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Course Overview Career Outcomes
This qualification reflects the role of highly - Area manager or Operations manager
skilled senior managers who use a broad - Café Owner or Manager

range of hospitality skills combined with
specialised managerial skills and substantial
knowledge of industry to coordinate
hospitality operations.

Club Secretary or Manager
Executive Chef / Housekeeper
Food and Beverage Manager

Unit of Competence Elective Units

BSBINS401 Analyse and present research information

Core Units

SITXFSA005 Use hygienic practices for food safety

A0 Manage organisational finances SITHCCC027* | Prepare dishes using basic methods of cookery

BSBOPS601 | Develop and implement business plans SITHCCCO35* | Prepare poultry dishes

Develop and manage quality customer SITHCCCO29*
service practices

SITXCCS016 Prepare stocks, sauces and soups

SITHCCC028 Prepare appetisers and salads*

SITXFINOO9 | Manage finances within a budget

SITHGAMO022 | Provide responsible gambling services

SITXFINO10 | Prepare and monitor budgets

BSBTEC301 Design and produce business documents

SITXFINOT Manage physical assets

BSBCMM411 Make presentations

Identify and manage legal risks and comply

SITXGLC002 i en SITXCCS012 Provide lost and found services
SITXHRMO09 | Lead and manage people SITHCCCO43* | Work effectively as a cook*
SITXHRMO10 | Recruit. select and induct staff SITHINDO06 | Source and use information on the hospitality industry

* 1 1 *
SITXHRMO12 | Monitor staff performance SITHCCC023 Use food preparation equipment

SITXMGT004 | Monitor work operations 20D e o

SITXMGT005 | Establish and conduct business relationships SITXCCS010 fRYECk s logisInaton

. . . BSBSUS511 Develop workplace policies and procedures for sustainability
SITXMPRO14 | Develop and implement marketing strategies

BSBTWK503 Manage meetings

Establish and maintain a work health and

PG [ safety system BSBTEC402 Design and produce complex spreadsheets

SITHCCCO30* | Prepare vegetable, fruit, eggs and farinaceous dishes
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