SIT20416 CERTIFICATE II IN KITCHEN OPERATIONS

This program is suitable for individuals wishing to seek a future in food and the hospitality
industry as a chef. Offered over six - eight weeks, part time in a face-to-face classroom setting,
this program equips participants with the basic skills and knowledge necessary to be able to
start an apprenticeship and begin their culinary journey. After they have completed the
qualification, The Institute of Culinary Excellence assists in finding suitable apprenticeships
for participants with one of our many first class, award winning, restaurant partners.

UNITS OF COMPETENCY
The following is a list of subjects otherwise known as units of competency that are studied
as part of the program. These units of competency form the majority of the first year
studies for an apprenticeship in commercial cookery and will be credited accordingly.
BSBWOR203

Work effectively with others

SITHCCC001

Use food preparation equipment

SITHCCC005

Prepare dishes using basic methods of cookery

SITHCCC011

Use cookery skills effectively

SITHKOP001

Clean kitchen premises and equipment

SITXFSA001

Use hygienic practices for food safety

SITXINV002

Maintain the quality of perishable items

SITXWHS001

Participate in safe work practices

SITHCCC017

Handle and serve cheese

BSBSUS201

Participate in environmentally sustainable work practices

SITHCCC002

Prepare and present simple dishes

SITHCCC003

Prepare and present sandwiches

SITHCCC006

Prepare appetisers and salads

INCLUSIONS
Students receive a full chefs uniform and are taken on exciting excursions including markets,
farms, auctions and factories. Other inclusions include knives and Go-Cards depending on
individual participant eligibility.

FEES AND ENROLMENT
The Institute of Culinary Excellence has a number of different funding arrangements in place
for the Certificate II in Kitchen Operations. Eligibility criteria applies, and in some cases a small
co-contribution fee is required. Please refer to ‘Our Fees’ section for specific information.
If you are interested in enrolling in this program please fill in the inquiry form, or call our
friendly administration staff on 1300 843 423.

