ULTIMO 90072

NSW Eﬂngf:_m?ﬁﬁes HOSPITALITY- KITCHEN OPERATIONS ASSESSMENT SCHEDULE BOS course code
Preliminary Year 2015 - HSC 2016 240 X 2 YR: 26501
Phbtic Seboots NSW QUALIFICATION: SIT20312 Certificate Il in Kitchen Operations
Training Package: SIT12v2 Tourism, Travel and Hospitality
>
~4 an = Prelim and HSC
TERM Unit Code Units Of Competency § % 5 'g g § 4 ATVIsessment Task Cluster & Exam weightings
oY 2% = ethods of Assessment t of %%
o 9 o total 100%
I
6 PRELIMINARY UOCs
SITXFSA101 Use hygienic practices for food safety C M* 10 | Cluster A : Getting Ready for Work 240 hours over 2
Term1 | SITXWHS101 Participate in safe work practices C M* 15 | Written task, Observation of practical work, Internet years
research, Case study
Additional component: Third Party evidence 35 hrs Work
SITHKOP101 Clean kitchen premises and equipment C S 10 | Cluster B: Intro to the Commercial Kitchen placement
Term2 | SITHCCC101 Use food preparation equipment C S* 20 | Observation of Practical work, written task
Additional component: Third Party evidence
SITHCCC202 Produce appetisers and salads E E 25 | Cluster C: Quality Café Meals 40% Prelimina
Term 3 SITXINV202 Maintain the quality of perishable items C E 5 Observation of practical work, Scenario/Role play (for Yeaorl Exam y
testing temperatures), written task, Preliminary course: y
Portfolio of evidence
7 HSC UOCs
Terma - | SITXFSA201 Participate in safe food handling practices E s 15| Cluster D: Preparing and Cooking Food Safely 35 hrs Work
5 SITHCCC201 Produce dishes using basic methods of c S 40 | Observation of practical work, Case Study, written placement
cookery questioning
HSC course: Portfolio of evidence
BSBSUS201A Participate in environmentally sustainable work | E E 15 | ¢ . 60% Trial HSC
practices uster E : Going Qreeq ' Exam
Term 5-6 | SITHCCC204 Produce vegetable, fruit, egg and farinaceous E E 35 Case stuldy, Scenar[o, written task, intermet research, , ,
dishes OR OR observation of practlgal worl.< The final estimate
SITHCCC203 Produce stocks sauces and soups E E g5 | HSC course: Portfolio of evidence exam mark will only
SITHCCC207 Use cookery skills effectively C | E | 20 | ClusterF: Working Effectively with Others be used as the HSC
BSBWOR203B Work effectively with others* o M* 15 | Third Party and direct observation of completion of a exam mark in the
SITHIND201 Source and use information on the hospitality E M* 20 | minimum of 12 service periods, including workplace ad_vent of ,
Term 6-7 industry journal(s). Case study/scenario, written task, Self- misadventure. This
Assessment mark should be
HSC course: Portfolio of evidence derived from two
exams.
BOSTES requires students to study a minimum of 240 hours to meet Preliminary Total Hours 235 or 245 Units of competency from the HSC focus areas will be included in the optional
and HSC requirements. HSC examination.

RTO 90072 Assessment Schedules 2015-16 v3 ~ December 2014 Page 1 of 2



RTO 90072 Assessment Schedules 2015-16 v3 ~ December 2014 Page 2 of 2



