
Work placement Requirements:

Students are required to complete a
minimum of 48 complete service periods in
a commercial kitchen within the course
duration.

This course requires demonstration of
safely and hygienically preparing, cooking
and serving menu items for a minimum of
48 complete service periods in a
commercial kitchen.

Course Overview

This qualification reflects the role of highly skilled senior operators
who use a broad range of hospitality skills combined with managerial
skills and sound knowledge of industry to coordinate hospitality
operations. They operate independently, have responsibility for
others and make a range of operational business decisions.

CRICOS Course Code: 113342E


