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SUB AREA: 




SUBHEADING:
Chicken




Combining Chicken (1)

















Cooking Methods (9)

















Finishing Methods (7)

















Preparations (3)

















Quality (5)

















Dish (1)


SUB AREA:




SUBHEADING:
Turkey





Combining Chicken (1)

















Cooking Methods (9)

















Finishing Methods (7)

















Preparations (3)

















Quality (5)

















Dish (1)












SUB AREA: 




SUBHEADING:










Veal





Combining Chicken (1)

















Cooking Methods (9)

















Finishing Methods (7)

















Preparations (3)

















Quality (5)

















Dish (1)


SUBHEADING:
Legal Requirements (13)
QUALIFICATION: (SBC) NVQ/ SVQ Food Preparation & Cooking (Kitchen & Larder)





UNIT: 3FPC8 Prepare, cook and finish complex meat & poultry dishes





KEY AREA:


Complex Poultry





KEY AREA:


Complex (White) Meat	








* Numbers in brackets represent how many further areas each subheading is broken down into. 1690 potential searches


