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The SIT40521 CRICOS 115466K The SIT50422 CRICOS 1154674
Certificate IV In

Diploma of Hospitality

Kitchen Management Management

(chef or chef de partie] (Sous chef]

There are no entry requirements for this qualification There are no entry requirements for this qualification

Io receive qualification 33 units must be completed: To receive qualification 28 units must be completed:

2/ core and 6 elective units [see unit list below] 11 core and 17/ elective units [see unit list below]

SITXFSAOOS5 Use hygienic practices for food safety SITXCCS015 Enhance customer service experiences
SITXFSAOOS Use hygienic practices for food safety SITXCCS015 Enhance customer service experiences
SITXFSAOOB Participate in safe food handling practices SITXCCS016 Develop and manage quality customer service practices
SITHCCCO2/ Prepare dishes using basic methods of cookery SITXCOMO10 Manage conflict

SITHCCCO23 Use food preparation equipment SITXFINOO9 Manage finances within a budget

SITHCCCO28 Prepare appetisers and salads SITXFINO10 Prepare and monitor budgets

SITHCCCO29 Prepare stocks, sauces and soups SITXGLCOOZ2 Research and comply with regulatory requirements
SITHCCCO30 Prepare vegetable, fruit, eggs and farinaceous dishes SITXHRMOO8 Roster staff

SITHCCCO31 Prepare vegetarian and vegan dishes SITXHRMOOS Lead and manage people

SITHCCCO35 Prepare poultry dishes SITXMGTO04 Monitor work operations

SITHCCCO3/ Prepare seafood dishes SITXMGTOOS Establish and conduct business relationships
SITHCCCO36 Prepare meat dishes SITXWHSO0O 7 Implement and monitor work health and safety practices
SITHCCCO41 Produce cakes, pastries and breads SITXFSAOOS5 Use hygienic practices for food safety
SITHCCCO42 Prepare food to meet special dietary requirements SITHCCCO43 Work effectively as a cook

SITHPATO16 Produce desserts SITHCCCO23 Use food preparation equipment

SITXINVOOB Receive, store and maintain stock SITHCCCOZ27 Prepare dishes using basic methods of cookery
SITHCCCO043 Work effectively as a cook SITHCCCO28 Prepare appetisers and salads

SITHKOPO10 Plan and cost recipes SITHCCCO29 Prepare stocks, sauces and soups

SITHCCCO40 Prepare and serve cheese SITHCCCO30 Prepare vegetable, fruit, egg and farinaceous dishes
SITHCCCO39 Produce pates and terrines SITHCCCO31 prepare vegetarian & vegan dishes

SITHCCCO38 Produce and serve food for buffets SITHCCCO35 Prepare poultry dishes™

BSBSUS211 Participate in sustainable work practice SITHCCCO36 Prepare meat dishes

SITXINVOO/ Purchase goods SITHCCCO3/ Prepare seafood dishes

SITHKOPO12* Develop recipes for special dietary requirements SITHCCCO38 Produce and serve food for buffets

SITHKOPO13* Plan cooking operations SITHCCCO40 Prepare and serve cheese

SITHKOPO15* Design and cost menus BSBCMMA411 Make presentations

SITXCOMO10 Manage conflict BSBTWKo03 Manage meetings

SITXFINOOS9 Manage finances within a budget SITXINVOO/ Purchase goods

SITXFSAOO8* Develop and implement a food safety program SITHCCCO39 Produce pates and terrines

SITXHRMOO8 Roster staff

SITXHRMOOS Lead and manage people

SITXMGTO04 Monitor work operations

SITXWHS00/ Implement and monitor work health and

safety practice
BSBCMM411 Make presentations
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There are no entry requirements for this qualification
To recelive qualification 36 units must be completed:
20 core and 16 elective units [see unit list below]

Follow safe working practices in an automotive workplace

Follow environmental and sustainability best
practice in an automotive workplace

Use and maintain tools and equipment in an
automotive workplace

Test, charge and replace batteries and jump-start vehicles
nspect and service engines

nspect and service petrol fuel systems

nspect and service braking systems

Carry out servicing operations

Test and repair basic electrical circuits

Jevelop and carry out diagnostic test strategies

Jiagnose and repair spark ignition engine
management systems

Jiagnose and repair ignition systems

DJiagnose and repair charging systems

Diagnose and repair starting systems

Jiagnose and repair light vehicle hydraulic braking systems

Jiagnose and repair light vehicle emission control systems
Diagnose and repair light vehicle steering systems
Diagnose and repair light vehicle suspension systems.
Balance wheels and tyres

Diagnose and repair cooling systems

Diagnose and repair light vehicle engines

nspect and service final drive assemblies

Jse and maintain measuring equipment in an
automotive workplace

nspect and service automatic transmissions

Jiagnose and repair compression ignition engine
management systems

Diagnose complex faults in light vehicle petrol engines
Diagnose and repair light vehicle hydraulic braking systems.
nspect and service manual transmissions

nspect and service suspension systems

Inspect and service drive shafts

Diagnose Complex Faults in Light Vehicle Braking Systems

Diagnose complex faults in light vehicle steering
and suspension systems

Carry out vehicle safety inspections

Respond to customer needs and enquiries in an
automotive workplace

nspect and service steering systems
Carry out mechanical pre-repair operations

Diagnose complex faults in vehicle integrated
stability control systems
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The AUR40216 CRICOS 115110E

‘ Entry requirement: automotive mechanical Certificate lll qualification,
or demonstrate equivalent competency

To receive qualification 10 must be completed:
1 core and 9 elective units [see list below]
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Diagnose complex system faults

Diagnose complex faults in light vehicle automatic
transmission and driveline systems

Jiagnose complex faults in light vehicle safety systems
Jiagnose complex faults in light vehicle petrol engines

Diagnose complex faults in engine management systems
Apply knowledge of petrol and diesel engine operation
Diagnose and repair automotive electrical systems
Diagnose complex faults in light vehicle braking systems

Diagnose complex faults in light vehicle steering
and suspension systems

Diagnose complex faults in vehicle integrated
stability control systems
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ADMISSION REQUIREMENTS

Age: 138 years and over

Education: Completion of Year 12 (or equivalent) of secondary school and/or demonstrated work experience.

English Language: |[ELTS Academic or General English score of 6.0 or above with no band score below 5.5;

ol

or attainment of Advanced English proficiency from a recognised ELICOS provider

Recognition of Prior Learning and Academic Credit: Students may be eligible to apply for course credit
on the basis of previous study or professional experience.
Terms and conditions apply

17-19 Mt Gravatt Capalaba Road, Upper Mt Gravatt, Qld 4122, Brisbane, Australia
\We are located on the ground floor, opposite Brisbane largest shopping, food and entertainment Centre,
Westfield Garden City and busway transport Hub.

CONTACT US:

Go to our website for all terms and conditions
full course information including individual units.

Disclaimer: This brochure is to be read in conjunction with the information available on the AGI website
www.agi.edu.au, information is correct at the time of publication, subject to change without notice.



