SIT30821 (12 Months) + SIT40521 (6 Months) + SIT50422 (6 Months)

Commercial

(CCS)

ABOUT THE COURSE

Our Commercial Cookery Stream (CCS) package has been designed to the requirement of the Tourism, Travel and
Hospitality Training Package (SIT). The Certificate Ill in Commercial Cookery + Certificate IV in Kitchen Management +
Diploma of Hospitality Management program is an intensive and comprehensive course designed to equip students with
essential knowledge, skills & competencies required to thrive in the dynamic field of commercial cookery and hospitality

management.
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This course combines practical training, theory and industry experience to prepare students for a successful career in the

culinary and hospitality industry.
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104 Weeks / 2 Years Course

Course Entry Requirements:

« Are at least at age of 18 on the date of course commencement.

- Have successfully completed Australian year 12 or equivalent.

- For various English proficiency test, results please refer to admission
policy available at AIA website.
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SIT30821 + SIT40521 + SIT50422 Commercial Cookery Stream Package

DELIVERY MODE AND ASSESSMENT
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2 hours per week 0 hours or more of 1 0 4 weeks including 88 study
delivered face to face self-study per week weeks & 16 weeks of holidays @

Work Placement n

Students must complete a minimum of 60 complete service periods (shifts) of 4 hours each or 30
complete service periods (shifts) of 8 hours each in a hospitality workplace undertaking work tasks AUSCANUS
relevant to the unit content. Total minimum hours of work placement are 240 hours. AIA will also LSOOG
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consider student employment circumstance before allocating the shifts.

Assessment Methodology

Assessment methods used for this qualification are varied and will provide a range of ways for
individuals to demonstrate that they have met the required outcomes. Assessment methods may
include: written questions, projects, presentations, report writing, role plays/observations, kitchen-
based demonstration & work placement.

Employment Pathways?

Once the student has completed the CCS package, they will have multiple careers outcomes such as,

small business in hospitality industry, food business management, catering business, restaurants

management, cook or chefs in restaurants, cafes, pubs, clubs and many more. o

Further Study Pathways? Australian
Students who complete the CCS package at AlA, can further pursue their study in SIT50322 Advanced H -
Diploma of Hospitality and can complete this qualification in 6 months. Qua‘llflcatlons
*SIT50322 with reduced duration is subjected to successful completion of 104 weeks of CCS package at AlA. Fr‘amework
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Certificate lll in Certificate IV Diploma of Advanced Diploma
Commercial in Kitchen Hospitality of Hospitality
Cookery (CSS) Management Management Management
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Course Structure:

CCS package program is a comprehensive 104 weeks (2 years) designed to provide students with solid foundation in commercial
cookery, kitchen management and hospitality management. This package includes the following qualifications with durations;

« SIT30821 Certificate Ill in Commercial Cookery - 12 Months

- SIT40521 Certificate IV in Kitchen Management - 6 Months*

- SIT50422 Diploma of Hospitality Management - 6 Months*
*SIT40521 have a total duration of 78 weeks & SIT50422 have a total duration of 104 weeks.

*Enrolment with reduced duration is subjected to successful completion of 104 weeks of CCS package at AIA. We cannot guarantee 6 months of
SIT40521 or SIT50422 qualification if the student has completed previous courses elsewhere, units might not be the same to give necessary credits.

Auscanus Institute of Australia
9, Level 6, 55 Swanston St Melbourne VIC 3000 | & 1300 AIA EDU / 03 9945 8247

XX Admissions@auscanus.edu.au



	Page 1
	Page 2

