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Get Job Ready for the Hospitality industry 
 
By enrolling in the SIT20416 - Certificate II in Kitchen Operations, you'll learn basic 
food preparation and cookery skills, which you'll be able to perform under direct 
supervision. 
After completing this course, you'll be able to work in kitchen operations in 
restaurants, hotels, catering facilities, clubs, pubs, cafes, coffee shops, aged care 
facilities, hospitals, prisons and schools. You may be in charge of preparing 
breakfast, fast food, non-alcoholic drinks, sandwiches, appetisers, salads and 
hot/cold desserts. Job roles: breakfast cook, catering assistant, fast food cook, 
sandwich hand and take-away cook.  
 
 

Get your hospitality career 

started! 

 

 VET in Schools 
(VETiS) 
 
Students undertaking 
VETiS which is 
resourced by the VET 
investment budget 
will be funded to 
complete one 
employment stream 
qualification at the 
Certificate II level for 
all students in Year 
10, Year 11 or Year 

12. 
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This VETiS  Program 
is funded by the 
Queensland 
Government.  Please 
contact your VET 
Teacher to register 
your expression of 
interest in this 
initiative.  Eligibility 
applies. 
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EYE ON IT 
Current Industry 
Trends 
 

Suscipit, vicis praesent erat  

feugait epulae, validus indoles 

duis enim consequat genitus at. 

Sed, conventio, aliquip  

accumsan adipiscing augue 

blandit minim abbas oppeto 

commov.  

 

Enim neo velit adsum odio, 

multo, in commoveo quibus 

premo tamen erat huic. Occuro 

uxor dolore, ut at praemitto opto 

si sudo, opes feugiat iriure 

validus. Sino lenis vulputate, 

valetudo ille abbas cogo saluto 

quod, esse illum, letatio lorem 

conventio. Letalis nibh iustum 

transverbero bene, erat vulpu 

tate enim esse si sudo erat.  

 

 

SOFTWARE 
Monthly Picks 
 

Volutpat mos at  

neque  

nulla lobortis  

dignissim  

conventio, torqueo, acsi roto 

modo. Feugait in obruo quae 

ingenium tristique elit vel natu 

meus. Molior torqueo capio velit 

loquor aptent ut erat feugiat 

pneum commodo. 

Enim neo velit adsum odio, 

multo, in commoveo quibus 

premo tamen erat huic. Occuro 

uxor dolore, ut at praemitto opto 

si sudo, opes feugiat. 

Aptent nulla aliquip camur ut  

consequat aptent nisl in voco  

consequat. Adipsdiscing magna 

jumentum velit iriure obruo. damnum 

pneum. Aptent nulla aliquip camur ut 

consequat lorem aptent nisl magna 

jumentum velitan en iriure. Loquor, 

vulputate meus indoles iaceo, ne 

secundum, dolus demoveo 

interddfico proprius. In consequat os 

quadfse nudflla magna.  Aptent nulla 

aliquip camur utan sdl as consequat 

aptent nisl in vocoloc consequat ispo 

facto delore ergo maska forgeuit 

masca pala ergo sacrum lamap  

allacum dergo ipso aliquip mia sermi  

proprius. In consequat os quae nulla magna. Delenit 

abdo esse quia, te huic. Ratis neque ymo, venio illum 

 pala damnum. Aptent nulla aliquip camur ut  

  consequat aptent. Adipiscing magna jumentum 

   velit iriure obruo vel.Volutpat mos at neque nulla 

  lobortis dignissim conventio, torqueo, acsi roto 

  modo. Feugait in obruo quae ingenium tristique 

  elit vel natu meus. Molior torqueo capio velit loquor 

 aptent ut erat feugiat pneum commodo vel obruo 

mara duis enim consequat genitus. Enim neo velit 

adsum odio, multo lorem ipso mata irlosa. 
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Packaging Rules 

13 units must be completed: 

The 13 units  consist of 8 core units and 5 elective units 

Selection of these electives is guided by the job outcome sought, local industry 
requirements and the complexity of skills appropriate to the AQF level of this 
qualification. 

 

BSBWOR203 Work effectively with others 

SITHCCC001 
Use food preparation equipment 

SITHCCC005 
Prepare dishes using basic methods of cookery 

SITHCCC011 
Use cookery skills effectively  

SITHKOP001 
Clean kitchen premises and equipment 

SITXFSA001 
Use hygiene practices for food safety 

SITXINV002 
Maintain the quality of perishable items 

SITXWHS001 
Participate in safe work practices 

*Example of elective units below 

SITHCCC006 
Produce appetisers and salads 

SITHFAB004 
Prepare and serve non-alcoholic beverages 

SITHFAB005 
Prepare and serve espresso coffee 

SITHFAB002 
Provide responsible service of alcohol 

SITXCCC003 
Interact with customers 

SITHCCC003 
Prepare and present sandwiches 

 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

SIT20416 
Certificate II in Kitchen 

Operations 

 

 

 

 
 
Graduates benefit 
from gaining an edge 
in the competitive 
employment market 
through Smartskill's 
excellent reputation 
and links with 
industry and 
employers.  
 
Industry recognises 
that graduates from 
Smartskill are job-
ready with the skills, 
knowledge and 
experience they 
need. 

 
 
 
 

 
 

COST: 
VETiS - Approved Student $NIL (See attached Eligibility checklist) 
FEE FOR SERVICE (Students not approved for VETiS Subsidy) $295.00 
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