Study HOSPITALITY with the best!

SIT30816 certificate iii
in commercial cookery
The SIT30816 Certificate III in Commercial Cookery provides the knowledge and skills to work
as a fully qualified cook in organisations such as restaurants, hotels, clubs, pubs, cafés, and
coffee shops. Our regular consultation with industry experts tells us exactly what they look
for in their new recruits and we weave it into how, and what, we train. We craft the right
training, preparing our students with the knowledge and confidence to succeed in a
wide range of hospitality settings.
Other courses we offer:
SIT40516 Certificate IV in Commercial Cookery, SIT50416 Diploma of Hospitality Management.
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SIT30816 certificate iII
in commercial cookery
Get ready to advance within the
hospitality industry by
undertaking the Certificate III in
Commercial Cookery. Upon
completing this course, you
could gain employment as a
qualified chef in a variety of
establishments including hotels,
restaurants, hospitals or any
commercial catering outlet.

COURSE DETAILS
Course Code:
Course Name:

SIT30816
Certificate III in
Commercial Cookery
Fee for Service Cost: $15,000
Duration:
52 weeks

CAREER OPPORTUNITIES

This course provides students with the
supervisory skills and knowledge to work in a
commercial kitchen as a cook.

COURSE OUTLINE

Successful completion of this course requires
students to complete 25 units of competency in
total (21 core units plus 4 elective units).
Core Units
SITXFSA001
BSBSUS201

BSBWOR203
SITHCCC001
SITHCCC005
SITHCCC006
SITHCCC007
SITHCCC008
SITHCCC012
SITHCCC013
SITHCCC014
SITHCCC018
SITHCCC019
SITHCCC020
SITHKOP001
SITHKOP002
SITHPAT006
SITXFSA002
SITXHRM001
SITXINV002
SITXWHS001

Elective Units

PRE-REQUISITES/ENTRY REQUIREMENTS
There are no pre-requisite requirements for this
course.

BSBDIV501
SITHKOP005
SITXCOM002
SITXINV001

Use hygienic practices for food safety
Participate in environmentally
sustainable work practices
Work effectively with others
Use food preparation equipment
Prepare dishes using basic methods
of cookery
Prepare appetisers and salads
Prepare stocks, sauces and soups
Prepare vegetable, fruit, egg and
farinaceous dishes
Prepare poultry dishes
Prepare seafood dishes
Prepare meat dishes
Prepare food to meet special
dietary requirements
Produce cakes, pastries and breads
Work effectively as a cook
Clean kitchen premises and equipment
Plan and cost basic menus
Produce desserts
Participate in safe food handling
practices
Coach others in job skills
Maintain the quality of perishable items
Participate in safe work practices
Manage diversity in the workplace
Coordinate cooking operations
Show social and cultural sensitivity
Recieve and Store Stock

PRIOR EXPERIENCE

RPL and Credit Transfer are available to
eligible students. Please see the MCIE
website for more details. RPL applications
are subject to fees.

CAN I GET FUNDING?

Subsidised training is available to eligible
individuals through the Victorian and
Commonwealth Government.
Contact MCIE to see if you qualify.

www.mcie.edu.au | 1300 737 004 | info@mcie.edu.au
Training is delivered with Victorian & Commonwealth Government funding. Eligibility criteria applies.
Melbourne City Institute of Education Pty Ltd, as trustee for MCIE Unit Trust.
CRICOS Provider no: 03024A | RTO Provider no: 22172
Level 5, 250 Collins St Melbourne VIC 3000

