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Hospitality Curriculum Framework Stage 6 Support Materials

Sample cour se planning

Certificate Il in Hospitality (SI T20207) through Hospitality (240 indicative hours) — commercial cookery stream

Hospitality Curriculum Framework (2008)

SITO7 Training Package andqualification

Statgsin H_ospitality Status for
(240 indicative hours) Certificatell in
HSC = 6 compulsory Hospitality
. . . n p| us 1 stream . . . ..
indicative (commercial cookery stream 5 Units) Unit code Unit title Prerequisite 6core&
hours | . pluselectives to bring course total to a _ Gelectivesrequired
minimum of 240 (mln[rrumof4llsted elecnyes,
(minimum of 65 HSC indicative hours for meximum of 29TCCC u_n|ts,
commercial cookery stream) maximum of 2 other electives)
20 compulsory SITHINDOO1A Develop and update haspitality industry knowledge nil core
15 compulsory SITXCOMOO1A | Work with colleagues and customers nil core
10 compulsory SITXCOMOO2A _ | Work in asocialy diverse environment nil core
10 compulsory SITXOHS001B Follow health, safety and security procedures nil core
10 compulsory SITXOHS002A Follow workplace hygiene procedures nil core
15 compulsory SITXENVO01A Participate in environmentally sustainable work practices nil other elective
) . listed elective
20 commercia cookery stream SITHCCCOO1A Organise and prepare food SITXOHS002A (max 2 SITCCC)
. listed elective
10 commercial cookery stream SITHCCCO02A Present food SITXOHS002A (max 2 STCCC)
10 commercia cookery stream SITHCCCO04A Clean and maintain kitchen premises SITXOHS002A | M O i) quadlflga‘tlon
as max 2 SITCCC units met
SITHCCCO0IA | 4 adidition to qualification
40 commercia cookery stream SITHCCCOO5A Use basic methods of cookery SITHCCCO02A — SITCCCIZC e
SITXOHS002A
15 commercia cookery stream SITXFSAOO01A Implement food safety procedures SITXOHS002A other elective
175 Sub-total — HSC indicative hours (HSC compulsory + commercial cookery stream)
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Hospitality Curriculum Framework Stage 6 Support Materials

Hospitality Curriculum Framework (2008) SITO7 Training Package and qualification
Statt_Jsi_n H_ospitality Status for
(240 indicative hours) Certificatell in
HSC = 6 compulsory Hospitality
indicative | - E’ig;}r:rrﬁlﬂcmkery sream_suitg | Unit code Unit title Prerequisite 6core&
hours | . pluselectives to bring course total to a _ Gelectivesrequired
minimum of 240 (m|n|_rmmof4llstedelect|\_/e$,
(minimum of 65 HSC indicative hours for maximum of 2 STCCC units,
commercial cookery stream) maximum of 2 other electives)
30 elective SITHINDOO2A App]y _hospl_tahty skillogithe WORGNCE nil core
[halistic unit]
205 Sub-total — HSC indicative hours (HSC compulsory + commer cial cookery. stream + remaining qualification core)
To meet the requirements of the Hospitality To be eligible for Certificate Il in Hospitality
(240 indicative hours) course students need to students need to include 2 more listed elective
undertake an additional 35 HSC indicative hours units of competency (excluding commercial
worth of units of competency. cookery and catering units).
15 elective SITHFABO12A Prepare and serve espresso coffee nil listed elective
elective . .
30 SITHFABOO3A Serve food and beverage to customers SITXOHS002A listed elective
(from food and beverage stream)
255 Total HSC indicative hours
Cour se planning checklist:
HSC Course requirements — Hospitality:(240 indicative hours) Qualification requirements— Certificate |1 in Hospitality (S T20207)
M 6 compulsory M 6core
M  al unitsfrom one stream (5 units for commercia cookery stream) M 6electives > ™M minimum of 4 listed electives
M eectives— minimum of 65 HSC indicative hours for commercial cookery stream M maximum of 2 SITCCC units
M  work placement — minimum of 70 hours M maximum of 2 other electives
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