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Level 3 Hospitality and Catering

Unit 308 Worksheet 1

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

Worksheet 1: Quality and quantity checks

1. Explain why each of the following checks are important when preparing advanced
main course dishes:

Visual

Aroma

Texture
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2. What are meant by the following terms?

Use by dates

Best before dates
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