Course Code: THH31502

Intakes: 21% July 2008 and 13" October 2008

Length of course: Four terms of ten weeks

Cost: If you are looking for work, the Australian Government will fully fund the training.

Eligibility: To be eligible for a training place you need to be currently looking for work. You also need to be an

Australian Citizen or a permanent resident of Australia and be over the age of 15.
Participants each receive How to apply: If you are registered with an employment service provider such as a Job Network or Disability
Employment Network you need to contact them and obtain a referral. If you are not registered with
Infzrehe (el (eeaEes a provider then apply directly with Hospitality Training Australia.
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Tuesday Lunch (Graduation Event)

A graduation event will be held at our restaurant in Peel Café owners and senior management from larger hospitality
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Restaurant & Catering Victoria

has worked with Hospitality

Training Australia to develop the

Productivity Places Kitchen
Operations training and job
placement program. This course
is designed to offer participants
the skills necessary to sustain
employment either as a kitchen
hand, food preparation assistant
or short order cook. With the help
of Restaurant & Catering Victoria
and our Hospitality Hire website
we hope to have you working in
the industry soon.

Todd Blake, Chief Executive,

Restaurant & Catering Victoria

Hospitality Hire is a web site hosted
by Restaurant & Catering Victoria
who have over 1100 Restaurants,
Cafe and Catering companies
recruiting from this web site daily.
Each participant of the Certificate II
in Hospitality (Kitchen Operations)
has their web profile built for them
and this is posted on Hospitality
Hire www.hospitalityhire.com.au.
As soon as your web profile is
posted expect to receive a call from

a hospitality employer in your area.

A Career in Cooking

A job within a kitchen in Melbourne can offer you a rewarding
career which can take you just about anywhere within Australia
or overseas. Melbourne is regarded as one of the world’s most
liveable cities. It boasts wonderful culinary delights and its
eateries offer locals and tourists spectacular cuisine. Fine
dining restaurants such as Vue De Monde, Jacques Reymond,
Nobu, Rockpool, Flower Drum, Grossi Florentino, Taxi,
Stokehouse and Donovans are of world class standard. Not to
mention Melbourne’s cafes, suburban restaurants and
destination experiences like the Lake House in Daylesford,
Montalto in Red Hill and Healesville Hotel that each contribute
to shape Victoria’s reputation as a modern, sophisticated and
cosmopolitan city. If you want to start an exciting career as a
chef or you're already working and want to complete your
cooking qualification with Hospitality Training Australia, then

contact us today.

Hospitality Training Australia

Hospitality Training Australia is a specialist training

provider for the hospitality industry delivering a range of

courses from two year diplomas to short courses. In 2007

over 5,000 participants trained in its courses.

Hospitality Training Australia was established by the
Restaurant & Catering Association of Victoria in 1998 to
provide industry led training solutions for the hospitality
industry. In 2007, Hospitality Training Australia took
possession of a multi purpose training facility and
commenced construction of a state of the art commercial
training kitchen and restaurant (adjacent to the Queen

Victoria Market) in Peel Street, North Melbourne.

The facility compliments its CBD training centre situated at
Level 4, 250 Collins Street, Melbourne. Now in their tenth year
Hospitality Training Australia continues to provide hospitality
specific training and is proud to be the official Training Partner

of Restaurant & Catering Victoria.

MORE INFORMATION

If you are looking for work, or are registered with a Job Network
or Disability Employment Network please contact Natasha
Phillips or Angela Rivera on 1300 659 557 or email

info@hosptrain.edu.au and request an application form.

Level 4, 250 Collins Street Melbourne 3000

112 Peel Street (adjacent to the Queen Victoria Market)
Phone 1300 659 557 Fax 03 9639 5600

Email info@hosptrain.edu.au Web www.hosptrain.edu.au



