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What's it all about?

The course offers a Certificate Il in Hospitality and helps you improve your teamwork, communication,
problem-solving, resilience, adaptability, and self-management skills. You will gain the qualifications,
abilities, and knowledge needed for various jobs in the hospitality industry, such as commercial
cookery, catering, and food and beverage service. Students will benefit from gaining real-world
workplace skills and experiences during their studies. The course includes exposure to local
hospitality venues and hands-on experience with the equipment used in the industry. These elements
are crucial for preparing you to be ready for the world and the workplace. 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:
Developing hands-on skills in a real-world kitchen and café setting, that prepare you for part-time
work while studying; gain nationally recognised units that employers value in the hospitality industry.

What Units of Competency will | complete?

Certificate Code SIT20322 Certificate Il in Hospitality
e BSBTWK201 | - Work effectively with others
e SITHCCCO024 | - Prepare and present simple dishes
e SITHFABO21 | - Provide responsible service of alcohol
e SITHFABO25 | - Prepare and serve espresso coffee
e SITHINDOO6 | - Source and use information the hospitality industry Unit 1&2
e SITHINDOO7 | - Use hospitality skills effectively
e SITXCCSO11 | - Interact with customers
e SITXCOMOO7 | - Show social and cultural sensitivity
e SITXFSA005 | - Use hygienic practices for food safety
e SITXWHSO0O05 | - Participate in safe work practices
e SITHFABO024 | - Prepare and serve non-alcoholic beverages
e SITHFABO27 | - Serve food and beverage
e SITHFABO36 | - Provide advice on food Unit 3&4
e SITXFINOO7 | - Process financial transactions
e SITHFAB022 | - Clean and tidy bar areas

What kinds of classroom activities and assessments will | do?

Practical cooking tasks. Barista training and practice making a range of espresso coffees. Role plays
and scenarios to develop customer service and teamwork skills, participate in 12 industry-style service
sessions at school, covering dinner services, café work, and on-site catering to build real hospitality
skills. Industry visits and guest speaker sessions with chefs, baristas, or hospitality managers.

Pathways
Year Current studies that link to this course
10 Food & Hospitality, Food for Life
Year Courses
11 & 12 | VET Hospitality

What can this lead to?

e Chefor Food Preparation o
e Food/Beverage Manager o

Travel/Tourism
Hospitality Trainer

Hotel / Event Manager o
Barista/Bar/Café Service o
52



