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SIT40516 Certificate IV in Commercial Cookery 

The Australian College of Trade is a provider of high quality, nationally accredited vocational 
education and training programs.  We have a commitment to ensuring our teaching and learning 
processes are highly innovative and engaging, with a strong focus on continuous improvement.  

The aim of Australian College of Trade is to provide students with a quality and supportive learning 

environment and to enable students to develop the skills, knowledge and competency that will 

enhance their employability and career opportunities. 

Qualification Description 
This qualification reflects the role of commercial cooks who have a supervisory or team leading role 
in the kitchen. They operate independently or with limited guidance from others and use discretion 
to solve non-routine problems. 
This qualification provides a pathway to work in organisations such as restaurants, hotels, clubs, 

pubs, cafes and coffee shops, or to run a small business in these sectors. 

Job roles 
Possible job titles include: Chef; Chef de Partie 
 

Pathways 
Individuals may enter SIT40516 Certificate IV in Commercial Cookery with limited or no vocational 
experience and without a lower level qualification. However, it is strongly recommended that 
individuals undertake lower level qualifications and/or gain industry experience prior to entering 
the qualification.   
If students wish to pursue further studies in Hospitality they could proceed directly into SIT50416 

Diploma of Hospitality Management. 

Course Fees 
This course is funded by the Victorian Training Guarantee and so there are no tuition fees. There is 
a materials fee of $200 to cover the compulsory uniform and study materials. 
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SIT40516 Certificate IV in Commercial Cookery 

 
Consistent with Qualification Rules and packaging requirements, the qualification offered by the 
Australian College of Trade comprises the following units of competence.   
Note:  * denotes prerequisite is SITXFSA001 Use hygienic practices for food safety 
 

Unit Code Unit Name 
Delivery 

Hours 

SITXFSA001 Use hygienic practices for food safety (Core) 15 

SITXFSA002 Participate in safe food handling practices*(Core) 40 

SITXINV002 Maintain the quality of perishable supplies*(Core) 10 

SITHCCC001 Use food preparation equipment*(Core) 25 

SITHCCC002 Prepare simple dishes* (Elective) 25 

SITHCCC003 Prepare sandwiches* (Elective) 10 

SITHCCC005 Prepare dishes using basic methods of cookery* (Core) 45 

SITHCCC006 Prepare appetisers and salads* (Core) 25 

SITHCCC007 Prepare stocks sauces and soups* (Core) 35 

SITHCCC008 Prepare vegetables fruit egg & farinaceous dishes* (Core) 45 

SITHCCC012 Prepare poultry dishes* (Core) 25 

SITHCCC013 Prepare seafood dishes* (Core) 25 

SITHCCC014 Prepare meat dishes* (Core)  50 

SITHCCC018 Prepare food to meet special dietary requirements* (Core)  75 

SITHCCC019 Produce cakes pastries and breads* (Core)  40 

SITHCCC020 Work effectively as a cook* (Core)  80 

 

Note:  * denotes prerequisite is SITXFSA001 Use hygienic practices for food safety 
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SIT40516 Certificate IV in Commercial Cookery 

Unit Code Unit Name 
Delivery 

Hours 

SITHPAT006 Produce desserts* (Core)  100 

SITHKOP002 Plan and cost basic menus (Core) 30 

SITHKOP005 Coordinate cooking operations* (Core)  100 

SITHKOP004 Develop menus for special dietary requirements (Core) 15 

SITXHRM001 Coach others in job skills (Core) 20 

SITXCOM005 Manage conflict (Core) 20 

BSBDIV501 Manage diversity in the workplace (Core) 60 

BSBSUS401 Implement and monitor environmentally sustainable work 

practices (Core) 

40 

SITXFIN003 Manage finances within a budget (Core) 30 

SITXHRM003 Lead and manage people (Core) 60 

SITXMGT001 Monitor work operations (Core) 20 

SITXMGT002 Establish and conduct business relationships (Elective) 60 

SITXWHS003 Implement and monitor work health and safety practices (Core) 30 

SITHCCC015 Produce and serve food for buffets* (Elective) 25 

SITXCOM002 Show social and cultural sensitivity (Elective) 20 

SITHCCC011 Use cookery skills effectively* (Elective)  50 

 

Note:  * denotes prerequisite is SITXFSA001 Use hygienic practices for food safety  
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SIT40516 Certificate IV in Commercial Cookery 

Unit Name Unit Name 
Unit 

Name 

SITXCCS006 Provide service to customers (Elective) 25 

SITXCCS007 Enhance customer service experiences (Elective) 40 

SITXCCS008 Develop and manage quality customer service practices (Elective) 30 

HLTAID003 Provide first aid (Elective) 18 

SITHKOP001 Clean kitchen premises and equipment (Elective) 13 

SITXWHS001 Participate in safe work practices (Elective) 12 

Total Hours: 1388 

 

Note:  * denotes prerequisite is SITXFSA001 Use hygienic practices for food safety 

 


