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Unit Title: Prepare and finish simple salad and fruit dishes

	URN: R/601/5437
	
	

	Credit Value: 2
	
	

	Level: 1
	
	

	

	
	Assessment Method
	Evidence Ref.

Page number, Method
	Assessor Decision 

Sign and Date

	You must be able to: 



	1. Be able to prepare simple salad and fruit dishes


	1.1 Check the ingredients to make sure they are fit for preparation

	
	
	

	1.2 Choose the correct tools and equipment

	
	
	

	1.3 Prepare the ingredients correctly for the dish

	
	
	

	2. Understand how to prepare simple salad and fruit dishes


	2.1 State how to store salad and fruit before preparation

	
	
	

	2.2 Describe how to check the salad, fruit or other ingredients to make sure they are fit for use

	
	
	

	2.3 Describe what to do if there is a problem with the salad, fruit or other ingredients

	
	
	

	2.4 State what tools and equipment are needed to carry out the relevant cooking methods

	
	
	

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

	
	
	

	2.6 State why it is important to avoid cross contamination with meat and fish products and how to do so

	
	
	

	3. Be able to finish simple salad and fruit dishes



	
	Assessment Method
	Evidence Ref.

Page number, Method
	Assessor Decision 

Sign and Date

	3.1 Present the dish to meet requirements

	
	
	

	3.2 Safely store any prepared items not for immediate use

	
	
	

	4. Understand how to finish simple salad and fruit dishes


	4.1 Describe how to store prepared salads and fruit that is not for immediate use
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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. 
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