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Unit Title: Produce Basic Rice, Pulse and Grain Dishes

	URN: K/601/4861
	
	

	Credit Value: 3
	
	

	Level: 2
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	You must be able to: 



	1. Be able to produce basic rice, pulse and grain dishes


	1.1 Check ingredients meet quality and quantity requirements

	
	
	

	1.2 Choose and use tools and equipment correctly

	
	
	

	1.3 Cook ingredients using the correct preparation and cooking methods

	
	
	

	1.4 Make sure dishes have the correct flavour, colour, texture and quantity

	
	
	

	1.5 Garnish and present food products to meet organisational standards

	
	
	

	1.6 Make sure dishes are at the correct temperature for holding and serving

	
	
	

	1.7 Make sure prepared food is stored safely that is not for immediate use

	
	
	

	2. Understand how to produce basic rice, pulse and grain dishes


	2.1 Describe how to check ingredients meet the dish requirements

	
	
	

	2.2 State what quality points to look for in rice, pulse and grains

	
	
	

	2.3 Describe what to do if there are problems with rice, pulse and grains
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	2.4 State the correct tools and equipment to carry out relevant preparation methods

	
	
	

	2.5 State why it is important to use the correct equipment and techniques

	
	
	

	2.6 Describe how to determine the correct cooking methods

	
	
	

	2.7 Describe how to identify when rice, pulse and grain dishes have the correct colour, flavour, texture and quantity

	
	
	

	2.8 State the correct temperature for holding and serving rice, pulse and grain dishes

	
	
	

	2.9 Describe how rice, pulse and grains can be cooled which maintains effective food safety

	
	
	

	2.10 State healthy eating options when making rice, pulse and grain dishes

	
	
	




Learner declaration of authenticity:


I declare that the work presented for this unit is entirely my own work.








Learner signature:							Date:





Assessor sign off of completed unit:


I confirm that the learner has met the requirements for all assessment criteria demonstrating knowledge and skills for this unit. 








Assessor name:








Signature:								Date:











