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CULINARY SKILLS FOR IN DEMAND OCCUPATIONS
CERTIFICATE III IN COMMERCIAL COOKERY  SIT30821 (CRICOS Code 109850H) 

Learn how to prepare poultry, seafood, and meat dishes by honing your abilities 
in fundamental cooking methods. You'll also learn how to operate efficiently in 
the kitchen while ensuring the quality and safety of the food you're cooking. Our 
highly trained instructors have worked in some of the most prestigious kitchens 
around the globe. They are passionate about teaching and will prepare you for a 
fast-paced profession in commercial cooking.  

TRAINING PATHWAY 
Students who complete this qualification may 
progress to the Certificate IV in Kitchen 
Management, followed by the Diploma of 
Hospitality Management and Advanced Diploma of 
Hospitality Management after satisfying pre-
requisites. 

INDUSTRY TRENDS 
All over Australia there is an increasing demand for 
cooks.  More than 117,000 chefs are expected to 

work in Australia by 2024, up from 101,000 in 2019.   

POTENTIAL EMPLOYMENT 
Potential career pathways for graduates of this 

qualification include: Cook in cafés, restaurants, 
pubs, clubs, hotels or in catering operations for 

resorts, aged care homes, food manufacturers and 
schools. 

POTENTIAL INCOME 
The average chef salary in Australia is $62,376 per 
year or $31.99 per hour.  Entry-level positions start at 

$56,500 per year, while most experienced workers 
make up to $80,101 per year.  

DELIVERY LOCATION 
17-21 University Avenue, Canberra, ACT 
210 Northbourne Ave, Braddon ACT 

COURSE PACKAGE OPTIONS & PRICING 
For current pricing and course package options, see 

capital.edu.au/pricing

COURSE DESCRIPTION 
This qualification reflects the role of commercial 
cooks who use a wide range of well-developed 

cookery skills and sound knowledge of kitchen 
operations to prepare food and menu items. Using 

discretion and judgement, they work with some 
independence and under limited supervision using 
plans, policies and procedures to guide work 

activities . 

ADMISSION REQUIREMENTS 
Minimum Australian Year 12 Senior Secondary 
Certificate of Education (or foreign equivalent). 
Minimum age 18. Minimum English IELTS 5.5 (overall 

band) or equivalent. 

Prior to commencement, international students 

intending to travel to Australia must secure an 
applicable visa.  

STUDY LOAD & DURATION 
This course is offered on a full-time basis over 52 
weeks, including 40 weeks term time and 12 

weeks of holidays. During term students attend 

scheduled classes for 15 hours per week. Students 
are required to undertake additional independent 
study, homework and assessment outside of class 

time. The approximate delivery hours for this course 
are: 

Structured classes: 15 hours per week = 600 
hours 
Independent study: 10 hours per week = 400 
hours  
Total course hours: 1,000 
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25 Units: 20 Core  + 5 Elective. 

SITXFSA005  (CORE) 
USE HYGIENIC PRACTICES FOR FOOD SAFETY  

SITHKOP010  (CORE) 
PLAN AND COST RECIPES  

SITXFSA006  (CORE) 
PARTICIPATE IN SAFE FOOD HANDLING PRACTICES  

SITHPAT016   (CORE) 
PRODUCE DESSERTS  

SITHCCC023  (CORE) 
USE FOOD PREPARATION EQUIPMENT 

SITXHRM007  (CORE) 
COACH OTHERS IN JOB SKILLS 

SITHCCC027  (CORE) 
PREPARE DISHES USING BASIC METHODS OF COOKERY  

SITXINV006  (CORE) 
RECEIVE, STORE AND MAINTAIN STOCK 

SITHCCC028  (CORE) 
PREPARE APPETISERS AND SALADS 

SITXWHS005  (CORE) 
PARTICIPATE IN SAFE WORK PRACTICES 

SITHCCC029  (CORE) 
PREPARE STOCKS, SAUCES AND SOUPS 

SITHKOP009 (CORE) 
CLEAN KITCHEN PREMISES AND EQUIPMENT 

SITHCCC030  (CORE) 
PREPARE VEGETABLE, FRUIT, EGGS AND FARINACEOUS DISHES 

SITHCCC031  (CORE) 
PREPARE VEGETARIAN AND VEGAN DISHES 

SITHCCC035  (CORE) 
PREPARE POULTRY DISHES 

SITHCCC044  (ELECTIVE GROUP A) 
PREPARE SPECIALISED FOOD ITEMS 

SITHCCC037  (CORE) 
PREPARE SEAFOOD DISHES 

SITHASC024 (ELECTIVE GROUP B) 
PREPARE ASIAN SALADS 

SITHCCC036  (CORE) 
PREPARE MEAT DISHES 

SITHASC025  (ELECTIVE GROUP B) 
PREPARE ASIAN RICE AND NOODLES 

SITHCCC042  (CORE)  
PREPARE FOOD TO MEET SPECIAL DIETARY REQUIREMENTS  

SITHASC027  (ELECTIVE GROUP B ) 
PREPARE ASIAN COOKED DISHES 

SITHCCC041  (CORE) 
PRODUCE CAKES, PASTRIES AND BREADS 

SITHCCC039 (ELECTIVE GROUP A) 
PRODUCE PATES AND TERRINES 

SITHCCC043  (CORE) 
WORK EFFECTIVELY AS A COOK 

COURSE STRUCTURE
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PLACEMENT. 
SIMULATION. 
ASSESSMENT.
As well as in-class training and 
assessment, students complete work 
placements in a commercial environment. 

On-the-job experience may be arranged 
to observe development of 
competencies. We recommend that you 
seek paid employment to meet this 
requirement. Volunteering and unpaid 
internships also count if arranged at 
appropriate work places. Our training 
faculty will advise if your chosen 
workplace is suitable.  

Such venues may include pubs, bars, 
hotels, motels, airlines, a ships, resorts, 
theme parks, clubs, gold   courses, leisure 
centres, restaurants, cafés, food trucks, 
catering companies,   food preparation & 
delivery, hospices, hospitals, schools and 
universities.  

A review of each proposed placement 
business is undertaken prior to entering 
into a Work Placement Agreement to 
ensure the organisation can appropriately 
help the student address the specific 
course requirements. 

Off-the-job experience may be arranged 
to observe development of competencies 
in simulated situations that reflect the 
workplace. 

Such methods include task simulations, 
work samples, role-plays, presentations. 
reports, videos, oral examinations and 
similar approaches to observe learned 
skills and knowledge being applied as 
evidence of competency. 



 
RECOGNITION OF PRIOR LEARNING (RPL) & CREDIT TRANSFER 
You may be eligible for RPL if you have sufficient work experience and/or education to meet the requirements of one 
or more units of competency within this qualification. RPL fees will be quoted on application.  You may be eligible for 

Credit Transfer with evidence of completion of relevant units under the Australian Qualification Framework.  All 
applications for RPL or Credit Transfer must be made prior to the commencement of the course.  

STUDENT HANDBOOK 
Before attending your Student Orientation you must be familiar with College policies and procedures as contained in 
our International Student Handbook. Download a copy at www.capital.edu.au  

EQUIPMENT REQUIREMENTS 
Students must supply their own laptop equipped with a camera and speakers, and installed with Microsoft Office 
365 Personal (specifically Outlook, Word, Excel, and PowerPoint).  The College will confirm all software requirements 
with each student before enrolment. 

INTERNATIONAL STUDENTS LOVE STUDYING AT CAPITAL COLLEGE  
In a recent survey administered by industry regulator ASQA, Capital College received distinction as one of Australia’s 
top-tier education providers, attaining student satisfaction levels in excess of the national average.          

In addition to awarding Capital College high scores on Google Reviews, our students rate us better than 93% for 

content relevance and trainer expertise, and 91% for overall satisfaction with our job-ready curriculum. Our students 
have come from over 30 countries, which creates a unique opportunity for social and business networking.

*2020 NCVER Student Outcomes Survey, released 27 January 2021 and ITECA Document: https://www.iteca.edu.au/ITECA/Content/News/2021.vet/2020.ncver.student.outcomes.aspx
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OUR EDUCATION PATHWAYS & PARTNERS 

Up to 24 credits on a Bachelor degree with University of Canberra. 
[CRICOS Provider 00212K]  Available to Canberra students. 
Earn your Capital College diploma or advanced diploma, then choose a University of Canberra 
Bachelor of Event & Tourism Management, or Bachelor of Business in Entrepreneurship and 
Innovation, Human Resource Management, International Business, or Bachelor of Commerce 
in Business Economics or Finance and Banking.

Up to 8 units (33%) on a Bachelor degree with SCU.   
[CRICOS Provider 01241G] 

After graduating from a Capital College diploma or advanced diploma, take your education to the 
next level by enrolling in a Southern Cross University Bachelor of Arts (CRICOS Code 016183A), 
Bachelor of Psychological Science (CRICOS Code 071464B), or Bachelor of Digital Media and 
Communications (CRICOS Code 091527D).

Articulate from Capital College to Griffith University.  
[CRICOS Provider 00233E]  

All Capital College students who successfully complete their Australian Qualification 
Framework Level 5 Diploma automatically qualify for up to 1 years’ worth of credit towards a 
Bachelors degree at Griffith University. 

https://www.iteca.edu.au/ITECA/Content/News/2021.vet/2020.ncver.student.outcomes.aspx
https://www.iteca.edu.au/ITECA/Content/News/2021.vet/2020.ncver.student.outcomes.aspx
http://capital.edu.au
http://capital.edu.au


JOBS

PEOPLE

LOCATION

STUDENT-
FRIENDLY

HOUSING

LIFESTYLE

Australia’s capital city. 
Elevation 1,869 feet above sea level.  
2 hrs to snow resorts or beaches. 
Traditional ‘four seasons’ experience. 
Winter -1ºC. Summer 27ºC. Av. 19.7ºC. 
International airport. Direct flights.

Youthful: 50% under 35 years. 
Multicultural: 32% born overseas. 
Educated: 37% with Bachelors degree.

242,300 jobs by 2024  (6% growth). 
↑35% café & restaurant managers.  
↑34% ICT engineers & systems analysts. 
↑23% hotel and hospitality managers. 
↑18% management & administration. 
↑13% health, aged, disability care. 
↑9% construction & building jobs. 
↑8% childcare & other education. 
Lowest unemployment in Australia. 
Student jobs in sectors that support 
Government and commerce.

Av. weekly living costs: $250 rent.  
$100 food. $25 travel; $125 other. 
14% less expensive than SYD or MEL. 
City, mountain or lakeside apartments.

427,000 population. 
Voted #1 Best Place to Live in Australia. 
One of the safest cities in the world. 
At the base of the Alpine National Park. 
Climb, hike, sail, fish, ski, snowboard. 
Mountains, lakes, culture and wildlife.

Student population growth 17%/year. 
Home to Australia’s #1 university (ANU). 
No traffic jams. Fast commute times. 
Trendy cafés, concerts and festivals. 
Free outdoor high speed wi-fi in the city. 
248 km to Sydney’s famous attractions.

CANBERRA   .
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CANBERRA 
Level 2 
17-21 University Avenue 
Canberra ACT 2601 
+61 2 6147 0999

@studyatcapital 
CRICOS 03537J  |  RTO 41593 
ABN 16 606 797 611 
capital.edu.au

QUALIFICATION SUMMARY

DIPLOMA OF LEADERSHIP AND MANAGEMENTCOURSE TITLE

COURSE CODES

DURATION & STUDY LOAD

ADMISSION REQUIREMENTS

DELIVERY LOCATION

DELIVERY MODE

52 weeks 
•  Structured      800 hours  
•  Independent      400 hours   
•  Finalisation        80 hours 
            Total  1,280 hours

•  Successful completion of Year 12 or equivalent 
•  Minimum English Language IELTS 5.5  or equivalent

•  Canberra ACT  

•  Face-to-face 
•  Live online classroom 

COURSE ACCREDITATION This is a Vocational Education & Training (VET) accredited course, 
assessed by ASQA and compliant to the Standards for VET Accredited 
Courses and the Australian Qualifications Framework (AQF). It is: 

• Nationally recognised at AQF Level 5. 
• Meets quality assurance requirements. 
• Meets an established industry, enterprise, educational, legislative 

or community need. 
• Provides appropriate competency outcomes and a satisfactory 

basis for assessment. 
• Is aligned appropriately to the AQF and leads to a VET qualification.

FEES • Tuition Fee:  $7,500 Overseas with CoE and visa  
   $5,500 In Australia with CoE and visa  
    
•  Enrolment Fee $250 
•  Materials Fee  $300

CONTACT US 
If you’re considering studying at Capital College  
in our nation’s capital city of Canberra get in touch 
online, meet us on campus, or talk to one of our 
authorised education agents. 

Submit applications online at: 
capital.edu.au/apply 
Email info@capital.edu.au 

For further information on courses, fees and entry  
requirements, talk to our Admissions team: 

  Phone   +61 2 6147 0999 
  

 Campus 

 Level 2,  17-21 University Avenue 
 Canberra ACT 2601 

 capital.edu.au 
 info@capital.edu.au 

   

 #StudyAtCapital 

CRICOS Provider Code 03537J  -  RTO Code 41593  -  Australian Business Number 16 606 797 611 
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