Select, Prepare & Cook Poultry

Theory Chicken, Duck, Quail and Offal Cookery

Types of Poultry and Game Birds Jointing, Trussing, Spatchcocking and
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Quality Points, Cuts and Purchase
Specifications

Preparation, Cooking and Finishing
Techniques

Special Tools and Equipment
Hygiene Best Practices

Nutritional Aspects

Sustainable Consumption
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Plated Main Courses with

Accompaniments

Classical Preparations Based on Cut of
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Lamb, Beef and Offal Cookery
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