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TRIPLE QUALIFICATION

Certificate Il in Commercial Cookery,
Certificate IV in Kitchen Management &
Certificate IV in Catering Management

SIT30821 CRICOS 111621C,
SIT40521 CRICOS 109693E &
SIT40621 CRICOS 111622B

Embrace your passion for cooking.
Be a partrof the largest commercial retail segment in the world!
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Course Overview

Be part of one of the fastest growing industries in Australia.

By studying Commercial Cookery, Kitchen Management and Catering
Management, students will have extensive practical and theoretical
knowledge as a qualified chef. This program will prepare graduates to be
competitive candidates in the Australion marketplace through in-depth
practical skills and work experience.

This qualification provides a pathway to work in various kitchen settings such
as restaurants, hotels, clubs, pubs, cafes, cafeterias and coffee shops.
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Vocational Industry Professional (VIP)

Envirotech Mentors: 15 Hours/week Lectures: 5 Hours/week Placement: 16 Hours/week







skill Sets (Micro Credentials)

Skill Sets are combinations of units of competency which link to a licence or regulatory
requirement or defined industry need. This program offer specialised accredited skill sets
from the program start date to advance our students quality employment options.

+ SITSSO00069
+ SITSS00068
+ SITSS00071

+ SITSS00079
» SITSSO0066
+ SITSS00087

Food Safety Supervisor Skill Set

Food Handling Skill Set

Responsible Service of Alcohol

Environmentally Sustainable Hospitality and Restaurant Operations

Kitchen Management Skill Set

Mentoring and Supervision




Snapshot
of the Units

SITHCCCO044
Prepare Specialised
Food Items

Learn how to prepare food items
using molecular modifications, sous
vide, smoking and other cooking
techniques.

Make balsamic caviar or cook meat
to perfection.

SITHCCCO037
Prepare
Seafood Dishes

Sushi, pasta with seafood, fillet a fish,
clean calaomari — just to name a few
skills taught in this unit.

Learn more about the local catch [/
fish supply and respect the provisions
of the sea.

In this unit, you learn
mouth-watering dishes in the two
weeks dedicated to the seafood unit.



Sustainable
Cuisine

Sustainable cuisine is an environmentally
sustainable food system that uses food products
grown, harvested, processed, packaged and
shipped or distributed with minimal
environmental impact. Typically, food products
are fresh, local and organic.

Community
Benefits

Sustainable cuisine has promising benefits.
Patronizing local food supplies contributes to a
strong economy. This promotes a sense of
community and protects family-run farms as well.
By encouraging local supply of foods, this
contributes to a strong local economy, promotes a
sense of community, plus it protects local farms
and farming families.

Environmental
Benefits

Sustainable cuisine encourages the adoption of
organic and biodynamic farming practices. This
results to more nutritious food, better soil and water
quality, enhanced biodiversity and improved
energy conservation.

Lead Events
and Catering

Take part in events, which may include
but not limited to: local happenings,
catering opportunities and other
commercial events.




Vocational Industry Professional
(VIP) Placement

Mandatory Vocational Placement program is designed to
enrich students’ educational experience through practical,
real world engagement.

« 40 weeks and requiring a commitment of 16 hours per
week (Face-to-face or online or combination of both)

« This program pairs students with an Industry Vocational
Placement Host providing an invaluable opportunity to
apply theoretical knowledge in a professional setting.

- Students have the flexibility to bring_their own Vocational
Placement Host (possible employers), allowing for a per-
sonalised experience that aligns with their career
aspirations and interests.

The primary objectives of this placement are skill
development, networking, and enhanced employability.
Through hands-on experience, students will refine their
professional skills, build meaningful industry connections,
and significantly boost their job readiness, giving them a
competitive edge in the job market.

This mandatory placement is a pivotal component of the
Envirotech Education curriculum, ensuring students not onl
learn but also experience the realities of their chosen field.
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Gain hands-on learning
experience to add
to your CV

Be a part of a
workplace team
from the get-go

Experience flexibility in
learning from multiple
industry sources
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Flexible study, work and
optional travel to support
community projects

Determine if a certain
project or job is
a good fit early on




Mandatory Practical Classes

Mandatory Practical Classes are an essential element of a student's curriculum, where
they gain hands-on experience and acquire industry-relevant skills and
knowledge for real-life application. Practicals can be done on student’'s approved
workplace or kitchen organised by Envirotech.

The schedule for practicals varies depending on the units scheduled to be delivered
by the trainer; approx. 5-6 times kitchen practical units per term in Byron Bay.

About Envirotech

Envirotech Education is an award-winning Australian Registered Training organiza-
tion (RTO) endorsed by the Australian Skill Quality Authority (ASQA) for delivery of
Vocational Education and Training (VET).

Envirotech VET accreditations are offered to: domestic, indigenous, international, and
high school students.

The college has in-house expert trainers, mentors, and business developers, who are

dedicated to connecting students to an industry journey and will facilitate engage-
ment in real business initiatives and sustainable projects.

Our Kitchen Management Team
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Laura Casarotto Jinlin Cai Renee Batallones Khressa Bentic Bellie Grace Gomez
Trainer & Assessor Assessor Assessor Academic Expert Assessor
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