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NVQ/SVQ Level 3 - Food Preparation and Cooking (Kitchen and Larder)

	Unit Number 
	Key Area 
	Sub Area 
	Heading 
	Subheading 
	Keywords 
	Level 
	Learning Outcomes  (Performance Criteria)

	Unit 3FPC8 Prepare, cook and finish complex meat and poultry dishes
	3FPC8 [3]

Complex Poultry
	3FPC8 [3 - 1]

Chicken
	3FPC8 [3 - 1] - [1]

Combining Chicken
	3FPC8 [3 - 1] - [1] 1

Using Chicken
	‘Using Chicken’
	3/4
	combine prepared meat with other ingredients ready for cooking – combine meat before cooking

	
	
	
	3FPC8 [3 - 1] - [2]

Cooking Methods
	3FPC8 [3 - 1] - [2] 1

Stewing
	‘Stewing Chicken’ (UK search), ‘Stewing Chicken’ (World Search), ‘How to Stew Chicken’
	3/4
	3. I use cooking and finishing methods that are appropriate to the type of meat and preparations used 

 

	
	
	
	
	3FPC8 [3 - 1] - [2] 2

Steaming
	
	
	

	
	
	
	
	3FPC8 [3 - 1] - [2] 3 

Poaching
	
	
	

	
	
	
	
	3FPC8 [3 - 1] - [2] 4

Sauteeing
	
	
	

	
	
	
	
	3FPC8 [3 - 1] - [2] 5

Shallow fry / stir fry
	
	
	

	
	
	
	
	3FPC8 [3 - 1] - [2] 6

Roasting / pot roasting
	
	
	

	
	
	
	
	3FPC8 [3 - 1] - [2] 7

Grilling / open bars / salamander / contact grill
	
	
	

	
	
	
	
	3FPC8 [3 - 1] - [2] 8

Baking
	
	
	

	
	
	
	
	3FPC8 [3 - 1] - [2] 9

Braising
	
	
	

	
	
	
	3FPC8 [3 - 1] - [3]

Finishing Methods
	
	
	
	3. I use cooking and finishing methods that are appropriate to the type of meat and preparations used

	
	
	
	
	3FPC8 [3 - 1] - [3] 1

Dressing
	
	
	To arrange on a plate or serving flat



	
	
	
	
	3FPC8 [3 - 1] - [3] 2

Garnishing
	
	
	To add appropriate garnish to maximise presentation



	
	
	
	
	3FPC8 [3 - 1] - [3] 3

Portioning
	
	
	To divide chicken into single portions

	
	
	
	
	3FPC8 [3 - 1] - [3] 4

Saucing
	
	
	To coat with appropriate sauce



	
	
	
	
	3FPC8 [3 - 1] - [3] 5

Glazing
	
	
	To colour under a salamander or in an oven



	
	
	
	
	3FPC8 [3 - 1] - [3] 6

Coating
	
	
	To protect the meat for cooking i.e. Breadcrumbs, Batter

	
	
	
	
	3FPC8 [3 - 1] - [3] 7

Carving
	
	
	To slice cooked meat in even slices



	
	
	
	3FPC8 [3 - 1] - [4]

Preparations
	
	
	
	2. I combine prepared meat with other ingredients ready for cooking

	
	
	
	
	3FPC8 [3 - 1] - [4] 1

Stuffing
	
	
	Preparations that would be used for filling meats i.e. beef olives, balontines etc.



	
	
	
	
	3FPC8 [3 - 1] - [4] 2

Farce
	
	
	A fine preparation with cream and egg whites to make it light.  Can be used to fill roulardes or make quenelles. Smooth puree made of the meat.

	
	
	
	
	3FPC8 [3 - 1] - [4] 3

Fillings (eg Pork Pie)
	
	
	Preparations for pies, pasties, steam puddings etc.



	
	
	
	3FPC8 [3 - 1] - [5]

Quality
	
	
	
	4. I use variations to the cooking methods that improve the quality and cost effectiveness of the dish

	
	
	
	
	3FPC8 [3 - 1] - [5] 1

Texture
	
	
	Smooth or rustic as required 

	
	
	
	
	3FPC8 [3 - 1] - [5] 2

Flavour
	
	
	Correct seasoning and taste

	
	
	
	
	3FPC8 [3 - 1] - [5] 3

Appearance
	
	
	Presentation, even sized pieces, appealing to the eye

	
	
	
	
	3FPC8 [3 - 1] - [5] 4

Consistency
	
	
	Is it too thick or too thin

	
	
	
	
	3FPC8 [3 - 1] - [5] 5

Aroma


	
	
	Does the dish smell right

	
	
	
	
	
	
	
	

	
	
	
	3FPC8 [3 - 1] - [6]

Dish
	3FPC8 [3 - 1] - [6] 1

Cooked Meat Dishes
	* Definition in folder
	
	* Cooked meat dishes finished with complex garnish and/or appropriate accompaniments involving use of standard preparation and cookery methods, multiple ingredients and complex flavour /textures. May be area to include some recipes.

	
	
	
	
	
	
	
	A poultry dish finished with more than one garnish and an appropriate sauce i.e. Chicken Maryland




These sections are generic for all sections

	
	
	
	3FPC8 [3 - 1] - [7]

Problems
	3FPC8 [3 - 1] - [7] 1

Equipment Failure
	
	
	6. I deal with problems effectively and inform the proper people where necessary

1. I ensure that cooking areas and suitable equipment are hygienic and ready for use

	
	
	
	
	3FPC8 [3 - 1] - [7] 2

Availability / Quality of Ingredients


	
	
	4. I use variations to the cooking methods that improve the quality and cost effectiveness of the dish

	
	
	
	3FPC8 [3 - 1] - [8]

Legal Requirements
	3FPC8 [3 - 1] - [8] 1

Current Relevant Legislation
	
	
	** Legal requirements are current relevant legislation relating to hygienic and safe working practices when cooking and finishing complex meat dishes. List of legislation has been provided by Mike.
2. I ensure that cooking areas and suitable equipment are hygienic and ready for use

7. I clean cooking areas and equipment correctly after use

	

















