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%uvez Opef 

Fvsbujpo pg  Epvstf 

Upubm Vojut 

Embttsppn ( Qomjof 

24 Opouit  - 20 ipvst q1xffl  

70 \33 + 27̂ 

Cyjbm Koufsobujpobm EpmmfhfǴt qbdlbhjoh pg Fjqmpnb pg Jptqjubmjuz Obobhfnfou boe Efsujȹdbuf 
KW jo Epnnfsdjbm Epplfsz xjmm qspwjef zpv xjui b vojrvf mfbsojoh pqqpsuvojuz frvjqqjoh zpv 
xjui uif tljmmt boe lopxmfehf sfrvjsfe up hbjo nbobhfnfou mfwfm fnqmpznfou jo uif    
iptqjubmjuz joevtusz0  

Uif Efsujȹdbuf KW jo Epnnfsdjbm Epplfsz dpvstf qspwjeft uif  tuvefou xjui b dpnqsfifotjwf 
pwfswjfx pg dpnnfsdjbm dpplfsz qsbdujdft0 Uif Fjqmpnb pg Jptqjubmjuz Obobhfnfou dpvstf 
qspwjeft b tpvoe lopxmfehf pg joevtusz up dppsejobuf iptqjubmjuz pqfsbujpot0   

Zpv xjmm mfbso po tjuf bu pvs Dsjtcbof dbnqvt jo pvs bnb{joh usbjojoh ljudifo0   

Up bdijfwf uijt rvbmjȹdbujpo. uif tuvefou nvtu ibwf dpnqmfufe bu mfbtu 48 ǳtijgutǴ pg xpsl bt 
efubjmfe jo uif   Cttfttnfou Tfrvjsfnfout pg uif vojut pg  dpnqfufodz0   

Gousz Tfrvjsfnfout 

Ojojnvn Chf     Jpx up Gospm     Ebsffs Qvudpnft 

Zpv xjmm offe up cf bu mfbtu 18 zfbst pme0   
 

Epvstf Hff 
Rmfbtf dpoubdu vt gps pvs dvssfou qsjdft0   

Tfhbsemftt pg zpvs djsdvntubodft xf 
ibwf b qbznfou qmbo up tvju zpv0 

Gnqpxfsjoh Njgfmpoh Nfbsojoh Gnqpxfsjoh Njgfmpoh Nfbsojoh 
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Eppl  

Epnnfsdjbm Eppl         

Ebgñ Eppl       

Djtusp Eppl 

Ebufsjoh %vqfswjtps 

Ebgñ 1 Tftubvsbou Obobhfs 

Hspou pg Jpvtf %vqfswjtps 

Cqqmz wjb pvs xfctjuf - byjbm0fev0bv  
Up tvqqpsu zpvs bqqmjdbujpo. qmfbtf       
qspwjef uif gpmmpxjoh< 

-  Efsujȹfe dpqz pg zpvs qbttqpsu                   
-  %ubufnfou Qg Rvsqptf            
-  Efsujȹfe dpqz pg zpvs fevdbujpobm 
 dfsujȹdbuft boe bdbefnjd sfdpset0     
-  Gohmjti mbohvbhf uftu sftvmut0     

%ff xfctjuf gps npsf fospmnfou jogpsnbujpo 



Epvstf Vojut 

%KU���������� Epsf< 
SITXFSA001 Use hygienic practices for food safety 

SITXFSA002 Participate in safe food handling practices 

SITHCCC001 Use food preparation equipment 

SITXINV002 Maintain the quality of perishable items 

SITHCCC005 Prepare dishes using basic methods of cookery 

SITXWHS003 Implement and monitor work health and safety practices 

SITHCCC020 Work effectively as a cook 

SITHKOP005 Coordinate cooking operations 

SITHCCC007 Prepare stocks, sauces and soups 

SITHCCC006 Prepare appetisers and salads 

SITHCCC008 Prepare vegetable, fruit, egg and farinaceous dishes 

SITHCCC014 Prepare meat dishes 

SITHCCC012 Prepare poultry dishes 

SITHCCC013 Prepare seafood dishes 

SITHPAT006 Produce desserts 

SITHCCC019 Produce cakes, pastries and breads 

SITHCCC018 Prepare food to meet special dietary requirements 

SITHKOP002 Plan and cost basic menus 

SITHKOP004 Develop menus for special dietary requirements 

SITXFIN003 Manage finances within a budget 

SITXHRM001 Coach others in job skills 

SITXHRM003 Lead and manage people 

SITXMGT001 Monitor work operations 

BSBDIV501 Manage diversity in the workplace 

BSBSUS411 Implement and monitor environmentally sustainable work practices 

 

%KU������������Gmfdujwf< 
SITHKOP001 Clean kitchen premises and equipment 

SITXINV001 Receive and store stock 

SITHIND002 Source and use information on the hospitality industry 

SITHFAB005 Prepare and serve espresso coffee 

SITHFAB002 Provide responsible service of alcohol 

SITXCCS006 Provide service to customers 

SITXHRM002 Roster staff 

 

Rbuixbzt Up Hvsuifs %uvez 

Cewbodfe Fjqmpnb pg Jptqjubmjuz Obobhfnfou 

Dbtjd Tftpvsdft 
%uvefout bsf sfrvjsfe up ibwf uif gpmmpxjoh frvjqnfou 
gps qsbdujdbm boe mjwf mfttpot< 

C dpnqvmtpsz vojgpsn dpotjtujoh pg b difg)t kbdlfu. 
difg)t qbout. difg)t dbq. xijuf ofdlujf. b xijuf cjc tuzmf 
bqspo  *bqqspyjnbuf dptu $170.00+ 

 C lojgf lju *bqqspyjnbuf dptu $270.00+ 

 Dmbdl fodmptfe mfbuifs opo-tmjq 1 tbgfuz tipft0  
 *bqqspyjnbuf dptu $77.00+ 

Gnqpxfsjoh Njgfmpoh Nfbsojoh Gnqpxfsjoh Njgfmpoh Nfbsojoh 
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dpoofdu xjui vt gps npsf 
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%KU������������Epsf< 
SITXWHS003 Implement and monitor work health and safety practices 

SITXFIN003 Manage finances within a budget 

SITXMGT002 Establish and conduct business relationships 

SITXMGT001 Monitor work operations 

SITXHRM003 Lead and manage people 

SITXCCS007 Enhance customer service experiences 

SITXCOM005 Manage conflict 

SITXCCS008 Develop and manage quality customer service practices 

BSBDIV501 Manage diversity in the workplace 

BSBMGT517 Manage operational plan 

SITXFIN004 Prepare and monitor budgets 

SITXHRM002 Roster staff 

SITXGLC001 Research and comply with regulatory requirements 

 

%KU������������Gmfdujwf< 
SITXFSA001 Use hygienic practices for food safety 

SITXCCS006 Provide service to customers 

SITXFIN001 Process financial transactions 

SITHFAB005 Prepare and serve espresso coffee 

SITHFAB002 Provide responsible service of alcohol 

SITHIND002 Source and use information on the hospitality industry 

SITXHRM001 Coach others in job skills 

SITHIND004  Work effectively in hospitality service 

SITXHRM006  Monitor staff performance 

BSBCMM201  Communicate in the workplace 

SITHIND001  Use hygienic practice for hospitality service 

BSBITU212  Create and use spreadsheets 

BSBWOR203  Work effectively with others  

BSBADM502 Manage meetings 

BSBRSK501 Manage risk 

 

 


