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Course planning template
SIT20421 Certificate II in Cookery through the Hospitality (240 indicative hours) course
	[bookmark: _Hlk79487253]Hospitality Curriculum Framework
	SIT Training Package and qualification

	HSC indicative hours
	Hospitality 
(240 indicative hours)
· 4 HSC mandatory units
· 3 HSC Kitchen Operations ad Cookery stream units
· plus HSC elective units

	Unit code
	Unit title
	Status in SIT20421
Certificate II in Cookery 
· 7 core units
· 6 elective units
· 4 units from Group A, Group B or Group C
· 2 units from Group A, Group B, Group C or Group D

	15
	mandatory
	SITXFSA005
	Use hygienic practices for food safety
	core

	20
	mandatory
	SITXFSA006
	Participate in safe food handling practices
	elective – Group A

	15
	mandatory
	SITXWHS005
	Participate in safe work practices
	core

	20
	mandatory
	SITXCCS011
	Interact with customers
	elective – Group D

	20
	Kitchen Operations and Cookery stream
	SITHCCC023
	Use food preparation equipment
	core

	40
	Kitchen Operations and Cookery stream
	SITHCCC027
	Prepare dishes using basic methods of cookery
	core

	15
	Kitchen Operations and Cookery stream
	SITHKOP009
	Clean kitchen premises and equipment
	core

	145
	Sub-total – HSC indicative hours (HSC mandatory units of competency)


	

Students must undertake another 95 HSC indicative hours of units of competency from the HSC elective pool to meet the requirements of the Hospitality (240 indicative hours) course.

To be eligible for SIT20421 Certificate II in Cookery students need to undertake 2 core units and 4 listed elective units of competency.

	Hospitality Curriculum Framework
	SIT Training Package and qualification

	HSC indicative hours
	Hospitality 
(240 indicative hours)
· 4 HSC mandatory units
· 3 HSC Kitchen Operations ad Cookery stream units
· plus HSC elective units

	Unit code
	Unit title
	Status in SIT20421
Certificate II in Cookery 
· 7 core units
· 6 elective units
· 4 units from Group A, Group B or Group C
· 2 units from Group A, Group B, Group C or Group D

	25
	elective
	SITHCCC034
	Work effectively in a commercial kitchen
	core

	15
	elective
	SITXINV006
	Receive, store and maintain stock
	core

	
	elective
	
	
	elective – Group A

	
	elective
	
	
	elective – Group A

	
	elective
	
	
	elective – Group A

	
	elective
	
	
	elective – Group B, C or D

	240
	Total HSC indicative hours (240 indicative hours course providing a total of 4 HSC credit units)





Course planning checklist

HSC course requirements – Hospitality (240 indicative hours)

	☐	units of competency
	☐	4 associated HSC mandatory units of competency

	
	
	☐	3 associated HSC stream units of competency

	
	
	☐	95 HSC indicative hours of HSC elective units of competency



	☐	HSC Content 
	☐	Hygiene

	
	(focus areas)
	☐	Safety

	
	
	☐	Working with colleagues and customers



	☐	work placement – 70 hours




Qualification requirements – SIT20421 Certificate II in Cookery

	☐	7 core units of competency
	
	

	☐	6 elective units of competency
	☐	4 Group A, Group B or Group C electives

	
	
	☐	2 Group A, Group B, Group C or Group D electives
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