VET Course Information

2021

Course Code: Course Name:
SIT20416 Cert Il in Kitchen Operations
TGSS Funded SACE Credit Stage 1 SACE Credit Stage 2
Yes / No 40

Career Pathways

Chef, Kitchen hand

Units of Competency

BSBWOR203 | Work effectively with others 15
SITHCCCO001 | Use food preparation equipment 25
SITHCCCO005 | Prepare dishes using basic methods of cookery 45
SITHCCCO011 | Use cookery skills effectively 50
SITHKOPOO1 | Clean kitchen premises and equipment 13
SITXFSA001 | Use hygienic practices for food safety 15
SITXINV002 | Maintain the quality of perishable items 10
SITXWHSO001 | Participate in safe work practices 12
SITHCCCO006 | Prepare appetisers and salads 25
SITHCCCO0Q7 | Prepare stocks, sauces and soups 35
SITHCCCO008 | Produce vegetable, fruit, eggs and farinaceous dishes 45
SITHFABOO5 | Prepare and serve espresso coffee 30

Total nominal hours 320

| Current Registered Training Organisation Campus | TAFESA, Barossa RTO Code: 41026 |

| Current training day | Varied - mostly Friday |
Costs Consumables cost $160 plus a uniform - approx
$130).

*Information may change without notice



