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This program is ideal for students looking to start a career in the hospitality industry,
with a focus on foundational cookery skills. Through hands-on training in a fully
equipped commercial kitchen, students learn safe food handling, hygiene practices,
and how to prepare and present a range of simple dishes.

Under the guidance of an experienced chef, students build confidence using
industry-standard equipment and gain real-world experience by participating in live
restaurant service at the Riverside Trade Training Centre's Holland Room. They also
connect with local professionals through industry visits and guest speaker sessions.

The program equips students with essential teamwork, communication, and
customer service skKills, preparing them for entry-level roles in cormmercial kitchens
or further study in hospitality.

COURSE CONTENT
Sample of competencies that will be covered in the program:

SITHCCCO24 Prepare and present simple dishes

SITHCCCO27 Prepare dishes using basic methods of cookery
SITHCCCO28 Prepare appetisers and salads

SITHCCCO34 Work effectively in a commmercial kitchen
SITXINVOO6 Receive, store, and maintain stock

ARE YOU SUITABLE?
This program is designed for students who are highly motivated. Consider this course if:

- You are interested in working in the hospitality industry.

- You like communicating with people and possess good listening skills.

- You like to work in a fast-paced environment.

- You have the ability to multi-task and pay attention to detail.

- You are interested in a career in cooking.

- You are hardworking in class and demonstrate that you can work independently.
- You have a passion for food.

N MORE \ CONTACT US

7] Hayley Wilson Vocational Pathways Coordinator

Tel 5018 8000 Email hwilson@sjcmda.vic.edu.au

This program is delivered through an auspice arrangement
with William Angliss Institute RTO No 3045

Please note: This course is subject to change.




