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TECHNOLOGY  
VCE VET Cookery Units 1-4 
 

What’s it all about? 

This VCE VET Certificate II program option comprises a minimum of 13 units of competency: seven 

compulsory units and six elective units. The chief aim of this course is to prepare individuals with a 

limited range of food preparation and cookery skills to prepare food and menu items in a kitchen. 

Graduates typically provide routine and repetitive tasks and are directly supervised. The school has 

partnered with Quality Service Skills (90791) to deliver this program face to face onsite at Bass Coast 

College. 

 

Choose this subject if you are interested in learning about: 

Interested in finishing off your schooling with a nationally recognised certificate in Cookery? This 

certificate can provide you with a wide range of job opportunities all over Australia and skills that you 

can use for life. In this course you will master foundational cooking skills, allowing you to step into 

kitchens and start you journey in the food world. 

 

What Units of Competency will I complete? 

Certificate Code SIT20421 Certificate II in Cookery 

• SITXFSA005  
• SITXWHS005  
• SITXINV006  
• SITHCCC027  
• SITHCCC024   
• SITHCCC025  
• SITHCCC023 
• SITHPAT011 
• SITHKOP009 

- Use hygienic practices for food safety 
- Participate in safe work practices 
- Receive, store and maintain stock 
- Prepare dishes using basic methods of cookery  
- prepare and present simple dishes 
- Prepare and present sandwiches 
- Use food preparation equipment 
- Produce cakes 
- Clean kitchen premises 
 

Unit 1&2 

• SITHCC029 
• SITHCCC028 
• SITHCCC30 
• SITHCCC034 

- Prepare stocks, soups and sauces 
- Prepare appetisers and salads 
- Prepare vegetables, fruit eggs and farinaceous 
- Work effectively in a commercial kitchen 
 

Unit 3&4 
 

 

What kinds of classroom activities and assessments will I do? 

Students will learn how to safely use a commercial kitchen, and how to prepare, plate and present 

dishes through a hands-on learning experience. 

 

Pathways 

Year Current studies that link to this course 

10 Food & Hospitality, Food for Life, International Foods 

 

Year Courses 

11 VET Cookery 

12 VET Cookery 

 

What can this lead to? 

• Apprentice Chef • Catering Assistant • Fast Food Cook 

• Sandwich Hand • Takeaway Cook • Breakfast Cook 
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