Apprentices each receive
interactive learning resources
that contain recipe cards,
practical work flows, glossary,
video captions, picture
sequences, quizzes and
activities for each unit of

competence.

The majority of the theory work
contained within the
apprenticeship is completed in
the workplace. The training
method halves the time you are
required to spend training at
TAFE and means that when you
are at TAFE you spend most of

the time in the kitchen, cooking.

This apprenticeship training
program is delivered with Victoria

Government funding.

To enroll or if you require further

information telephone 1300 659

557 or email info@hosptrain.edu.au

Course Code: THH31502
Intakes: First, second and third year apprentices commence on the first Monday of each month.
Length of course: 2 years

Prerequisites:
Location:
Application:

Organise and prepare
food

Present food

Use basic methods of
cookery

Prepare appetisers and
salads

Prepare sandwiches

Prepare stocks, sauces
and soups

Prepare vegetables, eggs
and farinaceous dishes

Prepare pastry, cakes and
yeast goods

Holistic assessment

Tuition Contribution

The Department of Innovation, Industry and Regional Development 2008 Government Funded Training Places Program fees and charges, effective 1°* January 2008,

Training Schedule

Workplace Assessment

Must be employed as an apprentice

Work with colleagues and
customers

Work in a socially diverse
environment

Follow health, safety and
security procedures

Develop & update hospitality
industry knowledge

Follow workplace hygiene
procedures

Receive and store kitchen
supplies

Clean and maintain kitchen
premises

Prepare, cook and serve
foods (Cooking Passport)

Level 4, 250 Collins Street, Melbourne & 112 Peel Street (adjacent to the Queen Victoria Market)
Via an Australian Apprenticeship Centre (VECCI, MEGT, Apprenticeships Victoria, Jobs Plus)

Hospitality Training Australia deliver the
apprenticeship in commercial cookery over two years
combining intensive off the job kitchen training and

workplace based assessment.

The cookery training is delivered off the job at
Hospitality Training Australia’s kitchen facility either as
a day release (one day per fortnight and a total of
twenty-two days per year) or block release (four
weeks of five days during January, April, July and

September of each year).

Four workplace based training and assessment
sessions are coordinated with your chef each year.
Each visit assesses workplace competence, theory
units and transfer of learning to the workplace.

Apprentices spend 140 hours per year in a kitchen at
Hospitality Training Australia’s state of the art

commercial training kitchen.

Block Release Workplace Assessment

Prepare hot and cold = |mplement food safety
desserts procedures

= Communicate on the
telephone

Prepare and cook seafood

Prepare and cook poultry

& game = Promote products and
services to customers

Select, prepare and cook

Plan and prepare food for
buffets

= Coach others in job skills

= Develop and update food

Handle & serve cheese and beverage knowledge

Prepare foods according to

dietary and cultural needs catering (project)

Holistic assessment = Prepare, cook and serve

food for menus (Cooking
Passport)

requires all registered training providers and TAFE to charge an annual tuition contribution for the Certificate Ill in Hospitality (Commercial Cookery) for year 1 of

$438.00 and year 2 of $438.00.

* If an apprentice has completed units from the apprenticeship at another TAFE a revised tuition contribution will be calculated to reflect the proportion of units

completed. In order to calculate the tuition contribution we require a copy of the statement of results. The documents need to be faxed 03 9639 5600 or mailed
Level 4, 250 Collins Street, Melbourne 3000

** Concession eligibility —applies to all Apprentices that hold a Commonwealth Health Care Card, Pensioners Concession Card or Veterans Gold Card. In order to be

at the time of the enrolment.

to

eligible for a concession rate of $55.00 we require a photocopy of the appropriate concession card. These documents need to be faxed 03 9639 5600 or mailed

Level 4, 250 Collins Street, Melbourne 3000

at the time of the enrolment.

meat = Deal with conflict situations

= Plan and control menu based



Restaurant & Catering Victoria
has worked with Hospitality
Training Australia to develop the
two year apprenticeship
program. The program is
designed to offer employers and
apprentices an alternative to
studying over three years whilst
also maintaining a high level of
practical cooking training within a
training kitchen.

Todd Blake, Chief Executive,

Restaurant & Catering Victoria

Apprentices are invited to apply for
the Restaurant & Catering Victoria
apprentice of the year competition.
The three best placed apprentices
are recommended to the Thierry
Marx Career Development Award,
Chefs in the City Award and the
Lexus Young Chef of the Year

Award.

For more information on any of
our products or services please

visit us on the Web at:

www.hosptrain.edu.au

A Career in Cooking

Completing a cookery apprenticeship in Melbourne offers 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.

First, second and third year apprentices studying with other
TAFE are invited to enroll into the Apprenticeship in

Commercial Cookery with Hospitality Training Australia. To
enroll please contact Chantelle Franks on 1300 659 557 or

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

Hospitality Training Australia

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



