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THH11102 Certificate I in Hospitality (Kitchen Operations)
The qualification THH11102 – Certificate II in Hospitality (Kitchen Operations) is designed to reflect the role of employees who perform routine tasks in the kitchen under direct supervision.
The qualification consists of 10 Units of Competency made up of 9 Core units and 1 Elective unit.

Core Units of Competency for this qualification include:

THHBKA01B Organise and prepare food

THHBKA02B Present food

THHBKA03B Receive and store kitchen supplies

THHBKA04B Clean and maintain kitchen premises

THHCOR01B Work with colleagues and customers

THHCOR02B Work in a socially diverse environment

THHCOR03B Follow health, safety and security procedures

THHGHS01B Follow workplace hygiene procedures

THHHCO01B Develop and update hospitality industry knowledge

The qualification is nationally recognised and can only be delivered by a Registered Training Organisation (RTO) that complies with the governing standards of quality control and quality training and assessment.  

Upon successful completion of the course assessments you will awarded a:

Certificate I in Hospitality (Kitchen Operations)
The qualification process also recognises your existing skills and knowledge.  Recognition of Prior Learning (RPL) is a process where the participants existing skills and knowledge are matched against the requirements of the qualification.  If the participant is assessed as already having achieved competency the course can be reduced in duration.
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