(SIT30816) Certificate Il in COMMERCIAL COOKERY ( Stage 2)

Wednesday- (Theory)

Thursday

Friday - (Practical)

9:00am -5:00pm (Kitchen) | 9:00am - 5:00 pm (Room 6) | 9:00am - 5:00 pm (Room 7) | 9:00am - 5:00 pm (Room 7)

9:00am -5:00pm  (Kitchen)

Term Date 21/01/2019- 31/03/2019
o HS502 AUSTRALIA
LOCATION MAIN CAMPUS - 10 Blissington Street, Springvale 3171
Public Holidays ~ |26/01/19, 28/01/19, 11/03/19 E DU A I O
Trainer Ujjal Singh AL ADEMNY LA |
Time WEEK 13 WEEK 14 WEEK 15 WEEK 16 WEEK 17 WEEK 18 WEEK 19 WEEK 20 WEEK 21 WEEK 22
Week Commencing 21/01/2019 28/01/2019 4/02/2019 11/02/2019 18/02/2019 25/02/2019 4/03/2019 11/03/2019 18/03/2019 25/03/2019

9:00am - 1:00 pm (Room 7) | 9:00am - 1:00 pm (Room 7) | 9:00am - 1:00 pm (Room 7) | 9:00am - 1:00 pm (Room 7) | 9:00am - 1:00 pm (Room 7) | 9:00am - 1:00 pm (Room 7)

9:00am -5:00pm  (Kitchen)

SITHCCCO007

Prepare Stocks,Sauces
and Soups

Practical

9:00am - 5:00 pm (Room 7) | 9:00am - 5:00 pm (Room 7) | 9:00am - 5:00 pm (Room 7) | 9:00am - 5:00 pm (Room 7) | 9:00am - 5:00 pm (Room 7) | 9:00am - 5:00 pm (Room 7) | 9:00am - 5:00 pm (Room 7) | 9:00am - 5:00 pm (Room 7) | 9:00am - 5:00 pm (Room 7) | 9:00am - 5:00 pm (Room 7)

SITHCCCO007 SITXINV002

Prepare Stocks,Sauces Maintain the Quality of
and Soups Perishable Items

Theory Theory
SITHCCC007

Prepare Stocks,Sauces
and Soups

Practical

9:00am -5:00pm  (Kitchen) 9:00am -5:00pm  (Kitchen) 9:00am - 5:00 pm (Room 7) | 9:00am - 5:00 pm (Room 7)

Units to be covered this term
SITXINV002 Maintain The Quality Of Perishable items 8 hrs
SITXINVO04 20 hrs
BSBSUS201 20 hrs
SITXFSA004 40 hrs
SITHCCCO008 40 hrs
SITHCCO06 20 hrs
SITHKOP002 28 hrs
200 hrs

Semester 1 Term 1 2016 V1.0

6/02/2019



