes to record range with
reference to element requirements)

continued overleaf...

Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery — 63
Issue 1 — October 2009 © Edexcel Limited 2009



d) cleanliness and hygiene
e) personal presentation - including the use
of personal protective equipment

f) security of the workplace

g) emergency procedures.

Feedback/comments:

Assessor’s signature: Date:

Candidate’s signature: Date:
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: HS4 Maintain the health, hygiene, safety and security of the working
environment

Element: HS4.2 Assess and minimise risks to colleagues and customers

Performance criteria:

To meet the national standard you must:

1

monitor your area of responsibility for
hazards

identify hazards and assess the risks to staff,
customers and other members of the public

take action to minimise those risks,
following your organisation’s procedures
and legal requirements

report the risks that you cannot deal with
yourself to the responsible person in your
organisation

deal with any accidents following
organisational procedures and legal
requirements

record or report hazards, risks and the
action you have taken according to your
organisation’s procedures

recommend ways in which hazards and risks
can be controlled by new procedures.

What you must cover:

Identifying and dealing with the following
hazards

a) unsafe working practices

b) unsafe equipment

¢) unsafe use of hazardous substances

(Assessor to insert date each time
competence is demonstrated)

(Use the boxes to record range with
reference to element requirements)
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d) unhygienic conditions
e) poor personal presentation - including the
use of personal protective equipment

f) breaches in security

g) staff illness.

Feedback/comments:

Assessor’s signature: Date:
Candidate’s signature: Date:
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Knowledge evidence record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate: Assessor:

Unit title: H54 Maintain the health, hygiene, safety and security of the working environment

You must show that you have the knowledge and understanding for this unit. Your performance
evidence might help to show this, but it is likely that you will need additional evidence (eg answers
to questions). The National Occupational Standards detail the knowledge and understanding required
to carry out competent practice for the performance described in this unit.

When using the standards it is important to read the knowledge requirements in relation to
expectations and requirements of your job role.

You need to show that you know, understand and can apply in practice:

Knowledge and understanding for Type of evidence
this unit

El o) P |WT | S | APEL = Q&A | EWE | PD
What you must know: Date

For the whole unit

K1 your responsibilities for health,
hygiene, safety, and security

K2 the main areas of health, hygiene,
safety law and regulations that affect
the work for which you are
responsible

K3 the statutory authorities that enforce
these health, hygiene, and safety
laws and regulations

K4 your organisation’s health, hygiene,
safety and security procedures that
are relevant to your work

K5 the implications of breaking the law
on health, hygiene and safety both
for you and you and your organisation

K6 the person who is responsible for
health, hygiene, safety and security
in your organisation and their
responsibilities
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Knowledge and understanding for
this unit

What you must know:

Element HS4.1

K7

K8

K9

K10

K11

K12

K13

K14

your responsibilities for the health,
hygiene, safety, and security of
permanent and temporary staff and
the importance of making sure they
are aware of relevant procedures

how to communicate with colleagues
on issues to do with health, hygiene,
safety, and security

the types of information about
health, hygiene, safety and security
that you should record and store

the procedures you should follow to
record and store information about
health, hygiene, safety and security

other people and organisations
who need to have access to your
information about

the information on health, hygiene,
safety and security you might have to
give to external authorities

the procedures you should follow
to make recommendations about
health, hygiene, safety and security
and to whom you should make them

your organisation’s emergency
procedures

Element HS4.2

K15

K16

K17

68

how to identify, report or deal with
faults with the equipment you are
responsible for

the limits of your authority when
directly dealing with hazards - what
you can do yourself and what you
need to report

how to develop contingency plans
that will reduce the impact of any
health, hygiene, safety and security
problems that occur

El

Type of evidence

P WT S APEL Q&A EWE
Date

continued overledf...
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Knowledge and understanding for
this unit

What you must know:

K18

K19

K20

K21

K22

how to monitor your area of
responsibility to make sure you
maintain the health, hygiene, safety
and security of employees, customers
and other members of the public

how frequently you should carry out
health, hygiene, safety and security
inspections

the typical health, hygiene, safety
and security risks that exist, or may
exist, in your area of responsibility

how to assess the risks associated
with these hazards

how to minimise risks associated with
hazards.

Feedback/comments:

Type of evidence

El (0] P WT S

APEL Q&A EWE PD
Date

The candidate has satisfied the assessor and the internal verifier that the performance evidence and
criteria, the range, and knowledge and understanding requirements have been achieved.

Candidate’s signature:

Assessor’s signature:

Internal verifier’s signature:

El = EVIDENCE INDEX NUMBER

COLUMN KEY: WT = WITNESS TESTIMONY

Q&A = QUESTIONS & ANSWERS

O = OBSERVATION

S = SIMULATION

EWE = EXPERT WITNESS EVIDENCE
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Date:
Date:

Date:

P = PERSONAL STATEMENT

APEL = ACCREDITATION OF PRIOR
EXPERIENCE AND LEARNING

PD = PROFESSIONAL DISCUSSION
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Unit summary sheet

Unit 2GEN3: Maintain food safety when storing,
preparing and cooking food

What is the unit about?

This unit describes the craft competencies needed for preparing and cooking food safely,
and focuses on the four main areas of control - cooking, cleaning, chilling and preventing
cross-contamination, in addition to supplies being satisfactory. It provides staff with a broad
understanding of reviewing hazards and hazard-based procedures such that they are part of
a team maintaining food safety. This unit is appropriate to staff that directly prepare and
cook food. Separate units are available for those who serve and handle food in other ways,
and for managers and supervisors who have wider responsibilities for food safety in a
catering operation.

When you have completed this unit, you will have proved you can:

e 2GEN3.1 Keep yourself clean and hygienic

e 2GEN3.2 Keep your working area clean and hygienic

e 2GEN3.3 Store food safely

e 2GEN3.4 Prepare, cook and hold food safely.

The typical day-to-day activities you might carry out for this unit include:

e wearing the correct clean and suitable clothing appropriate for the job you do

e washing your hands thoroughly at appropriate times during handling, preparing and
cooking food

e tying hair back and/or wearing appropriate hair covering

e avoiding unsafe behaviour such as touching your nose or mouth, chewing gum or smoking
when working

e dealing correctly with cuts and grazes and reporting any illnesses you may be suffering from
e wiping and cleaning using clean and suitable cloths and equipment between tasks
e dealing correctly with any damaged or faulty surfaces and equipment

e disposing of waste quickly, safely and appropriately

e reporting any damage to walls, ceilings, food equipment, furniture and fittings

e reporting signs of any pests if they are present

e checking and storing deliveries at the correct temperatures

e keeping raw and ready-to-eat foods separate from each other

e rotating stock correctly

e completing accurate and timely records

¢ when necessary, defrosting foods safely

e checking foods for condition of food safety hazards before and during preparation

continued overleaf...
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cooking/reheating

using methods that prevent cross contamination that can happen between, for example,
raw food, food in storage and preparation, and food that is ready to eat

following correct procedures for foods that may cause allergenic reactions
cooking/re-heating food thoroughly and safely
holding cooked food at the correct temperature and for the correct time

when necessary, chilling or freezing cooked food safely.
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: 2GEN3 Maintain food safety when storing, preparing and cooking food

Element: 2GEN3.1 Keep yourself clean and hygienic

Performance criteria:

To meet the national standard you must:

1

wear clean and hygienic clothes appropriate
to the jobs you are doing

tie hair back and/or wear appropriate hair
covering

only wear jewellery and other accessories
that do not cause food safety hazards

change your clothes when necessary

wash your hands thoroughly at appropriate
times

avoid unsafe behaviour that could
contaminate the food you are working with

report any cuts, boils, grazes, illness and
infections promptly to the appropriate
person

make sure any cuts, boils, skin infections
and grazes are treated and covered with an
appropriate dressing.

What you must cover:

Clothes

a) trousers

b) tops/jackets

C) coats

d) disposable gloves

(Assessor to insert date each time
competence is demonstrated)

(Use the boxes to record range with
reference to element requirements)
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e) shoes

f) headgear

g) aprons

Appropriate times to wash your hands

a) after going to the toilet or in contact
with faeces

b) when going into food preparation and
cooking areas including after any work
breaks

c) after touching raw food and waste

d) before handling raw food

e) after disposing of waste

f) after cleaning

g) changing dressings or touching open wounds

Unsafe behaviour
a) failure to wash hands thoroughly when
necessary

b) touching your face, nose or mouth,
blowing your nose

c) chewing gum

d) eating

e) smoking

f) scratching.

continued overledf...
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Feedback/comments:

Assessor’s signature:

Candidate’s signature:
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Date:

75



76

Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery —
Issue 1 — October 2009 © Edexcel Limited 2009



Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: 2GEN3 Maintain food safety when storing, preparing and cooking food

Element: 2GEN3.2 Keep your working area clean and hygienic

Performance criteria:

To meet the national standard you must:

1

make sure surfaces and equipment are clean
and in good condition

use clean and suitable cloths and equipment
for wiping and cleaning between tasks

remove from use any surfaces and
equipment that are damaged or have loose
parts and report them to the person
responsible for food safety

dispose of waste promptly, hygienically and
appropriately

identify, take appropriate action on

and report to the appropriate person any
damage to walls, floors, ceilings, furniture
and fittings

identify, take appropriate action on and
report to the appropriate person any signs of
pests.

What you must cover:

Surfaces and equipment

a) surfaces and utensils for preparing,
cooking and holding food

b) surfaces and utensils used for displaying
and serving food

c) appropriate cleaning equipment.

(Assessor to insert date each time
competence is demonstrated)

(Use the boxes to record range with
reference to element requirements)
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Feedback/comments:

Assessor’s signature: Date:
Candidate’s signature: Date:
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: 2GEN3 Maintain food safety when storing, preparing and cooking food

Element: 2GEN3.3 Store food safely

Performance criteria:

To meet the national standard you must:

1

check that food is undamaged, is at the
appropriate temperature and within its ‘use-
by date’ on delivery, and look at and retain
any important labelling information

prepare food for storage and put it in the
correct storage area as quickly as necessary
to maintain its safety

make sure storage areas are clean, suitable
and maintained at the correct temperature
for the type of food

store food so that cross contamination is
prevented, e.g. keep raw and ready to eat
food separate, keep allergenic foods such as
nuts in sealed containers

follow stock rotation procedures

safely dispose of food that is beyond its ‘use-

by date’

keep necessary records up-to-date.

What you must cover:

1

Storage areas

a) ambient temperature

b) refrigerator

c) freezer.

(Assessor to insert date each time
competence is demonstrated)

(Use the boxes to record range with
reference to element requirements)

continued overledaf...

Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery — 79
Issue 1 — October 2009 © Edexcel Limited 2009



Feedback/comments:

Assessor’s signature: Date:
Candidate’s signature: Date:
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: 2GEN3 Maintain food safety when storing, preparing and cooking food

Element: 2GEN3.4 Prepare, cook and hold food safely

Performance criteria: (Assessor to insert date each time

To meet the national standard you must:

1

competence is demonstrated)

check food before and during operations for
any hazards and follow the correct
procedures for dealing with these

follow your organisation’s procedures for
items that may cause allergic reactions

prevent cross-contamination, such as
between raw foods, foods already
cooking/reheating and ready-to-eat foods

use methods, times, temperatures and
checks to make sure food is safe following
operations

keep necessary records up-to-date.

What you must cover: (Use the boxes to record range with

1

reference to element requirements)

Operations

a) defrosting food

b) preparing food, including washing and
peeling

¢) cooking food

d) reheating food

e) holding food before serving

f) cooling cooked food not for immediate
consumption

g) freezing cooked food not for immediate
consumption
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2 Hazards

a) bacteria and other organisms

b) chemical

¢) physical

d) allergenic.

Feedback/comments:

Assessor’s signature: Date:
Candidate’s signature: Date:
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Knowledge evidence record

NVQ title and level: Edexcel Level 3 NVQ in Food Processing and Cooking
Candidate: Assessor:

Unit title:2GEN3 Maintain food safety when storing, preparing and cooking food

You must show that you have the knowledge and understanding for this unit. Your performance
evidence might help to show this, but it is likely that you will need additional evidence (eg answers
to questions). The National Occupational Standards detail the knowledge and understanding required
to carry out competent practice for the performance described in this unit.

When using the standards it is important to read the knowledge requirements in relation to
expectations and requirements of your job role.

You need to show that you know, understand and can apply in practice:

Knowledge and understanding for Type of evidence
this unit

El 0 P |WT | S | APEL | Q&A | EWE | PD
What you must know: Date

For the whole unit

K1 how to operate a food safety
management system

K2 the concept of hazards to food safety
in a catering operation, and the
necessity of controlling these hazards
in order to remove or keep risks to a
safe level

K3 what might happen if these hazards
are not controlled

K4 the types of hazards that you are
likely to come across in a catering
operation

K5 how you must control these hazards
by cooking, chilling (including
storage), cleaning and the avoidance
of cross contamination

K6 why monitoring is important and key
stages in the process

K7 the importance of knowing what to
do when things go wrong

K8 the role of record keeping

K9 why some hazards are more
important than others in terms of
food safety

K10 who you should report to if you
believe there are food safety hazards
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Knowledge and understanding for Type of evidence

this unit
El o P |WT | S APEL

What you must know:

Element 2GEN3.1

K11 why you must wear clean and
hygienic clothes appropriate to your
job

K12 why you must tie your hair back
and/or wear appropriate hair
covering

K13 what types of protective clothing
is appropriate for different jobs in
the storage, preparation and cooking
of food

K14 the food safety hazards that
jewellery and accessories can cause

K15 when you should change clothing and
why this is important

K16 why you must wash your hands
thoroughly after going to the toilet;
before going into food preparation
and cooking areas; after touching raw
food and waste and before handling
ready-to-eat food

K17 how you wash your hands safely

K18 why it is important not to handle
food if you have open wounds
(including boils and septic cuts), and
what to do if you have an open
wound

K19 why it is important to report illnesses
and infections promptly and why
stomach illnesses are particularly
important

K20 why it is important to avoid: touching
face, nose or mouth; blowing your
nose; chewing gum; eating; smoking -
when you are working with food

Element 2GEN3.2

K21 why surfaces and equipment must be
clean, hygienic and suitable for the
intended use before beginning a new
task and how to ensure that they are

Q&A
Date

EWE

continued overleaf...
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Knowledge and understanding for Type of evidence

this unit
El o P |WT | S APEL

What you must know:

K22 why it is important only to use clean
and suitable cloths when cleaning
between tasks and how to ensure this
is done

K23 why surfaces and equipment that are
damaged or have loose parts can be
hazardous to food safety

K24 the types of damaged surfaces and
equipment that can cause food safety
hazards and what to do about them

K25 why it is important to clear and
dispose of waste promptly and safely
and how to do so

K26 how damage to walls, floors, ceilings,
furniture, food equipment and
fittings can cause food safety hazards
and the type of damage you should
look for

K27 the types of pests that you may find
in catering operations and
recognising the signs that they may
be there

Element 2GEN3.3

K28 why it is important to make sure food
deliveries are undamaged, at the
correct temperature and within their
‘use-by date’ and how to do this

K29 why it is important to prepare food
for storage - for example by removing
and disposing of outer packaging
(while retaining any important
labelling information, e.g.
instructions for use, information on
allergens)

K30 why food must be put in the correct
storage area and the temperatures
that different foods should be
stored at

K31 why it is important that storage areas
are clean and tidy and what to do if
they are not

Q&A
Date

EWE
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Knowledge and understanding for Type of evidence

this unit
El o P | WT

What you must know:

K32 why it is important to store food at
the correct temperatures, and how
to achieve this

K33 what types of food are raw and what
types are ready

K34 why it is important to separate raw
and ready

K35 why stock rotation procedures are
important and why you must dispose
of food beyond its ‘use

Element 2GEN3.4

K36 why and when it is necessary to
defrost foods before cooking and how
to do so safely and thoroughly

K37 how to recognise conditions leading
to food safety hazards during
preparation and cooking and what to
do if you find any

K38 why it is important to know that
certain foods can cause allergic
reactions and the procedures you
should follow in your organisation
to deal with these foods, including
what you should do if a customer asks
if a particular dish is free from
a certain food allergen

K39 how cross-contamination can happen
between, for example, raw food,
food in storage and preparation and
food that is ready to eat and how
to avoid this

K40 why you should use thorough cooking
and reheating methods

K41 cooking/reheating methods,
temperatures and times you must use
for the food you work with

K42 how to check that the food you work
with is thoroughly cooked/safely
reheated

S

APEL Q&A EWE
Date
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Knowledge and understanding for Type of evidence

this unit
El o P |WT | S APEL

What you must know:

K43 why it is important to make sure food
is at the correct temperature before
and during holding prior to serving it
to the customer and how to do so

K44 the types of cooked foods you may
need to chill or freeze because they
are not for immediate consumption
and how to do so safely.

Feedback/comments:

Q&A
Date

EWE

PD

The candidate has satisfied the assessor and the internal verifier that the performance evidence and

criteria, the range, and knowledge and understanding requirements have been achieved.

Candidate’s signature: Date:
Assessor’s signature: Date:
Internal verifier’s signature: Date:
El = EVIDENCE INDEX NUMBER O = OBSERVATION P = PERSONAL STATEMENT
APEL = ACCREDITATION OF PRIOR
COLUMN KEY: WT = WITNESS TESTIMONY S = SIMULATION

EXPERIENCE AND LEARNING

Q&A = QUESTIONS & ANSWERS EWE = EXPERT WITNESS EVIDENCE | PD = PROFESSIONAL DISCUSSION
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Unit summary sheet

Unit 3FP1: Prepare fish for complex dishes

What is the unit about?

This unit is about preparing fresh, unprepared fish for complex dishes.
The preparation methods are:

e gutting

o filleting (removing pin bones, rib bones and spine)

e cutting (darne, goujon, supréme, troncon, délice, paupiette and plait)
e cold smoking

e trimming

e skinning

e portioning

e marinading

e coating

e topping (for example with herb crust)

covering (for example en croute).

The fish covered by the unit are:

white fish - round (for example cod, whiting or hake)

white fish - flat (for example plaice, sole or turbot)

oily fish (for example salmon or mackerel)

exotic fish (for example snapper or monk fish).

This unit is for staff who have complex preparation skills and are capable of working with no
supervision.

The typical day-to-day activities you might carry out for this unit include:

selecting and checking the fish

selecting tools and equipment

preparing the fish in a way that maintains its quality

storing prepared fish not for immediate use.
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate:

Assessor:

Unit title: 2FP1 Prepare fish for complex dishes

Element: 2FP1.1 Prepare fish for complex dishes

Performance criteria: (Assessor to insert date each time

To meet the national standard you must: competence is demonstrated)

1 select the type and quantity of fish needed
for the dish

2  check the fish to make sure it meets quality
standards

3 select and use the tools and equipment
correctly

4  prepare the fish to maintain its quality and
meet the requirements of the dish

5 safely store any prepared fish not for
immediate use.

What you must cover: (Use the boxes to record range with
reference to element requirements)
1 Fish
a) white fish - round
b) white fish - flat
c) oily fish

d) exotic fish

continued overleaf...

Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery — 91
Issue 1 — October 2009 © Edexcel Limited 2009



2

Prepare by

a) gutting

b) filleting

c) cutting:

darne

e goujons

o plait

e paupiette

e supréme

e troncon

d) trimming

e) skinning

f) marinading

g) portioning

h) cold smoking

i) coating

j) topping

k) covering.

92

continued overleaf...

Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery —
Issue 1 — October 2009 © Edexcel Limited 2009




Feedback/comments:

Assessor’s signature:

Candidate’s signature:
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Knowledge evidence record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate: Assessor:

Unit title: SFP1 Prepare fish for complex dishes

You must show that you have the knowledge and understanding for this unit. Your performance
evidence might help to show this, but it is likely that you will need additional evidence (eg answers
to questions). The National Occupational Standards detail the knowledge and understanding required
to carry out competent practice for the performance described in this unit.

When using the standards it is important to read the knowledge requirements in relation to
expectations and requirements of your job role.

You need to show that you know, understand and can apply in practice:

Knowledge and understanding for Type of evidence
this unit

El 0 P |WT | S | APEL | Q&A | EWE | PD
What you must know: Date

Element 3FP1.1

K1 the approximate yields of prepared
fish

K2 how to control portions to minimize
waste

K3 suitable cuts for each type of fish

K4 the main characteristics of each type
of fish

K5 the nutritional values of each type of
fish

K6 preparation methods for different
complex fish dishes

K7 how to select the correct type,
quality and quantity of fish to meet
dish requirements

K8 what quality points to look for in
fresh fish: flat, round oily, and exotic

K9 what you should do if there are
problems with the fish or other
ingredients

continued overleaf...
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Knowledge and understanding for Type of evidence

this unit
El o P |WT | S APEL | Q&A | EWE | PD

What you must know: Date

K10 what the correct tools and
equipment are and the reasons for
using them when carrying out the
following preparation methods:
gutting, filleting, cutting (darne,
goujons, plait, paupiette, supréme
and troncon), cold smoking,
trimming, skinning, portioning,
marinading, coating, topping and
covering

K11 how to carry out the following
preparation methods correctly:
gutting, filleting, cutting (darne,
goujons, plait, paupiette, supréme
and troncon), cold smoking,
trimming, skinning, portioning,
marinading, coating, topping and
covering

K12 how to store prepared fish

K13 health eating options when preparing
fish for complex dishes.

Feedback/comments:

The candidate has satisfied the assessor and the internal verifier that the performance evidence and
criteria, the range, and knowledge and understanding requirements have been achieved.

Candidate’s signature: Date:
Assessor’s signature: Date:
Internal verifier’s signature: Date:

El = EVIDENCE INDEX NUMBER O = OBSERVATION P = PERSONAL STATEMENT

. APEL = ACCREDITATION OF PRIOR
COLUMN KEY: WT = WITNESS TESTIMONY S = SIMULATION
EXPERIENCE AND LEARNING

Q&A = QUESTIONS & ANSWERS EWE = EXPERT WITNESS EVIDENCE | PD = PROFESSIONAL DISCUSSION
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Unit summary sheet

Unit 3FP3:

What is the unit about?

This unit is about preparing meat for complex dishes.

The preparation methods are:

boning

trimming

rolling

tenderising
chining

tying
larding/barding
portioning by weight
portioning for dish
slicing

mincing

seasoning/marinading.

The meat covered by the unit are:

red meat

white meat.

The typical day-to-day activities you might carry out for this unit include:

selecting and checking the meat

selecting tools and equipment

preparing the meat in a way that maintains its quality

varying recipes to maximise the quality and cost effectiveness of the dish

storing meat not for immediate use.
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: 3FP3 Prepare meat for complex dishes

Element: 3FP3.1 Prepare meat for complex dishes

Performance criteria:

To meet the national standard you must:

1

select the type, cut and quantity of meat
needed for the dish

check the meat to make sure it meets
quality standards

choose and use tools and equipment
correctly

prepare the meat to maintain its quality and
meet the requirements of the dish

safely store any prepared meat not for
immediate use.

What you must cover:

1

Meat

a) red meat

b) white meat

(Assessor to insert date each time
competence is demonstrated)

(Use the boxes to record range with
reference to element requirements)

2  Prepare by
a) boning
b) trimming
c) rolling
continued overledaf...
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d) tenderizing

e) chining

f) tying

g) larding/barding

h) portioning by weight

i) portioning for dish

j) slicing

k) mincing

l) seasoning/marinading

Feedback/comments:

Assessor’s signature:

Candidate’s signature:
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Date:

Date:
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Knowledge evidence record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate: Assessor:

Unit title: 3FP3 Prepare meat for complex dishes

You must show that you have the knowledge and understanding for this unit. Your performance
evidence might help to show this, but it is likely that you will need additional evidence (eg answers
to questions). The National Occupational Standards detail the knowledge and understanding required
to carry out competent practice for the performance described in this unit.

When using the standards it is important to read the knowledge requirements in relation to
expectations and requirements of your job role.

You need to show that you know, understand and can apply in practice:

Knowledge and understanding for Type of evidence
this unit

El 0 P |WT | S | APEL | Q&A | EWE | PD
What you must know: Date

Element 3FP3.1

K1 how to select the correct type, cut,
quality and quantity of meat to meet
dish requirements

K2 what quality points to look for in
fresh meat: red meat, white meat

K3 what you should do if there are
problems with the meat or other
ingredients

K4 the correct tools and equipment to
carry out the following preparation
methods: boning, trimming, rolling,
tenderising, chining, tying,
larding/barding, portioning by
weight, portioning for dish, slicing,
mincing, seasoning/marinading

K5 how to carry out the following
preparation methods correctly:
boning, trimming, rolling,
tenderising, chining, tying,
larding/barding, portioning by
weight, portioning for dish, slicing,
mincing, seasoning/marinading

K6 how to control portions and minimize
waste

K7 the approximate yields of prepared
meat and how to make use of by-
products

continued overleaf...
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Knowledge and understanding for
this unit

What you must know:

K8 the main characteristics of the
different types of meat dishes

K9 the current trends in relation to
preparing meat dishes for cooking

K10 the nutritional value of meat

K11 healthy eating options when
preparing meat for complex dishes

K12 how to store prepared meat.

Feedback/comments:

Type of evidence

El [0} P WT S APEL Q&A EWE PD
Date

The candidate has satisfied the assessor and the internal verifier that the performance evidence and
criteria, the range, and knowledge and understanding requirements have been achieved.

Candidate’s signature:
Assessor’s signature:

Internal verifier’s signature:

El = EVIDENCE INDEX NUMBER
COLUMN KEY: WT = WITNESS TESTIMONY

Q&A = QUESTIONS & ANSWERS

Date:
Date:

Date:

O = OBSERVATION P = PERSONAL STATEMENT

APEL = ACCREDITATION OF PRIOR

S = SIMULATION
EXPERIENCE AND LEARNING

EWE = EXPERT WITNESS EVIDENCE | PD = PROFESSIONAL DISCUSSION
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Unit summary sheet

Unit 3FP4: Prepare poultry for complex dishes

What is the unit about?

This unit is about preparing poultry for complex dishes.

The preparation methods are:

checking and preparing the cavity
boning
seasoning
marinading
trimming
cutting
mincing
blending
sieving
stuffing/filling
trussing/tying.

The poultry covered by the unit are:

duck
guinea fowl
goose
chicken

turkey.

The typical day-to-day activities you might carry out for this unit include:

selecting and checking the poultry

selecting tools and equipment

preparing the poultry in a way that enhances the finished dish

varying recipes to maximise the quality and cost effectiveness of the dish

storing poultry not for immediate use.
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: 3FP4 Prepare poultry for complex dishes

Element: 3FP4.1 Prepare poultry for complex dishes

Performance criteria:

To meet the national standard you must:

1

select the type and quantity of poultry
needed for the dish

check the poultry to make sure it meets
quality standards

choose and use the correct techniques, tools
and equipment

prepare the poultry to maintain its quality
and meet the requirements of the dish

safely store any prepared poultry not for
immediate use.

What you must cover:

1

Poultry

a) duck

b) guinea fowl

(Assessor to insert date each time
competence is demonstrated)

(Use the boxes to record range with
reference to element requirements)

C) goose
d) chicken
continued overleaf...
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2  Prepare by

a) checking and preparing the cavity

b) boning

C) seasoning

d) marinading

e) trimming

f) cutting

g) ballottine

h) blending

i) sieving

j) stuffing/filling

k) tying/trussing.

Feedback/comments:

Assessor’s signature: Date:

Candidate’s signature: Date:
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Knowledge evidence record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate: Assessor:

Unit title: 3FP4 Prepare poultry for complex dishes

You must show that you have the knowledge and understanding for this unit. Your performance
evidence might help to show this, but it is likely that you will need additional evidence (eg answers
to questions). The National Occupational Standards detail the knowledge and understanding required
to carry out competent practice for the performance described in this unit.

When using the standards it is important to read the knowledge requirements in relation to
expectations and requirements of your job role.

You need to show that you know, understand and can apply in practice:

Knowledge and understanding for Type of evidence
this unit

El o) P |WT | S | APEL = Q&A | EWE | PD
What you must know: Date

Element 3FP4.1

K1 how to select the correct type,
quality and quantity of poultry to
meet dish requirements

K2 what quality points to look for in
fresh poultry: duck, guinea fowl,
goose, chicken and turkey

K3 what you should do if there are
problems with the poultry or other
ingredients

K4 what the correct tools and
equipment are and the reasons for
using them when carrying out the
following preparation methods:
checking and preparing the cavity,
boning, seasoning, marinading,
trimming, cutting, Ballottine
blending, sieving, stuffing and filling,
tying/trussing

K5 how to carry out the following
preparation methods correctly:
checking and preparing the cavity,
boning, seasoning, marinading,
trimming, cutting, Ballottine,
blending, sieving, stuffing and filling,
tying/trussing

K6 the approximate yields of prepared
poultry

continued overledf...
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Knowledge and understanding for
this unit

What you must know:

K7 how to control portions and minimize
waste

K8 the main characteristics of the
different types of poultry dishes

K9 the nutritional value of poultry
K10 how to store prepared poultry

K11 healthy eating options when
preparing poultry for complex dishes.

Feedback/comments:

Type of evidence

El [0} P WT S APEL Q&A EWE PD
Date

The candidate has satisfied the assessor and the internal verifier that the performance evidence and
criteria, the range, and knowledge and understanding requirements have been achieved.

Candidate’s signature:
Assessor’s signature:

Internal verifier’s signature:

El = EVIDENCE INDEX NUMBER
COLUMN KEY: WT = WITNESS TESTIMONY

Q&A = QUESTIONS & ANSWERS

Date:
Date:

Date:

O = OBSERVATION P = PERSONAL STATEMENT

APEL = ACCREDITATION OF PRIOR

S = SIMULATION
EXPERIENCE AND LEARNING

EWE = EXPERT WITNESS EVIDENCE | PD = PROFESSIONAL DISCUSSION
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Unit summary sheet

Unit 3FC1: Cook and finish complex fish dishes

What is the unit about?

This unit is about cooking and finishing complex fish dishes, for example:

e fish en croute

e dressed salmon

e salmon roulade

e salmon mousse

e mousseline

¢ bouillabaisse.

The fish covered by the unit are:

¢ white fish - round (for example cod, whiting or hake)
e white fish - flat (for example plaice, sole or turbot)
e oily (for example salmon or mackerel)

e exotic (for example snapper or monk fish).
The cooking methods covered include:

e frying (deep and shallow)

e grilling

e en papillote

e baking

e steaming

e poaching (deep and shallow)

e combining cooking methods.

The finishing methods covered include:

e garnishing

e glazing

e presentation.

This unit is for staff who have complex cooking and finishing skills and are capable of working

with no supervision.
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The typical day-to-day activities you might carry out for this unit include:
e selecting and checking the fish for type, quality and quantity

¢ selecting tools and equipment for cooking and finishing

e cooking the fish

e making sure it meets other dish requirements such as flavour, colour, consistency, glaze
and quantity

e garnishing and presenting the dish
e making sure the dish is held and served at the correct temperature

e storing fish not for immediate use.
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: 3FC1 Cook and finish complex fish dishes

Element: 3FC1.1 Cook and finish complex fish dishes

Performance criteria:

To meet the national standard you must:

1

Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery —

select the type and quantity of fish needed
for the dish

check the fish to make sure it meets quality

standards

choose and use tools and equipment
correctly

combine the fish with other ingredients

cook the fish to meet the requirements
of the dish

make sure the dish has the correct flavour,
colour, consistency and quantity

garnish and present the dish to meet
requirements

make sure the dish is at the correct
temperature for holding and serving

safely store any cooked fish not for
immediate use.

Issue 1 — October 2009 © Edexcel Limited 2009

(Assessor to insert date each time
competence is demonstrated)
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What you must cover:

1

112

Fish

a) white fish - round

b) white fish - flat

c) oily

d) exotic

Cooking by

a) frying

e deep

e shallow.

b) grilling

c) en papillotte

d) baking

e) steaming

f) poaching

o deep

e shallow.

g) combining cooking methods.

(Use the boxes to record range with
reference to element requirements)

continued overleaf...
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Feedback/comments:

Assessor’s signature: Date:
Candidate’s signature: Date:
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Knowledge evidence record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate: Assessor:

Unit title: 3FC1 Cook and finish complex fish dishes

You must show that you have the knowledge and understanding for this unit. Your performance
evidence might help to show this, but it is likely that you will need additional evidence (eg answers
to questions). The National Occupational Standards detail the knowledge and understanding required
to carry out competent practice for the performance described in this unit.

When using the standards it is important to read the knowledge requirements in relation to
expectations and requirements of your job role.

You need to show that you know, understand and can apply in practice:

Knowledge and understanding for Type of evidence
this unit

El o) P |WT | S | APEL = Q&A | EWE | PD
What you must know: Date

Element 3FC1.1

K1 how to select the correct type,
quality and quantity of fish to meet
dish requirements

K2 what quality points to look for in fish:
white fish (round), white fish (flat),
oily and exotic

K3 what you should do if there are
problems with the fish or other
ingredients

K4 what the correct tools and
equipment are and the reasons for
using them when carrying out the
following cooking methods: frying
(deep and shallow), grilling,
en papillote, baking, steaming,
poaching (deep and shallow)
and combining cooking methods

K5 how to combine fish with other
ingredients to create a complex and
balanced dish

K6 how to carry out the following
cooking methods according to dish
requirements: frying (deep and
shallow), grilling, en papillote,
baking, steaming, poaching (deep
and shallow) and combining
cooking methods

continued overledf...
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Knowledge and understanding for
this unit

What you must know:

K7

K8

K9

K10

K11

K12

K13
K14

the correct temperatures for cooking
fish: white round, white flat, oily and
exotic; and why these temperatures
are important

the appropriate garnishes, dressing,
sauces and glazes for a range of
complex fish dishes

how to minimise and correct common
faults in complex fish dishes

how to adjust the flavour,
consistency and colour of the
complex fish dish

the current trends and methodologies
in relation to cooking and finishing
complex fish dishes

the correct temperatures for holding
and serving complex fish dishes

how to store complex fish dishes

healthy eating options when cooking
and finishing fish dishes.

Feedback/comments:

Type of evidence

El [0} P WT S APEL Q&A EWE PD
Date

The candidate has satisfied the assessor and the internal verifier that the performance evidence and
criteria, the range, and knowledge and understanding requirements have been achieved.

Candidate’s signature:

Assessor’s signature:

Internal verifier’s signature:

El = EVIDENCE INDEX NUMBER

COLUMN KEY: WT = WITNESS TESTIMONY
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Q&A = QUESTIONS & ANSWERS

Date:
Date:

Date:

O = OBSERVATION P = PERSONAL STATEMENT

APEL = ACCREDITATION OF PRIOR

S = SIMULATION
EXPERIENCE AND LEARNING

EWE = EXPERT WITNESS EVIDENCE | PD = PROFESSIONAL DISCUSSION
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Unit summary sheet

Unit 3FC3: Cook and finish complex meat dishes

What is the unit about?

This unit is about cooking and finishing complex meat dishes, for example:

Tornados Rossini

0sso bucco

pot roasted leg of lamb
braised lamb shank

‘fashionable dishes’ made from second class cuts.

The meat covered by the unit is:

red

white.

The cooking techniques covered include:

grilling (over fire and under fire)
frying (deep, shallow and stir)
boiling

braising

steaming

stewing

roasting

pot roasting

combining cooking methods.

The finishing techniques covered include:

garnishing

presentation.

The typical day-to-day activities you might carry out for this unit include:

selecting and checking the meat for type, cut, quality and quantity

selecting tools and equipment for cooking and finishing

combining the meat with other ingredients ready for cooking

cooking the meat

making sure it meets dish requirements such as flavour, colour, consistency and quantity
garnishing and presenting the dish

making sure the dish is held and served at the correct temperature

storing cooked meat not for immediate use.
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: 3FC3 Cook and finish complex meat dishes

Element: 3FC3.1 Cook and finish complex meat dishes

Performance criteria:

To meet the national standard you must:

1

select the type, cut and quantity of meat
and other ingredients needed for the dish

(Assessor to insert date each time
competence is demonstrated)

2 check the meat to make sure it meets
quality standards
3 choose and use tools and equipment
correctly
4  combine the meat with other ingredients
5 cook the meat for the requirements of the
dish
6  make sure the dish has the correct flavour,
colour, consistency and quantity
7  garnish and present the dish to meet
requirements
8 make sure the dish is at the correct
temperature for holding and serving
9 safely store any cooked meat not for
immediate use.
continued overleaf...
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What you must cover: (Use the boxes to record range with
reference to element requirements)

1 Meat

a) red

b) white

2  Cooking by

a) grilling (over fire and under fire)

b) frying

o deep

e shallow

e stir

c) boiling

d) braising

e) steaming

f) stewing

g) roasting

h) pot roasting

i) combining cooking methods.

continued overleaf...

120 Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery —
Issue 1 — October 2009 © Edexcel Limited 2009



Feedback/comments:

Assessor’s signature: Date:
Candidate’s signature: Date:
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Knowledge evidence record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate: Assessor:

Unit title: 3FC3 Cook and finish complex meat dishes

You must show that you have the knowledge and understanding for this unit. Your performance
evidence might help to show this, but it is likely that you will need additional evidence (eg answers
to questions). The National Occupational Standards detail the knowledge and understanding required
to carry out competent practice for the performance described in this unit.

When using the standards it is important to read the knowledge requirements in relation to
expectations and requirements of your job role.

You need to show that you know, understand and can apply in practice:

Knowledge and understanding for Type of evidence
this unit

El o) P |WT | S | APEL = Q&A | EWE | PD
What you must know: Date

Element 3FC3.1

K1 how to select the correct type,
quality and quantity of meat for dish
requirements

K2 what quality points to look for in red
meat

K3 what quality points to look for in
white meat

K4 what you should do if there are
problems with the meat or other
ingredients

K5 what the correct tools and
equipment are and the reasons for
using them when carrying out the
following cooking methods: grilling
(over and under fire), frying (deep,
shallow and stir), boiling, braising,
steaming, stewing, roasting, pot
roasting, combining cooking methods

K6 how to combine meat with other
ingredients to create a complex and
balanced dish

K7 how to carry out the following
cooking methods according to dish
requirements: grilling (over and
under fire), frying (deep, shallow and
stir), boiling, braising, steaming,
stewing, roasting, pot roasting,
combining cooking methods

continued overleaf...
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Knowledge and understanding for
this unit

What you must know:

K8 the correct temperatures for cooking
red and white meat using all the
methods listed above

K9 how to check that meat is cooked
correctly

K10 how to minimise and correct common
faults in complex meat dishes

K11 how to adjust the flavour,
consistency and colour of the
complex meat dish

K12 the appropriate garnishes, dressings,
sauces and glazes for various complex
meat dishes

K13 the correct temperatures for holding
and serving complex meat dishes

K14 how to store complex meat dishes

K15 healthy eating options when cooking
and finishing meat dishes.

Feedback/comments:

Type of evidence

El [0} P WT S APEL Q&A EWE PD
Date

The candidate has satisfied the assessor and the internal verifier that the performance evidence and
criteria, the range, and knowledge and understanding requirements have been achieved.

Candidate’s signature:

Assessor’s signature:

Internal verifier’s signature:

El = EVIDENCE INDEX NUMBER

COLUMN KEY: WT = WITNESS TESTIMONY
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Q&A = QUESTIONS & ANSWERS

Date:
Date:

Date:

O = OBSERVATION P = PERSONAL STATEMENT

APEL = ACCREDITATION OF PRIOR

S = SIMULATION
EXPERIENCE AND LEARNING

EWE = EXPERT WITNESS EVIDENCE | PD = PROFESSIONAL DISCUSSION
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Unit summary sheet

Unit 3FC4: Cook and finish complex poultry dishes

What is the unit about?

This unit is about cooking and finishing complex poultry dishes, for example:

e mousse

e timbale

e ballotine
e quenelles
e soufflé.

The poultry covered by the unit are:
e duck

e guinea fowl

e goose
e chicken
o turkey.

The cooking techniques covered include:
e grilling/griddling

e sautéing

e roasting

e poaching

e pot roasting

e frying (stir, deep, shallow)

e baking

e steaming

e en papillote

e combining cooking methods.

The finishing techniques covered include:
e garnishing

e presentation.
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The typical day-to-day activities you might carry out for this unit include:

e selecting and checking the poultry for type, quality and quantity

¢ selecting tools and equipment for cooking and finishing

e combining the poultry with other ingredients ready for cooking

e cooking the poultry

e making sure it meets dish requirements such as flavour, colour, consistency and quantity
e garnishing and presenting the dish

¢ making sure the dish is held and served at the correct temperature

e storing cooked poultry not for immediate use.

126 Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery —
Issue 1 — October 2009 © Edexcel Limited 2009



Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: 3FC4 Cook and finish complex poultry dishes

Element: 3FC4.1 Cook and finish complex poultry dishes

Performance criteria:

To meet the national standard you must:

1

select the type and quantity of poultry
needed for the dish

(Assessor to insert date each time
competence is demonstrated)

2  check the poultry to make sure it meets
quality standards
3 choose and use tools and equipment
correctly
4  combine the poultry with other ingredients
5  cook the poultry to meet the requirements
of the dish
6  make sure the dish has the correct flavour,
colour, consistency and quantity
7  garnish and present the dish to meet
requirements
8 make sure the dish is at the correct
temperature for holding and serving
9 safely store any cooked poultry not for
immediate use.
continued overleaf...
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What you must cover: (Use the boxes to record range with
reference to element requirements)

1 Poultry

a) duck

b) guinea fowl

C) goose

d) chicken

e) turkey

2 Cooking by

a) grilling/griddling

b) sautéing

c) roasting

d) combination

e) poaching

f) pot roasting

g) frying
o stir
o deep
¢ shallow
continued overleaf...
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h) baking

i) steaming

j) en papillote

k) combining cooking methods.

Feedback/comments:

Assessor’s signature: Date:

Candidate’s signature: Date:
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Knowledge evidence record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate: Assessor:

Unit title: 3FC4 Cook and finish complex poultry dishes

You must show that you have the knowledge and understanding for this unit. Your performance
evidence might help to show this, but it is likely that you will need additional evidence (eg answers
to questions). The National Occupational Standards detail the knowledge and understanding required
to carry out competent practice for the performance described in this unit.

When using the standards it is important to read the knowledge requirements in relation to
expectations and requirements of your job role.

You need to show that you know, understand and can apply in practice:

Knowledge and understanding for Type of evidence
this unit

El o) P |WT | S | APEL = Q&A | EWE | PD
What you must know: Date

Element 3FC4.1

K1 how to select the correct type,
quality and quantity of poultry and
other ingredients to meet dish
requirements

K2 what quality points to look for in
poultry: duck, guinea fowl, goose,
chicken, turkey

K3 what you should do if there are
problems with the poultry or other
ingredients

K4 what the correct tools and
equipment are and the reasons for
using them when carrying out the
following cooking methods: grilling,
griddling, sautéing, roasting,
poaching, pot roasting, frying (stir,
deep and shallow), baking, steaming,
en papillote, combining cooking
methods

K5 how to combine poultry with other
ingredients to create a complex and
balanced dish

K6 how to carry out the following
cooking methods according to dish
requirements: grilling, griddling,
sautéing, roasting, poaching, pot
roasting, frying (stir, deep and
shallow), baking, steaming, en
papillote, combining cooking
methods

continued overledf...
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Knowledge and understanding for
this unit

What you must know:

K7

K8

K9

K10

K11

K12

K13

K14
K15

the correct temperatures for cooking
poultry: duck, guinea fowl, goose,
chicken, turkey

the cooking methods appropriate to
each type of poultry

how to check that poultry is cooked
to the correct extent

how to minimise and correct common
faults in complex poultry dishes

how to adjust the flavour,
consistency and colour of the
complex poultry dish

the appropriate garnishes, dressings,
sauces and glazes for various complex
poultry dishes

the correct temperatures for holding
and serving complex poultry dishes

how to store complex poultry dishes

healthy eating options when cooking
and finishing complex poultry dishes.

Feedback/comments:

Type of evidence

El [0} P WT S APEL Q&A EWE PD
Date

The candidate has satisfied the assessor and the internal verifier that the performance evidence and
criteria, the range, and knowledge and understanding requirements have been achieved.

Candidate’s signature:

Assessor’s signature:

Internal verifier’s signature:

El = EVIDENCE INDEX NUMBER

COLUMN KEY: WT = WITNESS TESTIMONY
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Q&A = QUESTIONS & ANSWERS

Date:
Date:

Date:

O = OBSERVATION P = PERSONAL STATEMENT

APEL = ACCREDITATION OF PRIOR

S = SIMULATION
EXPERIENCE AND LEARNING

EWE = EXPERT WITNESS EVIDENCE | PD = PROFESSIONAL DISCUSSION
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Unit summary sheet

Unit 3FCé:

What is the unit about?

Cook and finish complex vegetable dishes

This unit is about cooking and finishing complex vegetable dishes, for example:

timbale
vegetable terrine
ratatouille

potato rosti/gallette.

The vegetables covered by the unit are:

The cooking techniques covered include:

Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery —

roots

bulbs

flower heads
seeds and pods
tubers

leaves

stems
vegetable fruits

exotic vegetables.

blanching

boiling

roasting

baking

grilling

braising

frying (deep, shallow and stir)
steaming

stewing

combining cooking methods.
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The typical day-to-day activities you might carry out for this unit include:
e selecting and checking the vegetables for type, quality and quantity
¢ selecting tools and equipment for cooking and finishing

e combining the vegetables with other ingredients

e cooking the vegetables

e finishing the dish and making sure it meets other dish requirements such as flavour,
colour, consistency and quantity

e making sure the dish is held and served at the correct temperature

e storing vegetable dishes not for immediate use.
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: 3FC6.1 Cook and finish complex vegetable dishes

Element: 3FC6.1 Cook and finish complex vegetable dishes

Performance criteria:

To meet the national standard you must:

1

select the type and quantity of vegetables
needed for the dish

(Assessor to insert date each time
competence is demonstrated)

2  check the vegetables to make sure it meets
quality standards
3 choose and use tools and equipment
correctly
4  combine the vegetables with other
ingredients
5 cook the vegetables and other ingredients to
meet the requirements of the dish
6  make sure the dish has the correct flavour,
consistency and quantity
7  finish the dish to meet requirements
8 make sure the dish is at the correct
temperature for holding and serving
9 safely store any items not for immediate
use.
continued overleaf...
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What you must cover: (Use the boxes to record range with
reference to element requirements)

1 Vegetables

a) roots

b) bulbs

c) flower heads

d) fungi

e) seeds and pods

f) tubers

g) leaves

h) stems

i) vegetable fruits

j) exotic vegetables

2  Cooking by

a) blanching

b) boiling

c) roasting

d) baking

e) grilling

f) braising

continued overledaf...
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g) frying

o deep

e shallow

e stir

h) steaming

i) stewing

j) combining cooking methods

3 Other ingredients

a) nuts

b) meat substitutes

c) pulses

d) pastry

e) rice.

Feedback/comments:

Assessor’s signature: Date:

Candidate’s signature: Date:
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Knowledge evidence record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate: Assessor:

Unit title: 3FC6.1 Cook and finish complex vegetable dishes

You must show that you have the knowledge and understanding for this unit. Your performance
evidence might help to show this, but it is likely that you will need additional evidence (eg answers
to questions). The National Occupational Standards detail the knowledge and understanding required
to carry out competent practice for the performance described in this unit.

When using the standards it is important to read the knowledge requirements in relation to
expectations and requirements of your job role.

You need to show that you know, understand and can apply in practice:

Knowledge and understanding for Type of evidence
this unit

El o) P |WT | S | APEL = Q&A | EWE | PD
What you must know: Date

Element 3FC6.1

K1 how to select the correct type,
quality and quantity of vegetables to
meet dish requirements

K2 what quality points to look for in
vegetables: roots, bulbs, flower
heads, exotic fungi, seeds and pods,
tubers, leaves, stems, vegetable
fruits, exotic vegetables (for
example, truffles, expensive items
and okra)

K3 what you should do if there are
problems with the vegetables or
other ingredients

K4 how to combine vegetables with
other ingredients to create a complex
and balanced dish

K5 what the correct tools and
equipment are and the reasons for
using them when carrying out the
following cooking methods:
blanching, boiling, roasting, baking,
grilling, braising, frying (deep,
shallow and stir), steaming, stewing,
combining cooking methods

continued overleaf...
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Knowledge and understanding for
this unit

What you must know:

Ké

K7

K8

K9

K10

K11

K12

K13

K14

K15

140

how to carry out the following
cooking methods according to dish
requirements: blanching, boiling,
roasting, baking, grilling, braising,
frying (deep, shallow and stir),
steaming, stewing, combining
cooking methods

the correct temperatures for cooking
vegetables: roots, bulbs, flower
heads, exotic fungi, seeds and pods,
tubers, leaves, stems, vegetable
fruits, exotic vegetables (for
example, truffles, expensive items
and okra)

how to carry out the following
finishing methods: garnishing and
presentation

what cooking methods are
appropriate to each type of complex
vegetable dish

how to adjust the flavour,
consistency and colour of the
complex vegetable dish

healthy eating options when cooking
and finishing complex vegetable
dishes

how to minimise and correct common
faults in complex vegetable dishes

how to maximize and retain
nutritional content of complex
vegetables dishes during cooking

the correct temperatures for holding
and serving complex vegetable dishes

how to store complex vegetable
dishes.

El

Type of evidence

P WT S APEL Q&A EWE
Date

continued overleaf...
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Feedback/comments:

The candidate has satisfied the assessor and the internal verifier that the performance evidence and
criteria, the range, and knowledge and understanding requirements have been achieved.

Candidate’s signature:
Assessor’s signature:

Internal verifier’s signature:

El = EVIDENCE INDEX NUMBER
COLUMN KEY: WT = WITNESS TESTIMONY

Q&A = QUESTIONS & ANSWERS

Date:
Date:

Date:

O = OBSERVATION P = PERSONAL STATEMENT

APEL = ACCREDITATION OF PRIOR

S = SIMULATION
EXPERIENCE AND LEARNING

EWE = EXPERT WITNESS EVIDENCE | PD = PROFESSIONAL DISCUSSION
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Unit summary sheet

Unit 3FPC1: Prepare, cook and finish complex hot
sauces

What is the unit about?

This unit is about preparing, cooking and finishing complex sauces, for example:
e compound butter sauces

e other roux-based sauces

e emulsified sauces (for example beurre blanc or hollandaise)

e cream thickening sauces

e white/brown sauce derivatives.

The preparation and cooking techniques covered include:

e weighing and measuring

e chopping

e simmering

e boiling

e reducing

¢ ‘make roux’

e passing/straining/blending

e skimming

e whisking.

The typical day-to-day activities you might carry out for this unit include:
¢ selecting and checking the ingredients for type, quality and quantity
¢ selecting tools and equipment for preparation, cooking and finishing
e preparing and cooking the sauce

e making sure the sauce meets dish requirements such as presentation, flavour, colour,
consistency and quantity

¢ making sure the sauce is held and served at the correct temperature

e storing cooked sauces not for immediate use.
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: 3FPC1 Prepare, cook and finish complex hot sauces

Element: 3FPC1.1 Prepare, cook and finish complex hot sauces

Performance criteria:

To meet the national standard you must:

1

select the type and quantity of ingredients
needed for the sauce

check the ingredients to make sure they
meet quality standards

choose and use tools and equipment
correctly

combine the ingredients according to dish
requirements

prepare and cook the sauce to meet
requirements

make sure the sauce has the correct flavour,
colour, consistency and quantity

present the sauce to meet requirements
make sure the dish is at the correct
temperature for holding and serving

safely store any cooked sauce not for
immediate use.

What you must cover:

1

Preparation and cooking methods

a) weighing/measuring

b) chopping

¢) simmering

(Assessor to insert date each time
competence is demonstrated)

(Use the boxes to record range with
reference to element requirements)

continued overleaf...
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d) reducing

e) boiling

f) ‘make roux’

g) passing/straining/blending

h) skimming

i) whisking.

Feedback/comments:

Assessor’s signature: Date:

Candidate’s signature: Date:
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Knowledge evidence record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate: Assessor:

Unit title: 3FPC1 Prepare, cook and finish complex hot sauces

You must show that you have the knowledge and understanding for this unit. Your performance
evidence might help to show this, but it is likely that you will need additional evidence (eg answers
to questions). The National Occupational Standards detail the knowledge and understanding required
to carry out competent practice for the performance described in this unit.

When using the standards it is important to read the knowledge requirements in relation to
expectations and requirements of your job role.

You need to show that you know, understand and can apply in practice:

Knowledge and understanding for Type of evidence
this unit

El o) P |WT | S | APEL = Q&A | EWE | PD
What you must know: Date

Element 3FPC1.1

K1 how to select the correct type,
quality and quantity of ingredients
to meet sauce requirements

K2 what quality points to look for in
sauce ingredients

K3 what you should do if there are
problems with the ingredients

K4 what the correct tools and
equipment are and the reasons for
using them when carrying out the
following preparation and cooking
methods: weighing, measuring,
chopping, simmering, reducing,
boiling, ‘make roux’, passing/
straining/blending, whisking

K5 how to carry out the following
cooking methods according to sauce
requirements: weighing/measuring,
chopping, simmering, reducing,
boiling, ‘make roux’, passing/
straining/blending, whisking

K6 the correct temperatures for cooking
sauces

K7 how to identify when sauces have the
correct colour, flavour, colour,
consistency and quantity

K8 how to finish and present complex
sauces

continued overledaf...
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Knowledge and understanding for
this unit

What you must know:

K9

K10

K11

K12

K13

K14

K15
K16

how to minimize and correct common
faults in complex sauces, stocks,
gravies and glazes

how to adjust the taste and flavour
of complex sauces, stocks, gravies
and glazes

how to balance the flavour, texture,
colour, consistency and quality of the
final dish with the sauce

the appropriate accompaniments and
garnishes for different complex
sauces

what quality points relate to complex
sauces

the correct temperatures for holding
and serving sauces

how to store cooked sauces
healthy eating options when

preparing, cooking and finishing
complex hot sauces.

Feedback/comments:

Type of evidence

El [0} P WT S APEL Q&A EWE PD
Date

The candidate has satisfied the assessor and the internal verifier that the performance evidence and
criteria, the range, and knowledge and understanding requirements have been achieved.

Candidate’s signature:

Assessor’s signature:

Internal verifier’s signature:

El = EVIDENCE INDEX NUMBER

COLUMN KEY: WT = WITNESS TESTIMONY
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Q&A = QUESTIONS & ANSWERS

Date:
Date:

Date:

O = OBSERVATION P = PERSONAL STATEMENT

APEL = ACCREDITATION OF PRIOR

S = SIMULATION
EXPERIENCE AND LEARNING

EWE = EXPERT WITNESS EVIDENCE | PD = PROFESSIONAL DISCUSSION
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Unit summary sheet

Unit 3FPC11: Prepare, cook and finish dressings and
cold sauces

What is the unit about?

This unit is about preparing, cooking and finishing dressings and cold sauces, for example:
e tartar sauce

e Cumberland sauce

e English sauces such as horseradish

¢ emulsified egg based sauces

e 0il based dressing

e fruit/pulses/vegetable thickening sauces
e cream thickening sauces

e egg and oil emulsions

e sour cream/yoghurt based

e coulis.

The preparation and cooking techniques covered include:

weighing and measuring

e boiling

e simmering
e reducing

e chopping
e whisking

e blanching

e sieving/stirring

e liquidising/blending
e emulsifying

e processing.

The typical day-to-day activities you might carry out for this unit include:

selecting and checking the ingredients for type, quality and quantity
e selecting tools and equipment for preparation, cooking and finishing
e preparing and cooking the dressing/sauce

e making sure the dressing/sauce meets dish requirements such as presentation, flavour,
colour, consistency and quantity

e making sure the dressing/sauce is held and served at the correct temperature

e storing cooked dressings/sauces not for immediate use.
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate:

Assessor:

Unit title: 3FPC11 Prepare, cook and finish dressings and cold sauces
Element: 3FPC11.1 Prepare, cook and finish dressings and cold sauces

Performance criteria: (Assessor to insert date each time

To meet the national standard you must: competence is demonstrated)

1 select the type and quantity of ingredients
needed for the sauce

2  check the ingredients to make sure they
meet quality standards

3 choose and use tools and equipment
correctly

4  prepare and cook the dressing/sauce to
meet requirements

5 make sure the dressing/sauce has the
correct flavour, colour, consistency and
quantity

6  finish and present the dressing/sauce to
meet requirements

7  safely store any cooked dressing/sauce not
for immediate use.

What you must cover: (Use the boxes to record range with
reference to element requirements)

1 Preparation and cooking methods

a) weighing and measuring

b) boiling

continued overleaf...
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¢) simmering

d) reducing

e) chopping

f) whisking

g) blanching

h) sieving/stirring

i) liquidising/blending

j) emulsifying

k) processing.

Feedback/comments:

Assessor’s signature: Date:

Candidate’s signature: Date:

152 Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery —

Issue 1 — October 2009 © Edexcel Limited 2009



Knowledge evidence record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate: Assessor:

Unit title: 3FPC11 Prepare, cook and finish dressings and cold sauces

You must show that you have the knowledge and understanding for this unit. Your performance
evidence might help to show this, but it is likely that you will need additional evidence (eg answers
to questions). The National Occupational Standards detail the knowledge and understanding required
to carry out competent practice for the performance described in this unit.

When using the standards it is important to read the knowledge requirements in relation to
expectations and requirements of your job role.

You need to show that you know, understand and can apply in practice:

Knowledge and understanding for Type of evidence
this unit

El o) P |WT | S | APEL = Q&A | EWE | PD
What you must know: Date

Element 3FPC11.1

K1 how to select the correct type,
quality and quantity of ingredients
to meet dish requirements

K2 what quality points to look for in
dressings/sauce ingredients

K3 what you should do if there are
problems with the ingredients

K4 what the correct tools and
equipment are and the reasons for
using them when carrying out the
following preparation and cooking
methods: weighing, measuring,
chopping, simmering, reducing,
boiling, ‘make roux’,
passing/straining/blending

K5 how to carry out the following
cooking methods according to dish
requirements: weighing, measuring,
chopping, simmering, reducing,
boiling, ‘make roux’, passing/s
training/blending

K6 the correct temperatures for cooking
dressings/sauces

K7 how to identify when dressings/
sauces have the correct colour,
flavour, colour, consistency and
quantity

continued overleaf...
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Knowledge and understanding for
this unit

What you must know:

K8

K9

K10

K11

K12

K13

how to present cooked
dressings/sauces

how to adjust the taste and flavour
of dressings and cold sauces, stock,
gravies and glazes

the appropriate accompaniments and
garnishes for different dressings and
cold sauces.

what quality points relate to
dressings and cold sauces

how to store dressings and cold
sauces

healthy eating options when
preparing, cooking and finishing
dressings and cold sauces.

Feedback/comments:

Type of evidence

El [0} P WT S APEL Q&A EWE PD
Date

The candidate has satisfied the assessor and the internal verifier that the performance evidence and
criteria, the range, and knowledge and understanding requirements have been achieved.

Candidate’s signature:

Assessor’s signature:

Internal verifier’s signature:

El = EVIDENCE INDEX NUMBER

COLUMN KEY: WT = WITNESS TESTIMONY
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Q&A = QUESTIONS & ANSWERS

Date:
Date:

Date:

O = OBSERVATION P = PERSONAL STATEMENT

APEL = ACCREDITATION OF PRIOR

S = SIMULATION
EXPERIENCE AND LEARNING

EWE = EXPERT WITNESS EVIDENCE | PD = PROFESSIONAL DISCUSSION
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Option
units
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Unit summary sheet

Unit 3FP1: Prepare fish for complex dishes

What is the unit about?

This unit is about preparing fresh, unprepared fish for complex dishes.
The preparation methods are:

e gutting

o filleting (removing pin bones, rib bones and spine)

e cutting (darne, goujon, supréme, troncon, délice, paupiette and plait)
e cold smoking

e trimming

e skinning

e portioning

e marinading

e coating

e topping (for example with herb crust)

covering (for example, en croute).

The fish covered by the unit are:

white fish - round (for example cod, whiting or hake)

white fish - flat (for example plaice, sole or turbot)

oily fish (for example salmon or mackerel)

exotic fish (for example snapper or monk fish).

This unit is for staff who have complex preparation skills and are capable of working with
no supervision.

The typical day-to-day activities you might carry out for this unit include:

selecting and checking the fish

selecting tools and equipment

preparing the fish in a way that maintains its quality

storing prepared fish not for immediate use.
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate:

Assessor:

Unit title: 3FP1 Prepare fish for complex dishes

Element: 3FP1.1 Prepare fish for complex dishes

Performance criteria: (Assessor to insert date each time

To meet the national standard you must: competence is demonstrated)

1 select the type and quantity of fish needed
for the dish

2  check the fish to make sure it meets quality
standards

3 select and use the tools and equipment
correctly

4  prepare the fish to maintain its quality and
meet the requirements of the dish

5 safely store any prepared fish not for
immediate use.

What you must cover: (Use the boxes to record range with
reference to element requirements)
1 Fish
a) white fish - round
b) white fish - flat
c) oily fish

d) exotic fish
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2  Prepare by

a) gutting

b) filleting

C) cutting:
e darne
e goujons
¢ plait

e paupiette

e supréme

e trongon

d) trimming

e) skinning

f) marinading

g) portioning

h) cold smoking

i) coating

j) topping

k) covering.

continued overleaf...
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Feedback/comments:

Assessor’s signature: Date:
Candidate’s signature: Date:
Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery — 161

Issue 1 — October 2009 © Edexcel Limited 2009



162 Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery —
Issue 1 — October 2009 © Edexcel Limited 2009



Knowledge evidence record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate: Assessor:

Unit title: 3FP1 Prepare fish for complex dishes

You must show that you have the knowledge and understanding for this unit. Your performance
evidence might help to show this, but it is likely that you will need additional evidence (eg answers
to questions). The National Occupational Standards detail the knowledge and understanding required
to carry out competent practice for the performance described in this unit.

When using the standards it is important to read the knowledge requirements in relation to
expectations and requirements of your job role.

You need to show that you know, understand and can apply in practice:

Knowledge and understanding for Type of evidence
this unit

El 0 P |WT | S | APEL = Q&A | EWE | PD
What you must know: Date

Element 3FP1.1

K1 the approximate yields of prepared
fish

K2 how to control portions to minimize
waste

K3 suitable cuts for each type of fish

K4 the main characteristics of each type
of fish

K5 the nutritional values of each type of
fish

K6 preparation methods for different
complex fish dishes

K7 how to select the correct type,
quality and quantity of fish to meet
dish requirements

K8 what quality points to look for in
fresh fish: flat, round oily, and exotic

K9 what you should do if there are
problems with the fish or other
ingredients

continued overleaf...
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Knowledge and understanding for Type of evidence

this unit
El o P |WT | S APEL | Q&A | EWE | PD

What you must know: Date

K10 what the correct tools and
equipment are and the reasons for
using them when carrying out the
following preparation methods:
gutting, filleting, cutting (darne,
goujons, plait, paupiette, supréme
and troncon), cold smoking,
trimming, skinning, portioning,
marinading, coating, topping and
covering

K11 how to carry out the following
preparation methods correctly:
gutting, filleting, cutting (darne,
goujons, plait, paupiette, supréme
and troncon), cold smoking,
trimming, skinning, portioning,
marinading, coating, topping and
covering

K12 how to store prepared fish

K13 health eating options when preparing
fish for complex dishes.

Feedback/comments:

The candidate has satisfied the assessor and the internal verifier that the performance evidence and
criteria, the range, and knowledge and understanding requirements have been achieved.

Candidate’s signature: Date:
Assessor’s signature: Date:
Internal verifier’s signature: Date:

El = EVIDENCE INDEX NUMBER O = OBSERVATION P = PERSONAL STATEMENT

. APEL = ACCREDITATION OF PRIOR
COLUMN KEY: WT = WITNESS TESTIMONY S = SIMULATION
EXPERIENCE AND LEARNING

Q&A = QUESTIONS & ANSWERS EWE = EXPERT WITNESS EVIDENCE | PD = PROFESSIONAL DISCUSSION
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Unit summary sheet

Unit 3FP2: Prepare shellfish for complex dishes

What is the unit about?

This unit is about cooking and finishing complex shellfish dishes, for example:

e boiled crab

e oysters onice

e lobster thermidor
e ‘fusion type’ food

shellfish soufflé.

The shellfish covered by the unit are:
e oysters

e crabs

e prawns/shrimps

e langoustines

e lobster/crawfish

e crayfish

e scampi/Dublin Bay prawns

e mussels

e cockles (fresh)/clams

e scallops.

The cooking techniques covered include:
e boiling

e steaming

e sautéing

e frying (deep and shallow)

e grilling
e baking
o tewing

e en papillote

e combining cooking methods.
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The finishing techniques covered include:

e garnishing

e dressing

e saucing

e presentation.

The typical day-to-day activities you might carry out for this unit include:
e selecting and checking the shellfish for type, quality and quantity

e selecting tools and equipment for cooking and finishing

e combining the shellfish with other ingredients

e cooking the shellfish

e making sure it meets dish requirements such as flavour, consistency and quantity
e garnishing and presenting the dish

¢ making sure the dish is held and served at the correct temperature

e storing cooked shellfish not for immediate use.
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: 3FP2 Prepare shellfish for complex dishes

Element: 3FP2.1 Prepare shellfish for complex dishes

Performance criteria:

To meet the national standard you must:

1

select the type and quantity of shellfish
needed for the dish

(Assessor to insert date each time
competence is demonstrated)

2 check the shellfish to make sure it meets
quality standards
3 choose and use tools and equipment
correctly
4  combine the shellfish with other ingredients
5 cook the shellfish to meet the requirements
of the dish
6  make sure the dish has the correct flavour,
colour, consistency and quantity
7  garnish, dress, sauce and present the dish to
meet requirements
8 make sure the dish is at the correct
temperature for holding and serving
9  safely store any cooked shellfish not for
immediate use.
continued overleaf...
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What you must cover: (Use the boxes to record range with
reference to element requirements)

1 Shellfish

a) oysters

b) prawns/shrimps

c) langoustines

d) lobster/crawfish

e) crayfish

f) scampi/Dublin Bay prawns

g) mussels

h) scallops

i) crabs

j) cockles (fresh)/clams
2 Cooking by

a) boiling

b) steaming

c) sautéing

d) grilling

e) baking

continued overledaf...
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f) frying

e deep
e shallow
g) stewing

h) en papillote

i) combining cooking methods.

Feedback/comments:

Assessor’s signature: Date:

Candidate’s signature: Date:

Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery — 169

Issue 1 — October 2009 © Edexcel Limited 2009



170 Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery —
Issue 1 — October 2009 © Edexcel Limited 2009



Knowledge evidence record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate: Assessor:

Unit title: 3FP2 Prepare shellfish for complex dishes

You must show that you have the knowledge and understanding for this unit. Your performance
evidence might help to show this, but it is likely that you will need additional evidence (eg answers
to questions). The National Occupational Standards detail the knowledge and understanding required
to carry out competent practice for the performance described in this unit.

When using the standards it is important to read the knowledge requirements in relation to
expectations and requirements of your job role.

You need to show that you know, understand and can apply in practice:

Knowledge and understanding for Type of evidence
this unit

El o) P |WT | S | APEL = Q&A | EWE | PD
What you must know: Date

Element 3FP2.1

K1 how to select the correct type,
quality and quantity of shellfish to
meet dish requirements

K2 what quality points to look
for in shellfish: oysters, crabs,
prawns/shrimps, langoustines,
lobster/crawfish, crayfish,
scampi/Dublin Bay prawns, mussels,
scallops, cockles (fresh)/clams

K3 what you should do if there are
problems with the shellfish or other
ingredients

K4 what the correct tools and
equipment are and the reasons for
using them when carrying out the
following cooking methods: boiling,
steaming, stewing, sautéing, frying
(deep and shallow), grilling, baking,
en papillote and combining cooking
methods

K5 how to combine shellfish with other
ingredients to create a complex and
balanced dish

K6 how to carry out the following
cooking methods according to dish
requirements: boiling, steaming,
stewing, sautéing, frying(deep and
shallow), grilling, baking, en
papillote and combining cooking
methods

continued overledf...
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K7

K8

K9

K10

K11

K12
K13

the correct temperatures for cooking
shellfish: oysters, crabs, prawns/
shrimps, langoustines, lobster/
crawfish, scampi/Dublin Bay prawns,
mussels, scallops, cockles (fresh)

how to adjust the flavour,
consistency and colour of the
complex shellfish dish

how to minimise and correct common
faults in complex shellfish dishes

the appropriate garnishes, dressings,
sauces and glazes to accompany
complex shellfish dishes

the correct temperatures for holding
and serving shellfish dishes

how to store complex shellfish dishes

healthy eating options when cooking
and finishing shellfish dishes.

Feedback/comments:

The candidate has satisfied the assessor and the internal verifier that the performance evidence and
criteria, the range, and knowledge and understanding requirements have been achieved.

Candidate’s signature:

Assessor’s signature:

Internal verifier’s signature:

El = EVIDENCE INDEX NUMBER

COLUMN KEY: WT = WITNESS TESTIMONY

172

Q&A = QUESTIONS & ANSWERS

Date:
Date:

Date:

O = OBSERVATION P = PERSONAL STATEMENT

APEL = ACCREDITATION OF PRIOR

S = SIMULATION
EXPERIENCE AND LEARNING

EWE = EXPERT WITNESS EVIDENCE | PD = PROFESSIONAL DISCUSSION

Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery —

Issue 1 — October 2009 © Edexcel Limited 2009



Unit summary sheet

Unit 3FP3:

What is the unit about?

This unit is about preparing meat for complex dishes.

The preparation methods are:

boning

trimming

rolling

tenderising
chining

tying
larding/barding
portioning by weight
portioning for dish
slicing

mincing

seasoning/marinading.

The meat covered by the unit are:

red meat

white meat.

The typical day-to-day activities you might carry out for this unit include:

selecting and checking the meat

selecting tools and equipment

preparing the meat in a way that maintains its quality

varying recipes to maximise the quality and cost effectiveness of the dish

storing meat not for immediate use.
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate:

Assessor:

Unit title: 3FP3 Prepare meat for complex dishes

Element: 3FP3.1 Prepare meat for complex dishes

Performance criteria: (Assessor to insert date each time
To meet the national standard you must: competence is demonstrated)

1 select the type, cut and quantity of meat
needed for the dish

2  check the meat to make sure it meets
quality standards

3 choose and use tools and equipment
correctly

4  prepare the meat to maintain its quality and
meet the requirements of the dish

5 safely store any prepared meat not for
immediate use.

What you must cover: (Use the boxes to record range with
reference to element requirements)
1 Meat
a) red meat

b) white meat

2  Prepare by

a) boning
b) trimming
continued overleaf...
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c) rolling

d) tenderizing

e) chining

f) tying

g) larding/barding

h) portioning by weight

i) portioning for dish

j) slicing

k) mincing

l) seasoning/marinading

Feedback/comments:

Assessor’s signature: Date:

Candidate’s signature: Date:
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Knowledge evidence record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate: Assessor:

Unit title: 3FP3 Prepare meat for complex dishes

You must show that you have the knowledge and understanding for this unit. Your performance
evidence might help to show this, but it is likely that you will need additional evidence (eg answers
to questions). The National Occupational Standards detail the knowledge and understanding required
to carry out competent practice for the performance described in this unit.

When using the standards it is important to read the knowledge requirements in relation to
expectations and requirements of your job role.

You need to show that you know, understand and can apply in practice:

Knowledge and understanding for Type of evidence
this unit

El 0 P |WT | S | APEL | Q&A | EWE | PD
What you must know: Date

Element 3FP3.1

K1 how to select the correct type, cut,
quality and quantity of meat to meet
dish requirements

K2 what quality points to look for in
fresh meat: red meat, white meat

K3 what you should do if there are
problems with the meat or other
ingredients

K4 the correct tools and equipment to
carry out the following preparation
methods: boning, trimming, rolling,
tenderising, chining, tying,
larding/barding, portioning by
weight, portioning for dish, slicing,
mincing, seasoning/marinading

K5 how to carry out the following
preparation methods correctly:
boning, trimming, rolling,
tenderising, chining, tying,
larding/barding, portioning by
weight, portioning for dish, slicing,
mincing, seasoning/marinading

K6 how to control portions and minimize
waste

K7 the approximate yields of prepared
meat and how to make use of by-
products
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Knowledge and understanding for
this unit

What you must know:

K8 the main characteristics of the
different types of meat dishes

K9 the current trends in relation to
preparing meat dishes for cooking

K10 the nutritional value of meat

K11 healthy eating options when
preparing meat for complex dishes

K12 how to store prepared meat.

Feedback/comments:

Type of evidence

El [0} P WT S APEL Q&A EWE PD
Date

The candidate has satisfied the assessor and the internal verifier that the performance evidence and
criteria, the range, and knowledge and understanding requirements have been achieved.

Candidate’s signature:
Assessor’s signature:

Internal verifier’s signature:

El = EVIDENCE INDEX NUMBER
COLUMN KEY: WT = WITNESS TESTIMONY

Q&A = QUESTIONS & ANSWERS

Date:
Date:

Date:

O = OBSERVATION P = PERSONAL STATEMENT

APEL = ACCREDITATION OF PRIOR

S = SIMULATION
EXPERIENCE AND LEARNING

EWE = EXPERT WITNESS EVIDENCE | PD = PROFESSIONAL DISCUSSION
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Unit summary sheet

Unit 3FP4: Prepare poultry for complex dishes

What is the unit about?

This unit is about preparing poultry for complex dishes.

The preparation methods are:

checking and preparing the cavity
boning
seasoning
marinading
trimming
cutting
mincing
blending
sieving
stuffing/filling
trussing/tying.

The poultry covered by the unit are:

duck
guinea fowl
goose
chicken

turkey.

The typical day-to-day activities you might carry out for this unit include:

selecting and checking the poultry

selecting tools and equipment

preparing the poultry in a way that enhances the finished dish

varying recipes to maximise the quality and cost effectiveness of the dish

storing poultry not for immediate use.
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: 3FP4 Prepare poultry for complex dishes

Element: 3FP4.1 Prepare poultry for complex dishes

Performance criteria:

To meet the national standard you must:

1 select the type and quantity of poultry
needed for the dish

2  check the poultry to make sure it meets
quality standards

3 choose and use the correct techniques, tools
and equipment

4  prepare the poultry to maintain its quality
and meet the requirements of the dish

5 safely store any prepared poultry not for
immediate use.

What you must cover:

1 Poultry

a) duck

b) guinea fowl

(Assessor to insert date each time
competence is demonstrated)

(Use the boxes to record range with
reference to element requirements)

C) goose
d) chicken
continued overledaf...
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2  Prepare by

a) checking and preparing the cavity

b) boning

C) seasoning

d) marinading

e) trimming

f) cutting

g) ballottine

h) blending

i) sieving

j) stuffing/filling

k) tying/trussing.

Feedback/comments:

Assessor’s signature:

Candidate’s signature:
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Knowledge evidence record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate: Assessor:

Unit title: 3FP4 Prepare poultry for complex dishes

You must show that you have the knowledge and understanding for this unit. Your performance
evidence might help to show this, but it is likely that you will need additional evidence (eg answers
to questions). The National Occupational Standards detail the knowledge and understanding required
to carry out competent practice for the performance described in this unit.

When using the standards it is important to read the knowledge requirements in relation to
expectations and requirements of your job role.

You need to show that you know, understand and can apply in practice:

Knowledge and understanding for Type of evidence
this unit

El o) P |WT | S | APEL = Q&A | EWE | PD
What you must know: Date

Element 3FP4.1

K1 how to select the correct type,
quality and quantity of poultry to
meet dish requirements

K2 what quality points to look for in
fresh poultry: duck, guinea fowl,
goose, chicken and turkey

K3 what you should do if there are
problems with the poultry or other
ingredients

K4 what the correct tools and
equipment are and the reasons for
using them when carrying out the
following preparation methods:
checking and preparing the cavity,
boning, seasoning, marinading,
trimming, cutting, Ballottine
blending, sieving, stuffing and filling,
tying/trussing

K5 how to carry out the following
preparation methods correctly:
checking and preparing the cavity,
boning, seasoning, marinading,
trimming, cutting, Ballottine,
blending, sieving, stuffing and filling,
tying/trussing

K6 the approximate yields of prepared
poultry
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Knowledge and understanding for
this unit

What you must know:

K7 how to control portions and minimize
waste

K8 the main characteristics of the
different types of poultry dishes

K9 the nutritional value of poultry
K10 how to store prepared poultry

K11 healthy eating options when
preparing poultry for complex dishes.

Feedback/comments:

Type of evidence

El [0} P WT S APEL Q&A EWE PD
Date

The candidate has satisfied the assessor and the internal verifier that the performance evidence and
criteria, the range, and knowledge and understanding requirements have been achieved.

Candidate’s signature:
Assessor’s signature:

Internal verifier’s signature:

El = EVIDENCE INDEX NUMBER
COLUMN KEY: WT = WITNESS TESTIMONY

Q&A = QUESTIONS & ANSWERS

Date:
Date:

Date:

O = OBSERVATION P = PERSONAL STATEMENT

APEL = ACCREDITATION OF PRIOR

S = SIMULATION
EXPERIENCE AND LEARNING

EWE = EXPERT WITNESS EVIDENCE | PD = PROFESSIONAL DISCUSSION

184 Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery —

Issue 1 — October 2009 © Edexcel Limited 2009



Unit summary sheet

Unit 3FP5:

What is the unit about?

This unit is about preparing game for complex dishes, for example:

sautéed pigeon
braised venison
braised rabbit

braised hare.

The preparation methods are:

skinning

plucking

washing
seasoning
marinading
trimming

cutting (portion and dice)
stuffing/filling
chining

tunnelling (bones)
drawing

Ballottine.

The game covered by the unit are:

The typical day-to-day activities you might carry out for this unit include:

in fur

in feather.

selecting and checking the game
selecting tools and equipment
preparing the game in a way that maintains its quality

storing game not for immediate use.
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: 3FP5 Prepare game for complex dishes

Element: 3FP5.1 Prepare game for complex dishes

Performance criteria:

To meet the national standard you must:

1

select the type and quantity of game needed
for the dish

check the game to make sure it meets
quality standards

select and use tools and equipment correctly

prepare the game to maintain its quality and
meet the requirements of the dish

safely store any prepared game not for
immediate use.

What you must cover:

1

Game

a) in fur

b) in feather

(Assessor to insert date each time
competence is demonstrated)

(Use the boxes to record range with
reference to element requirements)

2  Prepare by
a) skinning
b) plucking
c) washing
continued overleaf...
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d) seasoning

e) marinading

f) trimming

g) cutting:

e portion

e dice.

h) stuffing/filling

i) tunnelling (bones)

j) chining

k) drawing

1) ballottine.

Feedback/comments:

Assessor’s signature: Date:

Candidate’s signature: Date:
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Knowledge evidence record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate: Assessor:

Unit title: 3FP5 Prepare game for complex dishes

You must show that you have the knowledge and understanding for this unit. Your performance
evidence might help to show this, but it is likely that you will need additional evidence (eg answers
to questions). The National Occupational Standards detail the knowledge and understanding required
to carry out competent practice for the performance described in this unit.

When using the standards it is important to read the knowledge requirements in relation to
expectations and requirements of your job role.

You need to show that you know, understand and can apply in practice:

Knowledge and understanding for Type of evidence
this unit

El 0 P |WT | S | APEL | Q&A | EWE | PD
What you must know: Date

Element 3FP5.1

K1 how to select the correct type, quality
and quantity of game to meet dish
requirements

K2 how to control portions and minimize
waste

K3 the approximate yields of prepared
game

K4 what quality points to look for in
fresh game: in feather, in fur

K5 what you should do if there are
problems with the game or other
ingredients

K6 what the correct tools and
equipment are and the reasons for
using them when carrying out the
following preparation methods:
skinning, plucking, washing,
seasoning, marinading, trimming,
cutting (portion and dice), stuffing
and filling, tunnelling (bones),
chining, drawing, hanging, Ballottine

K7 how to carry out the following
preparation methods correctly:
skinning, plucking, washing,
seasoning, marinading, trimming,
cutting (portion and dice), stuffing
and filling, tunnelling (bones),
chining, drawing, hanging, Ballottine
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K8 the main characteristics of different
types of game

K9 the current trends in relation to
preparing complex game dishes

K10 how to store prepared game

K11healthy eating options when preparing
game for complex dishes.

Feedback/comments:

The candidate has satisfied the assessor and the internal verifier that the performance evidence and
criteria, the range, and knowledge and understanding requirements have been achieved.

Candidate’s signature:
Assessor’s signature:

Internal verifier’s signature:

El = EVIDENCE INDEX NUMBER
COLUMN KEY: WT = WITNESS TESTIMONY

Q&A = QUESTIONS & ANSWERS

Date:
Date:

Date:

O = OBSERVATION P = PERSONAL STATEMENT

APEL = ACCREDITATION OF PRIOR

S = SIMULATION
EXPERIENCE AND LEARNING

EWE = EXPERT WITNESS EVIDENCE | PD = PROFESSIONAL DISCUSSION
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Unit summary sheet

Unit 3FC1: Cook and finish complex fish dishes

What is the unit about?

This unit is about cooking and finishing complex fish dishes, for example:
e fish en croute

e dressed salmon

e salmon roulade

e salmon mousse

e mousseline

¢ bouillabaisse.

The fish covered by the unit are:

¢ white fish - round (for example cod, whiting or hake)
e white fish - flat (for example plaice, sole or turbot)
e oily (for example salmon or mackerel)

e exotic (for example snapper or monk fish).

The cooking methods covered include:

e frying (deep and shallow)

e grilling

e en papillote

e baking

e steaming

e poaching (deep and shallow)

e combining cooking methods.

The finishing methods covered include:

e garnishing

e glazing

e presentation.

This unit is for staff who have complex cooking and finishing skills and are capable of working
with no supervision.
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The typical day-to-day activities you might carry out for this unit include:
e selecting and checking the fish for type, quality and quantity

¢ selecting tools and equipment for cooking and finishing

e cooking the fish

e making sure it meets other dish requirements such as flavour, colour, consistency, glaze
and quantity

e garnishing and presenting the dish
e making sure the dish is held and served at the correct temperature

e storing fish not for immediate use.
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: 3FC1 Cook and finish complex fish dishes

Element: 3FC1.1 Cook and finish complex fish dishes

Performance criteria:

To meet the national standard you must:

1

Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery —

select the type and quantity of fish needed
for the dish

check the fish to make sure it meets quality

standards

choose and use tools and equipment
correctly

combine the fish with other ingredients

cook the fish to meet the requirements of
the dish

make sure the dish has the correct flavour,
colour, consistency and quantity

garnish and present the dish to meet
requirements

make sure the dish is at the correct
temperature for holding and serving

safely store any cooked fish not for
immediate use.
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(Assessor to insert date each time
competence is demonstrated)
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What you must cover:

1

194

Fish

a) white fish - round

b) white fish - flat

c) oily

d) exotic

Cooking by

a) frying

e deep

e shallow

b) grilling

c) en papillotte

d) baking

e) steaming

f) poaching.

e deep

e shallow

g) combining cooking methods.

(Use the boxes to record range with
reference to element requirements)

continued overleaf...
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Feedback/comments:

Assessor’s signature: Date:
Candidate’s signature: Date:
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Knowledge evidence record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate: Assessor:

Unit title: 3FC1 Cook and finish complex fish dishes

You must show that you have the knowledge and understanding for this unit. Your performance
evidence might help to show this, but it is likely that you will need additional evidence (eg answers
to questions). The National Occupational Standards detail the knowledge and understanding required
to carry out competent practice for the performance described in this unit.

When using the standards it is important to read the knowledge requirements in relation to
expectations and requirements of your job role.

You need to show that you know, understand and can apply in practice:

Knowledge and understanding for Type of evidence
this unit

El 0 P |WT | S | APEL = Q&A | EWE | PD
What you must know: Date

Element 3FC1.1

K1 how to select the correct type,
quality and quantity of fish to meet
dish requirements

K2 what quality points to look for in fish:
white fish (round), white fish (flat),
oily and exotic

K3 what you should do if there are
problems with the fish or other
ingredients

K4 what the correct tools and
equipment are and the reasons for
using them when carrying out the
following cooking methods: frying
(deep and shallow), grilling,
en papillote, baking, steaming,
poaching (deep and shallow)
and combining cooking methods

K5 how to combine fish with other
ingredients to create a complex
and balanced dish

K6 how to carry out the following
cooking methods according to dish
requirements: frying (deep and
shallow), grilling, en papillote,
baking, steaming, poaching (deep
and shallow) and combining cooking
methods

continued overleaf...

Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery — 197
Issue 1 — October 2009 © Edexcel Limited 2009



Knowledge and understanding for
this unit

What you must know:

K7

K8

K9

K10

K11

K12

K13
K14

the correct temperatures for cooking
fish: white round, white flat, oily and
exotic; and why these temperatures
are important

the appropriate garnishes, dressing,
sauces and glazes for a range of
complex fish dishes

how to minimise and correct common
faults in complex fish dishes

how to adjust the flavour,
consistency and colour of the
complex fish dish

the current trends and methodologies
in relation to cooking and finishing
complex fish dishes

the correct temperatures for holding
and serving complex fish dishes

how to store complex fish dishes

healthy eating options when cooking
and finishing fish dishes.

Feedback/comments:

Type of evidence

El [0} P WT S APEL Q&A EWE PD
Date

The candidate has satisfied the assessor and the internal verifier that the performance evidence and
criteria, the range, and knowledge and understanding requirements have been achieved.

Candidate’s signature:

Assessor’s signature:

Internal verifier’s signature:

El = EVIDENCE INDEX NUMBER

COLUMN KEY: WT = WITNESS TESTIMONY

198

Q&A = QUESTIONS & ANSWERS

Date:
Date:

Date:

O = OBSERVATION P = PERSONAL STATEMENT

APEL = ACCREDITATION OF PRIOR

S = SIMULATION
EXPERIENCE AND LEARNING

EWE = EXPERT WITNESS EVIDENCE | PD = PROFESSIONAL DISCUSSION
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Unit summary sheet

Unit 3FC2: Prepare shellfish for complex dishes

What is the unit about?

This unit is about cooking and finishing complex shellfish dishes, for example:

e boiled crab

e oysters onice

e lobster thermidor
e ‘fusion type’ food
shellfish soufflé.

The shellfish covered by the unit are:

e oysters

e crabs

e prawns/shrimps

e langoustines

e lobster/crawfish

e crayfish

e scampi/Dublin Bay prawns
e mussels

e cockles (fresh)/clams

e scallops.

The cooking techniques covered include:
e boiling

e steaming

e sautéing

e frying (deep and shallow)

e grilling
e baking
e stewing

e en papillote

e combining cooking methods.
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Issue 1 — October 2009 © Edexcel Limited 2009

continued overledf...

199



The finishing techniques covered include:

e garnishing

e dressing

e saucing

e presentation.

The typical day-to-day activities you might carry out for this unit include:
e selecting and checking the shellfish for type, quality and quantity

e selecting tools and equipment for cooking and finishing

e combining the shellfish with other ingredients

e cooking the shellfish

¢ making sure it meets dish requirements such as flavour, consistency and quantity
e garnishing and presenting the dish

e making sure the dish is held and served at the correct temperature

e storing cooked shellfish not for immediate use.
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: 3FC2 Prepare shellfish for complex dishes

Element: 3FC2 Prepare shellfish for complex dishes

Performance criteria:

To meet the national standard you must:

1

select the type and quantity of shellfish
needed for the dish

(Assessor to insert date each time
competence is demonstrated)

2 check the shellfish to make sure it meets
quality standards
3 choose and use tools and equipment
correctly
4  combine the shellfish with other ingredients
5 cook the shellfish to meet the requirements
of the dish
6  make sure the dish has the correct flavour,
colour, consistency and quantity
7  garnish, dress, sauce and present the dish to
meet requirements
8 make sure the dish is at the correct
temperature for holding and serving
9  safely store any cooked shellfish not for
immediate use.
continued overleaf...
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What you must cover: (Use the boxes to record range with
reference to element requirements)

1 Shellfish

a) oysters

b) prawns/shrimps

c) langoustines

d) lobster/crawfish

e) crayfish

f) scampi/Dublin Bay prawns

g) mussels

h) scallops

i) crabs

j) cockles (fresh)/clams
2 Cooking by

a) boiling

b) steaming

C) sautéing

d) grilling

e) baking
f) frying
e deep
¢ shallow
continued overledf...
202 Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery —

Issue 1 — October 2009 © Edexcel Limited 2009



g) stewing

h) en papillote

i) combining cooking methods.

Feedback/comments:

Assessor’s signature: Date:

Candidate’s signature: Date:
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Knowledge evidence record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate: Assessor:

Unit title: 3FC2 Prepare shellfish for complex dishes

You must show that you have the knowledge and understanding for this unit. Your performance
evidence might help to show this, but it is likely that you will need additional evidence (eg answers
to questions). The National Occupational Standards detail the knowledge and understanding required
to carry out competent practice for the performance described in this unit.

When using the standards it is important to read the knowledge requirements in relation to
expectations and requirements of your job role.

You need to show that you know, understand and can apply in practice:

Knowledge and understanding for Type of evidence
this unit

El o) P |WT | S | APEL = Q&A | EWE | PD
What you must know: Date

Element 3FC2.1

K1 how to select the correct type,
quality and quantity of shellfish to
meet dish requirements

K2 what quality points to look for in
shellfish: oysters, crabs,
prawns/shrimps, langoustines,
lobster/crawfish, crayfish,
scampi/Dublin Bay prawns, mussels,
scallops, cockles (fresh)/clams

K3 what you should do if there are
problems with the shellfish or other
ingredients

K4 what the correct tools and
equipment are and the reasons for
using them when carrying out the
following cooking methods: boiling,
steaming, stewing, sautéing, frying
(deep and shallow), grilling, baking,
en papillote and combining cooking
methods

K5 how to combine shellfish with other
ingredients to create a complex and
balanced dish

K6 how to carry out the following
cooking methods according to dish
requirements: boiling, steaming,
stewing, sautéing, frying(deep and
shallow), grilling, baking, en
papillote and combining cooking
methods
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Knowledge and understanding for
this unit

What you must know:

K7

K8

K9

K10

K11

K12
K13

the correct temperatures for cooking
shellfish: oysters, crabs,
prawns/shrimps, langoustines,
lobster/crawfish, scampi/Dublin Bay
prawns, mussels, scallops, cockles
(fresh)

how to adjust the flavour,
consistency and colour of the
complex shellfish dish

how to minimise and correct common
faults in complex shellfish dishes

the appropriate garnishes, dressings,
sauces and glazes to accompany
complex shellfish dishes

the correct temperatures for holding
and serving shellfish dishes

how to store complex shellfish dishes

healthy eating options when cooking
and finishing shellfish dishes.

Feedback/comments:

Type of evidence

El [0} P WT S APEL Q&A EWE PD
Date

The candidate has satisfied the assessor and the internal verifier that the performance evidence and
criteria, the range, and knowledge and understanding requirements have been achieved.

Candidate’s signature:

Assessor’s signature:

Internal verifier’s signature:

El = EVIDENCE INDEX NUMBER

COLUMN KEY: WT = WITNESS TESTIMONY
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Q&A = QUESTIONS & ANSWERS

Date:
Date:

Date:

O = OBSERVATION P = PERSONAL STATEMENT

APEL = ACCREDITATION OF PRIOR

S = SIMULATION
EXPERIENCE AND LEARNING

EWE = EXPERT WITNESS EVIDENCE | PD = PROFESSIONAL DISCUSSION
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Unit summary sheet

Unit 3FC3: Cook and finish complex meat dishes

What is the unit about?

This unit is about cooking and finishing complex meat dishes, for example:

Tornados Rossini

0sso bucco

pot roasted leg of lamb
braised lamb shank

‘fashionable dishes’ made from second class cuts.

The meat covered by the unit is:

red

white.

The cooking techniques covered include:

grilling (over fire and under fire)
frying (deep, shallow and stir)
boiling

braising

steaming

stewing

roasting

pot roasting

combining cooking methods.

The finishing techniques covered include:

garnishing

presentation.

The typical day-to-day activities you might carry out for this unit include:

selecting and checking the meat for type, cut, quality and quantity

selecting tools and equipment for cooking and finishing

combining the meat with other ingredients ready for cooking

cooking the meat

making sure it meets dish requirements such as flavour, colour, consistency and quantity
garnishing and presenting the dish

making sure the dish is held and served at the correct temperature

storing cooked meat not for immediate use.
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: 3FC3 Cook and finish complex meat dishes

Element: 3FC3.1 Cook and finish complex meat dishes

Performance criteria:

To meet the national standard you must:

1

select the type, cut and quantity of meat
and other ingredients needed for the dish

(Assessor to insert date each time
competence is demonstrated)

2 check the meat to make sure it meets
quality standards
3 choose and use tools and equipment
correctly
4  combine the meat with other ingredients
5 cook the meat for the requirements of the
dish
6  make sure the dish has the correct flavour,
colour, consistency and quantity
7  garnish and present the dish to meet
requirements
8 make sure the dish is at the correct
temperature for holding and serving
9 safely store any cooked meat not for
immediate use.
continued overleaf...
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What you must cover: (Use the boxes to record range with
reference to element requirements)
1 Meat
a) red
b) white
2  Cooking by
a) grilling (over fire and under fire)
b) frying
e deep
¢ shallow
e stir
c) boiling
d) braising
e) steaming
f) stewing
g) roasting
h) pot roasting

i) combining cooking methods.

continued overleaf...

210 Logbook for candidates — Edexcel Level 3 NVQ in Professional Cookery —
Issue 1 — October 2009 © Edexcel Limited 2009



Feedback/comments:

Assessor’s signature: Date:
Candidate’s signature: Date:
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Knowledge evidence record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate: Assessor:

Unit title: 3FC3 Cook and finish complex meat dishes

You must show that you have the knowledge and understanding for this unit. Your performance
evidence might help to show this, but it is likely that you will need additional evidence (eg answers
to questions). The National Occupational Standards detail the knowledge and understanding required
to carry out competent practice for the performance described in this unit.

When using the standards it is important to read the knowledge requirements in relation to
expectations and requirements of your job role.

You need to show that you know, understand and can apply in practice:

Knowledge and understanding for Type of evidence
this unit

El o) P |WT | S | APEL = Q&A | EWE | PD
What you must know: Date

Element 3FC3.1

K1 how to select the correct type,
quality and quantity of meat for dish
requirements

K2 what quality points to look for in red
meat

K3 what quality points to look for in
white meat

K4 what you should do if there are
problems with the meat or other
ingredients

K5 what the correct tools and
equipment are and the reasons for
using them when carrying out the
following cooking methods: grilling
(over and under fire), frying (deep,
shallow and stir), boiling, braising,
steaming, stewing, roasting, pot
roasting, combining cooking methods

K6 how to combine meat with other
ingredients to create a complex and
balanced dish

K7 how to carry out the following
cooking methods according to dish
requirements: grilling (over and
under fire), frying (deep, shallow and
stir), boiling, braising, steaming,
stewing, roasting, pot roasting,
combining cooking methods
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K8

K9

K10

K11

K12

K13

K14
K15

the correct temperatures for cooking
red and white meat using all the
methods listed above

how to check that meat is cooked
correctly

how to minimise and correct common
faults in complex meat dishes

how to adjust the flavour,
consistency and colour of the
complex meat dish

the appropriate garnishes, dressings,
sauces and glazes for various complex
meat dishes

the correct temperatures for holding
and serving complex meat dishes

how to store complex meat dishes

healthy eating options when cooking
and finishing meat dishes.

Feedback/comments:

The candidate has satisfied the assessor and the internal verifier that the performance evidence and
criteria, the range, and knowledge and understanding requirements have been achieved.

Candidate’s signature:

Assessor’s signature:

Internal verifier’s signature:

El = EVIDENCE INDEX NUMBER

COLUMN KEY: WT = WITNESS TESTIMONY

214

Q&A = QUESTIONS & ANSWERS

Date:
Date:

Date:

O = OBSERVATION P = PERSONAL STATEMENT

APEL = ACCREDITATION OF PRIOR

S = SIMULATION
EXPERIENCE AND LEARNING

EWE = EXPERT WITNESS EVIDENCE | PD = PROFESSIONAL DISCUSSION
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Unit summary sheet

Unit 3FC4: Cook and finish complex poultry dishes

What is the unit about?

This unit is about cooking and finishing complex poultry dishes, for example:

e mousse

e timbale

e ballotine
e quenelles
e soufflé.

The poultry covered by the unit are:
e duck

e guinea fowl

e goose
e chicken
o turkey.

The cooking techniques covered include:
e grilling/griddling

e sautéing

e roasting

e poaching

e pot roasting

e frying (stir, deep, shallow)

e baking

e steaming

e en papillote

e combining cooking methods.

The finishing techniques covered include:
e garnishing

e presentation.
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The typical day-to-day activities you might carry out for this unit include:

e selecting and checking the poultry for type, quality and quantity

¢ selecting tools and equipment for cooking and finishing

e combining the poultry with other ingredients ready for cooking

e cooking the poultry

e making sure it meets dish requirements such as flavour, colour, consistency and quantity
e garnishing and presenting the dish

¢ making sure the dish is held and served at the correct temperature

e storing cooked poultry not for immediate use.
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Element achievement record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery

Candidate:

Assessor:

Unit title: 3FC4 Cook and finish complex poultry dishes

Element: 3FC4.1 Cook and finish complex poultry dishes

Performance criteria:

To meet the national standard you must:

1

select the type and quantity of poultry
needed for the dish

check the poultry to make sure it meets
quality standards

choose and use tools and equipment
correctly

combine the poultry with other ingredients

cook the poultry to meet the requirements
of the dish

make sure the dish has the correct flavour,
colour, consistency and quantity

garnish and present the dish to meet
requirements

make sure the dish is at the correct
temperature for holding and serving

safely store any cooked poultry not for
immediate use.

What you must cover:

1

Poultry

a) duck

b) guinea fowl

(Assessor to insert date each time
competence is demonstrated)

(Use the boxes to record range with
reference to element requirements)
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C) goose

d) chicken

e) turkey

Cooking by

a) grilling/griddling

b) sautéing

c) roasting

d) combination

e) poaching

f) pot roasting

g) frying

e stir

o deep

e shallow

h) baking

i) steaming

j) en papillote

k) combining cooking methods.

218
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Feedback/comments:

Assessor’s signature: Date:
Candidate’s signature: Date:
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Knowledge evidence record

NVQ title and level: Edexcel Level 3 NVQ in Professional Cookery
Candidate: Assessor:

Unit title: 3FC4 Cook and finish complex poultry dishes

You must show that you have the knowledge and understanding for this unit. Your performance
evidence might help to show this, but it is likely that you will need additional evidence (eg answers
to questions). The National Occupational Standards detail the knowledge and understanding required
to carry out competent practice for the performance described in this unit.

When using the standards it is important to read the knowledge requirements in relation to
expectations and requirements of your job role.

You need to show that you know, understand and can apply in practice:

Knowledge and understanding for Type of evidence
this unit

El o) P |WT | S | APEL = Q&A | EWE | PD
What you must know: Date

Element 3FC4.1

K1 how to select the correct type,
quality and quantity of poultry and
other ingredients to meet dish
requirements

K2 what quality points to look for in
poultry: duck, guinea fowl, goose,
chicken, turkey

K3 what you should do if there are
problems with the poultry or other
ingredients

K4 what the correct tools and
equipment are and the reasons
for using them when carrying out the
following cooking methods: grilling,
griddling, sautéing, roasting,
poaching, pot roasting, frying (stir,
deep and shallow), baking, steaming,
en papillote, combining cooking
methods

K5 how to combine poultry with other
ingredients to create a complex and
balanced dish

K6 how to carry out the following
cooking methods according to
dish requirements: grilling, griddling,
sautéing, roasting, poaching, pot
roasting, frying (stir, deep and
shallow), baking, steaming,
en papillote, combining cooking
methods
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