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SIT40516 ACADEMIC YEAR/ START DATES
CERT|F|CATE |V |N WORK PLACEM ENT Year/Term Term 1 Term 2 Term 3 Term 4
11JAN | 15FEB  15MAR | 12APR  17MAY | 14JUN 12JUL  16AUG  13SEP | 110CT  15NOV | 13DEC

COMMERCIAL COOKERY

) . iLearn 07 will assist students to find a work placement. However, students 2021 | SIT40516 | SIT40516 | SIT40516 | SIT40516 | SITA0516 | SIT40516 | SIT40516 | SITA0516 | SITA0516 | SIT40516 — SIT40516 | SITA0516
This qualification reflects the role of may also organise their own work placememps Your work placement will be SIT50416 | SITS0416 | SIT50416 | SIT50416 | SIT50416 | SIT50416 | SIT50416 | SIT50416 | SITS0416 | SITS0416  SITS0416 | SITS0416
commercial cocks who have a :
supervisary or team leading role in the discussed in detail with you once you start your course. sp—— o e - e
kitchen. They operate independently or 10JAN | 14FEB 14MAR | 11APR  16MAY | 13JUN 11JUL | 15AUG | 12SEP | 100CT  14NOV | 12 DEC

with limited guidance from others and

f a o 2022 SIT40516 SIT40516 = SIT40516 | SIT40516 SIT40516 SIT40516 SIT40516 SIT40516 SIT40516 | SIT40516 SIT40516 | SIT40516
use discretion to solve non-routine

SIT50416 | SIT50416 | SITS50416 | SIT50416 | SIT50416 | SIT50416 SIT50416  SIT50416 | SIT50416 | SIT50416 = SIT50416 | SIT50416

roblems.
. ENTRY REQUIREMENTS
iLearn OZ welcomes all students who ® Students must be over 18 years of age, Qualification/Fees/ Duration Competency
meet our entry requirements. Typically, ® Student must have successfully completed Year 12 or higher in
you are an international student who is: Australia or overseas g:;r;.roli:g ATE IV IN |  BSBDIV50T Manage diversity in the workplace « SITXCOMO05 Manage conflict
Seeking to pursue or further a career in @ Students must have either an IELTS score of 5.5 total or above COMMERCIAL * BSBSUS401 Implement and monitor environmentally SITXFINOO3 Manage‘ﬁn‘ances v_wthm a budget
i . X ) sustainable work practices * SITXFSA001 Use hygienic practices for food safety
commercial cookery, Seeking to enter a with no band lower than 5.0 or equivalent. COOKERY « SITHCCCO01Use food preparation equipment* + SITXFSAD02 Participate in safe food handling practices
new industry sector, Seeking a pathway Entry requirements will be checked at enrollment in line with the CRICOS COURSE CODE | * S'THCCCOUSE’;ZI:(:;NS“S inglias Chnethod =D glgnmgg;Ez:gl;:;h:];sn‘:;:';:gg‘fe
to higher-level qualifications. RTO's Student entry requirements, selection, enrolment and 1031100 « SITHCCCO06Prepare appetisers and salads* » SITXINV002 Maintain the quality of perishable items*
. . li AUD 24300 + SITHCCCO07Prepare stocks, sauces and soups* = SITXMGTO001 Monitor work operations
orientation policy. : « SITHCCCO08Prepare vegetable, fruit, egg and « SITXWHS003 Implement and monitor work health and
78 Weeks (Tuition fee) : 4 e
farinaceous dishes* safety practices
AUD 1000 + SITHCCCO12Prepare poultry dishes* * SITXWHS002Identify hazards, assess and control safety
%laliﬁcaﬂu? —— + SITHCCCO13Prepare seafood dishes* risks
N - ourse Material fee + SITHCCCO14Prepare meat dishes* * SITXFINOO4 Prepare and monitor budgets
I
At. ‘L.eam 0z, OU‘f International Stuqents are ,expemeq to meet s AUD 200 + SITHCCCO18Prepare food to meet special dietary * BSBWOR203 Work effectively with others
minimum English Language requirements in line with the RTO's (Enroliment fee) requirements* « SITXCCS006 Provide service to customers
i i : i + SITHCCCO19Produce cakes, pastries and breads* = BSBITU306 Design and produce business documents
Stu_dent SNIrY FEqUIEENERTS, selectlon, enroliment and orientation + SITHCCC020Work effectively as a cook* * BSBFIA401 Prepare financial reports
policy. + SITHKOPQOO2Plan and cost basic menus + SITHINDOO2 Source and use information on the
+ SITHKOPOO04 Develop menus for special dietary hospitality industry
requirements
+ SITHKOP005 Coordinate cooking operations*
+ SITHPATO006 Produce desserts*
PATHWAYS
Potential employment options are in the commercial cookery
sector in the roles such as chef or chef de partie. Students who
complete SIT40516 Certificate IV in Commercial Cookery course ggzg‘g;,ﬂt:fvm‘“ « BSBDIV501 Manage diversity in the workplace + SITHCCCO13 Prepare seafood dishes*
. . . . . . + BSBMGT517 Manage operational plan » SITHCCCO14 Prepare meat dishes*
may wish to continue their education into a range of Diploma » SITXCCS007 Enhance customer service experiences  * SITHPAT006 Produce desserts*
S|T5041 6 qualifications, such as the SIT50416 Diploma of Hospitality CRICOS COURSE CODE + SITXCCS008 Develop and manage quality customer gg&;ﬁ;ﬂﬁ I;roguce cakes, pastries and breads*
service practices o ake a presentation
Management. LOLG SITXCOMO05 Mana i i i
. ge conflict *BSBITU306 Design and produce business documents
DIPLOMA OF HOSPITAL'TY o + SITXFINOO3 Manage finances within a budget » SITXWHS002 Identify hazards, assess and control safety
MANAGEMENT Students who complete SIT50416 Diploma of Hospitality m’gig?%fi{mm) . g:;;glll_\lcc)(%:tT ;repare ﬁnd ?nnimr"budghets ‘ I \rflvsksk ; R
i . f . . . esearch and comply with regulatory . ork effectively with others
Management course may wish to continue their education into a AUD 1000 requirements + SITXCCS006 Provide service to customers
i ificati range of Advanced Diploma qualifications, such as the SIT60316 Qualification * SITXHRMO02 Roster staff * SITXHRMO001 Coach others in job skills
ThIS qual_lflcatlon, reflects the role of g . P . q . (Course Material fee) + SITXHRMO003 Lead and manage people + SITHINDOO2 Source and use information on the
highly skilled senior operators who Advanced Diploma of Hospitality Management. AUD 200 + SITXMGTO001 Monitor work operations hospitality industry
use a broad range of hospitality skills (Enroliment fee) * SITXMGT002 Establish and conduct business + BSBSUS401 Implement and monitor environmentally
: . ) ) relationships sustainable work practices
combined with managenal skills and COURSE CREDIT + SITXWHS003 Implement and monitor work health and + BSBFIA401 Prepare financial reports
il - - . . safety practices
50““‘1 knowledg.e Qf 'ndusmf © Students may apply for recognition of existing qualifications or « SITXFSAD01 Use hygienic practices for food safety
coordinate hospltallty operations. skills, knowledge and experience (credit transfer or recognition of + SITHKOPOOS Coordinate cocking operations

They operate independently, have
responsibility for others and make a
range of operational business
decisions. This process is outlined in iLearn OZ Student Enrolment and * Package course of Certificate IV in Commercial Cookery + Diploma of Hospitality Management

prior learning). The granting of course credit may affect course fees
as well as the duration of the course.

Completion Policy and Associated Procedures and Training and
Assessment Policy & Associated Procedures.

(Fast Track Course Package) for 104 weeks is also available




