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COURSE OVERVIEW

This nationally recognised qualification aims to equip students
with the specialised skills and knowledge necessary to work as a
commercial cook/chef role in a supervisor or team leader
position. This course provides both practical, hands-on
experience in commercial kitchen operations and the
supporting theoretical knowledge to develop your supervisory
skills, covering areas such as food preparation & hygiene, menu
development & costing, managing small teams and workplace
health and safety practices.

This course provides a pathway to work as a chef or to run a
small business in the hospitality industry sector - including,
restaurants, hotels, clubs, pubs, cafés, and coffee shops.

Flexible study and payment options * Affordable fees
* One on one student support * Nationally recognised
training * Recognition of Prior Learninge Specialise in
Business, Management and Project Management
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- Want to be a leader?

- Move up in your career

+ Take the leap with ACTB!

DURATION:

Up to 108 weeks (tuition: 80 weeks
holiday: up to 28 weeks)

ENTRY CONDITIONS:

Though the qualification does not
stipulate any entry requirements,
ACTB uses the following criteria for
entry into this course:

e Aged 18+

e |ELTS 5.5 or equivalent English
proficiency

e Completed high school or
equivalent
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PROGRAM

This qualification requires the completion of 33 units of competency. Total: 26 core units and 7 elective
units.

Students are also required to complete 240 hours of industry placement before the qualification can be
awarded.

COURSE STRUCTURE

Total # of units : 33 (*26 core; 7 elective units)

SITXFSADO2  *Participate in safe food handli ractices

_& CAREER OPPORTUNITIES AND POTENTIAL ROLES
SITHCCCDLE  *Prepare food to meet special dietary reguirements

STHOCCD07  prepare stocks, sauces andsoups

SITHOCOD12  *Prepare poultry dishes

T IEtT  Tria s et ek Taras Accred.ltatlon in this quall.ﬂcat|on may engble any
I potential student to obtain employment in a range
_S””cc‘ms w“ arc dishes using basic methods of cooke of roles within private corporations, government,
BSBOIVS0L  *Manage diversity in the workplace and small to medium enterprises, including:
SITEWHS003  *Implement and monitor work health and safety practices
* Chef
Stcons esemedstes " ChefdeParde(Stationdline Chef)
SITHOCOD0G6 ~ *Prepare appetisers and salads
SITHCCOOLS  *Produce cakes, pastries and breads
- FURTHER STUDY OPTIONS AT ACTB
SITHCCO013  *Prepare seafood dishes . L
SO0 SRS * Diploma of Hospitality Management
SITHPATOOE  *Produce desserts . D|p|0ma Of Business
SITXCOMO0S  *Manage conflict
STHCCCO08  Prepare vegetable, frul, eggs and farinaceous dishes. S—
SITXCCS007  Enhance customer service experiences o e
———y

SITXHRMOO2 Roster staff

NATIONALLY RECOGNISED
TRAINING

BSBXCMA01  Apply communication strategies in the workplace

BSBCRT411  Apply critical thinking to work practices

e FElectives may be changed at any stage at the discretion of the College.
YOU WILL LOVE STUDYING AT ACTB...
* One-on-one student support
 Affordable fees
* Flexible study options
* Payment plans
* Trainers with over 25 years of experience
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