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Interactive learning

Build your practical cooking
skills in a fully equipped
commercial kitchen and
restaurant environment.

Theory skills

Learn essential hospitality skills
in customer service, safe work
practices, food hygiene, and
responsible service of alcohol.

Experienced trainers

Learn from industry
professionals, including chefs,
caterers, and event and

restaurant managers.

Practical skills

<
ﬁ@ Put theory into practice

through 12 service periods,

I~
\w serving real customers in

real settings.

TRAINING FOR INDUSTRY, BY INDUSTRY {}

Our hospitality training program is developed in These experts include award-winning chefs,
collaboration with leading industry experts to accredited Australian Technical Chefs, and
ensure it aligns with current standards and equips representatives from the Australian Culinary
students for real-world success. Federation.
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Duration:
20 weeks

Class Times:
9:00 AM-3:30 PM

COURSE
7 AT GLANCE
T Q Locations & Start Dates:
e | @ Launceston:
Fridays
Starts 25 July 2025

7 Hobart:
Mondays and Wednesdays
Starts 21 July 2025

UNITS Elective units

We offer 12 units plus 2 bonus units » SITXFSAO005 Use hygienic practices for food safety
e SITHKOPO009 Clean kitchen premises and
Core units equipment ,
e SITHCCCO25 Prepare and present sandwiches
» BSBTWK201 Work effectively with others « SITHFABO025 Prepare and serve espresso coffee
* SITHINDOO6 Source and use information on « SITHFABO021 Provide responsible service of
the hospitality industry alcohol
* SITHINDOO7 Use hospitality skills effectively « SITHFABO024 Prepare and serve non-alcoholic
e SITXCCSO011 Interact with customers beverages
e SITXCOMO0O07 Show social and cultural
sensitivity Bonus units
e SITXWHSO005 Participate in safe work
practices e SITHCCCO024 Prepare and present simple dishes

» HLTAIDO11 Provide First aid

Student Assistance Services

Student Experience Team is available from Monday - Friday.
Contact options via email or phone call. Refer contact details below.

Enrol now e o

1800 773 338 ASUR'A
support@asuria.com.au
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