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TECHNOLOGY 
Food & Hospitality 10FHO 
 

What’s it all about? 

This course is a Food and Hospitality Pathway Program, designed to provide Year 10 students with a 

taster of Cookery and Hospitality skills. Units of Competency are taken from the Certificate II in Cookery 

– SIT20421 and Certificate II in Hospitality – SIT20322, including Food Safety (SITXFSA005), Basic Methods 

of Cookery (SITHCCC027), and Work Health and Safety (SITXWHS005). Units completed satisfactorily are 

fully transferable if a student continues on to complete the full SIT20421 Certificate II in Cookery or 

SIT20322 Certificate II in Hospitality, or takes on an apprenticeship in these fields. The program aims to 

provide participants with the knowledge and skills to achieve competencies that will enhance their 

employment prospects in the hospitality or food-related industries and enable participants to gain a 

recognised credential and to make an informed choice of vocation or career path. We have partnered 

with Quality Service Skills (RTO 90791) to deliver this course on site at Bass Coast College. 

 

Choose this subject if you are interested in learning about: 

If you’re interested in learning about the hospitality industry. 

 

What will I learn? 
 

• Food safety and hygiene practices in a commercial kitchen 

• Basic methods of cookery – knife skills, cooking techniques and food preparation 

• Work health and safety in a hospitality environment 

• Preparing simple dishes to industry standard 

• Teamwork and communication in a kitchen setting 

• Espresso making and food and beverage service 
 

 

What kinds of classroom activities and assessments will I do? 

Practical workshops in Food Safety and Hygiene, Espresso making, and beverage service that will lead 

into formal courses. Simulated restaurant service, menu planning and customer service practice for 

development of service skills. Cost control and budgeting in a hospitality space. Table setting and service 

styles. 

 

Pathways 

Year Current studies that link to this course: 

9 International Foods, Food Design 

10 Food & Hospitality 

 

 Courses: 

11 Food Studies, VET Cert II in Cookery, VET Cert II in Hospitality  

12 Food Studies, VET Cert II in Cookery, VET Cert II in Hospitality 

 

What can this lead to? 

• Chef/Cook • Hospitality • Restaurant Manager 

• Events Management • Takeaway/Breakfast Cook • Catering Assistant 

• Travel & Tourism • Barista/bar or café service • Hospitality Trainer 
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