Module Outline (7 Weeks) RIS
AUSTRALIA
Lesson 1 of 7
Course & Code: Certificate III in Hospitality (Commercial Cookery) (THH31502)
Units of Competencies Theory Practical Ref: Notes
Elements Covered
(THHBKAO1B) o Food Handling and a Equipment a Equipment
Organise and Prepare Food Contamination Issues
Element 1. Prepare equipment for use. | oy giene — Personal o Knife handling o Knife handling
Element 2. Assemble and prepare . .
ingredients for menu items. a Hyg!ene B ngpment - . - .
Element 3. Prepare dairy, dry goods, O Hygiene - Kltc.her! a Pre_C|5|on cutting P.97 a Pre_C|5|on cutting
fruits and vegetables. O Cross Contamination 0 Julienne of carrot ¢ Julienne of carrot
Element 4. Prepare meat, seafood and | O Storage and Commodities (FIFO) 10 serves
poultry. a Equipment and OH&S
O Basic Tools and OH&S O Diced and shredded onion P.76 0 Diced and shredded
Elements Covered O Basic Preparation and Mise en onion
(THHBKA°4B)_ Lo . Place 4 serves
equipment.. ! a Definition of Cookery Methods a Mirepoix P.83 a Mirepoix
Element 2. Clean and sanitise premises. | 2 Methods of heat transfer 6 serves
Element 3. Handle waste and linen. O OHaS and hygiene relating to
various cooking methods 0 Avocado and Orange Salad P.69 O Avocado and Orange
Elements Covered a Grilling ¢ Segment fruit Salad
(THHBCCO01B) 0 Boailing O Precision cuts 1 serve
Use basic methods of Cookery O Deep Frying 0 Crodtons 0 Segment fruit
Element 1. Select and use cooking O Pan Frying 0 Clarified butter 0 Precision cuts
:?mpmetntzal&d tech?rc:lczjgy ook O Workflow 0 Vinaigrette 0  Crodtons
ement 2. Use methods of cookery o Standard Recipe Cards ¢ Clarified butter
Elements Covered a Correct Procedures for turning, ¢ Vinaigrette
(THHBKA02B) blanching and other basic
Present Food preparations Q Garlic butter P.79 Q Garlic butter
Element 1. Prepare food for service a Boiling and points of care with ¢ Compound butter 3 serves
Element 2. Portion and plate food fruit, vegetables and farinaceous | ¢ Chopped parsley ¢ Compound butter
Element 3. Work in a team items 0 Crushed garlic 0 Chopped parsley

¢ Crushed garlic
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Module Outline (7 Weeks)

Lesson 2 of 7
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Course & Code: Certificate Ill in Hospitality (Commercial Cookery) (THH31502)

Units of Competencies Theory Practical Ref: Notes
Elements Covered
(THHB_KAOIB) 0 Food Handling and a T<_>mato s_alad P.95 0 Tomato salad
:E)Imanlstelar:ad Prepare _Foodtf Contamination Issues g Bme;d onion g Serl\)/?s o
ement 1. Prepare equipment for use. ; _ erbs iced onion
Element 2. Assemble and prepare g :yg!zgz _ Eerslorr:fént ¢ Chiffonnade ¢ Herbs
ingredients for menu items. yg! gwp ¢  Dressing ¢ Chiffonnade
Element 3. Prepare dairy, dry goods, O Hygiene - Kitchen 0  Dressing
fruits and vegetables. 0 Cross Contamination
Element 4. Prepare meat, seafood and | @ Storage and Commodities (FIFO) | o Béchamel Sauce P.70 O Béchamel Sauce
poultry. 0 Equipment and OH&S 0 Roux and sauce production 5 serves
0 Basic Tools and OH&S 0 Use with - the carrots and 0 Roux and sauce production
Elements Covered O Basic Preparation and Mise en serve a la créme Use with Y2 the carrots and
(THHBKAO04B) Place serve a la creme
Clean and maintain kitchen premises O Introduction
Eler_nent 1. Clean, sanitise and store O Definition of Cookery Methods a “Vienna 'Style Chicken breast P.99 Q "Vienna Style” Chicken
equipment. ¢ Bone chicken buffe breast
Element 2. Clean and sanitise premises. Q  Methods of he?:\t transfer 0 Pané a l'anglaise 1 serve
Element 3. Handle waste and linen. O OH&S and hygiene relating to 0 Pan frying 0 Bone chicken buffe
various cooking methods 0 Lemon wedges 0 Pané a l'anglaise
Elements Covered a Grilling 0 Pan frying
(THHBCCO01B) O Boiling ¢ Lemon wedges
Use basic methods of Cookery o Deep Frying
Element 1. Select and use cooking o Pan Frying O Steamed Turned Potatoes P.96 O Steamed Turned Potatoes
equipment and technology o Workflow ¢ Turning and steaming 2 serves
Element 2. Use methods of cookery O Standard Recipe Cards ¢ Turning and steaming
. Q Turned Glazed Carrots P.95
Elements Covered 0 Correc_t Procedures for tl_"m'ng' ¢ Turning and glace style cooking Q Turned Glazed Carrots
(THHBKAO2B) blanching and other basic 2 serves
Present Food preparations 0 Turning and glace style
Element 1. Prepare food for service 0 Boiling and points of care with cooking

Element 2. Portion and plate food
Element 3. Work in a team

fruit, vegetables and farinaceous
items
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Module Outline (7 Weeks) RIS
AUSTRALIA
Lesson 3 of 7
Course & Code: Certificate III in Hospitality (Commercial Cookery) (THH31502)

Units of Competencies Theory Practical Ref: Notes
Elements Covered
(THHBKAO1B) o Food Handling and Peeled prawns P.85 O Peeled prawns
Organise and Prepare Food Contamination Issues .5 serve
::emen: ; zrepargleqwgment for use. O Hygiene — Personal
—ement 2. Assemble and prepare O Hygiene — Equipment Round fish P.77 0 Round fish
ingredients for menu items. . ) ) .
Element 3. Prepare dairy, dry goods, Q Hygiene - Kltgheq Preparation and filleting of a 1 serve . '
fruits and vegetables. o Cross Contamination trout, snapper or bream ¢ Preparation and filleting
Element 4. Prepare meat, seafood and 0 Storage and Commodities (FIFO) of a trout, snapper or
poultry. 0 Equipment and OH&S bream

a Basic Tools and OH&S
Elements Covered O Basic Preparation and Mise en Flat fish P.77 O Flat fish
(THHBKA04B) . Place Preparation and filleting of a 1 serve
Clean and maintain kitchen premises | 5  [ntrodyction sole/flounder 0 Preparation and filleting
Element 1. Clean, sanitise and store - . -
equipment. o Definition of Cookery Methods Cut into goujons of a_sole/flognder
Element 2. Clean and sanitise premises. | 3 Methods of hegt transfer ¢ Cut into goujons
Element 3. Handle waste and linen. 0 OH&S and hygiene relating to
various cooking methods Crumbed Sole goujons P.75 a Crumbed Sole goujons
Elements Covered a Grilling Lemon wedges .5 serve
(THHBCCO01B) 0 Boailing ¢ Lemon wedges
Use basic methods of Cookery O Deep Frying
Element 1. Select and use cooking Q  Pan Frying Sole goujons in Tempura P.94 a  Sole goujons in
:?::E:ﬁ:tzar&ds;e;gtﬁcl)%%yof cooke o Workflow batter Tempura batter
' Y O Standard Recipe Cards Soy Dipping sauce .5 serve

Elements Covered a Correct Procedures for turning, ¢ Soy Dipping sauce
(THHBKAO02B) blanching and other basic (1 serve Sole total for both
Present Food preparations recipes)
Element 1. Prepare food for service a Boiling and points of care with
Element 2. Portion and plate food fruit, vegetables and farinaceous Trout Fillets Sailor Style P.95 O Trout Fillets Sailor Style

Element 3. Work in a team

items

Pan frying

1 serve
¢ Pan frying
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Module Outline (7 Weeks) RIS
AUSTRALIA
Lesson4of7
Course & Code: Certificate III in Hospitality (Commercial Cookery) (THH31502)
Units of Competencies Theory Practical Ref Notes
Elements Covered
(THHBKAO1B) Food Handling and Contamination o Grilled Chicken Breast P.80 o Grilled Chicken Breast
Organise and Prepare Food Issues 0 Pommes Mignonette P.86 1 serve
Element 1. Prepare equipment for use. Hygiene — Personal . ' .
Element 2. Assemble and prepare Hvaiene — Eauibment 0 Grilled Tomato P.80 ¢ Pommes Mignonette
ingredients for menu items. Hzgiene K?tgh%n 2 serves
Element 3. Prepare dairy, dry goods, — RSN i
fruits and veget:bles e Cross Contamination 0 Grilled Tomato
: i 2 serves
Element 4. Prepare meat, seafood and | Storage and Commodities (FIFO)
poultry. Equipment and OH&S ) o ) o
Basic Tools and OH&S a Pan-fried Sirloin steak P.84 o Pan-fried Sirloin steak
Elements Covered Basic Preparation and Mise en Place | ¢  Béarnaise Sauce P.70 1 serve
g:a"l'fmoz?intain Kitchen bremises | IMErOGUCtiON ¢  Buttered Beans P.71 0 Béarnaise Sauce
p -
Element 1. Clean, sanitise and store E/Iem |t(|jon cf)thOSIEery l;/lethods ¢ Baton Carrots P.69 4 serves
equipment. €thods of heat transrer _ 0 Duchess Potatoes P.76 0 Buttered Beans
Element 2. Clean and sanitise premises. OH&S an_d hygiene relating to various 2 serves
Element 3. Handle waste and linen. cooking methods o Baton Carrots
Grilling 2
Elements Covered Boiling Serves
(THHBCCO1B) Deep Frying 0 Duchess Potatoes
Use Basic Methods of Cookery Pan Frying 4 serves
Element 1. Select and use cooking Workflow
equipment and technology Standard Recipe Cards a Vanilla Ice cream P.96 a Vanilla Ice cream

Element 2. Use methods of cookery

Elements Covered
(THHBKAO2B)

Present Food

Element 1. Prepare food for service
Element 2. Portion and plate food
Element 3. Work in a team

Correct Procedures for turning,
blanching and other basic
preparations

Boiling and points of care with fruit,
vegetables and farinaceous items

20 serves (Group work)
2 litres per class

20 serves (Group work)
2 litres per class
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Element 2. Use methods of cookery

Standard Recipe Cards

Module Outline (7 Weeks) RIS
AUSTRALIA
Lesson 5 of 7
Course & Code: Certificate III in Hospitality (Commercial Cookery) (THH31502)
Units of Competencies Theory Practical Ref Notes
Elements Covered
(THHBKAO1B) O Food Handling and O Fish Fillet en Papillote P.77 Q Fish Fillet en Papillote
Organise and Prepare Food Contamination Issues 2 serves
Element 1. Prepare equipment for use. O Hygiene — Personal
Element 2. Assemble and prepare O Hygiene — Equipment 0 Poached Chicken Breast in P.86 O Poached Chicken Breast
ingredients for menu items. . . .
Element 3. Prepare dairy, dry goods, O  Hygiene - Kitchen Cream Sauce in Cream Sauce
fruits and vegetables. Q Cross Contamination 1 serve
Element 4. Prepare meat, seafood and O Storage and Commodities (FIFO) | ¢  Steamed Turned Potatoes P.96 ¢  Steamed Turned
poultry. a Equipment and OH&S Potatoes
a Basic Tools and OH&S 2 serves
Elements Covered O Basic Preparation and Mise en 0 Turned Glazed Carrots P.95 0 Turned Glazed Carrots
(THHBKAO4B) . Place 2 serves
%% 0 Introduction 0 Bean bundles P.69 0 Bean bundles
equipm ent. ! 0 Definition of Cookery Methods 1 serve
Element 2. Clean and sanitise premises. a  Methods of hee_lt transfer . . . . )
Element 3. Handle waste and linen. 0 OH&S and hygiene relating to O Profiteroles with Chantilly P.87 O Profiteroles with
various cooking methods Cream Chantilly Cream
Elements Covered a Grilling 10 serves
(THHBCCO01B) 0 Boailing ¢ Anglaise Sauce P.68 ¢ Anglaise Sauce
Use basic methods of Cookery a Deep Frying 5 serves
Eler_nent 1. Select and use cooking o Pan Frying
equipment and technology o Workflow
]
]

Elements Covered
(THHBKAO2B)

Present Food

Element 1. Prepare food for service
Element 2. Portion and plate food
Element 3. Work in a team

Correct Procedures for turning,
blanching and other basic
preparations

Boiling and points of care with
fruit, vegetables and farinaceous
items
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Module Outline (7 Weeks) RIS
AUSTRALIA
Lesson 6 of 7
Course & Code: Certificate III in Hospitality (Commercial Cookery) (THH31502)
Units of Competencies Theory Practical Ref Notes
Elements Covered
(THHBKAO1B) 0 Food Handling and Lasagne (group 2 P.82 a Lasagne (group 2
Organise and Prepare Food Contamination Issues students) students)
Element 1. Prepare equipment for use. O Hygiene — Personal -
Element 2. Assemble and prepare O Hvaiene — Equipment B(?|09na|se P.70 8 serves
ingredients for menu items. val quip Béchamel P.70 ¢ Bolognaise
Element 3. Prepare dairy, dry goods, O  Hygiene - Kitchen 6 serves
fruits and vegetables. Q  Cross Contamination o Béchamel
Element 4. Prepare meat, seafood and | O Storage and Commodities (FIFO)
poultry. 0 Equipment and OH&S 10 serves
a Basic Tools and OH&S

I(Elements Cov)ered O Basic Preparation and Mise en Ossobucco with Risotto pP.82 o Ossobucco with
THHBKA04B Place -
Clean and maintain kitchen premises ; (group 2 students) Risotto (group 2
El t1 Cl it P Q Introduction students)
eqi'i:;';nt - LIean, sanitise and store 0 Definition of Cookery Methods 1 serve
Element 2. Clean and sanitise premises. O Methods of hee_lt transfer
Element 3. Handle waste and linen. 0 OHaS and hygiene relating to Apple Crumble (group P.68 a Apple Crumble (group

Elements Covered

(THHBCCO1B)

Use basic methods of Cookery
Element 1. Select and use cooking
equipment and technology

Element 2. Use methods of cookery

Elements Covered
(THHBKAO2B)

Present Food

Element 1. Prepare food for service
Element 2. Portion and plate food
Element 3. Work in a team

[y o

various cooking methods
Grilling

Boiling

Deep Frying

Pan Frying

Workflow

Standard Recipe Cards

Correct Procedures for turning,
blanching and other basic
preparations

Boiling and points of care with
fruit, vegetables and farinaceous
items

work)

work)
4 serves
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Module Outline (7 Weeks)

Lesson 7 of 7
Course & Code: Certificate III in Hospitality (Commercial Cookery) (THH31502)
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Units of Competencies Theory Practical Ref: Notes
Elements Covered
g H:;'::gig)we are Food 0 Food Handling and Fish Fillets with Duxelles in = P.78 o Fish Fillets with
Urganise and Frepare rood Contamination Issues i
Element 1. Prepare equipment for use. O Hygiene — Personal Cos Lettuce Duxelles in Cos
Element 2. Assemble and prepare a Hygiene — Equipment Beurre Blanc . Lettuce
ingredients for menu items. gl q hp Tomato Concassée P.95 1 serve (group work)
Element 3. Prepare dairy, dry goods, Q  Hygiene —Kitchen 0 Beurre Blanc
fruits and vegetables. 0 Cross Contamination o Tomato Concassée
Element 4. Prepare meat, seafood and | O Storage and Commodities (FIFO)
poultry. 0 Equipment and OH&S 2 serves

O Basic Tools and OH&S
Elements Covered O Basic Preparation and Mise en Pot roasted Sirloin and P.86 o Pot roasted Sirloin
E:-Ir:al-rlnBaKrﬁlo;?intain Kitchen bremises Place Roast Sirloin (group work) and Roast Sirloin
Clean and maintain kitchen premises i
Element 1. Clean, sanitise and store 2 Introduction Cabernet Jus P.71 (group work)
equipment ’ ! 0 Definition of Cookery Methods 3 serves
Element 2. Clean and sanitise premises. | 3 Methods of heat transfer 0 Cabernet Jus
Element 3. Handle waste and linen. 0 OHaS and hygiene relating to 10 serves
various cooking methods

Elements Covered a Grillin . .
(THHBCCO1B) o Boiling Flambé bananas (group P.78 o Flambé bananas
Use basic methods of Cookery a Deep Frying work) (group work)
Element 1. Select and use cooking Q Pan Frying 2 serves
equipment and technology o Workflow
Element 2. Use methods of cookery O Standard Recipe Cards
Elements Covered a Correct Procedures for turning,
(THHBKAO2B) blanching and other basic
Present Food preparations
Element 1. Prepare food for service a Boiling and points of care with

Element 2. Portion and plate food
Element 3. Work in a team

fruit, vegetables and farinaceous
items
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