
MISSION
To deliver a þrst class vocational education and training program for students wishing to develop skills for the hospitality 
workforce. To produce experienced and informed students in quality facilities using advanced methodology.

CURRICULUM
1.	 Certiþcate I in Hospitality (Kitchen Operations) Core theory competencies
2.	 Certiþcate I in Hospitality (Kitchen Operations) Theory and practical competencies

The full course consists of 5 core theory competencies, 4 core theory and practical competencies and 2 elective units.

CERTIFICATE I: HOSPITALITY (KITCHEN OPERATIONS) COMPETENCIES     
                            
Code                                                            	 Hours
THHCOR01B 	 Work with colleagues and customers	 20	
THHCOR02B 	 Work in a socially diverse environment	 20
THHCOR03B 	 Follow health, safety and security procedures	 10
THHHCO01B 	 Develop and update hospitality industry knowledge	 25
THHGHS01B 	 Follow workplace hygiene procedures	 25
THHBKA01B 	 Organise and prepare food	 25
THHBKA02B 	 Present food	   5
THHBKA03B 	 Receive and store kitchen supplies	   6
THHBKA04B 	 Clean and maintain kitchen premises	   6
THHBCC02B 	 Prepare appetisers and salads	 25
THHBCC00B 	 Prepare sandwiches	   6
PLUS 
Woodcroft College Induction Module	   6

Total Hours 	 179
 

STATUS OF THE COURSE
This is a training package qualiþcation and the course is recognised nationally as assisting entry into the Australian 
Standard occupations listed below:
Å   Kitchen Attendant;
Å   Larder Hand; and
Å   Sandwich Hand.
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