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Certificate IV in Commercial Cookery / Diploma of
Hospitality Management

International students

Course overview
Get the technical skills and advanced knowledge required to work in Australia's hospitality industry with this dual qualification. Rising

discretionary incomes, busier lifestyles and reduced leisure time are fuelling strong growth in the restaurant industry. The success of

popular cooking shows and a developing foodie culture in Australia has also boosted the industry. These trends are expected to support

continued growth in the hospitality industry over the next five years.

This course will equip you to work within the kitchen at a supervisory level. You will gain hands-on culinary experience in the preparation of
appetisers, salads, stocks, sauces, soups, seafood, meat, poultry, breads, pastries and cakes. Develop your supervisory skills and learn how to
manage diversity in the workplace, implement sustainable practices, provide leadership, manage finances, and coordinate cooking operations. You
will also get the advanced skills needed to manage a hospitality establishment including rostering, budgeting, marketing, and people management.
You will learn customer service skills in our training restaurants, and electives may include how to operate a bar and prepare espresso coffee.

Successful completion of this course will enable you to enter the workforce as a chef or chef de partie, or to work in a management role in a diverse
range of hospitality settings.

Units

The successful achievement of this qualification requires you to complete units as per the list below.

Certificate IV in Commercial Cookery
To achieve this qualification you will need to complete 33 units:
Core Competencies: 26
Elective Competencies: 7

Diploma of Hospitality Management
To achieve this qualification you will need to complete 28 units:
Core Competencies: 13
Elective Competencies: 15

 

UNIT CODE UNIT NAME

Core units

At a glance
Study and work in Australia's restaurants with this dual award that will qualify you to become a chef or restaurant manager.

J O B  P R O S P E C T S

Restaurant Manager

Sous Chef

Chef

Chef de Partie

Motel Manager

C O U R S E  O U T C O M E

SIT40516 / SIT50416 Certificate IV in Commercial Cookery / Diploma of Hospitality Management
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Commercial Cookery

BSBDIV501 Manage diversity in the workplace

BSBSUS401
Implement and monitor environmentally sustainable work
practices

SITHCCC001 Use food preparation equipment

SITHCCC005 Prepare dishes using basic methods of cookery

SITHCCC006 Prepare appetisers and salads

SITHCCC007 Prepare stocks, sauces and soups

SITHCCC008 Prepare vegetable, fruit, eggs and farinaceous dishes

SITHCCC012 Prepare poultry dishes

SITHCCC013 Prepare seafood dishes

SITHCCC014 Prepare meat dishes

SITHCCC018 Prepare food to meet special dietary requirements

SITHCCC019 Produce cakes, pastries and breads

SITHCCC020 Work effectively as a cook

SITHKOP002 Plan and cost basic menus

SITHKOP004 Develop menus for special dietary requirements

SITHKOP005 Coordinate cooking operations

SITHPAT006 Produce desserts

SITXCOM005 Manage conflict

SITXFIN003 Manage finances within a budget

SITXFSA001 Use hygienic practices for food safety

SITXFSA002 Participate in safe food handling practices

SITXHRM001 Coach others in job skills

SITXHRM003 Lead and manage people

SITXINV002 Maintain the quality of perishable items

SITXMGT001 Monitor work operations

SITXWHS003 Implement and monitor work health and safety practices

Hospitality Management

BSBDIV501 Manage diversity in the workplace

BSBMGT517 Manage operational plan

SITXCCS007 Enhance customer service experiences

SITXCCS008 Develop and manage quality customer service practices

SITXCOM005 Manage conflict
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SITXFIN003 Manage finances within a budget

SITXFIN004 Prepare and monitor budgets

SITXGLC001 Research and comply with regulatory requirements

SITXHRM002 Roster staff

SITXHRM003 Lead and manage people

SITXMGT001 Monitor work operations

SITXMGT002 Establish and conduct business relationships

SITXWHS003 Implement and monitor work health and safety practices

Note: Not all electives are available at all campuses.

UNIT CODE UNIT NAME

North/Far North Queensland - Commercial Cookery

BSBSUS201 Participate in environmentally sustainable work practices

BSBWOR203 Work effectively with others

HLTAID003 Provide first aid

SITHCCC011 Use cookery skills effectively

SITHCCC017 Handle and serve cheese

SITHKOP001 Clean kitchen premises and equipment

SITXWHS001 Participate in safe work practices

North/Far North Queensland - Hospitality Management

BSBITU306 Design and produce business documents

BSBRES401 Analyse and present research information

BSBSUS401
Implement and monitor environmentally sustainable work
practices

BSBWRT401 Write complex documents

SITHFAB002 Provide responsible service of alcohol

SITHFAB003 Operate a bar

SITHFAB005 Prepare and serve espresso coffee

SITHFAB007 Serve food and beverage

SITHFAB014 Provide table service of food and beverage

SITHFAB016 Provide advice on food

SITTTSL007 Process reservations

Elective units
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SITTTSL010 Use a computerised reservations or operations system

SITXFIN001 Process financial transactions

SITXFIN002 Interpret financial information

SITXFSA001 Use hygienic practices for food safety

SITXHRM004 Recruit, select and induct staff

Greater Brisbane - Commercial Cookery

HLTAID003 Provide first aid

SITHASC001 Prepare dishes using basic methods of Asian cookery

SITHCCC017 Handle and serve cheese

SITHIND002 Source and use information on the hospitality industry

SITXCCS007 Enhance customer service experiences

SITXFIN002 Interpret financial information

SITXHRM002 Roster staff

Greater Brisbane - Hospitality Management

BSBITU306 Design and produce business documents

BSBRES401 Analyse and present research information

BSBWRT401 Write complex documents

SITHACS008 Provide accommodation reception services

SITHFAB002 Provide responsible service of alcohol

SITHFAB003 Operate a bar

SITHFAB005 Prepare and serve espresso coffee

SITHFAB014 Provide table service of food and beverage

SITHFAB016 Provide advice on food

SITHIND004 Work effectively in hospitality service

SITTTSL007 Process reservations

SITTTSL010 Use a computerised reservations or operations system

SITXFIN001 Process financial transactions

SITXFIN002 Interpret financial information

SITXFSA001 Use hygienic practices for food safety

Sunshine Coast - Commercial Cookery

BSBWOR203 Work effectively with others

SITHASC001 Prepare dishes using basic methods of Asian cookery

SITHCCC017 Handle and serve cheese
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SITHCCC021 Prepare specialised food items

SITHPAT004 Produce yeast-based bakery products

SITXHRM002 Roster staff

SITXWHS001 Participate in safe work practices

Sunshine Coast - Hospitality Management

SITHASC001 Prepare dishes using basic methods of Asian cookery

SITHCCC001 Use food preparation equipment

SITHCCC005 Prepare dishes using basic methods of cookery

SITHCCC006 Prepare appetisers and salads

SITHCCC007 Prepare stocks, sauces and soups

SITHCCC008 Prepare vegetable, fruit, eggs and farinaceous dishes

SITHCCC012 Prepare poultry dishes

SITHCCC013 Prepare seafood dishes

SITHCCC017 Handle and serve cheese

SITHCCC018 Prepare food to meet special dietary requirements

SITHCCC020 Work effectively as a cook

SITHPAT006 Produce desserts

SITXFSA001 Use hygienic practices for food safety

SITXFSA002 Participate in safe food handling practices

SITXINV002 Maintain the quality of perishable items

Gold Coast - Commercial Cookery

BSBWOR203 Work effectively with others

SITHCCC017 Handle and serve cheese

SITHKOP001 Clean kitchen premises and equipment

SITXCCS007 Enhance customer service experiences

SITXFIN004 Prepare and monitor budgets

SITXHRM002 Roster staff

SITXINV001 Receive and store stock

Gold Coast - Hospitality Management

SITHACS008 Provide accommodation reception services

SITHFAB002 Provide responsible service of alcohol

SITHFAB003 Operate a bar

SITHFAB004 Prepare and serve non-alcoholic beverages
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SITHFAB005 Prepare and serve espresso coffee

SITHFAB014 Provide table service of food and beverage

SITHFAB016 Provide advice on food

SITHFAB305 Provide advice on Australian wines

SITHIND004 Work effectively in hospitality service

SITTTSL010 Use a computerised reservations or operations system

SITXFIN001A Process financial transactions

SITXFSA001 Use hygienic practices for food safety

SITXHRM004 Recruit, select and induct staff

SITXHRM005 Manage volunteers

SITXHRM006 Monitor staff performance

Darling Downs and South West - Commercial Cookery

BSBMGT517 Manage operational plan

SITHCCC017 Handle and serve cheese

SITXFSA004 Develop and implement a food safety program

SITXHRM002 Roster staff

SITXINV003 Purchase goods

SITXINV004 Control stock

SITXMGT002 Establish and conduct business relationships

Darling Downs and South West - Hospitality Management

SITHCCC005 Prepare dishes using basic methods of cookery

SITHCCC006 Prepare appetisers and salads

SITHCCC007 Prepare stocks, sauces and soups

SITHCCC008 Prepare vegetable, fruit, eggs and farinaceous dishes

SITHCCC012 Prepare poultry dishes

SITHCCC013 Prepare seafood dishes

SITHCCC014 Prepare meat dishes

SITHCCC018 Prepare food to meet special dietary requirements

SITHKOP005 Coordinate cooking operations

SITHPAT006 Produce desserts

SITXFSA001 Use hygienic practices for food safety

SITXFSA002 Participate in safe food handling practices

Note: Not all electives are available at all campuses.
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Ways to study

As an international student at TAFE Queensland you'll gain hands-on experience in our modern classrooms, laboratories and workshops using
state-of-the-art facilities and the same tools and equipment used in industry.

The diversity of our campus locations means you can choose the study location that suits you. Get the internationally-recognised qualification you
need to launch your career while enjoying the unique Australian landscape, culture, and lifestyle.

No matter where you are in your study journey, our team of international student support advisors can help you settle into life in Australia and
provide support and assistance to help you throughout your studies.

CAMPUS START DATES DURATION WORKLOAD STUDY MODE COST

South Bank 17 August 2020 2 years Full time Classroom International:
$28,000

South Bank 25 January 2021 2 years Full time Classroom International:
$28,000

South Bank 12 July 2021 2 years Full time Classroom International:
$28,000

CAMPUS START DATES DURATION WORKLOAD STUDY MODE COST

Southport 25 January 2021 2 years Full time Classroom International:
$28,000

Southport 12 July 2021 2 years Full time Classroom International:
$28,000

What you need to know about studying as an International student
As an international student you’ll study face-to-face in a classroom with other international and Australian students at one of our campus locations.

In addition to your scheduled class hours you will be expected to complete additional study in your own time.

The course cost indicated is for students on an international student visa. If you’re visiting Australia on a non-student visa (e.g. partner visa,
working holiday, employer sponsor etc.) please contact us (https://tafeqld.edu.au/contact/enquire-now.html?expand-form=international) directly
for the price applicable to you.

Important information
Please note this is a recommended dual qualification where you can achieve the Diploma with only an extra 6 months of study. The advertised
course cost and duration will be broken down as per the following: 

Certificate IV in Commercial Cookery (https://tafeqld.edu.au/courses/17770/certificate-iv-in-commercial-cookery)  -  duration - 1 year 6

months, cost - $22,500

Diploma of Hospitality (https://tafeqld.edu.au/courses/18028/diploma-of-hospitality-management) - duration - 6 months, cost - $5,500

This cost and duration for the Diploma is only available when packaged with Certificate IV

D O  Y O U  N E E D  H E L P ?

email us (https://tafeqld.edu.au/contact/enquire-now.html?expand-form=international) your questions

call us on (tel:+61 7 3244 5100)+61 7 3244 5100

find an agent (https://international.tafeqld.edu.au/agents) to help with your application

check out our frequently asked questions (FAQs). (https://tafeqld.edu.au/information-for/international-students/frequently-asked-

questions.html?)

 International students

https://tafeqld.edu.au/contact/enquire-now.html?expand-form=international
https://tafeqld.edu.au/courses/17770/certificate-iv-in-commercial-cookery
https://tafeqld.edu.au/courses/18028/diploma-of-hospitality-management
https://tafeqld.edu.au/contact/enquire-now.html?expand-form=international
tel:+61 7 3244 5100
https://international.tafeqld.edu.au/agents
https://tafeqld.edu.au/information-for/international-students/frequently-asked-questions.html?
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Payment options
No matter what your circumstances, TAFE Queensland has a payment option to suit you. If you are unsure of what's right for you, get in touch. We're
here to help.

UPFRONT PAYMENT

This may be the full fee for the course, or the student contribution amount if you are eligible for a subsidy or concession.

Learn more (/oneweb/study-with-us/what-it-costs/index.page?)

PAYMENT PLAN

If you have difficulty paying for the full cost of a course upfront, you may be eligible for a payment plan.

Learn more (/oneweb/study-with-us/what-it-costs/payment-plans.page?)

INTERNATIONAL STUDENT PAYMENT

Our preferred payment method is telegraphic transfer or credit card using Western Union Global Pay for Students
(https://student.globalpay.wu.com/geo-buyer/tafeqld) or the Flywire Payment Portal (https://www.flywire.com/pay/tafeqld/). Western Union and
Flywire both allow you to complete your payment in your own currency using a telegraphic transfer with no processing fees or delays. 
Learn more (https://tafeqld.edu.au/information-for/international-students/how-to-apply/application-process/how-to-pay.html?)

https://tafeqld.edu.au/oneweb/study-with-us/what-it-costs/index.page?
https://tafeqld.edu.au/oneweb/study-with-us/what-it-costs/payment-plans.page?
https://student.globalpay.wu.com/geo-buyer/tafeqld
https://www.flywire.com/pay/tafeqld/
https://tafeqld.edu.au/information-for/international-students/how-to-apply/application-process/how-to-pay.html?
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How to apply

If you're ready to get started, simply hit the Apply Now button on your preferred course information page and get your application underway
online. 

Direct application

Important Information

Disclaimer

All information was accurate at time of publication, however TAFE policies, tuition fees and course content is subject to change without notice. Course
commencement is dependent on sufficient enrolment numbers. Timetable information is subject to change prior to commencement and/or during the
duration of your course.

Selection criteria
Domestic Students
There are no Selection criteria requirements for Domestic Students

International Students 
The following Selection criteria requirements apply only to International Students:

• English Language Proficiency: Academic IELTS 5.5 (no individual band less than 5.0) or ISLPR 2+ on all skills or other - 

View a list of all English Language (http://tafeqld.edu.au/information-for/international-students/how-to-

apply/international-english-language-requirements.html?) tests accepted by TAFE Queensland International

• Academic Requirements: Completion of Year 10 (or equivalent)

• Non school-leavers must have relevant work experience or qualification that indicates likely success of course

completion. View more information on the international education achievement (http://tafeqld.edu.au/information-

for/international-students/how-to-apply/international-academic-entry-requirements.html?) levels equivalent to Year

10 and 12.

Students should be a minimum of 18 years of age. Student visa applicants under the age of 18 will be accepted where they demonstrate that they will
be accompanied by a parent, legal custodian or a suitable relative who is aged 21 or over. This arrangement requires the approval of the Department of
Home Affairs. For more information visit Department of Home Affairs (https://immi.homeaffairs.gov.au/visas/getting-a-visa/visa-listing/student-
500/welfare-arrangements-students-under-18) - Welfare Requirements for Student Visa Applicants under 18.

Resources required
It is recommended that students have access to a reliable internet connection to access TAFE Queensland's online learning system Connect and a
computer with up-to-date software, including Microsoft Office, Adobe Acrobat Reader and Adobe Flash Player. This equipment and software is available
for students to use at all TAFE Queensland locations.

You will be provided with a recommended reading list and/or required textbooks during orientation or at the start of each unit. The purchase of these
resources may incur additional costs, or you may be able to borrow them from the TAFE Queensland library network.

You will need to have access to or purchase a beginners knife set, and a range of other equipment. You may also be required to purchase uniform items
(including TAFE Queensland branded items). These details will also be provided during orientation.

Assessment Methods
Skill and knowledge assessments are an essential step in progressing through your course. You may be assessed in a number of ways while you are
studying at TAFE Queensland, including observation, written assessment, questioning, portfolios, work samples, third-party feedback, and through
recognition of prior learning. Read more about assessment methods (/study-with-us/how-we-assess.page).

http://tafeqld.edu.au/information-for/international-students/how-to-apply/international-english-language-requirements.html?
http://tafeqld.edu.au/information-for/international-students/how-to-apply/international-academic-entry-requirements.html?
https://immi.homeaffairs.gov.au/visas/getting-a-visa/visa-listing/student-500/welfare-arrangements-students-under-18
https://tafeqld.edu.au/study-with-us/how-we-assess.page


10/08/2020 Certificate IV in Commercial Cookery / Diploma of Hospitality Management (international students) - TAFE Queensland

https://tafeqld.edu.au/courses/18228/certificate-iv-in-commercial-cookery-diploma-of-hospitality-management?Region="Greater Brisbane,Gold Coast"&print… 11/11

You can apply to study this course through the Queensland Tertiary Admission Centre (QTAC). You will need to submit your application on the QTAC
website. It will be assessed, and if you are successful you will receive an offer directly through QTAC. You will need to accept your offer from QTAC
before enrolling with TAFE Queensland.

International students can either apply directly through our TAFE Queensland International Application portal (http://student-
tafeqld.studylink.com/index.cfm?event=security.showLogin&msg=eventsecured&fr=sp&en=default), or through one of our education agents
(https://international.tafeqld.edu.au/agents). Our registered agents can assist you with your visa application and guide you through the enrolment
process. If you are from this list of countries (https://international.tafeqld.edu.au/storage/app/media/how-to-
apply/37_2019_Countries%20that%20have%20to%20apply%20through%20an%20Agent.pdf), you will need to apply through an agent.
Learn more (https://tafeqld.edu.au/information-for/international-students/how-to-apply/application-process/index.html?)

Apply through QTAC

International students

Recognition of Prior Learning (RPL) and credit transfers

Fast track your way to a formal qualification by earning credit for the things you already know. Getting recognition for the skills you've gained from the
workplace or previous learning means less study time for you, and getting the paper to prove you're qualified a whole lot sooner. We can assess your
skills, directly apply credits from previous successful study, and give you advanced standing in your course.

Learn more (/oneweb/courses/ways-you-can-study/recognition-of-prior-learning.page?)

 

http://student-tafeqld.studylink.com/index.cfm?event=security.showLogin&msg=eventsecured&fr=sp&en=default
https://international.tafeqld.edu.au/agents
https://international.tafeqld.edu.au/storage/app/media/how-to-apply/37_2019_Countries%20that%20have%20to%20apply%20through%20an%20Agent.pdf
https://tafeqld.edu.au/information-for/international-students/how-to-apply/application-process/index.html?
https://tafeqld.edu.au/oneweb/courses/ways-you-can-study/recognition-of-prior-learning.page?

