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	Unit 308 Activity 8


Unit 308: Produce and present advanced main course dishes using standardised recipes
Activity 8: Advanced fish, shellfish and crustacean main course dishes preparation 
With the recipes provided by the tutor, identify the different types of preparation methods used in the production of the dishes.

Fish recipe: 

	Preparation methods required

	









 
Shellfish recipe: 

	Preparation methods required

	









 
Crustacean recipe: 
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