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INTRODUCTION 

 

This trainee’s manual encompasses all necessary skills, knowledge and attitudes required to 

prepare meat dishes and sauces. Students undertaking this module shall be exposed to 

practical activities that will develop and nurture their competences. The writing process of 

this training manual embraced competency-based education and training (CBET) philosophy 

by providing practical opportunities reflecting real life situations. 

The trainee’s manual is subdivided into units, each unit has got various topics, you will start 

with a self-assessment exercise to help you rate yourself on the level of skills, knowledge and 

attitudes about the unit. 

A discovery activity is followed to help you discover what you already know about the unit. 

After these activities, you will learn more about the topics by doing different activities by 

reading the required knowledge, techniques, steps, procedures and other requirements 

under the key facts section, you may also get assistance from the trainer. The activities in this 

training manual are prepared such that they give opportunities to students to work 

individually and in groups. 

After going through all activities, you shall undertake progressive assessments known as 

formative and finally conclude with your self-reflection to identify your strengths, weaknesses 

and areas for improvement.  

Do not forget to read the point to remember section which provides the overall key points 

and takeaways of the unit. 
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Module Units: 

Unit 1: Prepare tools, equipment and ingredients for meat dishes and sauces    

Unit 2: Cook meat and sauces 

Unit 3: Present meat dishes 
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UNIT 1: PREPARE TOOLS, EQUIPMENT AND INGREDIENTS FOR 
MEAT DISHES AND SAUCES    

 

1 

 

2
 

                                                        
1 https://www.freepik.com/premium-photo/raw-beef-meat-shank-steak-with-ingredients-preparation-
ossobuco_137597543.htm  
2 https://thecookingjar.com/kitchen-essentials-the-basics/  
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Unit summary 

This unit provides you with the knowledge, skills and attitudes required to select tools, 

equipment and ingredients required to prepare meat dishes and sauces. It covers the 

preparation of tools and equipment, the selection of ingredients for meat dishes and 

sauces, the preparation of ingredients for meat dishes and sauces and holding 

techniques for ingredients. 
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Self-Assessment: Unit 1 

1. Referring to the unit illustrations above discuss the following: 

a. What does the illustration show? 

b. What is the difference between the different images in the illustration? 

c. What do you think this unit is about based on the illustration above?  

2. Fill in and complete the self-assessment table below to assess your level of knowledge, 

skills and attitudes under this unit. 

a. There is no right or wrong way to answer this assessment. It is for your own reference 

and self-reflection on the knowledge, skills and attitudes acquisition during the 

learning process. 

b. Think about yourself: do you think you have the knowledge, skills or attitudes to do 

the task? How well?  

c. Read the statements across the top. Put a check in a column that best represents 

your level of knowledge, skills and attitudes.  

d. At the end of this unit, you will assess yourself again. 

My experience I don’t have 
any 
experience 
doing this. 

I know 
a little 
about 
this. 

I have some 
experience 
doing this.   

I have a lot 
of 
experience 
with this. 

I am 
confident 
in my 
ability to 
do this. 

Knowledge, skills and 
attitudes 

comprehend the safety 

protocols related to 

handling tools and 

equipment in a kitchen 

environment, including 

potential hazards and 

mitigation measures 

     

Identify different types 

of ingredients used in 

cooking, their 

characteristics, basing 
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My experience I don’t have 
any 
experience 
doing this. 

I know 
a little 
about 
this. 

I have some 
experience 
doing this.   

I have a lot 
of 
experience 
with this. 

I am 
confident 
in my 
ability to 
do this. 

Knowledge, skills and 
attitudes 

on their contribution to 

the flavour and texture 

of dishes. 

Select   tools and 

equipment for cooking 

tasks,  

     

Maintain tools and 

equipment ensuring 

they are clean, 

functional, and safely 

operated. 

      

Mitigate risks and 

prevent hazards at 

workplace 

     

Select and handle 

ingredients according to 

recipe specifications, 

including proper 

washing, cutting, and 

portioning. 

     

Having a mindset 

focused on precision 

and accuracy when 

preparing tools, 

selecting ingredients, 

and executing 
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My experience I don’t have 
any 
experience 
doing this. 

I know 
a little 
about 
this. 

I have some 
experience 
doing this.   

I have a lot 
of 
experience 
with this. 

I am 
confident 
in my 
ability to 
do this. 

Knowledge, skills and 
attitudes 

techniques to ensure 

the best possible 

outcomes. 

Being open to learning 

new methods and 

techniques 

     

and being able to adjust 

to different recipes, 

ingredients, and kitchen 

environments. 

     

Key Competencies:  

Knowledge Skills Attitudes 

1. comprehend the 

safety protocols 

related to 

handling tools and 

equipment in a 

kitchen 

environment, 

including potential 

hazards and 

mitigation 

measures 

1. Select   tools and 

equipment for cooking 

tasks,  

1. Having a mindset focused on 

precision and accuracy when 

preparing tools, selecting 

ingredients, and executing 

techniques to ensure the best 

possible outcomes. 
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Knowledge Skills Attitudes 

2. Identify different 

types of 

ingredients used 

in cooking, their 

characteristics, 

basing on their 

contribution to 

the flavour and 

texture of dishes. 

2. Maintain tools and 

equipment ensuring 

they are clean, 

functional, and safely 

operated. 

2. Being open to learning new 

methods and techniques, and 

being able to adjust to 

different recipes, ingredients, 

and kitchen environments. 

3. Select and prepare 

appropriate tools 

and equipment for 

the preparation of 

meat dishes and 

sauces. 

3. Mitigate risks and 

prevent hazards at 

workplace 

3. Demonstrating a commitment 

to cleanliness and 

organization in the kitchen, 

maintaining a tidy workspace. 

4. Measure and 

prepare ingredients 

accurately for meat 

dishes and sauces, 

ensuring consistency 

and quality. 

4. Select and handle 

ingredients according 

to recipe 

specifications, 

including proper 

washing, cutting, and 

portioning. 

4. Exhibiting patience and 

attention to detail when 

preparing meat dishes and 

sauces, ensuring thoroughness 

and quality in every step. 

5. Recognize the 

specific requirements 

for preparing tools 

and equipment for 

meat dishes and 

sauces, including 

understanding the 

different needs for 

5. Organize and set up a 

workstation efficiently 

for the preparation of 

meat dishes and 

sauces, ensuring all 

necessary tools and 

ingredients are readily 

accessible. 

5. Showing enthusiasm and a 

proactive approach to 

problem-solving, seeking out 

solutions when challenges 

arise during the preparation of 

meat dishes and sauces. 
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Knowledge Skills Attitudes 

various cooking 

methods and 

ingredients. 

Discovery activity:  

 Task 1: 

1. Read the questions below and act accordingly 

a. What are some of your favourite meat dishes to cook at home, and what ingredients 

do you typically use in them? 

b. Can you share a memorable cooking success story related to preparing meat dishes 

or sauces? 

c. When preparing meat dishes or sauces, pick from the picture below tools or 

equipment indispensable for the task, and explain your choice. 
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3 

d. How do you decide which cooking utensils or appliances to use when preparing 

different types of meat dishes or sauces? Are there any considerations, such as heat 

distribution or ease of use, that influence your choice of equipment? 

                                                        
3 https://7esl.com/kitchen-utensils-vocabulary/ 
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Topic 1.1: Preparation of tools and equipment 

Activity 1: Problem Solving 

Task 2: 

1. Read the Scenario below and respond to the questions that follow 

Chef Paul is planning a brunch for 20 guests at his hotel. On the set menu, there are Garlic 

steak, ginger steak, cordon bleu and beef stroganoff served with potatoes, rice with 

barbecue and white sauces.  

a. Can you name essential kitchen tools and equipment that chef Paul will need for 

preparing the meal, and explain their roles? 

b. How do you plan to maintain the cleanliness and sanitation of kitchen tools in your 

own kitchen? 

c. Can you identify any potential hazards associated with using kitchen tools and 

equipment, and how would you prevent accidents? 

d. Can you describe the proper use and handling of one of the kitchen tools we used 

today? 

Key Facts 1.1a: Selection of tools for meat and Sauces 

• Introduction to Selection of tools for meat dishes and sauces preparation 

When it comes to preparing delicious meat dishes and flavourful sauces, having the right 

tools and equipment is essential for success. Proper selection and utilization of tools and 

equipment not only ensure efficient cooking processes but also contribute to the overall 

quality and presentation of the final dishes. In this section, we will explore two key 

categories of equipment: meat processing tools, cooking equipment and holding tools 

and equipment. 

Tools selection is crucial in the culinary world, particularly when preparing meat dishes 

and sauces. The right tools not only facilitate efficient cooking but also ensures safety 
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and quality of the final dish. In this context, understanding the appropriate tools for 

cutting and cooking is paramount for anyone embarking on their culinary journey. 

Category of 
tools and 
equipment  

Tools  Use of the tools  

Cutting Tools Knives  
 

Essential for slicing, dicing, 

and chopping meat and 

vegetables. 

There are different types of 

knives, such as chef's knives, 

boning knives, and slicing 

knives, are essential for 

cutting, trimming, and 

deboning different cuts of 

meat. 

Cutting Boards 

 
 

Provide a stable surface for 

cutting and prevent cross-

contamination. 

 
Kitchen Shears 

Useful for trimming fat and 

cutting poultry. 
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Cooking Tools  

 
Pots and Pans 

Used for cooking meats and 

sauces through methods like 

frying, boiling, or simmering. 

 
Spatulas and Tongs 
 

Aid in flipping and turning 

meats while cooking. 

 
Saucepan or Saucier 
 

Ideal for simmering sauces 

and reducing liquids. 

 
Cutting board 

Cutting board: Provides a 
stable surface for cutting or 
slicing cooked meat and 
allows you to check its texture 
and colour. They come in 
various colours. 
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Flavour and 
Taste: 

 
Marinade injector 

Marinade injector: Allows you 
to inject marinade directly into 
the meat, ensuring it is evenly 
seasoned and flavourful 
throughout. 

 
Cast iron skillet or grill pan: 

Cast iron skillet or grill pan: 
Provides a surface for searing 
meat, creating flavourful 
caramelization and enhancing 
its taste. 

Key Facts 1.1b: Selection of equipment for meat dishes and Sauces 

• Meat Preparation Equipment: 

Meat preparation equipment is indispensable for handling, preparing, and cooking 

various types of meat. Here are some essential tools commonly used in meat 

processing: 

ü Meat Grinder: This versatile tool is used to grind meat into various textures, making 

it suitable for dishes like burgers, sausages, and meatloaf. 

 
ü Meat Tenderizer: Designed to break down tough meat fibers, a meat tenderizer 

helps to make meat more tender and flavourful, enhancing the overall dining 

experience. 
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ü Meat Slicer: Used for slicing meat thinly and uniformly, a meat slicer is invaluable 

for preparing deli meats, sandwiches, and charcuterie platters. 

 
ü Meat Thermometer: Ensuring meat is cooked to the proper temperature is crucial 

for food safety. A meat thermometer allows you to accurately measure the internal 
temperature of meat to ensure it is cooked to perfection. 

 
• Holding Tools and Equipment: 

In addition to processing tools, holding tools and equipment play a vital role in 

maintaining the temperature and quality of cooked meat dishes and sauces. Here are 

some common holding tools and equipment used in both home and commercial 

kitchens: 
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ü Chafing Dishes: These are used to keep cooked meat dishes warm during service, 

making them ideal for buffet-style settings or catering events. 

 

ü Bain-Marie (Water Bath): A bain-marie is used to keep sauces, gravies, and delicate 

dishes warm without burning or overcooking. It consists of a container of hot water 

in which another container is placed to heat the food gently. 

 
ü Holding Bins: Insulated containers designed to store cooked meat dishes at the 

correct temperature, holding bins are essential for maintaining food safety and 

quality before serving. 

 
ü Steam Tables: Commonly found in commercial kitchens and catering operations, 

steam tables are used to keep large quantities of meat dishes warm and ready for 

service, ensuring a steady flow of hot food to customers. 

• Maintenance of tools and equipment 
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Proper maintenance of tools and equipment is crucial in ensuring a safe and efficient 

culinary environment. By keeping your tools clean, sanitized, and in good working 

condition, you can uphold high standards of food safety and quality in your kitchen 

operations. Here are some essential tips for maintaining your tools and equipment: 

ü Cleaning: After each use, thoroughly clean all tools and equipment with hot, soapy 

water. Pay close attention to crevices and hard-to-reach areas where food particles 

can accumulate. Use brushes or scrubbers to remove stubborn residue. Rinse with 

clean water and allow to air dry completely before storing. 

 
ü Sanitizing: To prevent the spread of harmful bacteria, sanitize your tools and 

equipment regularly. Use a food-safe sanitizer solution or bleach water (1 tablespoon 

of bleach per gallon of water) to disinfect surfaces. Pay special attention to cutting 

boards, knives, and other items that come into contact with raw meat, poultry, or 

seafood. 

ü Sharpening: Keep your knives sharp to ensure precise cuts and reduce the risk of 

accidents. Use a sharpening stone or honing steel to maintain the blade's edge. 

Regular sharpening will prolong the life of your knives and improve your efficiency in 

the kitchen. 

• Storage: Proper storage is key to preventing damage and prolonging the lifespan of your 

tools and equipment. Store knives in a knife block or on a magnetic strip to protect the 

blades. Hang utensils on hooks or store them in drawers with dividers to prevent damage. 

Store larger equipment, such as mixers or blenders, in designated areas with adequate 

space and ventilation. 
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• Inspection: Regularly inspect your tools and equipment for signs of wear and tear. Check 

for loose handles, cracked blades, or malfunctioning parts. Address any issues promptly 

to prevent further damage and ensure safe operation. 

• Maintenance Schedule: Establish a regular maintenance schedule to keep track of 

cleaning, sanitizing, and maintenance tasks. Assign responsibilities to team members and 

ensure everyone understands the importance of proper maintenance practices. 

Activity 2: Guided Practice 

Task 3: 

1. Read the following scenario and perform the tasks that follow: 

Chef Alice is preparing to cook a traditional Rwandan meal for patrons at your restaurant 

in Kigali. As you gather all the necessary ingredients and head to the kitchen, located in 

Kanombe, you realize that some of your tools and equipment are not properly cleaned 

and organized. The cutting board, which you purchased from a local kitchen supply store, 

still has residue from the previous use. The knives, bought from a reputable supplier, are 

dull and are in need of sharpening. Additionally, the industrial gas stove, commonly used 

in restaurant kitchens, is cluttered with pots and pans from earlier cooking sessions. 

Now, address the above issues by performing the following tasks based on the scenario 

provided: 

a. Prepare kitchen tools and equipment for chef Alice cooking 

b. Clean particularly the cutting board and knives, which you purchased from a local 

kitchen supply store and reputable supplier 
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c. Given the fast-paced environment of a restaurant kitchen improve the 

organization of your kitchen space for a more efficient cooking environment 

d. Check the functionality of your cooking appliances, such as the industrial gas stove 

commonly used in restaurant kitchens, before starting to cook. 

Activity 3: Application 

Task 4: 

1. Read the following scenario and use it to perform the tasks that follow: 

You are a young aspiring chef, deeply passionate about showcasing Rwandan cuisine. 

Recently, the Umuganda Community Centre in Nyarugenge, Kigali, has entrusted you with 

catering a special event celebrating the launch of a youth empowerment program. This 

event will gather local leaders, educators, and members of the community, including your 

neighbours from Nyarugenge district. Your mission is to meticulously plan, prepare, and 

present a buffet-style meal that not only honours Rwandan culinary traditions but also 

accommodates the diverse tastes and dietary needs of the attendees.  

 

Your competitive advantage and cutting edge into the industry is clients’ safety by 

avoiding always cross contamination and ensuring food safety. As you are planning your 

catering service for the community, Perform the following tasks: 

a. Given the importance of maintaining tools and equipment in a professional kitchen, 

develop a comprehensive maintenance plan to ensure that all kitchen appliances 

and utensils are in optimal condition for the event at Umuganda Community Center. 

b. Clean utensils and equipment 

c.  Sanitize all utensils and equipment before use  

d. Regularly clean and disinfect things that people often touch, such as taps, cupboard 

handles and switches 

e. Clean all food preparation surfaces with surface disinfectant spray or wipes 

immediately after preparing food. For direct food contact surfaces, rinse thoroughly 

with water after product has been used.  
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f. In the event of unexpected equipment malfunction during food preparation or 

service, how would you swiftly address the issue and ensure minimal disruption to 

the meal service, while maintaining the quality and safety standards expected by the 

guests? 
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Topic 1.2: Selection of ingredients for meat dishes and Sauces 
 

Activity 1: Problem Solving 

Task 5:  

1. Read and answer the questions below." 

a. Can you classify ingredients according to their uses?  

b. Identify which ingredients from the illustrations would contribute to enhancing the 

flavour profile of a grilled meat dish. Explain your choices 

c. Discuss how the seasonal availability of ingredients shown in the illustrations could 

impact your approach to preparing meat dishes and sauces. 

d. What is a recipe?  

e. Describe the selection criteria you will base on to choose your ingredients. 

 

Key Facts 1.2a: Selection of ingredients for meat recipes  

• Interpretation of Meat Recipes 

Meat dishes vary greatly from one cuisine to another and even within different regions of 

the same country. Each type of meat brings its own unique flavour and texture to the table, 

allowing for a diverse range of culinary creations. 

 Understanding how to select the right ingredients for these dishes is essential for achieving 

the desired taste and aroma. Let's explore the world of meat recipes, starting with the most 

popular choices. 

Before cooking can be started, recipes must be collected or prepared. These could be 

designed according to the following criteria. 

ü Recipes have three aspects:  

 Recipes itself – starter, salad, main course, dessert (or varieties on this)  

 Cultural background information of the meals,  

 Culinary information (e.g. ingredients)  
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ü Three regions are proposed:  

  Middle East 

 Africa 

 Europe 

Poultry: Poultry refers to domestic birds raised for meat consumption, such as chicken 

and turkey. These meats are known for their versatility and relatively mild flavour, 

making them suitable for a wide range of dishes. When preparing poultry dishes, it's 

important to choose fresh, high-quality cuts and pair them with flavourful ingredients 

like herbs, spices, and marinades to enhance their taste and juiciness. 

 
ü Beef: Beef is one of the most popular meats worldwide, prized for its rich flavour and 

tenderness.  

 
ü Lamb : Lamb meat comes from young sheep and is known for its distinctive flavour and 

tenderness. 
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• Pork: Pork is a versatile meat that lends itself well to a wide range of preparations, from 

hearty roasts to savory stir-fries. Pork dishes can be sweet, spicy, or savory, depending on 

the ingredients used in their preparation 

• Other Meats: In addition to the more common choices, there are numerous other meats 

to explore, such as game meats (venison, duck, rabbit) and unconventional cuts (offal, 

tripe). These meats offer unique flavours and textures that can add excitement to your 

culinary repertoire. Experimenting with different ingredients and cooking techniques will 

help you unlock the full potential of these meats in your dishes. 

Recipes Ingredients to be selected accordingly 

• Steak 

Steaks are thick slices of meat, usually from beef, that are cooked quickly over high heat. 

They come in various cuts, such as ribeye, sirloin, and T-bone, each with its own 

characteristics and ideal cooking methods. 

 

• Steak cuts:  

 
ü Sirloin  
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 Characteristics: A versatile cut that comes from the rear back portion of the 

animal. It is less tender than ribeye or filet mignon but more affordable and 

flavourful. 

ü Ribeye  

 Characteristics: Known for its rich marbling, which adds flavour and tenderness. It 

is often considered one of the most flavourful steak4 cuts. 

ü T-bone  

 Characteristics: Combines two cuts in one the strip steak and a smaller portion of 

the tenderloin, separated by a T-shaped bone. Offers both tenderness and flavour. 

Selecting the right steak and accompanying ingredients, like marinades and rubs, is crucial for 

achieving the desired level of tenderness and flavour. 

Pepper steak  

Pepper steak is a 

popular dish that 

typically features 

thinly sliced beef, 

stir-fried with a 

generous amount of 

bell peppers and 

onions. 

Ingredient selection:  

ü Beef cut selection: 

 Flank Steak: This cut is especially popular for pepper steak 

because it has a rich flavour and slight chewiness, adding 

texture to the dish. When thinly sliced against the grain, it 

becomes tender. 

 Sirloin: Known for its tenderness and flavour, sirloin is 

another excellent choice for pepper steak. It's a bit more 

tender than flank steak. 

 Ribeye: This cut is flavourful and marbled with fat, which adds 

richness to the dish. It’s also tender when thinly sliced. 

ü Bell peppers variety: 

 Green Bell Peppers: These have a slightly bitter taste and add 

a crunchy texture to the dish. 

 Red Bell Peppers: Sweeter than green bell peppers, they add 

vibrant color and sweetness. 

                                                        
4 https://blog.thermoworks.com/beef/steak-temperatures-ordering-and-buying-guides/  
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 Yellow Bell Peppers: Similar in sweetness to red bell peppers, 

they contribute to the dish's visual appeal and flavour 

complexity. 

ü Onions type: 

 Yellow Onions: These onions have a balanced flavour that 

becomes sweet when cooked, complementing the savory 

elements of the dish. 

 White Onions: These have a sharper flavour than yellow 

onions but also become sweet when cooked, adding a 

slightly different dimension to the dish. 

ü Garlic and Ginger: 

 Garlic: Adds a robust, pungent flavour that enhances the 

overall taste of the dish. 

 Ginger: Adds a warm, spicy undertone and freshness. Both 

garlic and ginger are essential for depth and complexity in 

flavour. 

ü Additional Ingredients: 

 Vegetable Oil: Used for stir-frying the beef and 

vegetables. It has a high smoke point, making it suitable 

for high-heat cooking. 

 Sesame Oil (Optional): Adding a small amount at the end 

can enhance the aroma and flavour of the dish with its 

distinct, nutty profile. It’s used more for flavouring than 

cooking due to its lower smoke point. 

• Garlic Steak  

Garlic steak is a 

mouthwatering dish 

Ingredient Selections 

ü Beef Steak: 

 Cut Selection: Choose a quality cut of beef such as sirloin, 

ribeye, or flank steak. These cuts are known for their 
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that showcases the 

rich flavour of beef 

infused with the 

pungent and 

aromatic essence of 

garlic.  

tenderness and rich flavour, making them ideal for grilling, 

pan-searing, or other high-heat cooking methods. 

ü Fresh Garlic: 

Fresh Garlic Cloves: Fresh garlic is preferred for its strong, 

aromatic flavour. Minced or crushed fresh garlic cloves release 

more flavour compared to pre-minced or powdered garlic. You 

can adjust the amount of garlic based on your taste 

preferences. 

ü Seasonings and Herbs: 

Salt and Pepper: These are fundamental seasonings for steak. 

Salt enhances the natural flavours of the beef and helps to 

tenderize it, while freshly ground black pepper adds a hint of 

spice and depth. 

ü Optional Herbs: 

 Rosemary: Adds a piney, aromatic flavour that pairs well 

with beef. 

 Thyme: Offers a subtle earthiness and a slightly minty 

flavour that complements the richness of the steak. 

 Parsley: Provides a fresh, slightly peppery taste and a 

vibrant color. These herbs can be mixed with the garlic 

seasoning to add complexity to the steak's flavour profile. 

ü Oil or Butter: 

 Olive Oil: Used to coat the steak before seasoning and 

cooking, olive oil helps prevent sticking and adds a rich, 

slightly fruity flavour. It’s also a healthier fat option. 
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 Melted Butter: Butter adds a creamy, rich flavour to the 

steak. It’s often used during the cooking process, either for 

basting the steak or added at the end to enhance the taste. 

• Ginger Steak  

Ginger steak is a 

delectable dish that 

highlights the unique 

flavour and aroma of 

fresh ginger, 

combined with 

tender slices of beef. 

 

Ingredient selection: 

ü Beef cut selection: 

Choose cuts like sirloin, ribeye, or flank steak because they are 

tender and flavourful. These cuts hold up well to marinating 

and quick-cooking methods, ensuring a juicy and delicious 

result. 

ü Fresh Ginger root: 

Select fresh ginger root because it offers a more intense and 

aromatic flavour compared to dried ginger. Peel and grate or 

mince the ginger to release its pungent heat and distinctive 

aroma, which adds a warm, spicy undertone to the dish. 

ü Soy Sauce type: 

 Regular Soy Sauce: Opt for regular soy sauce to infuse the 

beef with a rich, salty, and umami flavour that enhances its 

natural savoriness. 

 Low-Sodium Soy Sauce: Use low-sodium soy sauce if you 

prefer to control the overall salt content of the dish while 

still enjoying the umami flavour. 

ü Seasonings and Herbs: 

Fresh Garlic Cloves: Choose fresh garlic cloves to mince for the 

marinade. Fresh garlic provides a robust and aromatic flavour 
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that enhances the depth and complexity of the dish, 

complementing both the ginger and soy sauce. 

ü Sesame Oil: 

Sesame Oil: Select sesame oil for its distinctive nutty aroma 

and richness. A small amount in the marinade adds depth and 

a unique flavour profile, making the dish more aromatic and 

flavourful. 

ü Sugar: 

Sugar or Honey: Add a touch of sugar or honey to balance the 

savory and spicy elements of the dish. The sweetness helps to 

round out the flavours, adding a hint of sweetness that creates 

a more harmonious and well-rounded taste. 

Meat Stew  

Meat stew typically consists of tender pieces of meat, vegetables, and aromatic herbs and 

spices simmered together in a flavourful broth or sauce until the ingredients are tender and 

infused with rich, savory flavours. 

Beef stew 

Beef stew is a made 

with tender chunks 

of beef simmered in 

a rich broth or sauce 

with vegetables and 

aromatic herbs and 

spices. 

Key Ingredients: 

ü Beef: Cut Selection: Beef stew typically uses tougher cuts of 

beef, such as chuck roast, brisket, or stewing beef, which benefit 

from slow cooking to become tender and flavourful. 

ü Vegetables:  carrots: Carrots add sweetness and color to beef 

stew. They are typically peeled and sliced into rounds or chunks; 

potatoes are a classic addition to beef stew, adding heartiness 

and texture, peeled or cubed or left unpeeled for a rustic feel; 

onions provide flavour and depth to the stew. They are usually 

diced or sliced and sautéed until soft and translucent; celery 

adds a subtle herbal flavour and crunch to beef stew. It is often 

chopped and added along with the onions and carrots. 
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ü Other Vegetables (Optional): Additional vegetables such as 

peas, green beans, or mushrooms can be added to beef stew for 

extra flavour and nutrition. 

ü Broth or Sauce: 

 Beef Broth: beef broth forms the base of the stew, providing 

a rich and savory flavour. It can be homemade or store-

bought, depending on preference. 

 Tomato Paste: Tomato paste adds depth and richness to the 

broth, enhancing the overall flavour of the stew. 

 Wine (Optional): Red wine can be added to beef stew to add 

complexity and depth of flavour. It is often added during the 

deglazing process to enhance the savory notes of the dish. 

ü Aromatic Herbs and Spices: 

 Bay Leaves: Bay leaves add a subtle earthy flavour to beef 

stew. They are typically added whole and removed before 

serving. 

 Thyme: Fresh or dried thyme adds a fragrant, herbaceous 

flavour to beef stew. It pairs well with beef and enhances the 

overall aroma of the dish. 

 Garlic: Minced garlic adds a pungent and savory flavour to 

beef stew, complementing the richness of the beef and 

vegetables. 

 Salt and Pepper: Salt and pepper are essential for seasoning 

the stew, enhancing the natural flavours of the ingredients. 

Chicken Stew 

made with tender 

pieces of chicken 

simmered in a 

flavourful broth with 

vegetables and 

Key Ingredients: 

ü Chicken cut selection: Chicken stew can be made with bone-in 

or boneless chicken pieces, such as thighs, breasts, or 

drumsticks. Bone-in chicken adds flavour to the broth, while 

boneless chicken is convenient for serving. 
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herbs. For any 

occasion, from cozy 

weeknight dinners 

to special gatherings 

with family and 

friends.  

 

Chicken stew is 

known for its tender 

chicken, hearty 

vegetables, and rich, 

savory broth, all 

cooked together to 

create a delicious 

and wholesome 

dish. 

ü Vegetables: 

 Carrots: Carrots add sweetness and color to chicken stew. 

They are usually peeled and sliced into rounds or chunks. 

 Potatoes: Potatoes add heartiness and texture to chicken 

stew. They can be peeled and cubed or left unpeeled for a 

rustic feel. 

 Onions: Onions provide flavour and depth to the stew. 

They are usually diced or sliced and sautéed until soft and 

translucent. 

 Celery: Celery adds a subtle herbal flavour and crunch to 

chicken stew. It is often chopped and added along with the 

onions and carrots. 

 Other Vegetables (Optional): Additional vegetables such as 

peas, green beans, or bell peppers can be added to chicken 

stew for extra flavour and nutrition. 

ü Broth or Sauce: 

 Chicken Broth: Chicken broth forms the base of the stew, 

providing a savory flavour and aroma. It can be homemade 

or store-bought, depending on preference. 

 Tomato Sauce or Paste (Optional): Tomato sauce or paste 

can be added to chicken stew to add depth and richness to 

the broth. 

 Wine (Optional): White wine can be added to chicken stew 

to enhance the flavour of the broth and add complexity to 

the dish. 

ü Aromatic Herbs and Spices: 

 Bay Leaves: Bay leaves add a subtle earthy flavour to 

chicken stew. They are typically added whole and removed 

before serving. 
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 Thyme: Fresh or dried thyme adds a fragrant, herbaceous 

flavour to chicken stew. It pairs well with chicken and 

enhances the overall aroma of the dish. 

 Garlic: Minced garlic adds a pungent and savory flavour to 

chicken stew, complementing the richness of the chicken 

and vegetables. 

 Salt and Pepper: Salt and pepper are essential for 

seasoning the stew, enhancing the natural flavours of the 

ingredients. 

Fish stew  

Fish stew is a 

flavourful and 

aromatic dish made 

with tender pieces 

of fish simmered in a 

savory broth with 

vegetables, herbs, 

and spices.  

Key Ingredients: 

ü Fish:    

Varieties: Fish stew can be made with a variety of fish, including 

white fish such as cod, haddock, or halibut, as well as oily fish 

such as salmon, trout, or mackerel. Choose a fish that is fresh 

and firm-fleshed for best results. 

ü Vegetables 

 Tomatoes: Tomatoes form the base of many fish stews, 

providing acidity and sweetness to the broth. They are 

usually diced or crushed and added to the stew. 

 Onions: Onions add flavour and depth to fish stew. They are 

typically diced or sliced and sautéed until soft and 

translucent. 

 Bell Peppers: Bell peppers add color and sweetness to fish 

stew. They are often sliced or diced and added along with 

the onions. 

 Other Vegetables (Optional): Additional vegetables such as 

carrots, celery, potatoes, or fennel can be added to fish stew 

for extra flavour and texture. 
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ü Broth or Sauce: 

 Fish Stock: Fish stock forms the base of the stew, providing 

a rich and flavourful broth. It can be homemade using fish 

bones and aromatics, or store-bought for convenience. 

 White Wine (Optional): White wine can be added to fish 

stew to enhance the flavour of the broth and add complexity 

to the dish. It is often added during the deglazing process to 

incorporate the flavourful fond into the stew. 

ü Aromatic Herbs and Spices: 

 Garlic: Minced garlic adds a pungent and savory flavour to 

fish stew, complementing the delicate flavour of the fish and 

vegetables. 

 Herbs: Fresh herbs such as parsley, thyme, or cilantro add 

freshness and aroma to fish stew. They are usually chopped 

and added towards the end of cooking for maximum flavour. 

 Spices (Optional): Spices such as paprika, cayenne pepper, 

or saffron can be added to fish stew to add depth and 

complexity to the flavour profile. 

Stroganoff  

Stroganoff is a classic dish that originates from Russian cuisine, typically featuring sautéed 

pieces of meat served in a creamy, savory sauce with sour cream, onions, and mushrooms. The 

dish is often served over egg noodles, rice, or mashed potatoes. Stroganoff is known for its rich 

and comforting flavours, combining tender meat with a luscious, tangy sauce that is both 

hearty and satisfying. 



 

33 | PREPARE MEAT DISHES AND SAUCES - TRAINEE’S MANUAL  
 

Beef stroganoff  

Beef Stroganoff is a 

classic Russian dish 

that features tender 

strips of beef cooked 

in a rich and creamy 

sauce, typically made 

with sour cream, beef 

broth, and mustard, 

and often 

accompanied by 

mushrooms and 

onions. It is usually 

served over egg 

noodles, rice, or 

mashed potatoes, 

making it a hearty and 

comforting meal. 

Key Ingredients: 

ü Meat: 

Varieties: Traditional stroganoff uses beef, particularly tender 

cuts like sirloin or tenderloin. However, modern variations 

include chicken, pork, or even mushrooms for a vegetarian 

option. 

ü Onions: 

Onions are a staple ingredient in stroganoff, providing a base 

of flavour for the sauce. They are typically diced or thinly sliced 

and sautéed until soft and translucent. 

ü Mushrooms: 

Mushrooms add an earthy, umami flavour to stroganoff. 

Common varieties used include cremini, button, or portobello 

mushrooms. They are usually sliced and sautéed along with the 

onions. 

• Sauce: 

ü Broth: Beef broth is commonly used to create the sauce, 

adding depth and richness to the dish. 

ü Sour Cream: Sour cream is a key ingredient that gives 

stroganoff its characteristic tangy and creamy flavour. It is 

typically stirred in towards the end of cooking to create a 

smooth, velvety sauce. 

ü Mustard (Optional): Some recipes include a touch of mustard, 

such as Dijon, to add a slight tang and complexity to the sauce. 

ü Flour: A small amount of flour is often used to thicken the 

sauce, giving it a rich and hearty consistency. 

• Aromatic Herbs and Spices: 

ü Garlic: Minced garlic adds a pungent and savory flavour to 

stroganoff, complementing the richness of the sauce. 

Lamb stroganoff 

Lamb Stroganoff is a 

variation of the 

classic Russian dish, 

substituting tender 

lamb for beef, cooked 

in a rich, creamy 

sauce. 

Chicken stroganoff 

Chicken Stroganoff is 

a variation of the 
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traditional Russian 

dish, using tender 

pieces of chicken 

cooked in a rich, 

creamy sauce. 

ü Paprika: Paprika is sometimes added for color and a hint of 

smoky flavour. 

ü Salt and Pepper: Essential for seasoning the dish and enhancing 

the natural flavours of the ingredients. 

• Choice of Chicken: 

This dish typically uses boneless, skinless chicken breasts or thighs, 

cut into thin strips or bite-sized pieces to ensure quick and even 

cooking. 

Pork stroganoff 

Pork Stroganoff is a 

variation of the 

traditional Russian 

dish, featuring tender 

pieces of pork cooked 

in a creamy, savory 

sauce. 

Barbecue  

Barbecue, often shortened to BBQ, is a cooking method that involves grilling, smoking, or 

roasting meat over low heat for an extended period. It is a popular culinary tradition in many 

cultures, characterized by its rich flavours, tender textures, and often social gatherings 

centered around outdoor cooking. 

 
ü Key Ingredients and Techniques: 

 Meat variety: Barbecue can be made with a wide range of meats, including beef, pork, 

chicken, lamb, and even seafood. 
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 Cuts: Different cuts of meat are used depending on personal preference and regional 

traditions. Popular choices include ribs, brisket, pulled pork, chicken wings, and 

sausages. 

 Marinades and Rubs: Meats are often marinated or coated with dry rubs made from a 

combination of herbs, spices, sugars, and salts to enhance flavour and tenderize the 

meat. 

Lamb Barbecue 

Lamb barbecue is a variation of 

traditional barbecue that features 

tender cuts of lamb cooked over 

low heat, often with the addition 

of wood smoke for flavour. It offers 

a unique and savory twist on the 

classic barbecue experience, 

highlighting the rich and distinctive 

taste of lamb. 

Lamb barbecue embraces various cuts, including chops, 

racks, legs, and shoulder. Each cut offers unique 

textures and flavours. Before cooking, lamb is often 

marinated or seasoned with blends of olive oil, garlic, 

rosemary, thyme, lemon zest, salt, and pepper to 

enhance its natural taste. 

Chicken Barbecue Chicken Selection: 

Chicken barbecue utilizes various parts of the bird, 

including breasts, thighs, wings, and drumsticks. Each 

cut offers its own texture and flavour profile. Before 

cooking, chicken is often marinated or seasoned with 

blends of olive oil, garlic, herbs, spices, salt, and pepper 

to enhance its taste. 

Pork Barbecue Pork Selection: 

Pork barbecue incorporates various cuts, including ribs, 

shoulder, loin, and belly. Each cut offers its own unique 

texture and flavour profile. Before cooking, pork is 

often marinated or seasoned with blends of spices, 

herbs, vinegar, sugar, and salt to enhance its taste. 

Goat Barbecue Goat Selection: 
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Goat barbecue utilizes various cuts, including ribs, 

shoulder, leg, and loin. Each cut offers its own unique 

flavour and texture. Before cooking, goat meat is often 

marinated or seasoned with blends of spices, herbs, 

garlic, vinegar, and oil to enhance its taste. 

Fish Barbecue Fish Selection: 

Fish barbecue can feature various types of fish, 

including salmon, trout, tuna, swordfish, or sea bass. 

Each type of fish offers its own distinct flavour and 

texture. Before cooking, fish is often marinated or 

seasoned with blends of herbs, spices, citrus, and oil to 

enhance its taste. 

Chops  

Chops refer to meat cuts that are sliced perpendicular to the spine, often including a portion 

of the rib or loin. They can be sourced from various animals, including pork, lamb, beef, or 

veal. Chops are prized for their tenderness, juiciness, and rich flavour, making them a popular 

choice for grilling, pan-frying, or roasting. 

 
ü Key Ingredients and Techniques: 

 Pork Chops: These chops are cut from the loin or rib section of the pig and are 

available in bone-in or boneless varieties. They are known for their tender texture 

and mild flavour. 

 Lamb Chops: Lamb chops are typically cut from the rib, loin, or shoulder of the 

lamb. They have a slightly gamy flavour and tender texture, making them a 

favorite for grilling or broiling. 
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 Beef Chops: Beef chops, such as T-bone or porterhouse steaks, are cut from the 

loin or rib section of the cow. They feature a combination of tenderloin and strip 

steak, offering a rich and robust flavour. 

ü Pork Chops 

Pork chops are cuts of meat from 

the loin, rib, or shoulder of a pig, 

prized for their tenderness and 

versatility. 

Seasonings and Marinades: 

Common seasonings include garlic, paprika, thyme, 

sage, salt, and pepper. 

Marinades with soy sauce, Worcestershire sauce, 

vinegar, and brown sugar enhance flavour and 

tenderize the meat. 

Goat Chops 

Goat chops are cuts of meat from 

the rib, loin, or shoulder of a goat, 

prized for their robust flavour and 

tender texture. 

ü Key Ingredients and Techniques: 

 Rib Chops: Flavourful and well-marbled with fat. 

 Loin Chops: Leaner with a milder flavour. 

 Shoulder Chops: Rich and juicy, with more 

connective tissue. 

Seasonings and Marinades: 

Common seasonings include garlic, cumin, coriander, 

chili powder, salt, and pepper. 

Marinades with yogurt, lemon juice, vinegar, and spices 

enhance flavour and tenderize the meat 

Mongolian  

 Mongolian cuisine reflects the nomadic lifestyle and cultural heritage of the Mongolian 

people, characterized by simplicity, hearty flavours, and reliance on local ingredients. 

Traditional Mongolian dishes often incorporate meat, dairy products, grains, and vegetables, 

reflecting the region's harsh climate and pastoral lifestyle. 
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Pork Mongolian recipe 

Pork Mongolian is a popular dish 

that blends the flavours of tender 

pork, savory sauce, and aromatic 

seasonings.  

 

Ingredients: 

ü Pork: Thinly sliced pork loin or pork tenderloin is 

commonly used. 

ü Vegetables: Onions, bell peppers, and scallions 

add color and flavour. 

ü Sauce: A combination of soy sauce, hoisin sauce, 

garlic, ginger, and brown sugar creates the 

signature sweet and savory sauce. 

ü Cornstarch: Used as a thickening agent to give 

the sauce a glossy texture. 

ü Cooking Oil: High-heat oil like vegetable oil or 

sesame oil is used for stir-frying. 

Chicken Mongolian recipe 

Chicken Mongolian is a flavourful 

dish that showcases tender 

chicken, vibrant vegetables, and a 

savory sauce. Inspired by 

Mongolian cuisine, this recipe 

offers a delicious balance of sweet 

and savory flavours. 

 

Ingredients: 

ü Chicken: Sliced chicken breast or thigh meat is 

commonly used. 

ü Vegetables: Onions, bell peppers, and scallions 

add color and crunch. 

ü Sauce: A mixture of soy sauce, hoisin sauce, 

garlic, ginger, and brown sugar creates a 

deliciously sweet and savory sauce. 

Cornstarch: Used as a thickening agent to give the 

sauce a glossy texture. 

Cooking Oil: High-heat oil like vegetable oil or sesame 

oil is ideal for stir-frying. 

Lamb Mongolian recipe 

Lamb Mongolian is a savory dish 

that highlights tender lamb, crisp 

Ingredients: 
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vegetables, and a flavourful sauce. 

Inspired by Mongolian cuisine, this 

recipe offers a delightful fusion of 

aromatic spices and succulent 

meat. 

 

Lamb: Sliced lamb loin or leg meat is commonly used 
for this dish. 

Vegetables: Onions, bell peppers, and scallions add 
color and texture. 

Sauce: A blend of soy sauce, hoisin sauce, garlic, ginger, 
and brown sugar creates a savory-sweet sauce. 

Cornstarch: Used to thicken the sauce and create a 
glossy texture. 

Cooking Oil: High-heat oil such as vegetable oil or 
sesame oil is ideal for stir-frying. 

Goulash 

Goulash is a hearty stew 

originating from Hungary, known 

for its rich flavours and comforting 

warmth.  

 

Ingredients: 

Meat: Goulash traditionally uses beef, although 
variations with pork, veal, or lamb are also common. 

Vegetables: Onions, bell peppers, tomatoes, and 
potatoes are often included for texture and flavour. 

Seasonings: The distinctive flavour of goulash comes 
from generous amounts of sweet or smoked paprika, 
along with garlic, caraway seeds, and bay leaves. 

Broth: Beef broth or water is used to create a flavourful 
base for the stew. 

Cordon bleu 

Cordon Bleu is a classic dish with 

Ingredients: 

Meat: Cordon Bleu traditionally uses boneless chicken 

breasts, although variations with pork or veal are also 

common. 

Filling: The classic filling consists of Swiss cheese and 

ham, which are placed between two slices of meat. 
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origins in French cuisine, renowned 

for its indulgent combination of 

tender meat, flavourful cheese, 

and savory ham. This dish is known 

for its elegant presentation and 

delicious taste, making it a favorite 

choice for special occasions and 

fine dining. 

 

Breading: The meat is typically coated in seasoned 

breadcrumbs or flour before being pan-fried or baked 

to golden perfection. 

Sauce: While Cordon Bleu is often served on its own, it 

can also be accompanied by a creamy sauce such as 

hollandaise or béchamel. 

Escalope 

Escalope, also known as schnitzel 

or cutlet, is a versatile dish with 

roots in European cuisine, prized 

for its tender meat and crispy 

coating. This classic dish can be 

made with various meats and is 

often enjoyed as a comforting and 

satisfying meal. 

 

Ingredients: 

Meat: Escalope can be made with a variety of meats, 

including chicken, pork, veal, or beef. Thin slices of 

meat are typically used to ensure quick cooking and 

tenderness. 

Breading: The meat is coated in seasoned 

breadcrumbs, flour, or a combination of both, which 

adds a crispy texture when cooked. 

Seasonings: Common seasonings for escalope include 

salt, pepper, and herbs such as parsley, thyme, or 

rosemary. 

Egg Wash: Before breading, the meat is often dipped in 

beaten eggs to help the breadcrumbs adhere. 

Flavoured sticky braised meat 

recipe 

Flavoured sticky braised meat is a 

delectable dish featuring tender 

cuts of meat cooked low and slow 

in a flavourful, sticky sauce. This 

dish is beloved for its rich and 

Ingredients: 

Meat: Flavoured sticky braised meat can be made with 

various cuts of meat, such as beef, pork, or chicken. 

Popular choices include brisket, pork shoulder, or 

chicken thighs. 

Flavourings: The sauce typically consists of a 

combination of ingredients such as soy sauce, honey, 
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savory flavours, making it a 

comforting and satisfying meal 

option. 

 

brown sugar, garlic, ginger, and aromatic spices like star 

anise, cinnamon, or cloves. 

Liquid: Braising liquid, such as broth, wine, or vinegar, is 

used to create a flavourful base for the sauce and to 

help tenderize the meat during the cooking process. 

Vegetables: Onions, carrots, and celery are commonly 

used to add depth of flavour and texture to the dish. 

Rouladen 

Rouladen is a classic German dish 

featuring thinly sliced beef 

wrapped around a flavourful filling, 

typically consisting of bacon, 

onions, and pickles. This dish is 

prized for its rich flavours and 

hearty appeal, making it a favorite 

comfort food in German cuisine. 

 
 

Ingredients: 

Beef: Rouladen is made with thinly sliced beef, such as 

top round or flank steak, which is pounded thin to 

ensure tenderness and even cooking. 

Filling: The filling traditionally includes strips of bacon, 

finely chopped onions, and tangy dill pickles, which add 

a combination of savory, sweet, and acidic flavours. 

Seasonings: Mustard, salt, and pepper are commonly 

used to season the beef and enhance the flavours of 

the filling. 

Binding: Toothpicks or kitchen twine are used to secure 

the beef rolls and hold the filling in place during 

cooking. 

ü Bourguignon 

Bourguignon, also known as Beef 

Bourguignon, is a classic French 

stew originating from the Burgundy 

region of France. This hearty dish 

features tender beef cooked in a 

Ingredients: 

Beef: Bourguignon is traditionally made with tough cuts 

of beef, such as chuck or brisket, which become tender 

and flavourful when slow-cooked. 
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rich red wine sauce, flavoured with 

aromatic vegetables and herbs. 

Bourguignon is celebrated for its 

depth of flavour and comforting 

appeal, making it a cherished dish 

in French cuisine. 

 

Red Wine: A key component of the dish, red wine adds 

depth of flavour and richness to the sauce. Burgundy 

wine, such as Pinot Noir, is traditionally used, lending 

its distinctive characteristics to the dish. 

Aromatics: Onions, carrots, and garlic form the base of 

the flavour profile, providing sweetness and depth to 

the sauce. 

Herbs and Spices: Thyme, bay leaves, and peppercorns 

are commonly used to season the stew, enhancing its 

aroma and complexity. 

Chateau brillant dishes 

Chateau Brillant dishes are elegant 

and refined preparations of meat, 

typically served in upscale dining 

establishments. These dishes 

feature high-quality cuts of meat 

cooked to perfection and often 

accompanied by luxurious sauces 

and garnishes. Chateau Brillant 

dishes exemplify the artistry and 

sophistication of fine dining 

cuisine. 

Ingredients: 

High-Quality Meat: Chateau Brillant dishes showcase 

premium cuts of meat such as filet mignon, beef 

tenderloin, or lamb rack, known for their tenderness 

and flavour. 

Luxurious Sauces: These dishes are often accompanied 

by rich and indulgent sauces, such as Béarnaise, 

Peppercorn, or Red Wine reduction, which complement 

the flavour of the meat and add a touch of decadence 

to the dish. 

Garnishes: Chateau Brillant dishes may feature elegant 

garnishes such as sautéed mushrooms, caramelized 

shallots, or foie gras, enhancing the visual appeal and 

flavour profile of the dish. 
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Key Facts 1.2.b: Selection of ingredients for sauce recipes 

• Interpretation of Sauce Recipes 

Sauce recipes play a crucial role in enhancing the flavour and texture of dishes, adding 

depth and complexity to culinary creations. In this training manual, we will delve into 

the art of interpreting sauce recipes, exploring various types of sauces and their unique 

characteristics. By mastering the fundamentals of sauce interpretation, you will gain 

the skills needed to elevate your culinary repertoire and delight diners with delicious 

sauces. 

ü Derivative Sauces from Mother Sauces: 

Derivative sauces are variations derived from classic mother sauces, each offering 

distinct flavours and uses in culinary applications. Learn how to interpret mother 

sauce recipes and create a variety of derivative sauces such as Béchamel, Velouté, 

Espagnole, Tomato, and Hollandaise. 

ü Barbecue Sauces: 

Barbecue sauces are essential accompaniments to grilled meats and vegetables, 

known for their rich, smoky flavours and sticky textures. Explore the nuances of 

barbecue sauce recipes, understanding the balance of sweet, tangy, and spicy 

elements that define this beloved condiment. 

 



 

44 | PREPARE MEAT DISHES AND SAUCES - TRAINEE’S MANUAL  
 

ü Gravies: 

Gravies are savory sauces made from meat drippings or broth, commonly served 

alongside roasts, mashed potatoes, and other hearty dishes. Discover the secrets to 

interpreting gravy recipes, achieving the perfect consistency and flavour to 

complement your meals. 

 

ü Specialty Sauces: 

Specialty sauces encompass a wide range of unique and exotic flavours, from creamy 

Alfredo sauce to zesty chimichurri. Expand your culinary horizons by interpreting 

recipes for specialty sauces, experimenting with bold ingredients and innovative flavour 

combinations. 

ü Dips: Dips are versatile sauces used for dipping vegetables, chips, and other snack 

foods, perfect for casual gatherings and entertaining. Learn how to interpret dip 

recipes, mastering classic favorites like salsa, guacamole, and hummus, as well as 

creative variations to suit any occasion. 
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ü Glaze Sauces: 

Glaze sauces add a glossy finish and sweet flavour to meats, seafood, and vegetables, 

enhancing their appearance and taste. Gain insight into interpreting glaze sauce recipes, 

mastering techniques for caramelization and achieving the perfect balance of sweetness 

and acidity. 

• Selection of Ingredients for Sauces 
ü Meat  

ü Vegetables  

ü Herbs  

ü Spices  

ü Seasonings and condiments  

ü Liquids  

ü Dairy products  

ü Thickening and coating agents  

ü Food preserves  

• Base Ingredients: Common liquids used as a base for sauces include broth, stock, 

wine, vinegar, and cream. These provide the foundation for building flavour and 

consistency in sauces. 

Activity 2: Guided Practice 

Task 6: 

1. Read the following story and answer the questions below: 

Cynthia is a respected chef at Umuganda Restaurant in Kigali. She was given the task of 

preparing a tricky sauce recipe for the restaurant's special dish, Umuganda chicken Delight. 

The recipe is an important part of Rwandan cooking, needing a mix of local herbs, spices, and 

special ingredients to taste just right. Cynthia carefully studies the recipe, making sure she 

understands how each ingredient helps make the sauce tasty.  
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a. Select all the required ingredients for the chicken delight its Rwandan context. 

b. Select all the required ingredients for the sauce recipe  

c. What types of flavours of Rwanda should chef Cynthia use for both recipes? 

Activity 3: Application 

Task 7:  

1. Read the following scenario and use it to answer the questions that follow: 

Joseph, a passionate young chef from Kayonza, Rwanda, is tasked with preparing a special 

dinner for a local community event. The event organizers have requested a variety of meat 

dishes and sauces to cater to different dietary preferences and tastes. Visit the kitchen 

store and select for him all the ingredients needed and make a brief report on the 

following: 

a. All the meat dishes ingredients 

b. All the sauces ingredients  

c. What factors will you consider when selecting the ingredient? 

d. Reflecting on Joseph's experiences in selecting ingredients for the community 

event, what lessons can be learned about the importance of ingredient quality, 

freshness, and cultural relevance in culinary preparations?   
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Topic 1.3 Preparation of ingredients for meat dishes and sauces 
 

Activity 1: Problem Solving 

Task 8: 

1. Imagine you are tasked with preparing a whole fish for a dinner party. What techniques 

would you use to effectively trim, debone, and portion the fish for cooking? Consider 

factors like precision, presentation, and maximizing yield from the fish. How do you think 

mastering these skills could enhance your ability to create visually appealing and delicious 

seafood dishes?" 

2. Picture yourself in a professional kitchen environment where efficiency and precision are 

crucial. You're responsible for preparing a large quantity of chicken breasts for a catering 

event. How would you approach the task of trimming excess fat, deboning, and slicing the 

chicken breasts into uniform portions?  

3. Think about your favourite recipe that involves cutting vegetables, such as a hearty 

vegetable soup or a colorful salad. How would you ensure that the vegetables are properly 

trimmed, diced, or sliced to achieve the desired texture and flavour in the dish? Consider 

the importance of knife skills, proper cutting techniques, and the impact they have on the 

overall presentation and taste of the final dish. How do you believe mastering these skills 

could elevate your home cooking experience? 

Key Facts 1.3:  Preparation of ingredients for meat dishes 

• Introduction: 

Preparation of ingredients is a crucial step in the culinary process, particularly when it 

comes to meat dishes. This topic aims to provide comprehensive guidance on various 

aspects of ingredient preparation, including defrosting and thawing, washing and 

peeling, measuring, trimming, deboning, cutting, coating, and marinating. By mastering 

these techniques, chefs and culinary enthusiasts can enhance the flavour, texture, and 

overall quality of their dishes. 
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• Preparation techniques 

 
ü Defrosting and Thawing: Defrosting is the process of melting ice that has formed 

on frozen meat, while thawing refers to bringing the meat to a temperature where 

it is no longer frozen. 

 Methods: there are several methods for defrosting and thawing meat: 

o Refrigerator: Place the meat in the refrigerator and allow it to thaw slowly 

over several hours or overnight. 

o Cold Water: Submerge the meat in cold water, changing the water every 30 

minutes until thawed. 

o Microwave: Use the defrost setting on the microwave to thaw meat quickly, 

but be cautious to avoid partial cooking. 

 Safety: It's important to defrost and thaw meat safely to prevent bacterial 

growth and foodborne illness. Always thaw meat in the refrigerator or using cold 

water, and never at room temperature where bacteria can multiply rapidly. 

 Time: The time required for defrosting and thawing depends on factors such as 

the size and thickness of the meat. Larger cuts will take longer to thaw compared 

to smaller ones. 

ü Washing and peeling: Washing and peeling is a fundamental step in the preparation 

of any food product in culinary practices. Here's what you need to know about it: 
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 Purpose: The primary purpose of washing and peeling is to remove dirt, 

pesticides, wax, bacteria, and other contaminants from the surface of fruits and 

vegetables, ensuring they are safe to eat. 

 Washing Techniques: Fruits and vegetables should be washed under cool, 

running water. Rubbing or scrubbing with a vegetable brush can help remove 

stubborn dirt and debris. Leafy greens should be soaked in water to dislodge any 

dirt trapped in the crevices. 

 Peeling Techniques: Peeling involves removing the outer layer or skin of fruits 

and vegetables. This can be done using a vegetable peeler or a knife, depending 

on the texture of the produce. Some fruits and vegetables, such as apples and 

potatoes, may require peeling, while others, like cucumbers and carrots, can be 

consumed with their skins intact. 

 Importance: Proper washing and peeling help reduce the risk of foodborne 

illnesses by removing surface contaminants. It also improves the appearance, 

texture, and flavour of fruits and vegetables, making them more appealing to 

eat. 

 Safety Considerations: It's essential to wash fruits and vegetables even if you 

plan to peel them, as contaminants can be transferred from the surface to the 

flesh during peeling. Additionally, always wash your hands and utensils before 

and after handling produce to prevent cross-contamination. 

ü Measuring: In the context of meat dishes and sauce ingredients preparation, 

measuring plays a vital role in achieving the desired flavours and textures of the final 

dish. Here's how measuring applies to this context: 

 
 Ingredient Proportions: Measuring ensures the correct balance of ingredients in 

meat dishes and sauces, whether it's adding the right amount of spices and 
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seasonings for flavour or carefully measuring liquids like broth or sauces to 

achieve the desired consistency. 

 Precision in Recipes: Many recipes for meat dishes and sauces require precise 

measurements to ensure consistent results. Whether it's marinating meat with a 

specific ratio of ingredients or creating a sauce with balanced flavours, accurate 

measuring is essential for success. 

 Measuring Tools: When preparing meat dishes and sauces, chefs rely on 

measuring tools such as measuring cups and spoons to quantify ingredients 

accurately. For example, measuring cups are used to portion out liquids like broth 

or oil, while measuring spoons are used for smaller quantities of spices and 

seasonings. 

 Techniques for Accuracy: Proper measuring techniques are crucial to ensure 

accuracy in ingredient quantities. For example, when measuring dry ingredients 

like flour or spices, it's essential to level off the excess with a straight edge for 

precise measurement. Similarly, liquids should be measured at eye level in a clear 

measuring cup for accuracy. 

 Consistency and Quality: Consistent measuring practices lead to consistent 

results in meat dishes and sauces, ensuring that each batch tastes and looks the 

same. This consistency is essential for maintaining quality standards in 

professional kitchens and satisfying the palates of diners. 

ü Trimming: Trimming is a culinary technique commonly used in meat preparation, 

particularly for removing excess fat, connective tissue, or undesirable parts from cuts 

of meat. Here's what you need to know about trimming: 

 Purpose: The primary purpose of trimming is to improve the appearance, 

texture, and flavour of meat by removing unwanted parts. This includes 

trimming away tough or gristly sections, excess fat, or any blemishes that may 

affect the quality of the meat. 

 Techniques: Trimming involves using a sharp knife to carefully cut away any 

unwanted portions of the meat. This may include removing the skin from 

poultry, trimming visible fat from cuts of beef or pork, or deboning certain cuts 

to remove bones. 
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 Fat Trimming: Trimming excess fat from meat is common to reduce the overall 

fat content of the dish and improve its healthfulness. It also helps prevent flare-

ups during cooking and allows for more even cooking and browning. 

 Connective Tissue Removal: Connective tissue, such as silverskin or sinew, can 

be tough and chewy when cooked. Trimming these tissues helps tenderize the 

meat and improves its texture, making it more enjoyable to eat. 

 Quality Enhancement: Proper trimming enhances the quality and presentation 

of the meat, resulting in a more appealing final dish. It also ensures that only the 

best parts of the meat are used, reducing waste and maximizing value. 

 Safety Considerations: When trimming meat, it's essential to use clean and 

sanitized cutting surfaces and utensils to prevent cross-contamination. 

Additionally, chefs should exercise caution when handling sharp knives to avoid 

accidents or injuries. 

ü  Deboning: Deboning is a culinary technique that involves removing the bones from 

meat, poultry, or fish. Here's what you need to know about deboning: 

 
 Purpose: The primary purpose of deboning is to make meat easier to eat, cook, 

and serve. Removing the bones from cuts of meat or poultry can enhance the 

overall dining experience by eliminating potential obstacles and allowing for 

more convenient consumption. 

 Techniques: Deboning requires careful knife skills and precision to separate the 

meat from the bones without damaging the surrounding flesh. Depending on 

the type of meat and the desired outcome, there are various deboning 

techniques, including filleting, butterflying, and boning-out. 
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 Meat Cuts: Deboning is commonly performed on larger cuts of meat such as 

roasts, steaks, and chops, as well as poultry like chicken or turkey. Removing the 

bones from these cuts makes them easier to carve and portion, resulting in more 

uniform servings. 

 Benefits: Deboning meat offers several benefits, including improved 

presentation, easier cooking, and enhanced flavour absorption. Boneless cuts of 

meat also cook more quickly and evenly than bone-in cuts, making them ideal 

for certain recipes and cooking methods. 

 Skill and Practice: Deboning requires skill, practice, and patience to master. 

Chefs must carefully navigate around bones and joints while minimizing waste 

and preserving as much meat as possible. With experience, chefs can efficiently 

debone various cuts of meat with precision and accuracy. 

 Variations: There are different deboning techniques depending on the type of 

meat and the desired outcome. For example, filleting is commonly used for fish 

to remove the bones while preserving the flesh in one piece, while butterflying 

involves removing the bones from poultry to flatten the meat for even cooking. 

ü  Cutting: Cutting is a fundamental culinary technique used to prepare meat and 

other ingredients for cooking. Here's what you need to know about cutting in the 

context of meat dishes and sauces:  

 
 Purpose: Cutting serves several purposes in meat preparation, including 

portioning, tenderizing, and facilitating even cooking. It involves dividing larger 

cuts of meat into smaller, more manageable pieces suitable for cooking or 

further processing. 
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 Types of Cuts: There are various types of cuts used in meat preparation, each 

serving a specific purpose. Common types of cuts include slicing, dicing, 

chopping, mincing, and cubing. The choice of cut depends on the recipe 

requirements and the desired texture and presentation of the final dish. 

 
 Knife Skills: Effective cutting requires good knife skills and proper technique. 

Chefs must use sharp knives and maintain control and precision while cutting to 

ensure uniformity and consistency in the size and shape of the pieces. Proper 

knife handling techniques, such as using a claw 5grip and maintaining a stable 

cutting surface, are essential for safety and efficiency. 

 Meat Preparation: When preparing meat for cooking, cutting may involve 

trimming excess fat, removing bones, and portioning the meat into steaks, 

chops, or cubes. Precise cutting ensures that the meat cooks evenly and results 

in tender, flavourful dishes. 

 Ingredient Preparation: Cutting is not limited to meat and may also involve 

preparing other ingredients such as vegetables, herbs, and aromatics for sauces, 

marinades, or garnishes. Consistent cutting ensures that ingredients cook 

evenly and blend harmoniously in the final dish. 

 Versatility: Cutting techniques can vary depending on the recipe and cooking 

method. For example, thinly slicing meat for stir-frying or julienning vegetables 

for salads requires different cutting techniques than cubing meat for stews or 

dicing onions for sautéing. 

                                                        
5 https://bngkolkata.com/kitchen-equipment/  
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ü  Coating: Coating is a culinary technique used to apply a layer of seasoned flour, 

breadcrumbs, batter, or other ingredients to food items before cooking. Here's 

what you need to know about coating in the context of meat dishes and sauces: 

 
 Purpose: The primary purpose of coating is to add flavour, texture, and visual 

appeal to food items, particularly meats. Coatings can enhance the taste and 

appearance of dishes while providing a crispy or crunchy exterior when cooked. 

 Ingredients: Coatings can vary widely depending on the recipe and desired 

outcome. Common ingredients used for coating include flour, breadcrumbs, 

cornmeal, panko, crushed nuts, and spices. The choice of coating depends on 

the flavour profile and texture desired for the finished dish. 

 Application: Coating is typically applied to meat by dredging or dipping the 

pieces in a seasoned flour or batter mixture. The meat is first coated in a dry 

ingredient such as flour or breadcrumbs, then dipped in a wet ingredient such 

as beaten eggs or buttermilk, and finally coated again in the dry ingredient to 

create a double layer of coating. 

 Techniques: Proper coating techniques are essential for achieving an even and 

well-adhered coating on meat. Chefs must ensure that the meat is properly 

seasoned before coating and that excess moisture is removed to prevent the 

coating from becoming soggy. Additionally, gently pressing the coating onto the 

meat helps it adhere more effectively. 

 Variations: There are numerous variations of coated meats, including breaded 

cutlets, fried chicken, schnitzel, and tempura. Each variation offers a unique 

combination of flavours and textures, making coated meats a versatile and 

popular choice in many cuisines. 
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ü Marinating: Marinating is a culinary technique that involves soaking food, typically 

meat, poultry, or seafood, in a seasoned liquid mixture called a marinade. Here's 

what you need to know about marinating in the context of meat dishes and sauces: 

 Purpose: The primary purpose of marinating is to enhance the flavour, 

tenderness, and juiciness of the meat. Marinades typically contain a 

combination of acidic ingredients, such as vinegar, citrus juice, or yogurt, along 

with oil, herbs, spices, and other flavourings. The acidic components help 

tenderize the meat by breaking down its connective tissues, while the other 

ingredients infuse it with flavour. 

 Ingredients: Marinades can vary widely in composition, depending on the 

desired flavour profile of the finished dish. Common ingredients used in 

marinades include vinegar, soy sauce, Worcestershire sauce, olive oil, garlic, 

onions, herbs, spices, and citrus fruits. The choice of ingredients depends on the 

cuisine and personal taste preferences. 

 Application: To marinate meat, it is typically placed in a shallow dish or 

resealable plastic bag and covered with the marinade. The meat should be fully 

submerged in the marinade to ensure even flavour distribution. It is then 

refrigerated for a specified period, allowing the flavours to penetrate the meat. 

Marination times can vary depending on the type and thickness of the meat, 

ranging from a few hours to overnight. 

 Techniques: Proper marinating techniques are essential for achieving optimal 

results. Chefs should ensure that the meat is fully coated with the marinade and 

that it is not overcrowded in the container to allow for proper absorption of 

flavours. Additionally, marinating in the refrigerator helps prevent bacterial 

growth and ensures food safety. 

 Flavour Enhancement: Marinating not only tenderizes meat but also imparts 

flavour and moisture, making it more enjoyable to eat. The marinade infuses the 

meat with a rich blend of savory, tangy, and aromatic flavours, enhancing its 

overall taste and appeal. 
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 Versatility: Marinating is a versatile technique that can be used with various 

types of meat, poultry, and seafood. It is commonly used in grilling, roasting, 

baking, and pan-searing to add depth of flavour and juiciness to dishes. 

Activity 2: Guided Practice 

 Task 9: 

1. Imagine you're tasked with preparing a special dinner featuring meat dishes and sauces 

for a community event. However, upon arrival at the kitchen, you realize that all the meat 

is frozen solid. How would you approach the challenge of defrosting and thawing the 

meat safely and efficiently?  

2. You're in charge of preparing a variety of meat dishes and sauces for a family gathering. 

As you begin washing and peeling the vegetables, you notice that some of them are not 

properly cleaned. Ensure that the vegetables are thoroughly washed and peeled to 

maintain food safety standards. 

3. While following a recipe for a savory meat dish, you realize that the measurements 

provided are in different units than what you're familiar with. Adapt and ensure accurate 

measuring to achieve the desired flavour and texture in your dish. 

4. As you prepare to trim the excess fat from a cut of meat, you encounter some challenges 

due to its uneven thickness. trim the meat to ensure even cooking and presentation while 

minimizing waste. 

 Activity 3: Application 

Task 9 

1. You are preparing a special dinner for a group of friends who are visiting from out of 

town. As part of the menu, you've decided to make your famous grilled chicken dish. 

However, you want to take it up a notch by experimenting with different coating and 

marinating techniques to enhance the flavour and texture of the chicken. 
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2. Imagine you're preparing the chicken for grilling. Ensure that the chicken is flavourful and 

has a crispy exterior. Consider using breadcrumbs, flour, or a spice rub. What factors will 

you consider when choosing and applying the coating? 

3. Now, marinate the chicken to infuse it with additional flavour and moisture. What 

ingredients will you include in your marinade, and why? How long will you marinate the 

chicken, and what factors will influence your decision on marinating time? Discuss the 

importance of balancing flavours and ensuring that the marinade enhances the taste and 

tenderness of the chicken. 

4. Describe the cooking process you will follow to grill the chicken to perfection. How will 

you know when the chicken is cooked through and ready to serve? Reflect on how the 

coating and marinating choices have contributed to the overall flavour and presentation 

of the dish. 

5. Adapt your coating and marinating techniques to suit different types of protein, such as 

fish or beef. Discuss the importance of experimentation and flexibility in the kitchen, and 

how it can lead to discovering new and exciting flavour combinations. 

  



 

58 | PREPARE MEAT DISHES AND SAUCES - TRAINEE’S MANUAL  
 

Topic 1.4: Holding techniques for ingredients 
 

 Activity 1: Problem Solving 

 Task 10: 

1. Imagine you're responsible for serving hot chicken wings at a school event. You notice 

that the wings are cooling down too quickly, and you're concerned about food safety.  

2. How would you ensure that the chicken wings stay at a safe temperature while waiting to 

be served?  

3. Think about the different ways you could keep the wings either hot or cold, depending on 

what's needed. Describe the techniques you would use to hold the chicken wings at the 

right temperature until they're ready to be enjoyed by your classmates. Consider factors 

like the type of equipment you would use and any additional precautions you might take 

to maintain food safety standards. 

Key Facts 1.4: Holding techniques for ingredients 

Holding techniques are crucial aspects of food preparation, especially in commercial 

kitchens and food service establishments. Here's what you need to know about cold 

holding techniques and guidelines: 

• Cold holding 

ü Purpose: Cold holding is a food safety measure designed to maintain the 

freshness, quality, and safety of perishable ingredients, particularly those that 

require refrigeration. Cold holding prevents the growth of harmful bacteria and 

preserves the integrity of the ingredients until they are ready to be used in 

cooking or serving. 

ü Procedures for cold holding: Cold holding involves storing perishable 

ingredients, such as meats, dairy products, prepared sauces, and vegetables, at 

temperatures below 41°F (5°C) to inhibit bacterial growth. Proper procedures 

for cold holding include: 
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 Ensuring that refrigerators and cold storage units are set to the appropriate 

temperature. 

 Storing ingredients in clean, covered containers or sealed packaging to 

prevent cross-contamination and exposure to contaminants. 

 Organizing ingredients based on their required storage temperature and 

shelf life, with ready-to-eat items placed above raw ingredients to prevent 

cross-contamination. 

 Monitoring and recording temperatures regularly using thermometers to 

ensure compliance with food safety standards. 

 Rotating ingredients on a first-in, first-out (FIFO) basis to minimize waste and 

ensure freshness. 

ü Cold Holding Guidelines: Adhering to cold holding guidelines is essential for 

maintaining food safety and quality. Some key guidelines include: 

 Refrigerating or chilling perishable ingredients promptly upon delivery or 

preparation to minimize the time spent in the temperature danger zone 

(41°F to 135°F or 5°C to 57°C). 

 Avoiding overcrowding refrigerators and cold storage units to allow for 

proper air circulation and temperature maintenance. 

 Regularly cleaning and sanitizing refrigerators, shelves, and storage 

containers to prevent the buildup of bacteria and contaminants. 

 Training kitchen staff on proper cold holding procedures, including 

temperature monitoring, storage organization, and hygiene practices. 

•  Hot holding 

Hot holding is a critical aspect of food safety and quality management in commercial 

kitchens and food service establishments. Here's an overview of hot holding 

techniques, along with guidelines and procedures: 

ü Purpose: Hot holding refers to the practice of keeping cooked or heated food 

items at safe temperatures until they are ready to be served. The primary 

purpose of hot holding is to prevent the growth of harmful bacteria and 

maintain the quality and palatability of hot food items. 
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ü Guidelines for Hot Holding: Adhering to specific guidelines is essential for safe 

and effective hot holding: 

 The ideal hot holding temperature for cooked or heated food items is above 

135°F (57°C) to inhibit bacterial growth and ensure food safety. 

 Use hot holding equipment such as steam tables, bain-maries, or holding 

cabinets to maintain consistent temperatures throughout the holding 

period. 

 Monitor and record the temperatures of hot held food items regularly using 

calibrated thermometers to verify compliance with food safety standards. 

 Avoid overfilling hot holding equipment to ensure adequate heat 

distribution and prevent temperature fluctuations. 

 Rotate food items frequently to maintain freshness and prevent overcooking 

or drying out. 

ü Procedures for Hot Holding: Proper procedures are essential for effective hot 

holding: 

 Transfer cooked or heated food items to designated hot holding equipment 

immediately after preparation or cooking. 

 Ensure that hot holding equipment is clean, sanitized, and in good working 

condition before use. 

 Arrange food items in hot holding equipment in a manner that promotes 

even heat distribution and prevents cross-contamination. 

 Cover hot held food items with lids, foil, or other appropriate coverings to 

retain moisture and prevent contamination. 

 Monitor the internal temperature of hot held food items regularly and 

adjust the heat settings of the equipment as needed to maintain the desired 

temperature. 

 

Activity 2: Guided Practice 

 Task 11: 
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1. Imagine you are preparing a popular meat dish, such as grilled kebabs, for a special event 

in the evening at your school. For planning purpose, you need to holding the marinated 

meat safely and effectively before grilling.  

a. Describe the holding techniques you will use for marinated meat in the Rwandan 

context, considering the following factors: 

i. Control the temperature to ensure food safety. 

ii. Determine and manage the appropriate marinating time. 

iii. Organize and manage the marinated meat before cooking, ensuring it retains its 

moisture and flavour. 

b. Hold the marinated meat at the correct temperature to make the meat remains 

flavourful while waiting to be cooked. 

 Activity 3: Application 

Task 12: 

1. Your sister has just graduated last week and your parents want to throw a party for her! 

On the menu, there are a range of meat dishes to be served: local and international dishes. 

You are requested to hold the different ingredients prepared in advance for time 

management and easy the cooking.  

a. Select a holding technique based on the type of ingredients preparation techniques 

b. Apply the holding technique for the above-mentioned ingredients 

2. In a short report describing the holding technique used and how could it enhance 

efficiency and uphold food safety standards, especially for large-scale events or 

gatherings?  
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  Formative Assessment  

1. Which of the following is a cutting tool used in meat preparation? 

a. Blender 

b. Chef's knife 

c. Whisk 

d. Peeler 

2. You are asked to prepare a steak dish using a searing technique. Which step is crucial to 

achieving a perfect sear? 

a. Cook the steak at a low temperature. 

b. Ensure the pan is very hot before adding the steak. 

c. Add the steak to a cold pan and gradually increase the heat. 

d. Cover the pan while searing. 

3. Which piece of equipment is best suited for holding cooked meat at a safe temperature? 

a. Refrigerator 

b. Steam table 

c. Cutting board 

d. Mixing bowl 

4. Define "reduction" in the context of sauce preparation. 

5. If a meat dish needs to be held hot for a buffet service, what is the minimum 

temperature   it should be kept at to ensure food safety? 

6. You need to interpret a recipe for Beef Stroganoff. Which key ingredients and tools 

would you need to prepare this dish? List at least three ingredients and two tools. 

7. What is the primary difference between blanching and simmering? 

a. Blanching is done at a higher temperature than simmering. 

b. Simmering involves cooking at a constant temperature just below boiling. 

c.  Blanching includes rapid cooling after boiling. 

d. Simmering is used to cook vegetables only. 

 

 



 

63 | PREPARE MEAT DISHES AND SAUCES - TRAINEE’S MANUAL  
 

8. A recipe calls for a derivative sauce from a mother sauce. If you have a Bechamel sauce, 

which derivative sauce can you create from it? 

a.  Hollandaise 

b. Velouté 

c. Mornay 

d. Espagnole 

9. Which of the following is NOT a protein commonly used in meat dishes? 

a. Beef 

b. Chicken 

c. Tofu 

d. Lamb 

10. You are preparing a barbecue sauce. Describe the process of caramelization and explain 

its importance in developing the sauce's flavour. 
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 Points to Remember 
 

• Proper tool selection and maintenance are vital. Use chef's knives and other 

appropriate tools, keeping them clean and sanitized for safety. Cooking tools like 

tongs and spatulas should also be well-maintained. 

• Follow basic preparation techniques meticulously. Ensure safe defrosting, 

accurate measuring, proper trimming, and correct cutting.  

• Proper coating and marinating of meat enhance flavour and tenderness. 

• Adhere strictly to cooking guidelines and techniques.  

• Interpret recipes accurately and choose quality ingredients. Understand the 

requirements for different dishes and sauces. Select the best proteins and 

complementary ingredients for flavourful results.  

• There are three steps needed to effectively clean and sanitize utensils by 

washing, sanitizing and drying. 

• Decontaminate items in the right way at the right time to remove any germs and 

help stop them spreading to food. 

• Make sure all utensils and equipment are spotlessly clean before use.  

• Regularly clean and disinfect things that people often touch, such as taps, 

cupboard handles and switches. 

• Clean all food preparation surfaces with surface disinfectant spray or wipes 

immediately after preparing food. For direct food contact surfaces, rinse 

thoroughly with water after product has been used. 

• Use paper towels or disposable cloths if possible and if you if you reuse cloths, 

decontaminate them between each task. 
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Self-Reflection  

1. Fill in the self-assessment table below to evaluate your knowledge, skills, and attitudes 

following completion of this unit. 

a. There are no correct or incorrect responses in this assessment. It serves as a tool for 

your personal reflection on the acquisition of knowledge, skills, and attitudes during 

the learning process. 

b. Consider the following: Do you believe you possess the necessary knowledge, skills, or 

attitudes to perform the task?  To what extent? 

c. Review the statements provided and indicate your level of knowledge, skills, and 

attitudes by placing a checkmark in the appropriate column. 

d. Read the statements across the top. Put a check in a column that best represents your 

level of knowledge, skills and attitudes.   

My experience I don’t 
have any 
experienc
e doing 
this. 

I know 
a little 
about 
this. 

I have 
some 
experienc
e of doing 
this.   

I have a 
lot of 
experienc
e with 
this. 

I am 
confiden
t in my 
ability to 
do this. 

Knowledge, skills and 
attitudes 

comprehend the safety 
protocols related to 
handling tools and 
equipment in a kitchen 
environment, including 
potential hazards and 
mitigation measures 

     

Identify different types 
of ingredients used in 
cooking, their 
characteristics, basing 
on their contribution to 
the flavour and texture 
of dishes. 

     

Select   tools and 
equipment for cooking 
tasks 
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My experience I don’t 
have any 
experienc
e doing 
this. 

I know 
a little 
about 
this. 

I have 
some 
experienc
e of doing 
this.   

I have a 
lot of 
experienc
e with 
this. 

I am 
confiden
t in my 
ability to 
do this. 

Knowledge, skills and 
attitudes 

Maintain tools and 
equipment ensuring 
they are clean, 
functional, and safely 
operated. 

     

Mitigate risks and 
prevent hazards at 
workplace 

     

Select and handle 
ingredients according to 
recipe specifications, 
including proper 
washing, cutting, and 
portioning. 

     

2. Fill in the table above and share results with the trainer for further guidance. 
 

Areas of strength Areas for improvement Actions to be taken to improve 

1. 

2. 

3. 

1. 

2. 

3. 

1. 

2. 

3. 
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UNIT 2:  COOK MEAT AND SAUCES 

 

6 

 

Unit summary 

This unit provides you with the knowledge, skills and attitudes required to cook meat 

and sauces. It covers the cooking guidelines and application of cooking techniques for 

meat dishes and sauces. 

                                                        
6 https://www.recipetineats.com/category/beef-recipes/  
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Self-Assessment: Unit 2 

1. Referring to the unit illustrations above discuss the following: 

a. What does the illustration show? 

b. What is the difference between the different images in the illustration? 

c. What do you think this unit is about based on the illustration  

2. Fill in and complete the self-assessment table below to assess your level of 

knowledge, skills and attitudes under this unit. 

a. There is no right or wrong way to answer this assessment. It is for your own 

reference and self-reflection on the knowledge, skills and attitudes acquisition 

during the learning process. 

b. Think about yourself: do you think you have the knowledge, skills or attitudes to 

do the task? How well?  

c. Read the statements across the top. Put a check in a column that best represents 

your level of knowledge, skills and attitudes.  

d. At the end of this unit, you will assess yourself again. 

 
My experience I don’t have 

any 
experience 
doing this. 

I know 
a little 
about 
this. 

I have some 
experience 
doing this.   

I have a lot 
of 
experience 
with this. 

I am 
confident 
in my 
ability to 
do this. 

Knowledge, skills and 
attitudes 

Explain the 
appropriate cooking 
times and 
temperatures for 
different meats 

     

Grasp the cooking 
techniques and 
methods for meat 
dishes and sauces. 
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My experience I don’t have 
any 
experience 
doing this. 

I know 
a little 
about 
this. 

I have some 
experience 
doing this.   

I have a lot 
of 
experience 
with this. 

I am 
confident 
in my 
ability to 
do this. 

Knowledge, skills and 
attitudes 

Identify the 
characteristics and 
properties of different 
ingredients used in 
cooking. 

     

Debate how to gauge 
meat doneness and 
how different cooking 
methods affect flavour 
and texture 

     

Differentiate specific 
meat dishes and their 
ingredients and 
cooking methods 

     

Handle ingredients to 
prepare meat dishes 
and sauces 

     

Follow recipe 
instructions while 
cooking meat dishes 
and sauces 

     

Create balanced 
sauces 

     

Apply cooking 
techniques to achieve 
various meat dishes 

     

Demonstrate proper 
handling of 
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My experience I don’t have 
any 
experience 
doing this. 

I know 
a little 
about 
this. 

I have some 
experience 
doing this.   

I have a lot 
of 
experience 
with this. 

I am 
confident 
in my 
ability to 
do this. 

Knowledge, skills and 
attitudes 

ingredients, kitchen 
tools, and equipment. 

Adjust recipes and 
methods to suit 
different cooking 
scenarios and 
preferences. 

     

Perform cooking 
techniques effectively 
for meat dishes and 
sauces. 

     

Be open to feedback 
and advice, embracing 
opportunities for 
improvement. 

     

Pay close attention to 
food safety in cooking, 
ensuring accuracy and 
precision. 
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Key Competencies:  

Knowledge Skills Attitudes 

1. Comprehend the 

importance of adhering 

to cooking guidelines for 

meat and sauces 

according to the recipe 

provided. 

1. Proficiency in various 

cooking methods for 

meat, such as grilling, 

baking, and braising, 

to ensure optimal 

flavour and texture. 

1. Prioritize food safety 

practices, such as proper 

handling and storage of 

raw meat, to prevent 

contamination and ensure 

consumer well-being. 

2. Identify efficient cooking 

methods for meats to 

ensure they are cooked 

thoroughly and to 

perfection. 

2. Skillfully prepare and 

apply sauces, 

understanding how to 

adjust flavours and 

consistencies to 

complement meat 

dishes. 

2. Explore innovative 

combinations of meats 

and sauces, 

experimenting with 

different ingredients and 

techniques to enhance 

taste and appeal. 

3. Understand the 

significance of efficiently 

applying sauces 

according to the cooking 

methods specified in the 

recipe. 

3. Follow recipe 

instructions diligently, 

ensuring proper 

cooking temperatures 

and times are 

respected for both 

meat and sauces. 

3. Appreciate the cultural 

significance of various 

meat dishes and sauces, 

valuing traditional recipes 

and cooking methods 

passed down through 

generations. 

4. Demonstrate proficiency 

in following cooking 

instructions precisely, 

ensuring both meat and 

sauces are prepared to 

the highest standards. 

4. Pay close attention to 

the cooking process, 

monitoring meat 

doneness and sauce 

consistency to achieve 

desired results. 

4. Continuously strive to 

refine cooking skills and 

expand culinary 

knowledge, seeking 

feedback and actively 

seeking out opportunities 

for growth and learning. 
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Knowledge Skills Attitudes 

5. Recognize how different 

ingredients and cooking 

techniques influence the 

flavour and texture of 

meat and sauces, 

contributing to the 

overall quality of the 

dish. 

5. Ability to adjust 

cooking techniques 

and sauce recipes 

based on available 

ingredients and 

personal preferences, 

while still maintaining 

quality and flavour. 

5. Embrace a positive and 

adaptable mindset when 

facing challenges in 

cooking, remaining open 

to adjustments and 

improvements in 

techniques and recipes. 

Discovery activity:  

 Task 13: 

1. Take a moment to reflect on your past experiences with cooking. Consider any meals you 

have prepared, techniques you have used, or recipes you have tried. 

2. Write down three cooking techniques or methods you feel confident in using. 

3. Reflect on your favourite dish to cook and list down the ingredients and steps involved 

in making it. 

4. Describe similarities and differences in your culinary experiences. 

5. Identify common themes or areas of interest in your cooking experiences.  
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Topic 2.1: Application of cooking techniques for meat dishes   

 Activity 1: Problem Solving 

 Task 14: 

Eric has been asked to cook a piece of beef for a special dinner at home. But there's a problem, 

he's not sure how long to cook it or at what temperature. Plus, he wants to make sure it tastes 

really good!   

a. Suggest Eric the best way to cook the beef?  

b. Describe to him the cooking guidelines for meat dishes. 

c. What are the different techniques he could use to cook the beef? 

d. Explain the steps you would take to make sure it turns out delicious and just right for 

the dinner at your restaurant. 

Key Facts 2.1: Application of cooking techniques for meat dishes  

• Cooking guidelines for meat dishes 

Cooking meat dishes requires attention to detail to ensure they are cooked safely and taste 

delicious. Here are some essential guidelines to follow: 

ü Cooking Time: the cooking time for meat varies depending on its type, thickness, and 

desired level of doneness. Cooking time is crucial to ensure meat is cooked through 

without becoming overcooked or dry. 

For example: 

 Thin cuts of meat like steak or chicken breast generally require shorter cooking 

times to prevent them from drying out. 

 Thicker cuts such as roasts or whole poultry may require longer cooking times to 

ensure they are cooked evenly throughout. 

ü Cooking Temperature: cooking meat at the correct temperature is essential for food 

safety and to ensure it is cooked to perfection. The internal temperature of the meat 

indicates its doneness and whether it's safe to eat. 
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For example: 

 Ground meats like beef and pork should be cooked to an internal temperature of 

160°F (71°C) to kill any harmful bacteria. 

 Poultry, including chicken and turkey, should reach an internal temperature of 

165°F (74°C) to ensure it's safe to consume. 

ü Doneness of Meat: the doneness of meat refers to how thoroughly it is cooked and 

can be determined by its color, texture, and internal temperature. 

7 

For example: 

o Rare meat has a red center, is soft to the touch, and has an internal temperature 

of about 125°F (52°C). 

o Medium meat is pink in the center, slightly firmer, and has an internal 

temperature of around 140°F (60°C). 

o Well-done meat is brown throughout, firm, and has an internal temperature of 

160°F (71°C). 

                                                        
7 https://www.thekitchn.com/steak-doneness-guide-23345593  
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ü Flavour and Taste: enhancing the flavour and taste of meat dishes is essential to 

create delicious and memorable meals. Seasoning, marinades, and cooking 

techniques play a significant role in enhancing the taste of meat. 

For example: 

o Marinating meat in a mixture of herbs, spices, and acidic ingredients like lemon 

juice or vinegar adds flavour and tenderizes the meat. 

o Using techniques like searing or grilling can enhance the natural flavours of the 

meat and create a delicious caramelized crust. 

 
• Cooking techniques for meat dishes  

ü Searing  

 

Searing is a high-heat cooking technique used to brown the surface of meat quickly. It 

helps to develop rich flavour compounds through the Maillard reaction, resulting in a 

caramelized crust. To sear meat, you preheat a pan over high heat, add a small amount 

of oil, then place the meat in the pan and allow it to cook undisturbed until a golden-

brown crust forms. This technique is commonly used for steaks, chops, and roasts to 

enhance their flavour and appearance before finishing in the oven or on the grill. 
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ü Blanching  

Blanching involves briefly immersing food in boiling water, then rapidly cooling it in ice 

water to stop the cooking process. While blanching is often associated with vegetables, 

it can also be used for certain meat dishes. Blanching meat helps to remove impurities, 

such as blood and excess fat, from the surface. It can also help to tenderize tougher cuts 

of meat before cooking them through another method, such as braising or roasting. 

Blanching is especially useful when preparing meats for recipes like stews or soups. 

 

ü Simmering 

Simmering is a gentle cooking technique in which food is cooked slowly over low to 

medium heat in liquid. It is commonly used for meat dishes like soups, stews, and braises 

to tenderize tough cuts of meat and infuse them with flavour. Simmering allows the meat 

to cook slowly and evenly, breaking down tough connective tissues and collagen, 

resulting in tender and flavourful dishes. It's important to maintain a steady simmer and 

avoid boiling, as boiling can cause the meat to become tough and dry. 

• Cooking meat dishes  

ü Cooking Garlic Steak Instructions: 

 Preparation: Start by patting the steak dry with paper towels to remove any excess 

moisture. Season both sides generously with salt and black pepper. Let the steak 

sit at room temperature for about 30 minutes to ensure even cooking. 

 Searing: Heat a cast-iron skillet or grill over high heat. Once hot, add a drizzle of 

olive oil to the pan. Carefully place the seasoned steak in the pan, ensuring it 
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makes good contact with the surface. Allow the steak to sear without moving it for 

2-3 minutes on each side, depending on your desired level of doneness. 

 Adding Garlic: As the steak cooks, scatter the minced or thinly sliced garlic cloves 

over the top of the steak. Press them gently into the surface of the meat to help 

them adhere. Allow the garlic to cook for about a minute, allowing its aroma to 

infuse into the steak. 

 Flipping and Finishing: After searing the steak on both sides, use tongs to flip it 

once more. If using, add fresh herbs like rosemary or thyme to the pan for added 

flavour. Continue cooking until the steak reaches your desired level of doneness. 

For medium-rare, aim for an internal temperature of around 130-135°F (54-57°C). 

 Resting: Once the steak is cooked to your liking, transfer it to a cutting board and 

let it rest for a few minutes. This allows the juices to redistribute, ensuring a juicy 

and tender steak. 

 Slicing and Serving: After resting, slice the steak against the grain into thin strips. 

Arrange the slices on a serving platter and drizzle any remaining garlic-infused 

juices from the pan over the top. Serve immediately, garnished with additional 

minced garlic or fresh herbs if desired. 

ü Cooking Escalope Instructions: 

 Prepare the Chicken: Start by placing the chicken breast fillets between two sheets 

of plastic wrap or parchment paper. Use a meat mallet or rolling pin to gently 

pound the chicken until it is about 1/4 inch thick. This helps tenderize the meat 

and ensures even cooking. 

 Season the Chicken: Season the chicken fillets on both sides with salt and pepper 

to taste. You can also add other seasonings like garlic powder, paprika, or dried 

herbs for extra flavour if desired. 

 Coat the Chicken: Set up a breading station with three shallow bowls. Place flour 

in the first bowl, beaten eggs in the second bowl, and breadcrumbs in the third 

bowl. Dredge each chicken fillet in the flour, shaking off any excess, then dip it into 

the beaten eggs, and finally coat it evenly with breadcrumbs, pressing gently to 

adhere. 
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 Fry the Escalopes: Heat a skillet over medium-high heat and add enough olive oil 

or butter to coat the bottom of the pan. Once hot, carefully add the breaded 

chicken fillets to the skillet, making sure not to overcrowd the pan. Cook for 3-4 

minutes on each side, or until the escalopes are golden brown and cooked 

through. 

 Serve: Once the escalopes are cooked, transfer them to a plate lined with paper 

towels to drain any excess oil. Serve hot with lemon wedges on the side for 

squeezing over the top. Escalopes pair well with a variety of side dishes, such as 

mashed potatoes, steamed vegetables, or a simple green salad. 

ü Cooking Cordon Blue Instructions: 

 Prepare the Chicken: Start by pounding the chicken breasts between two 

sheets of plastic wrap or parchment paper until they are about 1/4 inch thick. 

This helps to tenderize the meat and create an even surface for stuffing. 

 Season the Chicken: Season the flattened chicken breasts on both sides with 

salt and pepper to taste. 

 Layer the Fillings: Place a slice of ham and a slice of cheese on top of each 

chicken breast. You can use Swiss cheese for a traditional flavour, but feel free 

to use any cheese you prefer. 

 Roll and Secure: Roll up each chicken breast tightly, making sure to enclose the 

ham and cheese filling inside. Secure the rolls with toothpicks or tie them with 

kitchen twine to hold the shape. 

 Coat the Chicken: Set up a breading station with three shallow bowls. Place 

flour in the first bowl, beaten eggs in the second bowl, and breadcrumbs in the 

third bowl. Carefully dredge each chicken roll in the flour, then dip it into the 

beaten eggs, and finally coat it evenly with breadcrumbs, pressing gently to 

adhere. 

 Cook the Chicken: To cook the Chicken Cordon Bleu, you have two options: 

 Bake: Preheat the oven to 375°F (190°C). Place the breaded chicken rolls on a 

baking sheet lined with parchment paper and bake for 25-30 minutes, or until 

the chicken is cooked through and the coating is golden brown. 
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 Fry: Heat olive oil or butter in a skillet over medium-high heat. Once hot, add 

the breaded chicken rolls and cook for 3-4 minutes on each side, or until golden 

and crispy. 

 Serve: Once cooked, remove the toothpicks or kitchen twine from the Chicken 

Cordon Bleu and serve hot. You can slice the rolls into rounds for a beautiful 

presentation, and serve them with your favorite sides, such as mashed 

potatoes, steamed vegetables, or a fresh salad. 

 

ü Cooking Pepper Steak Instructions: 

 Marinate the Beef: In a bowl, combine the thinly sliced beef with soy sauce, 

minced garlic, and a pinch of black pepper. Let the beef marinate for at least 

15-30 minutes to allow the flavours to meld. 

 Prepare the Sauce: In a separate bowl, whisk together beef broth, soy sauce, 

and cornstarch until smooth. This will serve as the sauce to coat the pepper 

steak later. 

 Stir-Fry the Vegetables: Heat a tablespoon of vegetable oil in a large skillet or 

wok over medium-high heat. Add the thinly sliced onions and bell peppers to 

the pan, along with any other optional vegetables you'd like to include. Stir-fry 

the vegetables for 3-4 minutes until they are crisp-tender. Remove the 

vegetables from the pan and set them aside. 

 Cook the Beef: In the same skillet or wok, add another tablespoon of vegetable 

oil. Add the marinated beef to the pan in a single layer, making sure not to 

overcrowd the pan. Cook the beef for 2-3 minutes until it is browned on all 

sides and cooked to your desired level of doneness. Remove the beef from the 

pan and set it aside. 

 Combine and Simmer: Return the cooked vegetables to the skillet or wok. Pour 

the prepared sauce over the vegetables and beef, stirring to combine. Bring 

the mixture to a simmer and cook for an additional 2-3 minutes, or until the 

sauce has thickened and everything is heated through. 
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 Serve: Once the pepper steak is ready, remove it from the heat and serve hot 

over steamed rice or noodles. Garnish with sliced green onions or sesame 

seeds if desired. 

ü Cooking Steak Diane Instructions: 

 Prepare the Steak: Pat the steak dry with paper towels and season both sides 

generously with salt and black pepper. 

 Sear the Steak: Heat a tablespoon of butter and a tablespoon of olive oil in a 

large skillet over medium-high heat. Once hot, add the steak to the skillet and 

sear for 3-4 minutes on each side, or until it reaches your desired level of 

doneness. For medium-rare, aim for an internal temperature of around 130-

135°F (54-57°C). Remove the steak from the skillet and let it rest on a cutting 

board while you prepare the sauce. 

 Make the Sauce: In the same skillet, add another tablespoon of butter. Add 

the finely chopped shallots and minced garlic to the skillet and sauté for 1-2 

minutes until softened and fragrant. 

 Add Mushrooms: Add the sliced mushrooms to the skillet and cook for 3-4 

minutes until they are golden brown and tender. 

 Deglaze the Pan: Pour in the beef broth and Worcestershire sauce, scraping 

the bottom of the skillet with a wooden spoon to loosen any browned bits 

stuck to the pan. Let the sauce simmer and reduce by half, about 2-3 minutes. 

 Finish the Sauce: Stir in the Dijon mustard and heavy cream, allowing the sauce 

to simmer for another 1-2 minutes until it thickens slightly. Season the sauce 

with salt and pepper to taste. 

 Slice and Serve: Slice the rested steak against the grain into thin strips. Arrange 

the steak slices on a serving platter and pour the mushroom sauce over the 

top. Garnish with chopped fresh parsley for a pop of color and flavour. 

 Serve your delicious Steak Diane immediately, accompanied by your favorite 

side dishes such as mashed potatoes, steamed vegetables, or a crisp green 

salad. 
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ü Cooking Bavette Steak Instructions: 

 Preparation: Remove the Bavette steak from the refrigerator and let it sit at 

room temperature for about 30 minutes to take the chill off. This helps the steak 

cook more evenly. 

 Season the Steak: Pat the Bavette steak dry with paper towels to remove any 

excess moisture. Drizzle olive oil over the steak and rub it evenly on both sides. 

Season the steak generously with salt and black pepper. For additional flavour, 

you can also rub minced garlic or sprinkle fresh herbs over the steak. 

 Preheat the Grill or Skillet: If grilling, preheat your grill to high heat. If pan-

searing, heat a cast-iron skillet over high heat until it's very hot. 

 Cook the Steak: Place the seasoned Bavette steak on the preheated grill or 

skillet. If grilling, cook the steak for 3-4 minutes on each side for medium-rare, 

or longer if desired. If pan-searing, cook the steak for 3-4 minutes on each side, 

then reduce the heat to medium and continue cooking for an additional 2-3 

minutes on each side until the desired level of doneness is reached. 

 Rest the Steak: Once the Bavette steak is cooked to your liking, transfer it to a 

cutting board and let it rest for about 5 minutes. This allows the juices to 

redistribute throughout the meat, resulting in a juicier steak. 

 Slice and Serve: After resting, slice the Bavette steak against the grain into thin 

strips. Arrange the slices on a serving platter and serve immediately. If desired, 

you can top the steak with a pat of butter for extra richness. 

 Accompaniments your delicious Bavette steak with your favorite side dishes, 

such as roasted vegetables, mashed potatoes, or a fresh green salad. 

ü Cooking Pan-fried Steak Instructions: 

 Prepare the Steak: Take the steak out of the refrigerator and let it sit at room 

temperature for about 30 minutes. This helps ensure even cooking. 

 Season the Steak: Pat the steak dry with paper towels to remove excess moisture. 

Season both sides of the steak generously with salt and black pepper. Optionally, 

you can rub minced garlic or sprinkle fresh herbs over the steak for extra flavour. 
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 Preheat the Pan: Heat a cast-iron skillet or heavy-bottomed pan over medium-

high heat. Add a drizzle of olive oil or a pat of butter to the pan and let it heat until 

shimmering but not smoking. 

 Cook the Steak: Carefully place the seasoned steak in the hot pan. Let it cook 

undisturbed for 3-4 minutes on one side, depending on the thickness of the steak 

and your desired level of doneness. For a medium-rare steak, aim for an internal 

temperature of around 130-135°F (54-57°C). 

 Flip and Finish: Once the first side is nicely seared, use tongs to flip the steak and 

cook it for an additional 3-4 minutes on the other side, or until it reaches your 

preferred level of doneness. Adjust the cooking time as needed for thicker or 

thinner cuts of steak. 

 Rest the Steak: Remove the steak from the pan and transfer it to a cutting board. 

Let it rest for a few minutes to allow the juices to redistribute throughout the meat. 

This step helps ensure a juicier steak when you slice into it. 

 Slice and Serve: After resting, slice the steak against the grain into thin strips. 

Arrange the slices on a serving platter and serve immediately. You can drizzle any 

leftover pan juices over the steak for added flavour. 

 Enjoy: Serve your pan-fried steak with your favorite side dishes, such as roasted 

vegetables, mashed potatoes, or a crisp green salad. 

ü Cooking Beef Stew Instructions: 

 Brown the beef: Heat olive oil in a large pot or Dutch oven over medium-high heat. 

Add the cubed beef and cook until browned on all sides. Transfer to a plate and 

set aside. 

 Saute the aromatics: In the same pot, add diced onion and minced garlic. Cook 

until the onions are translucent and fragrant. 

 Add vegetables and spices: Add sliced carrots, celery, and diced potatoes to the 

pot. Stir in dried thyme and rosemary, then season with salt and black pepper. 

 Combine liquid ingredients: Pour in beef broth and red wine (if using) to deglaze 

the pot. Stir in tomato paste until well combined. 
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 Simmer the stew: Return the browned beef to the pot and bring to a simmer. 

Cover and reduce heat to low. Let simmer for 1.5 to 2 hours, or until beef is tender 

and vegetables are cooked through. 

 Thicken the stew (optional): Mix all-purpose flour with a little water to form a 

slurry. Stir into the stew to thicken the broth. Cook for an additional 10-15 minutes, 

or until desired consistency is reached. 

 Serve: Taste and adjust seasoning if needed. Ladle into bowls and garnish with 

chopped fresh parsley if desired. Serve hot. 

ü Cooking Chicken Stew Instructions: 

 Brown the chicken: Heat olive oil in a large pot or Dutch oven over medium-high 

heat. Add the chicken pieces and cook until browned on all sides. Transfer to a 

plate and set aside. 

 Saute the aromatics: In the same pot, add diced onion and minced garlic. Cook 

until the onions are translucent and fragrant. 

 Add vegetables and herbs: Add sliced carrots, celery, and diced potatoes to the 

pot. Stir in bay leaves and thyme, then season with salt and black pepper. 

 Combine liquid ingredients: Pour in chicken broth to cover the vegetables and 

chicken. Bring to a simmer. 

 Simmer the stew: Return the browned chicken to the pot. Cover and reduce heat 

to low. Let simmer for 30-40 minutes, or until the chicken is cooked through and 

the vegetables are tender. 

 Thicken the stew (optional): If you prefer a thicker stew, mix all-purpose flour with 

a little water to form a slurry. Stir into the stew and cook for an additional 10-15 

minutes. 

 Serve: Taste and adjust seasoning if needed. Ladle into bowls and garnish with 

chopped fresh parsley if desired. Serve hot. 

ü Cooking Fish stew Instructions: 

 Saute the aromatics: Heat olive oil in a large pot or Dutch oven over medium 

heat. Add diced onion and minced garlic, and cook until the onions are 

translucent and fragrant. 



 

84 | PREPARE MEAT DISHES AND SAUCES - TRAINEE’S MANUAL  
 

 Add vegetables and herbs: Add sliced carrots, celery, diced bell peppers, and 

diced potatoes to the pot. Stir in bay leaf and thyme, then season with salt, 

black pepper, and crushed red pepper flakes if using. 

 Simmer the stew: Pour in fish or seafood broth and canned diced tomatoes. 

Bring to a simmer and let cook for about 15-20 minutes, or until the vegetables 

are tender. 

 Add fish fillets: Gently add the chunks of fish fillets to the pot, making sure 

they are submerged in the broth. Cook for an additional 5-7 minutes, or until 

the fish is opaque and cooked through. 

 Serve: Taste and adjust seasoning if needed. Ladle the fish stew into bowls and 

garnish with chopped fresh parsley. Serve hot with lemon wedges on the side 

for squeezing over the stew. 

ü Cooking Goulash dishes Instructions: 

 Brown the Beef: Heat olive oil or butter in a large pot or Dutch oven over 

medium-high heat. Add the chunks of stewing beef and brown them on all 

sides. Remove the beef from the pot and set it aside. 

 Saute the Aromatics: In the same pot, add diced onion and minced garlic. Cook 

until the onions are translucent and fragrant. 

 Add Vegetables and Spices: Return the browned beef to the pot. Add diced 

bell peppers, sliced carrots, and diced potatoes. Stir in tomato paste, sweet 

and smoked paprika, caraway seeds, bay leaves, salt, and black pepper. Mix 

everything together until well combined. 

 Pour in Liquid: Pour in enough beef broth to cover the meat and vegetables. 

Bring the mixture to a simmer. 

 Simmer Goulash: Cover the pot and reduce the heat to low. Let the goulash 

simmer gently for about 1.5 to 2 hours, or until the beef is tender and the 

flavours have melded together. 

 Serve: Taste and adjust seasoning if necessary. Ladle the goulash into bowls 

and serve hot. Optionally, top each serving with a dollop of sour cream and a 

sprinkle of chopped fresh parsley for added flavour and freshness. 
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ü Cooking Beef Stroganoff Instructions: 

 Cook the Beef: Heat olive oil in a large skillet over medium-high heat. Add the 

thinly sliced beef and cook until browned on all sides, about 2-3 minutes. Remove 

the beef from the skillet and set it aside. 

 Saute the Aromatics: In the same skillet, add sliced onions and minced garlic. Cook 

until the onions are soft and translucent, about 3-4 minutes. 

 Add Mushrooms: Add sliced mushrooms to the skillet and cook until they are 

golden brown and tender, about 5-6 minutes. 

 Make the Sauce: Return the cooked beef to the skillet. Stir in beef broth, sour 

cream, Dijon mustard, Worcestershire sauce, and paprika. Season with salt and 

black pepper to taste. Bring the mixture to a simmer and let it cook for another 2-

3 minutes to thicken slightly. 

 Serve: Serve the beef stroganoff hot over cooked egg noodles or rice. Garnish with 

chopped fresh parsley if desired. 

ü Cooking Lamb Stroganoff Instructions: 

 Sear the Lamb: Heat olive oil in a large skillet over medium-high heat. Add the 

thinly sliced lamb strips and cook until browned on all sides. Remove the lamb 

from the skillet and set it aside. 

 Sauté the Aromatics: In the same skillet, add thinly sliced onion and minced garlic. 

Cook until the onions are soft and translucent. 

 Cook the Mushrooms: Add sliced mushrooms to the skillet and cook until they are 

browned and tender. 

 Make the Sauce: Return the cooked lamb to the skillet. Pour in beef or lamb broth, 

sour cream, Dijon mustard, Worcestershire sauce, and paprika. Stir well to 

combine all the ingredients. 

 Simmer: Reduce the heat to low and let the mixture simmer gently for about 10-

15 minutes, allowing the flavours to meld together and the sauce to thicken 

slightly. Season with salt and black pepper to taste. 

 Serve: Once the lamb stroganoff is cooked to perfection, remove it from the heat. 

Serve hot over cooked egg noodles or rice. Garnish with chopped fresh parsley for 

a pop of color and freshness. 
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ü Cooking Chicken Stroganoff Instructions: 

 Saute the Chicken: In a large skillet, melt butter over medium heat. Add the 

chicken strips and cook until they are browned and cooked through. Remove 

the chicken from the skillet and set it aside. 

 Saute the Aromatics: In the same skillet, add diced onion and minced garlic. 

Cook until the onions are translucent and fragrant. 

 Add Mushrooms: Add sliced mushrooms to the skillet and cook until they are 

softened and golden brown. 

 Make the Sauce: Sprinkle all-purpose flour over the onions, garlic, and 

mushrooms in the skillet. Stir to combine and cook for a minute to cook off the 

raw flour taste. Gradually pour in chicken broth, stirring constantly, until the 

mixture thickens. 

 Add Seasonings: Stir in sour cream, Dijon mustard, and paprika until well 

combined. Season with salt and black pepper to taste. 

 Combine with Chicken: Return the cooked chicken strips to the skillet and stir 

until they are coated with the creamy sauce. Let the mixture simmer for a few 

minutes to heat through and allow the flavours to meld. 

 Serve: Serve the Chicken Stroganoff over cooked egg noodles or rice. Garnish 

with chopped fresh parsley if desired. 

ü Cooking Pork Stroganoff Instructions: 

 Saute the Pork: Heat olive oil or butter in a large skillet over medium-high heat. 

Add the thinly sliced pork and cook until browned on all sides. Remove the 

pork from the skillet and set it aside. 

 Cook the Aromatics: In the same skillet, add chopped onion and minced garlic. 

Cook until the onions are soft and translucent. 

 Add Mushrooms: Add sliced mushrooms to the skillet and cook until they are 

golden brown and tender. 

 Make the Sauce: Pour in beef or chicken broth to deglaze the skillet, scraping 

up any browned bits from the bottom. Stir in sour cream, Dijon mustard, 

Worcestershire sauce, and paprika until well combined. Season with salt and 

black pepper to taste. 
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 Simmer: Return the cooked pork to the skillet and let the mixture simmer 

gently for a few minutes to allow the flavours to meld together and the sauce 

to thicken slightly. 

 Serve: Serve the pork stroganoff hot over cooked egg noodles or rice. Garnish 

with chopped fresh parsley if desired. 

ü Cooking Barbecue Beef Instructions: 

 Prepare the Ribs: If using spare ribs, remove the membrane from the back of 

the ribs for better flavour penetration. Pat the ribs dry with paper towels. 

 Season the Ribs: Season the ribs generously with salt and black pepper. 

Optionally, rub the ribs with a dry rub seasoning mixture for added flavour. Let 

the ribs sit at room temperature for about 30 minutes to allow the seasonings 

to adhere. 

 Preheat the Grill or Smoker: If using a grill, preheat it to medium-low heat 

(around 250-275°F or 120-135°C). If using a smoker, preheat it to the desired 

temperature according to the manufacturer's instructions. If desired, add 

wood chips to the smoker for additional smoky flavour. 

 Cook the Ribs: Place the seasoned ribs directly on the grill grates or in the 

smoker. Close the lid and let the ribs cook low and slow for several hours, 

depending on the size and thickness of the ribs. Aim for an internal 

temperature of around 195-203°F (90-95°C) for tender, fall-off-the-bone ribs. 

 Apply Barbecue Sauce: During the last 30 minutes of cooking, brush the ribs 

generously with barbecue sauce on both sides. Continue cooking until the 

sauce has caramelized and the ribs are tender. 

 Rest and Serve: Once the ribs are cooked to perfection, remove them from the 

grill or smoker and let them rest for a few minutes. This allows the juices to 

redistribute throughout the meat. Slice the ribs between the bones and serve 

hot with extra barbecue sauce on the side. 

ü Cooking Lamb Barbecue Instructions: 

 Marinate the Lamb: Place the lamb chops or leg in a shallow dish and season them 

with salt and black pepper. If desired, add minced garlic and chopped fresh herbs 

for extra flavour. Pour barbecue sauce or marinade over the lamb, making sure it's 
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evenly coated. Cover and refrigerate for at least 1 hour, or overnight for maximum 

flavour. 

 Preheat the Grill: Preheat your grill to medium-high heat. Brush the grill grates 

with olive oil to prevent sticking. 

 Grill the Lamb: Remove the lamb from the marinade and shake off any excess. 

Place the lamb on the preheated grill and cook for about 4-5 minutes per side for 

lamb chops, or 15-20 minutes per side for a lamb leg, depending on the desired 

level of doneness. Use a meat thermometer to ensure the internal temperature 

reaches 145°F (63°C) for medium-rare, or adjust according to your preference. 

 Baste with Sauce (Optional): If desired, brush the lamb with additional barbecue 

sauce during the last few minutes of grilling to create a caramelized glaze. 

 Rest and Serve: Once the lamb is cooked to your liking, transfer it to a cutting 

board and let it rest for a few minutes before slicing. This allows the juices to 

redistribute, resulting in a juicier and more flavourful meat. Serve the barbecue 

lamb hot, accompanied by your favorite side dishes such as grilled vegetables, 

roasted potatoes, or a fresh salad. 

ü Cooking Chicken Barbecue Instructions: 

 Prepare the Chicken: Pat the chicken pieces dry with paper towels and place them 

in a large bowl. Drizzle olive oil over the chicken and season with salt, black pepper, 

and any additional seasonings of your choice. Toss the chicken to coat evenly with 

the oil and seasonings. 

 Preheat the Grill: Preheat your grill to medium-high heat. If using a charcoal grill, 

make sure the coals are evenly distributed and glowing red. If using a gas grill, 

preheat it with all burners on. 

 Grill the Chicken: Place the seasoned chicken pieces on the preheated grill. Cook 

the chicken for about 5-7 minutes on each side, depending on the size and 

thickness of the pieces. Rotate the chicken occasionally to ensure even cooking 

and to prevent burning. 

 Apply Barbecue Sauce: Once the chicken is nearly cooked through, brush a 

generous amount of barbecue sauce onto each piece. Continue to cook for an 
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additional 2-3 minutes on each side, or until the chicken is fully cooked and the 

barbecue sauce is caramelized and sticky. 

 Check for Doneness: To ensure that the chicken is cooked through, use a meat 

thermometer to check the internal temperature. It should register at least 165°F 

(74°C) in the thickest part of the meat. 

 Serve: Once the barbecue chicken is cooked to perfection, transfer it to a serving 

platter and let it rest for a few minutes. Serve hot with extra barbecue sauce on 

the side for dipping, along with your favorite side dishes like coleslaw, cornbread, 

or potato salad. 

ü Cooking Pork barbecue Instructions: 

 Prep the Ribs: If using spare ribs, remove the tough membrane from the back of 

the ribs. Pat the ribs dry with paper towels and season generously with salt and 

black pepper. Optionally, rub the ribs with a dry rub mixture for extra flavour. 

 Prepare the Grill: Preheat your grill to medium heat (around 250-300°F or 120-

150°C). If using a charcoal grill, set up a two-zone fire by placing the coals on one 

side of the grill for direct heat and leaving the other side empty for indirect heat. 

 Sear the Ribs (Optional): If you prefer, you can sear the ribs briefly over direct heat 

to develop a nice crust. Brush the ribs with olive oil or vegetable oil and sear them 

on both sides for a few minutes until browned. 

 Indirect Grilling: Once seared (if desired), move the ribs to the cooler side of the 

grill for indirect grilling. Close the lid and let the ribs cook slowly for about 1.5 to 2 

hours, or until they are tender and cooked through. Optionally, add wood chips or 

chunks to the coals for a smoky flavour. 

 Baste with Barbecue Sauce: During the last 30 minutes of cooking, baste the ribs 

with your favorite barbecue sauce. Brush the sauce on both sides of the ribs and 

continue cooking, allowing the sauce to caramelize slightly. 

 Rest and Serve: Once the ribs are cooked to perfection, remove them from the 

grill and let them rest for a few minutes. This allows the juices to redistribute 

throughout the meat. Slice the ribs between the bones and serve hot with extra 

barbecue sauce on the side. 
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ü Cooking Goat Barbecue Instructions: 

 Marinate the Goat: If using a marinade, place the goat meat in a large bowl or 

resealable plastic bag and coat it evenly with the marinade. If using a dry rub, 

generously season the goat meat with the dry rub, ensuring that all pieces are well 

coated. Let the goat meat marinate in the refrigerator for at least 4 hours or 

overnight for the flavours to penetrate the meat. 

 Prepare the Grill: Preheat your barbecue grill to medium-high heat. If using 

charcoal, wait until the coals are hot and covered with ash. If using a gas grill, 

preheat it for about 10-15 minutes. 

 Oil the Grill Grates: Lightly oil the grill grates to prevent the goat meat from 

sticking. You can use a brush or a piece of paper towel dipped in oil. 

 Grill the Goat: Place the marinated goat meat on the preheated grill. Cook the goat 

pieces over indirect heat, if possible, to prevent them from burning. Grill the goat 

meat for about 30-40 minutes, turning occasionally, until it is cooked through and 

has reached your desired level of doneness. Use a meat thermometer to ensure 

that the internal temperature of the goat meat reaches at least 160°F (71°C). 

 Baste with Barbecue Sauce (Optional): During the last 10 minutes of grilling, brush 

the goat meat with barbecue sauce, if desired, to add extra flavour and 

caramelization. Be careful not to burn the sauce by applying it too early in the 

cooking process. 

 Rest and Serve: Once the goat meat is cooked to perfection, remove it from the 

grill and let it rest for a few minutes before serving. This allows the juices to 

redistribute throughout the meat, resulting in a juicier and more flavourful 

barbecue goat dish. 

 Serve: Serve the grilled barbecue goat hot, accompanied by your favourite side 

dishes such as coleslaw, potato salad, or grilled vegetables.  

ü Cooking Fish Barbecue Instructions: 

 Prepare the Grill: Preheat your grill to medium-high heat. Clean and oil the grill 

grates to prevent the fish from sticking. 
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 Prepare the Fish: Rinse the whole fish under cold water and pat it dry with paper 

towels. Score the skin of the fish with shallow diagonal cuts on both sides. This 

helps the fish cook evenly and allows the barbecue sauce to penetrate. 

 Season the Fish: Brush both sides of the fish with olive oil and season with salt and 

black pepper to taste. 

 Apply Barbecue Sauce: Brush a generous amount of barbecue sauce onto both 

sides of the fish, making sure to coat it evenly. 

 Grill the Fish: Place the fish directly on the preheated grill grates. Grill for about 4-

5 minutes per side, depending on the thickness of the fish, or until the fish is 

cooked through and flakes easily with a fork. Baste the fish with more barbecue 

sauce as needed while grilling. 

 Serve: Once the fish is cooked, carefully transfer it to a serving platter. Garnish 

with lemon slices and fresh herbs for added flavour and presentation. 

 Enjoy: Serve your grilled barbecue fish hot, alongside your favorite side dishes such 

as grilled vegetables, corn on the cob, or a fresh salad. 

ü Cooking Beef chops instructions 

 Selecting Beef Chops: Look for beef chops that are well-marbled with fat, as this 

contributes to tenderness and flavour. Choose chops that are bright red in color 

and have a firm texture. 

 Preparing Beef Chops: Before cooking, allow the beef chops to come to room 

temperature for about 30 minutes. This ensures even cooking and helps retain 

moisture. Pat the chops dry with paper towels to remove excess moisture, then 

season them with salt and black pepper, or any other desired seasonings. 

 Grilling: Preheat your grill to medium-high heat. Place the seasoned beef chops 

directly on the grill grates and cook for about 4-5 minutes per side, depending on 

the thickness of the chops and desired level of doneness. Or else; 

 Pan-Searing: Heat a skillet or frying pan over medium-high heat. Add a small 

amount of oil or butter to the pan and sear the beef chops for about 3-4 minutes 

per side, or until they develop a golden-brown crust;  
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 Oven-Roasting: Preheat your oven to 400°F (200°C). Place the seasoned beef 

chops on a baking sheet or in a roasting pan and roast in the oven for about 15-20 

minutes, or until they reach your desired level of doneness. 

 Checking for Doneness: Use a meat thermometer to check the internal 

temperature of the beef chops. For medium-rare, aim for an internal temperature 

of around 130-135°F (54-57°C). Adjust cooking time accordingly for different levels 

of doneness. 

 Resting and Serving: Once cooked to your liking, transfer the beef chops to a plate 

and let them rest for a few minutes before serving. This allows the juices to 

redistribute throughout the meat, resulting in a juicier chop. Serve the beef chops 

hot, accompanied by your favorite side dishes such as mashed potatoes, steamed 

vegetables, or a fresh salad. 

ü Cooking Lamb chops instructions  

 Selecting Lamb Chops: Look for lamb chops that have a bright pinkish-red color 

and are well-marbled with thin streaks of white fat. This marbling adds flavour and 

helps keep the chops moist during cooking. Choose chops that are uniform in 

thickness for even cooking. 

 Preparing Lamb Chops: Before cooking, allow the lamb chops to come to room 

temperature for about 30 minutes. This ensures even cooking. Pat the chops dry 

with paper towels to remove any excess moisture. Season the chops generously 

with salt, black pepper, and any other desired herbs or spices, such as rosemary, 

thyme, or garlic. 

 Grilling: Preheat your grill to medium-high heat. Place the seasoned lamb chops 

directly on the grill grates and cook for about 3-4 minutes per side for medium-

rare, or longer for more well-done chops. 

 Pan-Searing: Heat a skillet or frying pan over medium-high heat. Add a small 

amount of oil or butter to the pan and sear the lamb chops for about 2-3 minutes 

per side, or until they develop a golden-brown crust. 

 Broiling: Preheat your broiler to high heat. Place the seasoned lamb chops on a 

broiler pan or baking sheet and broil for about 3-4 minutes per side, or until they 

reach your desired level of doneness. 
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 Checking for Doneness: Use a meat thermometer to check the internal 

temperature of the lamb chops. For medium-rare, aim for an internal temperature 

of around 145°F (63°C). Remember that the temperature will rise a few degrees 

while the chops rest. 

 Resting and Serving: Once cooked to your liking, transfer the lamb chops to a plate 

and let them rest for a few minutes before serving. This allows the juices to 

redistribute throughout the meat, resulting in a juicier chop. Serve the lamb chops 

hot, accompanied by your favorite side dishes such as roasted vegetables, 

couscous, or a Greek salad. 

• Cooking pork chops instructions  

ü Selecting Pork Chops: Look for pork chops that are pale pink in color with some 

marbling of white fat. Choose chops that are at least 1 inch thick, as thinner chops 

can easily dry out during cooking. Bone-in chops tend to be more flavourful and 

juicy than boneless chops. 

ü Preparing Pork Chops: Before cooking, allow the pork chops to come to room 

temperature for about 30 minutes. This helps them cook more evenly. Pat the 

chops dry with paper towels to remove excess moisture, which helps them achieve 

a nice sear. 

ü Seasoning: Season the pork chops generously with salt and black pepper, as well 

as any other desired herbs or spices. Common seasonings for pork chops include 

garlic powder, paprika, thyme, or rosemary. You can also marinate the chops in a 

mixture of olive oil, vinegar, and herbs for extra flavour. 

 Grilling: Preheat your grill to medium-high heat. Grill the pork chops for about 

4-5 minutes per side, or until they reach an internal temperature of 145°F 

(63°C) for medium-rare. Let them rest for a few minutes before serving. Or else 

you can; 

 Pan-Searing: Heat a skillet or frying pan over medium-high heat. Add a small 

amount of oil or butter to the pan and sear the pork chops for about 3-4 

minutes per side, until they develop a golden-brown crust; 
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 Baking: Preheat your oven to 375°F (190°C). Place the seasoned pork chops on 

a baking sheet and bake for about 20-25 minutes, or until they reach the 

desired level of doneness. 

 Checking for Doneness: Use a meat thermometer to check the internal 

temperature of the pork chops. They are safe to eat when they reach an 

internal temperature of 145°F (63°C) for medium-rare, or 160°F (71°C) for 

medium. 

 Resting and Serving: Once cooked, transfer the pork chops to a plate and let 

them rest for a few minutes before serving. This allows the juices to 

redistribute throughout the meat, resulting in a juicier chop. Serve the pork 

chops hot, accompanied by your favorite side dishes such as mashed potatoes, 

steamed vegetables, or a crisp salad. 

ü Cooking goat chops instructions  

 Selecting Goat Chops: Look for goat chops that are pinkish-red in color with a 

small amount of marbling. Choose chops that are at least 1 inch thick for juicier 

and more flavourful results. Freshness is key, so purchase goat chops from a 

reputable source. 

 Preparing Goat Chops: Before cooking, allow the goat chops to come to room 

temperature for about 30 minutes. This helps them cook more evenly. Pat the 

chops dry with paper towels to remove any excess moisture, which helps them 

achieve a nice sear. 

 Seasoning: Season the goat chops generously with salt and black pepper, as 

well as any other desired herbs or spices. Common seasonings for goat chops 

include garlic powder, cumin, coriander, or rosemary. You can also marinate 

the chops in a mixture of olive oil, lemon juice, and herbs for extra flavour. 

 Grilling: Preheat your grill to medium-high heat. Grill the goat chops for about 

4-5 minutes per side, or until they reach an internal temperature of 145°F 

(63°C) for medium-rare. Let them rest for a few minutes before serving. Or else 

you can use; 
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 Pan-Searing: Heat a skillet or frying pan over medium-high heat. Add a small 

amount of oil or butter to the pan and sear the goat chops for about 3-4 

minutes per side, until they develop a golden-brown crust; 

 Roasting: Preheat your oven to 375°F (190°C). Place the seasoned goat chops 

on a baking sheet and roast for about 20-25 minutes, or until they reach the 

desired level of doneness. 

 Checking for Doneness: Use a meat thermometer to check the internal 

temperature of the goat chops. They are safe to eat when they reach an 

internal temperature of 145°F (63°C) for medium-rare, or 160°F (71°C) for 

medium. 

 Resting and Serving: Once cooked, transfer the goat chops to a plate and let 

them rest for a few minutes before serving. This allows the juices to 

redistribute throughout the meat, resulting in a juicier chop. Serve the goat 

chops hot, accompanied by your favorite side dishes such as roasted 

vegetables, couscous, or a fresh salad. 

 

ü Cooking varieties of aromatized sticky braised meat dishes (see recipes) 

 Osso Buco: This Italian specialty features braised veal shanks cooked with a rich 

mixture of vegetables, white wine, broth, and aromatic herbs like rosemary and 

thyme. The collagen-rich marrow in the bone adds a luscious, sticky texture to the 

sauce, creating a truly indulgent dish. 

 Coq au Vin: A classic French dish, coq au vin involves braising chicken pieces in red 

wine along with bacon, mushrooms, onions, and garlic. The wine imparts a deep, 

complex flavour to the meat, while the slow cooking process results in tender, 

succulent chicken and a sticky, velvety sauce. 

 Beef Bourguignon: Also known as beef burgundy, this French stew features beef 

chunks braised in red wine with onions, carrots, mushrooms, and bacon. The wine-

infused sauce becomes wonderfully sticky as it reduces, coating the beef and 

vegetables with layers of rich, savory flavour. 

 Lamb Tagine: Originating from North Africa, lamb tagine is a slow-cooked stew 

made with tender lamb, dried fruits, almonds, and a fragrant blend of spices such 
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as cinnamon, cumin, and ginger. The resulting dish is sticky and aromatic, with a 

perfect balance of sweet and savory flavours. 

 Pork Adobo: A popular Filipino dish, pork adobo involves braising pork in a mixture 

of soy sauce, vinegar, garlic, bay leaves, and black peppercorns. As the pork 

simmers slowly, the sauce thickens and becomes sticky, coating the meat with a 

tangy, savory glaze. 

ü Cooking Rouladen dishes Instructions: 

 Prepare the Beef: Lay the thinly sliced beef flat on a cutting board. Spread a thin 

layer of mustard over each slice. Season with salt and black pepper. 

 Add Filling: Place a slice of bacon, a spoonful of chopped onions, and a pickle slice 

on each slice of beef. 

 Roll Up: Starting from one end, tightly roll up the beef slices with the filling inside. 

Secure the rolls with cooking twine to hold them together. 

 Brown the Rouladen: Heat vegetable oil in a large skillet over medium-high heat. 

Brown the rouladen on all sides until they are evenly golden-brown. 

 Braise: Once browned, remove the rouladen from the skillet and set them aside. 

Add beef broth (and red wine, if using) to the skillet, scraping up any browned bits 

from the bottom. Return the rouladen to the skillet, cover, and simmer over low 

heat for about 1.5 to 2 hours, or until the beef is tender. 

 Thicken the Sauce (Optional): If desired, you can thicken the braising liquid into a 

gravy. Mix flour with a little water to make a slurry, then stir it into the skillet. 

Cook, stirring constantly, until the sauce thickens. 

 Serve: Remove the rouladen from the skillet and discard the cooking twine. Serve 

the rouladen hot, accompanied by the gravy. Optionally, garnish with a dollop of 

sour cream and chopped fresh parsley. 

ü Cooking Bourguignons Instructions: 

 Preheat and Prepare: Preheat your oven to 325°F (160°C). Pat the beef chunks dry 

with paper towels. If using, dredge the beef in flour seasoned with salt and black 

pepper, shaking off any excess. 

 Brown the Beef: Heat olive oil or butter in a large Dutch oven over medium-high 

heat. Add the diced bacon and cook until crispy. Remove the bacon with a slotted 



 

97 | PREPARE MEAT DISHES AND SAUCES - TRAINEE’S MANUAL  
 

spoon and set aside. In the same pot, brown the beef chunks in batches until they 

develop a golden-brown crust on all sides. Remove the beef and set aside. 

 Saute Aromatics: In the same pot, add diced onion, sliced carrots, and minced 

garlic. Cook until the vegetables are softened and lightly caramelized. 

 Deglaze: Pour in a generous amount of red wine, using a wooden spoon to scrape 

up any browned bits from the bottom of the pot. Let the wine simmer for a few 

minutes to reduce slightly. 

 Combine Ingredients: Return the beef and bacon to the pot. Add beef broth, 

tomato paste, bay leaves, and thyme. Stir to combine. 

 Braise: Cover the Dutch oven with a lid and transfer it to the preheated oven. Let 

the Beef Bourguignon braise for 2 to 3 hours, or until the beef is tender and the 

flavours have melded together. 

 Saute Mushrooms: In a separate skillet, heat a little olive oil or butter over 

medium heat. Add quartered mushrooms and sauté until they are golden brown 

and tender. 

 Finish: Once the Beef Bourguignon is cooked, remove it from the oven. Stir in the 

sautéed mushrooms and adjust seasoning if needed. Serve hot, garnished with 

chopped fresh parsley if desired. 

ü Cooking Chateau brilliant Instructions: 

 Preheat and Prepare: Preheat your oven to 400°F (200°C). Pat the beef tenderloin 

dry with paper towels. Tie the tenderloin with kitchen twine at regular intervals 

to help it maintain its shape during cooking. 

 Season: Rub the beef tenderloin all over with olive oil. Season generously with 

salt and black pepper, pressing the seasoning into the meat. 

 Sear: Heat a large oven-safe skillet or frying pan over high heat. Once hot, add the 

beef tenderloin and sear on all sides until evenly browned, about 2-3 minutes per 

side. 

 Finish in the Oven: Transfer the skillet to the preheated oven and roast the beef 

tenderloin until it reaches your desired level of doneness. For medium-rare, cook 

until the internal temperature reaches 130°F (54°C) when measured with a meat 

thermometer, about 15-20 minutes. 
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 Rest: Once cooked to your liking, remove the beef tenderloin from the oven and 

transfer it to a cutting board. Tent loosely with foil and let it rest for about 10 

minutes. This allows the juices to redistribute and ensures a juicy steak. 

 Slice and Serve: Remove the kitchen twine from the beef tenderloin and slice it 

into thick portions. Arrange the slices on a serving platter. Optionally, serve with 

Béarnaise or Bordelaise sauce drizzled over the top and garnish with chopped 

fresh herbs. 

ü Cooking Pork Mongolian instructions  

 Marinate the Pork: In a bowl, combine the thinly sliced pork with soy sauce, oyster 

sauce, cornstarch, sesame oil, brown sugar, minced garlic, and grated ginger. Mix 

well to coat the pork evenly. Let it marinate for at least 30 minutes, or refrigerate 

for up to 4 hours for best flavour. 

 Stir-Fry: Heat vegetable oil in a large skillet or wok over high heat. Add the 

marinated pork and stir-fry for 2-3 minutes until it is cooked through and nicely 

browned. Remove the pork from the skillet and set it aside. 

 Cook Vegetables: In the same skillet, add another tablespoon of vegetable oil. Add 

the thinly sliced onion and bell pepper. Stir-fry for 2-3 minutes until the vegetables 

are tender-crisp. 

 Combine: Return the cooked pork to the skillet with the vegetables. Stir in the 

chopped green onions and toss everything together until well combined and 

heated through. 

 Serve: Transfer the Pork Mongolian to a serving dish. Garnish with sesame seeds 

if desired. Serve hot with cooked rice or noodles. 

ü Cooking Chicken Mongolian Instructions: 

 Marinate the Chicken: In a bowl, combine the thinly sliced chicken with soy sauce, 

oyster sauce, cornstarch, sesame oil, brown sugar, minced garlic, and grated 

ginger. Mix well to coat the chicken evenly. Let it marinate for at least 30 minutes, 

or refrigerate for up to 4 hours for best flavour. 

 Stir-Fry: Heat vegetable oil in a large skillet or wok over high heat. Add the 

marinated chicken and stir-fry for 3-4 minutes until it is cooked through and nicely 

browned. Remove the chicken from the skillet and set it aside. 
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 Cook Vegetables: In the same skillet, add another tablespoon of vegetable oil. Add 

the thinly sliced onion, bell pepper, and julienned carrot. Stir-fry for 2-3 minutes 

until the vegetables are tender-crisp. 

 Combine: Return the cooked chicken to the skillet with the vegetables. Stir in the 

chopped green onions and toss everything together until well combined and 

heated through. 

 Serve: Transfer the Chicken Mongolian to a serving dish. Garnish with sesame 

seeds if desired. Serve hot with cooked rice or noodles. 

ü Cooking Lamb Mongolian Instructions: 

 Marinate the Lamb: In a bowl, combine the thinly sliced lamb with soy sauce, 

hoisin sauce, cornstarch, sesame oil, brown sugar, minced garlic, and grated 

ginger. Mix well to coat the lamb evenly. Let it marinate for at least 30 minutes, 

or refrigerate for up to 4 hours for best flavour. 

 Stir-Fry: Heat vegetable oil in a large skillet or wok over high heat. Add the 

marinated lamb and stir-fry for 3-4 minutes until it is cooked through and nicely 

browned. Remove the lamb from the skillet and set it aside. 

 Cook Vegetables: In the same skillet, add another tablespoon of vegetable oil. 

Add the thinly sliced onion, bell pepper, and julienned carrot. Stir-fry for 2-3 

minutes until the vegetables are tender-crisp. 

 Combine: Return the cooked lamb to the skillet with the vegetables. Stir in the 

chopped green onions and toss everything together until well combined and 

heated through. 

 Serve: Transfer the Lamb Mongolian to a serving dish. Garnish with sesame seeds 

if desired. Serve hot with cooked rice or noodles. 

ü Pork Mongolian Instructions: 

 Marinate the Pork: In a bowl, combine the thinly sliced pork with soy sauce, hoisin 

sauce, cornstarch, sesame oil, brown sugar, minced garlic, and grated ginger. Mix 

well to coat the pork evenly. Let it marinate for at least 30 minutes to allow the 

flavours to meld. 
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 Stir-Fry: Heat vegetable oil in a large skillet or wok over medium-high heat. Add 

the marinated pork slices and stir-fry for 3-4 minutes until they are cooked through 

and lightly browned. Remove the pork from the skillet and set it aside. 

 Cook Vegetables: In the same skillet, add another tablespoon of vegetable oil if 

needed. Add the thinly sliced onion, bell pepper, and julienned carrot. Stir-fry for 

2-3 minutes until the vegetables are tender-crisp. 

 Combine: Return the cooked pork to the skillet with the vegetables. Stir in the 

chopped green onions and toss everything together until well combined and 

heated through. 

 Serve: Transfer the Pork Mongolian to a serving dish. Garnish with sesame seeds 

if desired. Serve hot with cooked rice or noodles. 
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 Activity 2: Guided Practice 

Task 15:  

1. You are preparing for the reunion promo party and your class is among the team that is 

preparing for the meat dishes to be served on the event.  

a. What factors would you consider when choosing the type of beef for this special 

dinner? 

b. Determine the optimal cooking time and temperature for the beef? 

c. What factors guide your choice of beef for this special dinner? 

2. Prepare the following meat dishes: 

a. beef stroganoff recipe 

b. Lamb Mongolian recipe  

i. ensure the dishes are safely cooked to avoid foodborne illnesses. 

ii. evaluate the outcome of the dish after cooking. 

 Activity 3: Application 

Task 16: 

1. Referring to the graduation party of your sister for which you prepared ingredients for a 

range of meat dishes to be served: precisely: barbecue and steaks recipes. You are 

requested to: 

a. Prepare the different dishes for the partygoers.  

b. Make a brief report describing:  

i. The process you undergone for each dish 

ii. The cooking guidelines for each  

iii. The techniques used to have the dish 
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Topic 2.2: Application of cooking techniques for sauces 
 

 Activity 1: Problem Solving 

 Task 17: 

Imagine you are in the kitchen preparing a sauce to accompany your favourite meat dish. As 

you pour the sauce over the meat, you notice it's thinner than you'd like.  

a. How would you adjust the consistency to make it thicker without altering the taste?  

b. Alternatively, perhaps your sauce turned out thicker than intended, almost like a 

paste. How could you lighten it up while maintaining a balanced flavour profile?  

c. On another occasion, you find that the flavours in your sauce clash rather than 

complement the meat. What steps would you take to harmonize the taste and 

enhance the overall dish?  

d. Additionally, imagine you accidentally left your saucepan unattended, resulting in a 

burnt sauce. How could you salvage it and transform it into something delicious?  

e. Finally, you attempt to create an emulsified sauce, but it separates, leaving an 

undesirable oily layer on top. How might you re-emulsify it to achieve a smooth, 

creamy texture? 

Key Facts 2.2: Application of cooking techniques for sauces  

• Cooking guidelines for sauces 

Cooking sauces for meat dishes is a nuanced skill that can elevate a simple meal to 

gourmet status. Understanding the principles of cooking time, temperature, consistency, 

and flavour balance is essential for mastering the art of sauce-making. Let us delve into 

each aspect in detail to ensure you're equipped with the knowledge to create delicious 

and memorable meat sauces. 
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ü Cooking time and temperature:  

 Different meat sauces require varying cooking times and temperatures. For 

example, a quick pan sauce made by deglazing the pan after searing a steak might 

only take a few minutes over high heat to reduce and concentrate flavours. 

 In contrast, a classic beef gravy for roast beef might simmer gently for hours to 

develop rich flavours and achieve a velvety consistency.  

 Example: Consider a red wine reduction sauce for steak. This sauce is made by 

reducing red wine with aromatics like shallots and thyme over medium heat until 

thickened. The reduced cooking time preserves the wine's delicate flavours while 

concentrating them into a luxurious sauce. 

ü Consistency: 

 Balance and Texture: Achieving the perfect consistency is crucial for a meat sauce. 

It should be thick enough to cling to the meat without being too heavy or 

overpowering. 

 Thickening Agents: Sauces can be thickened naturally by reducing or by adding 

ingredients like flour or cornstarch. Each thickening agent affects the sauce's 

texture and flavour differently. 

 Example: A classic béchamel sauce is thickened with a roux (a mixture of flour and 

butter). The roux not only thickens the sauce but also adds a subtle nutty flavour, 

enhancing its overall richness. 

ü Flavour and Taste: 

 Harmonious Blend: Meat sauces should enhance the natural flavours of the meat 

without overwhelming them. Achieving a harmonious blend of savory, sweet, 

acidic, and umami flavours is key. 

 Balancing Act: Seasonings like salt, pepper, herbs, and spices should be added 

judiciously to strike the right balance. A touch too much or too little can 

significantly impact the final dish. 

 Example: Take a classic mushroom sauce for steak. It combines earthy mushrooms 

with rich beef stock, aromatic shallots, and a splash of cream for richness. The 

balance of flavours creates a sauce that enhances the steak without masking its 

natural taste. 



 

104 | PREPARE MEAT DISHES AND SAUCES - TRAINEE’S MANUAL  
 

• Cooking techniques for Sauces  

ü Deglazing: simply means pouring a liquid into the pan to help loosen the fond. Many 

different liquids can be used for deglazing, from wine and spirits to stock or fruit juices. 

It is one of the best ways to add flavour to sauces and soups.  

Step 1: If you are cooking meat, pour away any excess fat, as this will make your sauce 

greasy and may cause it to split. 

Step 2: Pour a little of your chosen liquid into the pan. If using alcohol, remove from 

the heat while pouring to avoid flames. Use just enough to cover the bottom of the 

pan. 

Step 3: Bring to the boil while scraping at the bottom of the pan with a wooden 

spatula. 

Step 4: Boil for a few seconds, until you have dislodged all the fond from the bottom 

of the pan. 

Step 5: Use the liquid and fond to make sauce or soup. 

 Unlocking Flavour: Deglazing the pan with liquid after cooking meat helps release 

flavourful browned bits stuck to the bottom. This fonds adds depth and complexity 

to the sauce. 

 
 Versatility: Deglazing can be done with various liquids, including wine, broth, 

vinegar, or even citrus juice, each imparting its unique flavour profile to the sauce. 



 

105 | PREPARE MEAT DISHES AND SAUCES - TRAINEE’S MANUAL  
 

 

 Example: After searing a chicken breast, deglaze the pan with white wine to create 

a simple yet flavourful sauce. The wine's acidity cuts through the richness of the 

chicken, resulting in a well-balanced dish. 

ü Reduction: 

 Intensifying Flavour: Reducing a sauce concentrates its flavours while thickening 

its consistency. It's a key technique for enhancing depth and richness. 

 Patience is Key: Reduction requires patience and careful monitoring to avoid 

over-reducing, which can lead to a sauce that's too thick or overly salty. 

 Example: Consider a balsamic reduction sauce for pork tenderloin. Simmering 

balsamic vinegar with a touch of honey over low heat creates a glossy, sweet-

tart sauce that perfectly complements the mild flavour of the pork. 

ü Emulsification: 

 Creamy Texture: Emulsified sauces like hollandaise or béarnaise rely on the 

stable emulsion of fat and water to create a smooth and creamy texture. 

 Temperature Control: Emulsions are delicate and can break if exposed to 

extreme temperatures. Careful attention to temperature and technique is 

essential for success. 

 Example: Béarnaise sauce, a classic accompaniment to steak, is made by 

emulsifying clarified butter with egg yolks and a reduction of vinegar, shallots, 

and tarragon. The result is a luscious, buttery sauce with a hint of acidity and 

herbal notes. 

ü Simmering  

 Simmering is a fundamental technique for preparing sauces, involving cooking 

over low to medium-low heat, just below boiling.  

 This gentle bubbling allows flavours to meld and ingredients to tenderize, 

resulting in a thicker, more concentrated sauce.  
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 Commonly used for sauces like marinara, curry, and gravy, simmering ensures 

even cooking and well-balanced flavours.  

 To simmer effectively, bring the sauce to a boil, reduce heat to low, partially 

cover with a lid, and stir occasionally to prevent sticking. 

ü Caramelisation 

 Caramelization is the browning process that occurs when sugar is heated, 

creating complex flavours and a golden-brown color.  

 This chemical reaction adds depth to foods like caramel candies, onions, and 

sauces, balancing sweetness with bitterness and nuttiness.  

 Fruits and vegetables can also caramelize, enhancing their flavour and visual 

appeal. Achieve caramelization by cooking over moderate to high heat, 

avoiding overcrowding, and being patient to prevent burning. 

 Activity 2: Guided Practice 

 Task 18: 

1. Imagine you are tasked to prepare various dishes such as  

a. Chicken Stew using the simmering technique.  

b. Moreover, outline the ingredients and steps you would follow to create a flavourful 

that chicken stew. Include details about the selection of ingredients, the simmering 

process, and any seasonings or garnishes you would use to enhance the dish. 

c. Garlic steak, using the searing technique,  

d. Describe the steps you have taken to achieve a perfectly seared steak with a 

flavourful garlic crust (include details about the preparation of the steak, the searing 

process, and any additional steps to infuse the steak with garlic flavour) 

e. Prepare barbecue dish featuring pork chops, 

f. Describe the steps you would take to ensure the pork chops are tender, juicy, and 

packed with flavour (include details about marinating the chops, grilling techniques, 

and any additional seasonings or sauces you would use to enhance their taste) 

g. Prepare lamb chops using the pan-frying technique,  
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h. Outline the ingredients and steps you would follow to achieve perfectly cooked lamb 

chops with a golden-brown crust. Include details about seasoning the chops, pan-

frying methods, and any side dishes or garnishes you would pair with the dish. 

 Activity 3: Application 

 Task 19: 

1. You have been tasked to prepare a Mongolian-inspired dinner menu for a special 

event. prepare one of the Mongolian dishes listed, such as Pork Mongolian, then 

outline the ingredients and steps you would take to prepare this dish. Additionally, 

describe how you would incorporate traditional Mongolian flavours and cooking 

techniques to elevate the dish and create a memorable dining experience. 

2. You are in charge of preparing a gourmet dinner for a group of food enthusiasts, and 

you have decided to showcase your sauce-making skills. Use one of the sauce-making 

techniques and describe how you would apply this technique to create a flavourful 

and elegant sauce to accompany the main course. Be sure to include specific 

ingredients, cooking methods, and tips for achieving the perfect consistency and 

flavour balance in your sauce. 

3. You are experimenting in the kitchen and want to combine elements of Mongolian 

cuisine with classic sauce-making techniques. Prepare one of the Mongolian dishes 

listed, such as Chicken Mongolian, and describe step by step the sauce-making 

techniques like simmering or reduction into the dish.  

a. Describe how you would adapt the recipe to include a sauce component, 

and  

b. explain how this addition would enhance the overall flavour and 

presentation of the dish.  



 

108 | PREPARE MEAT DISHES AND SAUCES - TRAINEE’S MANUAL  
 

 Formative Assessment  

1. What is the primary purpose of deglazing in cooking? 

a. To tenderize meat 

b. To create a flavourful sauce 

c. To enhance the texture of vegetables 

d. To reduce cooking time 

2. You're preparing a Beef Stroganoff for dinner. Describe the main ingredients and 

cooking techniques you would use to create this classic dish. 

3. Which cooking technique is typically used to achieve caramelization in food? 

a. Searing 

b. Blanching 

c. Simmering 

d. Reduction 

4. Imagine you're making a Pork Mongolian recipe for a family gathering. What specific 

spices or seasonings would you add to the dish to enhance its flavour profile? 

5. What does the term "reduction" refer to in culinary arts? 

a. Adding additional ingredients to a dish 

b. Removing excess moisture from a sauce 

c. Increasing the cooking temperature gradually 

d. Combining multiple sauces into one dish 

6. You're tasked with preparing a Chicken Stew using the simmering technique. Outline 

the step-by-step process you would follow to achieve a flavourful and tender stew. 

7. Which type of meat is commonly used in traditional Goulash dishes? 

a. Lamb 

b. Chicken 

c. Pork 

d. Fish 

8. Imagine you're making a Lamb Chops recipe for a dinner party. What side dishes or 

accompaniments would you serve with the lamb chops to complement their flavour? 
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9. What is the purpose of blanching vegetables before cooking? 

a. To enhance their color 

b. To soften their texture 

c. To remove excess moisture 

d. To increase their nutritional value 

10. You are experimenting with sauce-making techniques and want to create a rich and 

flavourful reduction sauce. Describe the key steps involved in making a reduction 

sauce and provide an example of a dish it could be paired with. 

 Points to Remember 
 

 
● Precision in cooking techniques is crucial for achieving consistent and desirable 

results. Whether it's searing, simmering, or reduction, pay close attention to 

timing, temperature, and method to ensure the best outcome for your dish. 

● Aim for balanced flavour profiles in your sauces. Incorporate a variety of 

ingredients such as herbs, spices, acids, and sweeteners to achieve a harmonious 

blend of flavours that complement the natural taste of the meat without 

overpowering it. 

● Pay attention to the cooking process of your meat dishes. A well-prepared dish 

not only looks appetizing but also enhances the dining experience for your 

guests or customers. 

●  Maintain cleanliness and hygiene in your kitchen while preparing sauces and 

meat dishes. Proper sanitation practices ensure food safety and prevent cross-

contamination, promoting a healthy cooking environment. 

● Taste and adjust your sauces throughout the cooking process. This allows you to 

fine-tune the flavours and make any necessary adjustments to ensure the sauce 

complements the meat perfectly. 
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Self-Reflection  

1. There are no right or wrong ways to answer this survey. It is for your own use during 

this course. Think about yourself: do you think you can do this? How well? Read the 

statements across the top. Put a check in the column that best represents your 

situation  

2. Read the statements across the top. Put a check in a column that best represents 

your level of knowledge, skills and attitudes.   

My experience I don’t have 
any 
experience 
doing this. 

I know 
a little 
about 
this. 

I have some 
experience 
doing this.   

I have a lot 
of 
experience 
with this. 

I am 
confident 
in my 
ability to 
do this. 

Knowledge, skills and 
attitudes 

Explain the 
appropriate cooking 
times and 
temperatures for 
different meats 

     

Grasp the cooking 
techniques and 
methods for meat 
dishes and sauces. 

     

Identify the 
characteristics and 
properties of different 
ingredients used in 
cooking. 

     

Debate how to gauge 
meat doneness and 
how different cooking 
methods affect flavour 
and texture 

     

Differentiate specific 
meat dishes and their 
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My experience I don’t have 
any 
experience 
doing this. 

I know 
a little 
about 
this. 

I have some 
experience 
doing this.   

I have a lot 
of 
experience 
with this. 

I am 
confident 
in my 
ability to 
do this. 

Knowledge, skills and 
attitudes 

ingredients and 
cooking methods 

Handle ingredients to 
prepare meat dishes 
and sauces 

     

Follow recipe 
instructions while 
cooking meat dishes 
and sauces 

     

Create balanced 
sauces 

     

Apply cooking 
techniques to achieve 
various meat dishes 

     

Demonstrate proper 
handling of 
ingredients, kitchen 
tools, and equipment. 

     

Adjust recipes and 
methods to suit 
different cooking 
scenarios and 
preferences. 

     

Perform cooking 
techniques effectively 
for meat dishes and 
sauces. 
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My experience I don’t have 
any 
experience 
doing this. 

I know 
a little 
about 
this. 

I have some 
experience 
doing this.   

I have a lot 
of 
experience 
with this. 

I am 
confident 
in my 
ability to 
do this. 

Knowledge, skills and 
attitudes 

Be open to feedback 
and advice, embracing 
opportunities for 
improvement. 

     

Pay close attention to 
food safety in cooking, 
ensuring accuracy and 
precision. 

     

1. Fill in the table above and share results with the trainer for further guidance. 
 

Areas of strength Areas for improvement Actions to be taken to improve 

1. 

2. 

3. 

1. 

2. 

3. 

1. 

2. 

3. 



 

113 | PREPARE MEAT DISHES AND SAUCES - TRAINEE’S MANUAL  
 

  

UNIT 3:  PRESENT MEAT DISHES 

 

 

 

Unit summary 

This unit provides you with the knowledge, skills and attitudes required to present meat 

dishes. It covers the preparation, presentation tools and equipment, procedures for meat 

dishes presentation and holding techniques for meat dishes. 
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Self-Assessment: Unit 3 

1. Referring to the unit illustrations above discuss the following: 

a. What does the illustrations show?  

b. What do you think this unit is about based on the illustrations? 

2. Fill in and complete the self-assessment table below to assess your level of knowledge,  

a. skills and attitudes under this unit. There is no right or wrong way to answer this 

assessment. It is for your own reference and self-reflection on the knowledge, skills 

and attitudes acquisition during the learning process. 

b. Think about yourself: do you think you have the knowledge, skills or attitudes to do 

the task? How well?  

c. Read the statements across the top. Put a check in a column that best represents 

your level of knowledge, skills and attitudes. 

d. At the end of this unit, you will assess yourself again. 

My experience I don’t have 
any 
experience 
doing this. 

I know 
a little 
about 
this. 

I have some 
experience 
doing this.   

I have a lot 
of 
experience 
with this. 

I am 
confident 
in my 
ability to 
do this. 

Knowledge, skills and 
attitudes 

Select appropriate 
presentation tools and 
equipment (e.g., platters, 
knives, garnishing tools). 

     

Describe different types 
of presentation tools and 
their specific uses. 

     

Maintain and care 
presentation tools and 
equipment 

     

Maintain cleanliness and 
hygiene standards and 
willing to learn and adapt 
to new tools and 
techniques. 
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My experience I don’t have 
any 
experience 
doing this. 

I know 
a little 
about 
this. 

I have some 
experience 
doing this.   

I have a lot 
of 
experience 
with this. 

I am 
confident 
in my 
ability to 
do this. 

Knowledge, skills and 
attitudes 

Demonstrate plating 
techniques to enhance 
the visual appeal of meat 
dishes and ability to 
balance colors, textures, 
and shapes on the plate 

     

Describe the principles of 
food presentation and 
aesthetics. 

     

Demonstrate creativity 
and innovation in 
presenting meat dishes, 
patience and precision in 
plating process. 

     

Maintain appropriate 
temperature of meat 
dishes before serving 
using holding equipment 
such as chafing dishes. 
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Key Competencies:  

Knowledge Skills Attitudes 

1. Describe different types 
of presentation tools 
and their specific uses. 

1. Select appropriate 
presentation tools and 
equipment (e.g., 
platters, knives, 
garnishing tools). 

1. Consistently prioritizes 
cleanliness, proper 
food handling, and 
adherence to safety 
protocols to protect 
the health of diners. 

2. Describe the principles 
of food presentation, 
including balance, 
contrast, and 
composition. 

2. Adhere to high 
standards of 
cleanliness and 
sanitation in the 
preparation and 
presentation of meat 
dishes.  

2. Maintain a high level 
of precision and care 
in selecting 
ingredients, arranging 
elements on the plate, 
and ensuring each 
component is 
presented perfectly. 

3. Describe the principles 
of food presentation 
and aesthetics. 

3. Maintain and care 
presentation 
equipment 

3. Consistently prioritizes 
cleanliness, proper 
food handling, and 
adherence to safety 
protocols to protect 
the health of diners. 

4. Recognize the 
importance of 
garnishing and plating 
techniques to enhance 
the visual appeal and 
overall presentation of 
meat dishes. 

4. Demonstrate plating 
techniques to enhance 
the visual appeal of 
meat dishes and ability 
to balance colors, 
textures, and shapes on 
the plate 

4. Maintain a positive 
attitude, 
communicates clearly 
with team members, 
and contributes to a 
collaborative and 
efficient kitchen 
environment. 

 5. Garnish meat dishes 
creatively, using 
techniques that 
enhance its overall 
presentation. 

5. Approaches food 
presentation with 
creativity and 
attention to detail, 
always seeking to 
enhance the visual 
and sensory appeal of 
meat dishes. 
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Knowledge Skills Attitudes 

 6. Demonstrate knife 
skills and use 
garnishing tools and 
plating equipment to 
enhance the visual 
appeal of dishes. 

 

 

Discovery activity:  

 Task 20: 

1. What elements make a meat dish visually appealing on the plate? 

2. Why is it important to maintain the correct temperature when holding meat dishes? 

3. How can you experiment with different herbs and spices to create unique flavours in 

your meat dishes? 

4. Describe a time when the presentation of a dish influenced your perception of its taste.  

5. How important do you think presentation is in cooking? 
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Topic 3.1: Preparation of presentation tools and equipment. 

 Activity 1: Problem Solving 

 Task 21: 

1. You are tasked with preparing a high-profile dinner event where presentation is crucial. 

However, you realize that some of the presentation tools and equipment are missing or 

damaged. How would you quickly troubleshoot this situation and ensure that you have 

all the necessary tools for the event? 

2. While preparing a meat dish for a cooking competition, you encounter a problem with 

one of your presentation tools malfunctioning. How would you adapt your presentation 

strategy on short notice to still showcase your dish effectively to the judges? 

3. During a busy dinner service, you notice that the platters and plates you're using for 

presenting meat dishes are not properly arranged, leading to delays in serving. How 

would you reorganize your presentation station to streamline the process and maintain 

efficiency without compromising presentation quality? 

Key Facts 3.1a: Selection of presentation tools and equipment 

• Selection of tools for meat presentation 

ü Plates 

Plates play a crucial role in presenting meat dishes, as they provide the canvas on 

which the culinary masterpiece is showcased. When selecting plates for meat 

dishes, several factors should be considered to enhance the visual appeal and 

overall dining experience. 

 Size and Shape: 

The size and shape of the plate should complement the portion size and 

arrangement of the meat dish. For example, larger plates are suitable for hearty 

meals like steaks or roasts, while smaller plates work well for delicate cuts or 

appetizers. 
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Consider the shape of the plate in relation to the meat dish. Round plates are 

adaptable and can accommodate various types of meat dishes, while oval or 

rectangular plates can add visual interest and highlight the presentation. 

 Color and Texture: 

The color and texture of the plate should contrast or complement the colors 

and textures of the meat and accompanying elements. Light-colored plates 

provide a clean backdrop for showcasing vibrant meat dishes, while darker 

plates can add a touch of elegance and sophistication. 

Consider the finish of the plate, whether it's matte, glossy, or textured. A matte 

finish can create a rustic or casual vibe, while a glossy finish adds a polished and 

refined look to the presentation. 

 Rim or Rimless: 

Plates with a rim or lip help contain sauces and juices, preventing them from 

spilling onto the table. This is particularly important for dishes with ample sauce 

or gravy, such as braised meats or saucy stews. 

Rimless plates provide a modern and minimalist aesthetic, allowing the focus to 

remain on the meat dish itself. They are ideal for showcasing beautifully plated 

cuts of meat or intricate presentations. 

 Material: 

Consider the material of the plate, as it can affect the overall dining experience. 

Ceramic or porcelain plates are classic choices that provide a timeless elegance 

and durability, while glass plates offer a contemporary and sophisticated look. 

For casual or rustic settings, consider using wooden plates or serving boards to 

add warmth and character to the presentation. These can be particularly 

effective for showcasing grilled or barbecued meats. 
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 Special Features: 

Some plates come with special features designed specifically for serving meat 

dishes. For example, steak plates often feature built-in wells or channels to 

collect juices and prevent them from pooling on the plate. 

Consider plates with unique designs or patterns that complement the theme or 

cuisine of the meat dish. Textured plates can add visual interest and tactile 

appeal, enhancing the overall dining experience. 

ü Serving boards 

Serving boards are versatile and add a rustic charm to presenting meat dishes. 

When choosing serving boards for meat dishes, several factors should be 

considered to enhance the visual appeal and overall dining experience. 

 Material: 

Serving boards are commonly made from wood, such as oak, maple, or acacia, 

which adds warmth and character to the presentation. Other materials like slate 

or marble can also be used for a modern and sophisticated look. 

Consider the type of wood and its finish. Hardwoods like oak or maple are 

durable and resistant to moisture, making them suitable for serving a variety of 

meat dishes. A natural or food-safe finish helps protect the wood and enhances 

its appearance. 

 Size and Shape: 

Serving boards come in various sizes and shapes, allowing for flexibility in 

presentation. Rectangular or oval boards are versatile and can accommodate 

different cuts of meat, while round or irregularly shaped boards add visual 

interest. 

Choose a size that fits the portion size and arrangement of the meat dish. Larger 

boards are suitable for serving platters of grilled or roasted meats, while smaller 

boards work well for individual portions or appetizers. 
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 Texture and Finish: 

The texture and finish of the serving board can enhance the presentation of the 

meat dish. Smooth or polished surfaces provide a sleek and contemporary look, 

while textured or live-edge boards add rustic charm. 

Consider the finish of the board, whether it's natural, stained, or oiled. A natural 

finish allows the beauty of the wood grain to shine through, while a stained or 

oiled finish adds depth and richness to the appearance. 

 Special Features: 

Some serving boards come with special features designed specifically for 

serving meat dishes. For example, boards with grooves or wells help contain 

juices and prevent them from spilling onto the table. 

Consider boards with handles or grips for easy handling and serving. These are 

particularly useful for larger boards or when serving heavy cuts of meat. 

 Presentation Style: 

Serving boards offer a casual and communal dining experience, perfect for 

sharing platters of grilled or barbecued meats with family and friends. 

Experiment with different presentation styles, such as arranging sliced meats in 

a fan pattern or stacking them artfully on the board. Garnishes and 

accompaniments can be scattered around the meat to add color and texture to 

the presentation. 

ü Chaffing dishes 

Chafing dishes are practical and efficient tools for serving hot meat dishes, 

especially in buffet or catering settings. When choosing chafing dishes for meat 

dishes, several factors should be considered to ensure proper presentation and 

temperature maintenance. 

 Material: 
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Chafing dishes are commonly made from stainless steel, which is durable, easy 

to clean, and resistant to corrosion. Some may have decorative accents or 

finishes to enhance their appearance. 

- Consider the quality of the stainless steel and its thickness, as thicker steel 

provides better heat retention and durability, ensuring that the meat dishes 

stay hot for longer periods. 

 Size and Capacity: 

Select chafing dishes with an appropriate size and capacity to accommodate the 

quantity of meat being served. Larger dishes are suitable for buffet-style setups 

or events with a high volume of guests, while smaller dishes work well for 

intimate gatherings or smaller portions. 

Ensure that the chafing dish has enough depth to hold the meat without 

overcrowding, allowing guests to serve themselves easily. 

 Heating Method: 

Chafing dishes typically use one of two heating methods: fuel-based or electric. 

Fuel-based chafing dishes use canned fuel gel or liquid fuel to generate heat, 

while electric chafing dishes rely on electric heating elements. 

Consider the convenience and safety of each heating method based on the 

specific requirements of your event. Electric chafing dishes offer precise 

temperature control and eliminate the need for open flames, making them 

suitable for indoor venues or locations with strict safety regulations. 

 Presentation Style: 

Choose chafing dishes with elegant and timeless designs that complement the 

overall aesthetic of your event. Sleek and modern styles are suitable for 

contemporary settings, while ornate or traditional designs add a touch of 

sophistication to formal occasions. 
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Consider chafing dishes with removable lids or transparent lids that allow guests 

to see the contents without having to lift the lid, maintaining heat and reducing 

the risk of contamination. 

 Accessories and Features: 

Look for chafing dishes with additional accessories and features that enhance 

their functionality and convenience. These may include adjustable temperature 

controls, steam vents, and built-in utensil holders. 

Consider purchasing compatible accessories such as food pans, water pans, and 

fuel holders to ensure proper setup and operation of the chafing dishes. 

• Selection of presentation equipment  
ü Holding equipment    

Holding equipment is essential for maintaining the temperature, freshness, and 

presentation of meat dishes before they are served. When selecting holding 

equipment for meat dishes, several factors should be considered to ensure optimal 

storage and presentation. 

 Holding Cabinets: 

o Holding cabinets, also known as warming cabinets or hot boxes, are 

insulated enclosures designed to keep cooked meat dishes at safe serving 

temperatures for extended periods. 

o Choose holding cabinets with adjustable temperature controls to 

accommodate different types of meat dishes and ensure they are kept at 

the appropriate temperature without drying out or overcooking. 

o Consider the size and capacity of the holding cabinet to ensure it can 

accommodate the quantity of meat dishes being served, especially during 

peak service times. 

 

 Bain-Maries: 
o Bain-maries are water baths used to keep cooked meat dishes warm 

without overheating or drying them out. They consist of a larger outer 
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container filled with hot water and smaller inner containers holding the 

meat dishes. 

o Select bain-maries with adjustable temperature settings and precise heat 

control to maintain the desired serving temperature for different types of 

meat dishes. 

o Choose bain-maries with stainless steel construction for durability and ease 

of cleaning, ensuring they meet food safety standards. 

 Chafing Dishes: 
o Chafing dishes, as mentioned earlier, are versatile holding equipment that 

can keep meat dishes warm while also serving as a presentation tool. 

o Opt for chafing dishes with adjustable temperature controls and various 

heating methods to suit different types of meat dishes and serving 

environments. 

o Consider the design and aesthetics of the chafing dishes to ensure they 

complement the overall presentation of the meat dishes and enhance the 

dining experience for guests. 

 Heat Lamps: 
o Heat lamps are used to provide overhead heat to keep meat dishes warm 

on buffet lines or serving stations. 

o Choose heat lamps with adjustable height and intensity settings to control 

the level of heat and prevent overcooking or drying out of meat dishes. 

o Look for heat lamps with shatter-resistant bulbs and sturdy construction to 

ensure durability and safety in high-traffic foodservice environments. 

 Carving Stations: 
o Carving stations are specialized holding equipment designed for carving and 

serving roasted or grilled meats, such as roasts or whole birds. 

o Select carving stations with integrated heat lamps or warming trays to keep 

carved meat dishes warm while they are being served. 

o Consider the size and layout of the carving station to ensure it provides 

ample space for carving and serving meat dishes efficiently, with easy access 

for both guests and servers. 
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 Activity 2: Guided Practice 

Task 22:  

1. Assume you work as a cook at Bahari Side restaurant you are tasked by the sous chef to 

present a variety of meat dishes for a special event.  

2. Respond to the following questions: 

a. Outline the essential presentation tools and equipment you would need to ensure 

each dish is showcased effectively.  

b. How would you prioritize the selection and organization of these tools to streamline 

the presentation process? 

c. Describe how you would meticulously prepare your presentation tools and equipment 

in advance to create visually stunning meat dishes.  

d. How would you ensure that each tool is clean, polished, and strategically placed for 

maximum impact? 

e. Demonstrate the proper use and maintenance of presentation tools and equipment?  

f. Provide examples of common mistakes to avoid and best practices to follow when 

handling these tools in a professional kitchen setting. 

Key Facts 3.1b: Maintenance of presentation tools and equipment 

Maintaining presentation tools and equipment is crucial to ensure their longevity, 

efficiency, and hygiene standards.  

• Maintenance tips for common presentation tools and equipment used in meat dishes 

ü Cleaning: 

 Regularly clean presentation tools such as plates, serving boards, and chafing 

dishes after each use to remove food residue and prevent bacterial growth. 

 Use warm, soapy water and a non-abrasive sponge or cloth to clean surfaces 

thoroughly. Avoid using harsh chemicals that may damage the finish or leave a 

residue. 
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 Rinse equipment thoroughly with clean water and dry with a soft towel to prevent 

water spots or stains. 

ü Sanitizing: 

 Sanitize presentation tools and equipment periodically to eliminate harmful 

bacteria and maintain food safety standards. 

 Use a food-safe sanitizing solution or sanitizing wipes to disinfect surfaces, 

especially those that come into direct contact with food. 

 Pay special attention to areas where food particles may accumulate, such as 

crevices or handles, and ensure thorough sanitization. 

ü Polishing: 

 Polish metal presentation tools and equipment, such as chafing dishes or serving 

trays, to maintain their appearance and prevent tarnishing or corrosion. 

 Use a commercial metal polish or a homemade solution of vinegar and water to 

remove tarnish and restore shine to metal surfaces. 

 Apply polish with a soft cloth in a circular motion, then buff to a shine with a clean, 

dry cloth. 

ü Inspecting: 

 Regularly inspect presentation tools and equipment for signs of wear, damage, or 

malfunction. 

 Check for loose handles, cracks, or dents that may compromise the integrity of 

the equipment or pose a safety risk. 

 Replace any damaged or worn-out parts promptly to ensure continued 

functionality and safety. 

ü Storage: 

 Store presentation tools and equipment in a clean, dry environment away from 

moisture, dust, and direct sunlight. 

 Use protective covers or storage containers to prevent damage and keep 

equipment free from dust and debris when not in use. 

 Proper storage helps prolong the life of presentation tools and equipment and 

ensures they remain in good condition for future use. 

ü Maintenance Schedule: 
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 Establish a regular maintenance schedule for cleaning, sanitizing, and inspecting 

presentation tools and equipment. 

 Document maintenance activities and schedule routine inspections to ensure 

compliance with food safety regulations and standards. 

 Train staff members on proper maintenance procedures and encourage them to 

report any issues or concerns promptly. 

 Activity 3: Application 

Task 23: 

1. You have just finished preparing a range of meat dishes for your guests at home and you 

need to impress them by a delicate presentation! According to the dish, select tools and 

equipment for the presentation of each prepared dish. 

2. Reflect upon the below statements and respond to them! 

a. You have been hired as a consultant for a newly opened restaurant seeking to enhance 

its presentation standards. Develop a comprehensive plan outlining the necessary 

presentation tools and equipment required to elevate the appearance of their meat 

dishes. Provide specific recommendations on tool selection, storage, and 

maintenance to ensure consistency and professionalism in presentation. 

b. As part of your culinary internship, you are responsible for assisting the head chef in 

preparing and presenting meat dishes for a busy dinner service. Reflect on a recent 

experience where you encountered challenges with the presentation tools and 

equipment. Describe how you addressed these challenges in real-time to maintain the 

quality and presentation standards of the dishes served. 

c. Imagine you are preparing to serve a signature meat dish at a prestigious culinary 

event. Describe how you would select and arrange the presentation tools and 

equipment to elevate the visual appeal of your dish. Consider factors such as color 

coordination, plating techniques, and the use of garnishes to create an unforgettable 

presentation. 
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Topic 3.2: Presentation of meat dishes 

 Activity 1: Problem Solving 

 Task 24: 

During a busy dinner service, you notice that the presentation of the meat dishes coming out 

of the kitchen is inconsistent, leading to customer dissatisfaction. Identify the potential 

factors contributing to this issue and propose alternative solutions to ensure that all meat 

dishes are presented consistently and attractively. Consider aspects such as plating 

techniques, garnishing, and coordination with kitchen staff to address this challenge 

effectively. 

Key Facts 3.2: Presentation of meat dishes 

Portioning is a crucial step in the presentation of meat dishes, ensuring consistency, 

balance, and visual appeal.  

• How to approach portioning effectively 

ü Preparation: begin by ensuring that the meat is cooked to the desired level of 

doneness and rested adequately. This allows for easier slicing and enhances the 

flavour and juiciness of the meat. 

ü Determining Portion Sizes: 

 Consider factors such as the type of meat, serving style, and dietary 

preferences when determining portion sizes. For example, main courses 

typically require larger portions than appetizers. 

 Refer to portion size guidelines or standard serving sizes to maintain 

consistency and avoid over- or under-serving. 

ü Uniformity: 

 Strive for uniformity in portion sizes to ensure a professional presentation and 

consistent dining experience for guests. This can be achieved by using 

portioning tools or guidelines and practicing precision in slicing. 
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 Pay attention to the size and shape of each portion, aiming for symmetry and 

visual appeal. 

ü Plating Techniques: 

 Select plating techniques that complement the style of the dish and enhance 

its visual appeal. Consider factors such as plate size, shape, and color contrast. 

 Arrange portioned meat attractively on the plate, leaving space for 

accompaniments such as vegetables, starches, or sauces. 

ü Garnishing: 

 Garnish meat dishes thoughtfully to add color, texture, and flavour. Fresh 

herbs, microgreens, or citrus zest can elevate the presentation and provide a 

finishing touch. 

 Avoid excessive garnishing that may overpower the flavour of the meat or 

detract from its natural beauty. 

ü Portion Control: 

 Practice portion control to manage food costs, minimize waste, and ensure 

customer satisfaction. Use portioning tools or visual cues to achieve 

consistent portion sizes. 

 Train kitchen staff on portioning techniques and standards to maintain quality 

and consistency across all servings. 

ü Quality Assurance: 

 Inspect portioned meat dishes for quality, ensuring that each portion meets 

established standards for appearance, texture, and doneness. 

 Address any inconsistencies or imperfections before serving to maintain the 

overall quality of the dish and uphold customer expectations. 

• Plating 

Plating is the art of arranging and presenting food on a plate in an aesthetically 

pleasing manner. Here's how to approach plating effectively: 

ü Consider the Dish: 

 Take into account the type of meat dish being plated, such as steak, stew, or 

barbecue, and consider its shape, color, and texture. 
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 Choose plating techniques that complement the dish's characteristics and 

highlight its key elements. 

ü Select the Plate: 

 Choose a plate that suits the style and size of the meat dish. Consider factors 

such as plate shape, color, and rim design. 

 Opt for plates that provide contrast with the color of the meat and allow 

ample space for accompaniments and garnishes. 

ü Placement: 

 Place the meat as the focal point of the plate, positioning it slightly off-center 

for visual interest. 

 Arrange accompanying elements such as vegetables, starches, and sauces 

around the meat in a balanced and harmonious manner. 

ü Balance and Composition: 

 Aim for balance and symmetry in the arrangement of components on the 

plate. Use the principles of height, color, and texture to create visual appeal. 

 Consider the plate as a canvas and arrange the elements in a way that is 

visually pleasing from all angles. 

ü Garnishing: 

 Garnish the dish with complementary ingredients such as fresh herbs, 

microgreens, or edible flowers to add color, flavour, and texture. 

 Use garnishes sparingly and strategically, ensuring they enhance the dish's 

presentation without overwhelming its flavours. 

ü Sauces and Drizzles: 

 Use sauces and drizzles to add flavour and visual interest to the plate. Apply 

them with precision and restraint to avoid overpowering the meat dish. 

 Consider using techniques such as sauce dots, swirls, or zigzags to create 

artistic patterns on the plate. 

ü Final Touches: 

 Wipe the rim of the plate clean to ensure a polished presentation. 

 Check the overall appearance of the plate from multiple angles to ensure it 

meets your standards for presentation. 
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• Garnishing 

Garnishing is the art of adding decorative and flavourful elements to a dish to enhance 

its presentation and taste. Here's how to garnish meat dishes effectively: 

ü Selection of Garnishes: 

 Choose garnishes that complement the flavours and textures of the meat dish. 

Consider fresh herbs, citrus zest, edible flowers, or finely chopped nuts. 

 Select garnishes that add visual interest and contrast to the plate, such as 

vibrant colors or contrasting textures. 

ü Placement: 

 Garnish the meat dish thoughtfully, placing the garnishes strategically to 

create balance and harmony on the plate. 

 Consider the shape and size of the garnishes and arrange them in a way that 

enhances the overall presentation of the dish. 

ü Fresh Herbs: 

 Use fresh herbs like parsley, cilantro, or basil to add color, freshness, and a 

pop of flavour to the dish. 

 Garnish the dish with whole herb leaves or finely chopped herbs sprinkled 

over the top for a vibrant finish. 

ü Citrus Zest: 

 Add brightness and acidity to the dish by garnishing with citrus zest, such as 

lemon, lime, or orange. 

 Use a fine grater or zester to create delicate strands of zest and sprinkle them 

lightly over the meat dish for a burst of citrus flavour. 

ü Edible Flowers: 

 Enhance the visual appeal of the dish with edible flowers such as nasturtiums, 

pansies, or violas. 

 Place the flowers delicately on the plate or scatter them around the meat dish 

to add a touch of elegance and whimsy. 

ü Nuts and Seeds: 

 Incorporate nuts and seeds like toasted almonds, sesame seeds, or pine nuts 

to add crunch and nuttiness to the dish. 
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 Sprinkle the nuts or seeds sparingly over the meat dish for texture and visual 

interest. 

ü Sauce Drizzles: 

 Finish the presentation of the dish with sauce drizzles or swirls to add depth 

of flavour and artistic flair. 

 Use a squeeze bottle or spoon to create decorative patterns or designs with 

the sauce on the plate. 

ü Final Touches: 

 Step back and assess the overall presentation of the dish, making any final 

adjustments to the garnishes as needed. 

 Ensure that the garnishes complement the flavours of the meat dish and 

contribute to a visually stunning presentation. 

 Activity 2: Guided Practice 

 Task 25: 

1. Imagine you are tasked with portioning a large cut of steak for individual servings in a 

fine dining restaurant. Describe the key factors you would consider when portioning the 

steak to ensure consistency and customer satisfaction. How would you adjust portion 

sizes based on customer preferences and presentation aesthetics? 

2. You are responsible for plating a classic beef stew for a dinner party. Outline the step-

by-step plating process you would follow to create an appealing presentation. Consider 

factors such as plate selection, arrangement of components, and the use of negative 

space to enhance visual appeal. How would you ensure that each plate is plated with 

precision and attention to detail? 

3. As a sous chef in a busy kitchen, you are tasked with garnishing a variety of meat dishes 

before they are served to customers.  

4. Discuss the importance of garnishing in enhancing the overall presentation and flavour 

profile of meat dishes.  
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5. Provide examples of creative garnishing techniques you would use to complement 

different types of meat dishes, such as steaks, roasts, and grilled chicken.  

6. How would you ensure that garnishes are applied with consistency and restraint to 

avoid overwhelming the dish? 

 Activity 3: Application 

 Task 26: 

1. You are the head chef at a newly opened steakhouse known for its generous portion sizes. 

A customer has requested a smaller portion of steak due to dietary restrictions.  

a. Apply the presentation technique of the dish to ensure a positive dining experience 

for the customer. 

b. Describe how you would accommodate this request while maintaining the 

restaurant's reputation for generous servings.  

c. As a contestant in a culinary competition, you are tasked with preparing and 

presenting a visually stunning dish featuring grilled salmon.  

d. Describe the approach you have used to plating the salmon to impress the judges and 

stand out from the competition. How would you use color, texture, and arrangement 

to create a visually appealing presentation that highlights the natural beauty of the 

salmon? 

e. You are hosting a dinner party and have to present your meat dishes for your guests 

with an elegantly garnished main course of roasted lamb. 

f. Describe creative vision for the garnishing used for the lamb to elevate its 

presentation and complement its rich flavour.  

g. Consider the use of fresh herbs, edible flowers, and other decorative elements to add 

visual interest and sophistication to the dish.  

h. How would you ensure that the garnishes enhance the overall dining experience 

without overpowering the flavour of the lamb? 
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Topic 3.3: Holding techniques for meat dishes 

 Activity 1: Problem Solving 

 Task 27: 

1. During a banquet event, you encounter a situation where the meat dishes are being held 

in chaffing dishes for an extended period, leading to overcooking and dryness. How would 

you address this issue to ensure that the meat dishes are held at the correct temperature 

without compromising their quality and texture? Consider alternative holding methods 

and communication strategies with kitchen staff to prevent similar incidents in the future. 

2. While catering an outdoor wedding reception, you face a challenge with maintaining the 

temperature of the grilled meat dishes due to fluctuating weather conditions. How would 

you adapt your holding techniques to ensure that the meat dishes remain warm and safe 

for consumption despite the outdoor environment?  

3. Describe any additional equipment or measures you would implement to mitigate the 

impact of weather on food quality. 

Key Facts 3.3: Holding techniques for meat dishes  

There are two types of holding techniques for meat dishes: hot and cold holding. 

• Hot holding  

Hot holding is a critical aspect of food service operations, especially for meat 

dishes, to maintain their quality, temperature, and safety before serving. Here's 

how to manage hot holding, including holding time, effectively: 

ü Purpose of hot holding: 

 Hot holding refers to the practice of keeping cooked food at a safe and 

consistent temperature (typically above 140°F or 60°C) until it is ready to be 

served. 

 The primary purpose of hot holding is to prevent bacterial growth and 

maintain the quality and safety of the food, particularly meat dishes, during 

the holding period. 
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ü Equipment for Hot Holding: 

 Use specialized equipment designed for hot holding, such as holding 

cabinets, bain-maries, steam tables, or warming trays. 

 These appliances provide controlled heat and humidity to keep meat dishes 

at a safe and uniform temperature without overcooking or drying out. 

ü Temperature Control: 
 Monitor the temperature of the hot holding equipment regularly using built-

in thermometers or external probes. 

 Ensure that the meat dishes are held at the appropriate temperature 

according to food safety guidelines (typically above 140°F or 60°C) to 

prevent bacterial growth. 

ü Holding Time: 
 The maximum recommended holding time for hot food is generally around 

2 to 4 hours, depending on food safety regulations and guidelines. 

 It's essential to track the time that meat dishes have been held in hot 

holding equipment and adhere to recommended holding limits to prevent 

foodborne illness. 

ü Rotation and Labeling: 
 Implement a system for rotating meat dishes in hot holding equipment to 

ensure that older batches are served first, minimizing waste and ensuring 

freshness. 

 Label hot holding containers with the time the food was placed in hot 

holding to track holding time and ensure timely rotation and disposal of any 

leftovers. 

ü Maintaining Quality: 
 To maintain the quality of meat dishes during hot holding, cover them with 

lids or foil to retain moisture and prevent drying out. 

 Avoid overcrowding hot holding equipment, as this can affect air circulation 

and heat distribution, leading to uneven heating and potential food safety 

issues. 

ü Service Protocols: 
 Train staff on proper hot holding procedures, including temperature 

monitoring, rotation, labeling, and disposal of leftovers. 
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 Ensure that meat dishes are served promptly from hot holding equipment to 

maintain temperature and quality standards and provide a positive dining 

experience for guests. 

• Cold holding technique 
 

ü Holding temperature 

Holding temperature refers to the specific temperature range at which cooked 

meat dishes should be maintained when held for service before serving. What you 

need to know about holding temperature 

 Safe Temperature Range: 

o Cooked meat dishes should be held at a safe temperature to prevent 

bacterial growth and ensure food safety. 

o The recommended holding temperature for hot foods, including meat 

dishes, is typically above 140°F (60°C). 

o This temperature range helps to inhibit the growth of harmful bacteria 

and pathogens that can cause foodborne illness. 

 Maintaining Quality: 

o Holding meat dishes at the appropriate temperature helps maintain 

their quality, texture, and flavour. 

o Holding them too low can lead to rapid bacterial growth, while holding 

them too high can cause overcooking and dryness. 

 Equipment Control: 

o  Use specialized equipment such as holding cabinets, steam tables, or 

warming trays to maintain the desired holding temperature. 

o Monitor the temperature of the holding equipment regularly using 

built-in thermometers or external probes to ensure that it remains 

within the safe range. 
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ü Temperature Monitoring: 

 Check the temperature of the meat dishes periodically throughout the 

holding period to ensure compliance with food safety standards. 

 Use calibrated food thermometers to take accurate temperature readings of 

the food at various points. 

 Avoiding Temperature Abuse: 

o Avoid holding meat dishes at temperatures below 140°F (60°C) for 

extended periods, as this can promote bacterial growth and increase 

the risk of foodborne illness. 

o If meat dishes are held below the recommended temperature for too 

long, they should be discarded to prevent food safety hazards. 

ü Service Protocols: 

 Train staff on the importance of monitoring holding temperatures and 

following proper food safety protocols. 

 Implement procedures for quickly addressing any deviations from the 

recommended holding temperature to ensure the safety and quality of 

meat dishes. 

Activity 2: Guided Practice 

Task 28: 

The school has organized a cook’s day competition and one of the tests is to holding the 

meat dishes as these cause most of the time food poisoning when not done appropriately. 

Demonstrate the holding of meat dishes prepared by your class for the competition. 

a. Select the holding tool and equipment to be used 
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b. Explain the purpose of holding the dishes 

c. Follow holding procedures  

d. Monitor meat dishes during holding time 

 Activity 3: Application 

Task 29 

1. During your sister’s graduation party, you have prepared various meat dishes and it is 

time to serve. As a professional cook, hold the dishes to prevent the cross contamination. 

2. Make a report relating how the process went, tools and equipment used and if there was 

any challenge encountered. 

 Formative Assessment  

1. Define Portioning 

2. Explain the concept of portioning and why it is important in the presentation of meat 

dishes. 

3. Describe garnishing and its role in enhancing the presentation and flavour of meat dishes. 

4. What is hot holding, and why is it critical in maintaining the quality and safety of meat 

dishes? 

5. Which type of plate is most suitable for serving a steak to ensure it retains heat and looks 

appealing? 

a. Plastic plate 

b. Ceramic plate 

c. Paper plate 

d. Wooden board 

6. What is the main purpose of using chafing dishes in food presentation? 

a. To cook the food 

b. To keep the food warm 

c. To refrigerate the food 

d. To freeze the food 
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7. When portioning meat dishes, which tool is commonly used to ensure accuracy and 

consistency? 

a. Measuring cup 

b. Kitchen scale 

c. Knife 

d. Spoon 

8. True or False: Holding equipment is only necessary for transporting food, not for 

maintaining its temperature during service. 

9. True or False: Regular maintenance of presentation tools and equipment can significantly 

improve their lifespan and performance. 

10. Explain why it is important to choose the right serving board for different types of meat 

dishes. Provide an example of a suitable serving board for a roast beef dish. 

11. Describe the key factors to consider when plating a meat dish to ensure it is both visually 

appealing and practical for the diner. 

12. How does the correct holding temperature affect the quality and safety of meat dishes 

during service? 

13. You notice that the chafing dishes are not maintaining the correct temperature during a 

large banquet, leading to lukewarm food. What steps would you take to troubleshoot and 

resolve this issue to ensure the meat dishes remain hot and safe to eat? 

14. During a busy service, you find that the portion sizes of the meat dishes are inconsistent. 

How would you address this problem to ensure that every serving is uniform and meets 

customer expectations? 

15. Your kitchen has limited plating options available for a high-end dinner service. How 

would you creatively use the existing plates and serving boards to present the meat dishes 

attractively and maintain a cohesive presentation theme? 

16. Imagine you are tasked with preparing and presenting a lamb dish for a wedding 

reception. Outline your process for selecting the appropriate plates, serving boards, and 

garnishes to create an elegant and memorable presentation. 

17. As the head chef of a restaurant, explain how you would implement a maintenance 

schedule for presentation tools and equipment to ensure they are always in top condition 

for service. 
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18. Describe how you would use hot holding equipment to keep roasted chicken at the correct 

temperature during a buffet service. Include the ideal holding time and temperature for 

the dish. 

19. You are preparing a plated beef dish for a culinary competition. Detail how you would 

approach portioning, plating, and garnishing to impress the judges and highlight the dish’s 

flavours and textures. 

 Points to Remember 
 

• Always prioritize food safety by ensuring that cooked meat dishes are held at 

the recommended temperature range to prevent bacterial growth and 

minimize the risk of foodborne illness. 

• Hold meat dishes within the specified temperature range to preserve their 

quality, flavour, and texture. Avoid holding them at temperatures that may 

compromise their taste or integrity. 

• Regularly monitor the temperature of holding equipment using calibrated 

thermometers to ensure that it remains within the safe range. Address any 

deviations promptly to maintain food safety standards. 

• Implement strict temperature control procedures to prevent temperature 

abuse and ensure that meat dishes are held at the appropriate temperature 

throughout the holding period. 
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Self-Reflection  

1. There are no right or wrong ways to answer this survey. It is for your own use during this 

course. Think about yourself: do you think you can do this? How well? 

2. Read the statements across the top. Put a check in the column that best represents your 

situation. 

My experience I don’t have 
any 
experience 
doing this. 

I know 
a little 
about 
this. 

I have 
some 
experienc
e doing 
this.   

I have a lot 
of 
experience 
with this. 

I am 
confident 
in my 
ability to 
do this. 

Knowledge, skills and 
attitudes 

Select appropriate 
presentation tools and 
equipment (e.g., platters, 
knives, garnishing tools). 

     

Describe different types 
of presentation tools and 
their specific uses. 

     

Maintain and care 
presentation tools and 
equipment 

     

Maintain cleanliness and 
hygiene standards and 
willing to learn and adapt 
to new tools and 
techniques. 

     

Demonstrate plating 
techniques to enhance 
the visual appeal of meat 
dishes and ability to 
balance colors, textures, 
and shapes on the plate 
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My experience I don’t have 
any 
experience 
doing this. 

I know 
a little 
about 
this. 

I have 
some 
experienc
e doing 
this.   

I have a lot 
of 
experience 
with this. 

I am 
confident 
in my 
ability to 
do this. 

Knowledge, skills and 
attitudes 

Describe the principles of 
food presentation and 
aesthetics. 

     

Demonstrate creativity 
and innovation in 
presenting meat dishes, 
patience and precision in 
plating process. 

     

Maintain appropriate 
temperature of meat 
dishes before serving 
using holding equipment 
such as chafing dishes. 

     

 

Fill in the table above and share results with the trainer for further guidance. 
 

Areas of strength Areas for improvement Actions to be taken to improve 

1. 

2. 

3. 

1. 

2. 

3. 

1. 

2. 

3. 
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Integrated/Summative assessment 

Integrated situation  

CARAMEL Restaurant located in Kayonza district has a reservation of group of Tourists 

coming from Gorilla trekking. Among the group members; 2 have ordered Ginger Garlic 

Beef Stir fry and 3 have ordered Roasted Rib-eye Steak with gravy Spicy sauce. The chef in 

charge is not on duty, as a cook, you are tasked to prepare and present the above recipes 

within 3 hours.   

Resources 
Tools  Cleaning agents, cleaning towels, oils, Meat, Vegetables, 

Herbs, Spices, Seasonings and condiments, Liquids, Dairy 

products, Thickening and coating agents, Food preserves, 

chalks, flipchart, makers, 

Equipment Slicers, meat mincers, worktables, fridges, ovens, stoves, 

computer, projectors, food processors, freezers, grill, griddles, 

Salamander, Microwave oven, 

Materials/ 
Consumables 

Knives, cutting boards, Scissors, storage containers, cooking 

utensils, mixing tools, peelers, meat tenderizer, meat 

thermometer, Bone saw, digital weighing scale   
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