
Course Information SIT20416 Certificate II in Kitchen Operations  Public Schools NSW Wagga Wagga RTO 90333 July 2018 Page 1 of 1 

  

Wagga Wagga RTO 90333 

SIT20416 Certificate II in Kitchen Operations 
Course:  Hospitality (240 indicative hours) 
4 Preliminary and/or HSC units in total 
Board Developed Course 
Category B status for Australian Tertiary Admission Rank (ATAR) 
Students must complete a minimum of 70 hours of work placement to meet HSC requirements. 

Course Description 
This curriculum framework course is accredited for the HSC and provides students with the opportunity to obtain nationally recognised 
vocational qualifications. This is known as dual accreditation. This qualification reflects the role of individuals working in kitchens who use a 
defined and limited range of food preparation and cookery skills. They work under direct supervision and involved in mainly routine and 
repetitive tasks. 
This qualification provides a pathway for commercial cooks into Cert III in Commercial Cookery. 
Job roles: provides a pathway to work in kitchen operations in restaurants, hotels, catering operations, clubs, pubs, cafes, coffee shops & 
institutions such as aged care, hospitals, prisons, schools. 
Possible job titles: breakfast cook, catering assistant, fast food cook, sandwich hand, take-away cook. 

Core Units of Competency 

 BSBWOR203 Work effectively with others 

 SITHCCC001 Use food preparation equipment 

 SITHCCC005 Prepare dishes using basic methods of cookery 

 SITHCCC01  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 

Elective Units of Competency (Compulsory in TAS) 

 SITHIND002 Source & use information on the hospitality industry 

 SITXFSA002 Participate in safe food handling practices   

 SITHCCC002 Prepare and present simple dishes  

 SITHCCC006 Prepare appetisers and salads  

 SITCCC003 Prepare and present sandwiches 

 BSBSUS201 Participate in environmentally sustainable work practices 

Students may apply for Recognition of Prior Learning or be granted credit transfer provided suitable evidence is submitted 

Support services may be available to meet individual student needs 

Qualifications 
Students who are assessed as competent in the above units of competency will be eligible for a SIT20416 Certificate II in Kitchen Operations  
Students who do not achieve competency in all the above units will be eligible for a Statement of Attainment towards SIT20416 Certificate II in 
Kitchen Operations. Portfolios of evidence are required for some units of competency in this course. 
There are Foundation skills which describe language, literacy, numeracy and employment skills incorporated in the performance criteria that are 
required for competent performance. Foundation skills can be found in each unit of competency downloaded from http://training.gov.au/  

Competency- Based Assessment: Students in this course work to develop the competencies, skills and knowledge described by each unit of 
competency above. To be assessed as competent a student must demonstrate to a qualified assessor that they can effectively carry out tasks 
to industry standards.  Students will be progressively assessed as ‘competent’ or ‘not yet competent’ in individual units of competency. 
N Determinations: Where a student has not met NESA course completion criteria, including meeting the mandatory work placement 
requirement, they will receive an “N” determination (course not satisfactorily completed). The course will then not count towards the HSC 
although units of competency achieved will still count towards an AQF qualification. 
External Assessment (optional HSC examination): Students completing this course are eligible to sit a written HSC examination which may 
be used in the calculation of an ATAR. The examination is independent of the competency-based assessment undertaken during the course 
and has no impact on the eligibility of a student to receive an AQF VET qualification. 
Appeals: Students may lodge an appeal about assessment decisions through their VET trainer. 

Resources costs: $110 for course and $45 for uniform.  Discuss payment options with your trainer 
Refund Arrangements: on a pro – rata basis 

Delivery Arrangements: Dapto High School and work-placement in industry (organised by Workplace Learning) 

Exclusions : Nil however students may not undertake the same unit of competency in more than one VET course 

A school-based traineeship is available in this course, for more information: http://www.sbatinnsw.info/  

For more information on possible outcomes please visit the NESA website: http://educationstandards.nsw.edu.au/wps/portal/nesa/home  
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