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VET Train Pty Ltd    
THH22002 Certificate II in Hospitality (Kitchen Operations)
The qualification THH22002 – Certificate III in Hospitality (Kitchen Operations) is designed to reflect the role of employees who undertake a range of kitchen functions and activities which require the application of a limited range of practical skills in a defined context.
The qualification consists of 16 Units of Competency made up of 11 Core units and 5 Elective units.

Core Units of Competency for this qualification include:

· THHCOR01B Work with colleagues and customers
· THHCOR02B Work in a socially diverse environment
· THHCOR03B Follow health, safety and security procedures
· THHHCO01B Develop and update hospitality industry knowledge
· THHGHS01B Follow workplace hygiene procedures

· THHBKA01B Organise and prepare food
· THHBKA02B Present food
· THHBKA03B Receive and store kitchen supplies
· THHBKA04B Clean and maintain kitchen premises
· THHBCC01B Use basic methods of cookery

· THHCCH01A Prepare, cook and serve food (holistic unit)
Elective Units of Competency for this qualification include:

· THHBFB12B 
Prepare and serve espresso coffee
· THHBFB09B 
Provide responsible service of alcohol
· THHADG03B
Provide responsible gambling services

· THHGGA01B  Communicate on the telephone
· THHBCC00B
Prepare sandwiches

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.  

VET Train offers flexible delivery so that training can be tailored to meet both the employers and students requirements.

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

Certificate II 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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