Level 3 Hospitality and Catering C&led; SE ‘ SmartScreen

Unit 308 Activity 6

Unit 308: Produce and present advanced main course dishes
using standardised recipes

Activity 6: Advanced meat, poultry and offal main course dishes
preparation

With the recipes provided by the tutor, think and identify the different types of preparation
methods used in the production of the dishes.

Poultry recipe:

Preparation methods required

Meat recipe:

Preparation methods required

Offal recipe:

Preparation methods required

© 2020 City and Guilds of London Institute. All rights reserved. Page 1 of 1



	Unit 308: Produce and present advanced main course dishes using standardised recipes
	Activity 6: Advanced meat, poultry and offal main course dishes preparation

