
William Angliss Institute
Group timetable - Cert III in Commercial Cookery/Cert IV in Patisserie (Dual Qual ) (Stage 1) - Group 1Y (19/02/2024 - 22/04/2024)
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08:00AM-12:30PM, 19/02/2024 - 26/02/2024

Use food preparation equipment (SITHCCC023)

08:00AM-12:30PM, 4/03/2024 ... 25/03/2024

Prepare dishes using basic methods of cookery (SITHCCC027)

08:00AM-12:30PM, 8/04/2024

Prepare appetisers and salads (SITHCCC028)

08:00AM-12:30PM, 15/04/2024

Prepare appetisers and salads (SITHCCC028)

01:30PM-02:30PM, 19/02/2024

Use food preparation equipment
(SITHCCC023)

01:30PM-02:
00PM, 26/02/
2024

Use food
preparation
equipment
(SITHCCC02
3)

01:30PM-03:30PM, 4/03/2024

Prepare dishes using basic methods of cookery (SITHCCC027)

01:30PM-02:
00PM, 18/03/
2024

Use food
preparation
equipment
(SITHCCC02
3)

01:30PM-02:30PM, 25/03/2024

Prepare dishes using basic
methods of cookery
(SITHCCC027)

01:30PM-02:
00PM, 8/04/
2024

Use food
preparation
equipment
(SITHCCC02
3)

02:00PM-02:
30PM, 26/02/
2024

Use food
preparation
equipment
(SITHCCC02
3)

02:00PM-02:
30PM, 18/03/
2024

Prepare
dishes using
basic
methods of
cookery
(SITHCCC02
7)

02:00PM-02:
30PM, 8/04/
2024

Prepare
dishes using
basic
methods of
cookery
(SITHCCC02
7)

02:30PM-03:30PM, 8/04/2024 -
15/04/2024

Prepare appetisers and salads
(SITHCCC028)
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08:00AM-12:30PM, 20/02/2024

Use food preparation equipment (SITHCCC023)

08:00AM-12:30PM, 27/02/2024 ... 19/03/2024

Prepare dishes using basic methods of cookery (SITHCCC027)

08:00AM-10:15AM, 12/03/2024 ... 26/03/2024

Use food preparation equipment (SITHCCC023)

08:00AM-12:30PM, 2/04/2024 - 9/04/2024

Prepare appetisers and salads (SITHCCC028)

08:00AM-12:30PM, 16/04/2024

Prepare appetisers and salads (SITHCCC028)

10:15AM-12:30PM, 12/03/2024 ... 26/03/2024

Prepare dishes using basic methods of cookery (SITHCCC027)

01:30PM-02:30PM, 20/02/2024 -
12/03/2024

Use hygienic practices for food
safety (SITXFSA005)

01:30PM-02:30PM, 19/03/2024

Use hygienic practices for food
safety (SITXFSA005)

01:30PM-02:30PM, 26/03/2024

Catchup class

01:30PM-03:30PM, 2/04/2024 - 16/04/2024

Clean kitchen premises and equipment (SITHKOP009)
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02:00PM-04:00PM, 21/02/2024 - 27/03/2024

Manage conflict (SITXCOM010)

02:00PM-04:00PM, 3/04/2024 - 17/04/2024

Lead diversity and inclusion (BSBTWK501)

04:30PM-08:30PM, 21/02/2024 - 3/04/2024

Produce pastries (SITHPAT013)

04:30PM-08:30PM, 10/04/2024 - 17/04/2024

Produce yeast-based bakery products (SITHPAT014)
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