Group timetable - Cert 11l in Commercial Cookery/Cert IV in Kitchen Management (Stage 1) - Group 1A (19/02/2024 - 22/04/2024)

William Angliss Institute

William

ngliss

Institute

I I I I I T T I I T I I T
08:00AM 09:00AM 10:00AM 11:00AM 12:00PM 01:00PM 02:00PM 03:00PM 04:00PM 05:00PM 06:00PM 07:00PM 08:00PM
| | | | | |
08:00AM-12:00PM, 19/02/2024 01:00PM-03:00PM, 19/02/2024
Use food preparation equipment (SITHCCC023) Use food preparation equipment (SITHCCC023)
08:00AM-12:00PM, 26/02/2024 01:00PM-03:00PM, 26/02/2024
Prepare dishes using basic methods of cookery (SITHCCCO027) Prepare dishes using basic methods of cookery
(SITHCCC027)

08:00AM-10:00AM, 4/03/2024
Use food preparation equipment (SITHCCC023)

01:00PM-03:00PM, 4/03/2024
Prepare dishes using basic methods of cookery

09:00AM-11:00AM, 13/03/2024
Catchup class

El 08:00AM-12:00PM, 18/03/2024 | (SITHCCCO027)
‘ Prepare appetisers and salads (SITHCCCO028) 01:00PM-03:00PM, 18/03/2024
g |08:00AM-12:00PM 25/03/2024 | Prepare appetisers and salads (SITHCCC028)
E Prepare appetisers and salads (SITHCCC028) 01:00PM-03:00PM, 25/03/2024
|08:00AM-12:00PM 8/04/2024 | Prepare and present sandwiches (SITHCCCO025)
Prepare stocks, sauces and soups (SITHCCC029) 01:00PM-03:00PM, 8/04/2024 - 15/04/2024
08:00AM-12:00PM, 15/04/2024 Prepare stocks, sauces and soups (SITHCCC029)
Prepare stocks, sauces and soups (SITHCCC029)
10:00AM-12:00PM, 4/03/2024
Prepare dishes using basic methods of cookery
(SITHCCC027)
t t t t T
08:00AM-12:00PM, 20/02/2024 01:00PM-03:00PM, 20/02/2024
Use food preparation equipment (SITHCCCO023) Use food preparation equipment (SITHCCC023)
08:00AM-12:00PM, 27/02/2024 01:00PM-03:00PM, 27/02/2024
Prepare dishes using basic methods of cookery (SITHCCC027) Prepare dishes using basic methods of cookery
(SITHCCC027)
08:00AM-12:00PM, 5/03/2024 - 12/03/2024
Prepare dishes using basic methods of cookery (SITHCCC027) O:00RMZ03:00RMES/03/2024
Prepare dishes using basic methods of cookery
08:00AM-12:00PM, 19/03/2024 | (SITHCCCO027)
5’ Prepare appetisers and salads (SITHCCC028) 01:00PM-02:00PM, 12/ | | |02:00PM-03:00PM, 12/
03/2024 03/2024
O ||08:00AM-12:00PM, 26/03/2024 ) ) )
n ) Use food preparation Prepare dishes using
0 Prepare appetisers and salads (SITHCCC028) equipment basic methods of
(SITHCCC023) cookery (SITHCCC027)
= 08:00AM-12:00PM, 2/04/2024 - 9/04/2024
F Prepare stocks, sauces and soups (SITHCCC029) 01:00PM-03:00PM, 19/03/2024
Prepare appetisers and salads (SITHCCCO028)
08:00AM-12:00PM, 16/04/2024
Prepare stocks, sauces and soups (SITHCCC029) 01:00PM-03:00PM, 26/03/2024 - 2/04/2024
Prepare stocks, sauces and soups (SITHCCC029)
01:00PM-03:00PM, 9/04/2024
Prepare stocks, sauces and soups (SITHCCC029)
01:00PM-03:00PM, 16/04/2024
Prepare stocks, sauces and soups (SITHCCC029)
09:00AM-11:00AM, 21/02/2024 - 28/02/2024 11:30AM-01:30PM, 21/02/2024 - 28/02/2024
Use hygienic practices for food safety (SITXFSAQ05) Use hygienic practices for food safety (SITXFSA005)
5]
¢ 09:00AM-11:00AM, 6/03/2024 11:30AM-01:30PM, 6/03/2024 - 27/03/2024
; Use hygienic practices for food safety (SITXFSA005) Receive, store and maintain stock (SITXINV006)

11:30AM-01:30PM, 3/04/2024
Catchup class

Page 1, published 4/01/2024 - William Angliss Institute of TAFE - CELCAT Timetabling

(continued...)



Group timetable - Cert 11l in Commercial Cookery/Cert IV in Kitchen Management (Stage 1) - Group 1A (19/02/2024 - 22/04/2024)

William Angliss Institute

William

ngliss

Institute

T
08:00AM

T
11:00AM

T
01:00PM

1
02:00PM

1
03:00PM

1
04:00PM

T 1
05:00PM 06:00PM

1
07:00PM

T
08:00PM

We

(SITXFSA006)

Participate in safe food handling practices

I I I
09:00AM 10:00AM 12:00PM
| | |
09:00AM-11:00AM, 20/03/2024 - 17/04/2024 11:30AM-01:00PM, 10/04/2024 - 17/
04/2024

|

(Coach others in job skills
(SITXHRMO007)

T

10:00AM-12:00PM, 22/02/2024 - 7/03/2024

Clean kitchen premises and equipment
(SITHKOP009)

10:00AM-12:00PM, 14/03/2024

12:30PM-04:30PM, 22/02/2024
Use food preparation equipment (SITHCCC023)

|12:30PM-04:30PM, 29/02/2024

Prepare dishes using basic methods of cookery (SITHCCCO027)

05:00PM-07:00PM, 22/02/2024

Prepare dishes using basic methods of cookery
(SITHCCC027)

05:00PM-06:00PM, 29/ 06:00PM-07:00PM, 29/

Clean kitchen premises and equipment 02/2024 02/2024
(SITHKOP009) 12:30PM-04:30PM, 7/03/2024 Use food preparation Prepare dishes using
i . - : equipment basic methods of
>' 10-00AM-12:00PM, 21/03/2024 - 4/04/2024 Prepare dishes using basic methods of cookery (SITHCCCO027) (SITHCCC023) cookery (SITHCCC027)
“ Participate in safe work practices (SITXWHS005) 12:30PM-02:30PM, 14/03/2024 05.00PN-07.00PM, 710312024
'B Use food preparation equipment (SITHCCC023) Pre; i i i f
10:00AM-12:00PM, 11/04/2024 pare dishes using basic methods of cookery
[ o ' ‘ (SITHCCCO027)
5 Participate in safe work practices (SITXWHS005) 12:30PM-04:30PM, 21/03/2024
" " Prepare appetisers and salads (SITHCCC028) 05:00PM-07:00PM, 14/03/2024
ﬁ |10'00AM 20BN SIB0% 200 | Prepare appetisers and salads (SITHCCC028)
Catchup dlass 12:30PM-04:30PM, 28/03/2024 - 4/04/2024
Prepare stocks, sauces and soups (SITHCCC029) 05:00PM-07:00PM, 21/03/2024
Prepare appetisers and salads (SITHCCC028)
12:30PM-04:30PM, 11/04/2024 - 18/04/2024
Prepare stocks, sauces and soups (SITHCCC029) 05:00PM-07:00PM, 28/03/2024 - 4/04/2024
Prepare stocks, sauces and soups (SITHCCC029)
02:30PM-04:30PM, 14/03/2024
Prepare dishes using basic methods of cookery 05:00PM-07:00PM, 11/04/2024
(SITHCCCO27) Catchup class
-
'S
7Y
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Group timetable - Cert 11l in Commercial Cookery/Cert IV in Kitchen Management (Stage 1) - Group 1B (19/02/2024 - 22/04/2024)

William Angliss Institute

William

ngliss

Institute

I I I I I T T I I T I I T
08:00AM 09:00AM 10:00AM 11:00AM 12:00PM 01:00PM 02:00PM 03:00PM 04:00PM 05:00PM 06:00PM 07:00PM 08:00PM
| | | | | |
08:00AM-12:00PM, 19/02/2024 01:00PM-03:00PM, 19/02/2024
Use food preparation equipment (SITHCCC023) Use food preparation equipment (SITHCCC023)
08:00AM-12:00PM, 26/02/2024 01:00PM-03:00PM, 26/02/2024
Prepare dishes using basic methods of cookery (SITHCCCO027) Prepare dishes using basic methods of cookery
(SITHCCC027)

08:00AM-10:00AM, 4/03/2024
Use food preparation equipment (SITHCCC023)

01:00PM-03:00PM, 4/03/2024
Prepare dishes using basic methods of cookery

09:00AM-11:00AM, 13/03/2024
Catchup class

El 08:00AM-12:00PM, 18/03/2024 | (SITHCCCO027)
‘ Prepare appetisers and salads (SITHCCCO028) 01:00PM-03:00PM, 18/03/2024
g |08:00AM-12:00PM 25/03/2024 | Prepare appetisers and salads (SITHCCC028)
E Prepare appetisers and salads (SITHCCC028) 01:00PM-03:00PM, 25/03/2024
|08:00AM-12:00PM 8/04/2024 | Prepare and present sandwiches (SITHCCCO025)
Prepare stocks, sauces and soups (SITHCCC029) 01:00PM-03:00PM, 8/04/2024 - 15/04/2024
08:00AM-12:00PM, 15/04/2024 Prepare stocks, sauces and soups (SITHCCC029)
Prepare stocks, sauces and soups (SITHCCC029)
10:00AM-12:00PM, 4/03/2024
Prepare dishes using basic methods of cookery
(SITHCCC027)
t t t t T
08:00AM-12:00PM, 20/02/2024 01:00PM-03:00PM, 20/02/2024
Use food preparation equipment (SITHCCCO023) Use food preparation equipment (SITHCCC023)
08:00AM-12:00PM, 27/02/2024 01:00PM-03:00PM, 27/02/2024
Prepare dishes using basic methods of cookery (SITHCCC027) Prepare dishes using basic methods of cookery
(SITHCCC027)
08:00AM-12:00PM, 5/03/2024 - 12/03/2024
Prepare dishes using basic methods of cookery (SITHCCC027) O:00RMZ03:00RMES/03/2024
Prepare dishes using basic methods of cookery
08:00AM-12:00PM, 19/03/2024 | (SITHCCCO027)
5’ Prepare appetisers and salads (SITHCCC028) 01:00PM-02:00PM, 12/ | | |02:00PM-03:00PM, 12/
03/2024 03/2024
O ||08:00AM-12:00PM, 26/03/2024 ) ) )
n ) Use food preparation Prepare dishes using
0 Prepare appetisers and salads (SITHCCC028) equipment basic methods of
(SITHCCC023) cookery (SITHCCC027)
= 08:00AM-12:00PM, 2/04/2024 - 9/04/2024
F Prepare stocks, sauces and soups (SITHCCC029) 01:00PM-03:00PM, 19/03/2024
Prepare appetisers and salads (SITHCCCO028)
08:00AM-12:00PM, 16/04/2024
Prepare stocks, sauces and soups (SITHCCC029) 01:00PM-03:00PM, 26/03/2024 - 2/04/2024
Prepare stocks, sauces and soups (SITHCCC029)
01:00PM-03:00PM, 9/04/2024
Prepare stocks, sauces and soups (SITHCCC029)
01:00PM-03:00PM, 16/04/2024
Prepare stocks, sauces and soups (SITHCCC029)
09:00AM-11:00AM, 21/02/2024 - 28/02/2024 11:30AM-01:30PM, 21/02/2024 - 28/02/2024
Use hygienic practices for food safety (SITXFSAQ05) Use hygienic practices for food safety (SITXFSA005)
5]
¢ 09:00AM-11:00AM, 6/03/2024 11:30AM-01:30PM, 6/03/2024 - 27/03/2024
; Use hygienic practices for food safety (SITXFSA005) Receive, store and maintain stock (SITXINV006)

11:30AM-01:30PM, 3/04/2024
Catchup class
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Group timetable - Cert 11l in Commercial Cookery/Cert IV in Kitchen Management (Stage 1) - Group 1B (19/02/2024 - 22/04/2024)

William Angliss Institute

William

ngliss

Institute

T
08:00AM

T
11:00AM

T
01:00PM

1
02:00PM

1
03:00PM

1
04:00PM

T 1
05:00PM 06:00PM

1
07:00PM

T
08:00PM

We

(SITXFSA006)

Participate in safe food handling practices

I I I
09:00AM 10:00AM 12:00PM
| | |
09:00AM-11:00AM, 20/03/2024 - 17/04/2024 11:30AM-01:00PM, 10/04/2024 - 17/
04/2024

|

(Coach others in job skills
(SITXHRMO007)

T

10:00AM-12:00PM, 22/02/2024 - 7/03/2024

Clean kitchen premises and equipment
(SITHKOP009)

10:00AM-12:00PM, 14/03/2024

12:30PM-04:30PM, 22/02/2024
Use food preparation equipment (SITHCCC023)

|12:30PM-04:30PM, 29/02/2024

Prepare dishes using basic methods of cookery (SITHCCCO027)

05:00PM-07:00PM, 22/02/2024

Prepare dishes using basic methods of cookery
(SITHCCC027)

05:00PM-06:00PM, 29/ 06:00PM-07:00PM, 29/

Clean kitchen premises and equipment 02/2024 02/2024
(SITHKOP009) 12:30PM-04:30PM, 7/03/2024 Use food preparation Prepare dishes using
i . - : equipment basic methods of
>' 10-00AM-12:00PM, 21/03/2024 - 4/04/2024 Prepare dishes using basic methods of cookery (SITHCCCO027) (SITHCCC023) cookery (SITHCCC027)
“ Participate in safe work practices (SITXWHS005) 12:30PM-02:30PM, 14/03/2024 05.00PN-07.00PM, 710312024
'B Use food preparation equipment (SITHCCC023) Pre; i i i f
10:00AM-12:00PM, 11/04/2024 pare dishes using basic methods of cookery
[ o ' ‘ (SITHCCCO027)
5 Participate in safe work practices (SITXWHS005) 12:30PM-04:30PM, 21/03/2024
" " Prepare appetisers and salads (SITHCCC028) 05:00PM-07:00PM, 14/03/2024
ﬁ |10'00AM 20BN SIB0% 200 | Prepare appetisers and salads (SITHCCC028)
Catchup dlass 12:30PM-04:30PM, 28/03/2024 - 4/04/2024
Prepare stocks, sauces and soups (SITHCCC029) 05:00PM-07:00PM, 21/03/2024
Prepare appetisers and salads (SITHCCC028)
12:30PM-04:30PM, 11/04/2024 - 18/04/2024
Prepare stocks, sauces and soups (SITHCCC029) 05:00PM-07:00PM, 28/03/2024 - 4/04/2024
Prepare stocks, sauces and soups (SITHCCC029)
02:30PM-04:30PM, 14/03/2024
Prepare dishes using basic methods of cookery 05:00PM-07:00PM, 11/04/2024
(SITHCCCO27) Catchup class
-
'S
7Y
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William Angliss Institute
Group timetable - Cert 11l in Commercial Cookery/Cert IV in Kitchen Management (Stage 1) - Group 1C (19/02/2024 - 22/04/2024)

William

ngliss

Institute

T
08:00A!VI

T T T
09:00A!VI 10:00A!\/I 1 1:00A!\/I

1
12:00PM

T 1
O1:00P1M OZ:OOP!\A

1
03:00PM

1
04:00PM

T 1
05:00PM 06:00PM

1
07:00PM

T
08:00PM

08:00AM-12:00PM, 19/02/2024
Use food preparation equipment (SITHCCC023)

08:00AM-12:00PM, 26/02/2024
Prepare dishes using basic methods of cookery (SITHCCCO027)

01:00PM-03:00PM, 19/02/2024
Use food preparation equipment (SITHCCC023)

01:00PM-03:00PM, 26/02/2024
Prepare dishes using basic methods of cookery

(SITHCCC027)
08:00AM-10:00AM, 4/03/2024
> Use food preparation equipment (SITHCCC023) 01:00PM-03:00PM, 4/03/2024
“ Prepare dishes using basic methods of cookery
"B ||08:00AM-12:00PM, 18/03/2024 - 25/03/2024 | (SITHCCCO027)
g Prepare appetisers and salads (SITHCCCO028) 01:00PM-03:00PM, 18/03/2024
E 08:00AM-12:00PM, 8/04/2024 | Prepare appetisers and salads (SITHCCC028)
Prepare stocks, sauces and soups (SITHCCC029) 01:00PM-03:00PM, 25/03/2024
|08:00AM-12:00PM 15/04/2024 | Prepare stocks, sauces and soups (SITHCCC029)
Prepare stocks, sauces and soups (SITHCCC029) 01:00PM-03:00PM, 8/04/2024 - 15/04/2024
10:00AM-12:00PM, 4/03/2024 Prepare stocks, sauces and soups (SITHCCC029)
Prepare dishes using basic methods of cookery
(SITHCCC027)
t t t t T T T
08:00AM-12:00PM, 20/02/2024 01:00PM-03:00PM, 20/02/2024
Use food preparation equipment (SITHCCC023) Use food preparation equipment (SITHCCC023)
08:00AM-12:00PM, 27/02/2024 01:00PM-03:00PM, 27/02/2024
Prepare dishes using basic methods of cookery (SITHCCCO027) Prepare dishes using basic methods of cookery
(SITHCCC027)
08:00AM-12:00PM, 5/03/2024 - 12/03/2024
Prepare dishes using basic methods of cookery (SITHCCC027) 01:00PM-03:00PM, 5/03/2024
Prepare dishes using basic methods of cookery
08:00AM-12:00PM, 19/03/2024 - 26/03/2024 | (SITHCCC027)
% Prepare appetisers and salads (SITHCCCO28) 01:00PM-02:00PM, 12/ | | |02:00PM-03:00PM, 12/
03/2024 03/2024
T 08:00AM-12:00PM, 2/04/2024 - 9/04/2024 " . "
m Use food preparation Prepare dishes using
o Prepare stocks, sauces and soups (SITHCCC029) equipment basic methods of
3 (SITHCCC023) cookery (SITHCCC027)
08:00AM-12:00PM, 16/04/2024
h |Prepare stocks, sauces and soups (SITHCCC029) | 01:00PM-03:00PM, 19/03/2024
Prepare appetisers and salads (SITHCCC028)
01:00PM-03:00PM, 26/03/2024 - 2/04/2024
Prepare stocks, sauces and soups (SITHCCC029)
01:00PM-03:00PM, 9/04/2024
Prepare stocks, sauces and soups (SITHCCC029)
01:00PM-03:00PM, 16/04/2024
Prepare stocks, sauces and soups (SITHCCC029)
é
> 10:00AM-12:00PM, 22/02/2024 - 7/03/2024 12:30PM-04:30PM, 22/02/2024 05:00PM-07:00PM, 22/02/2024
“ Clean kitchen premises and equipment Use food preparation equipment (SITHCCC023) Prepare dishes using basic methods of cookery
-] (SITHKOP009) (SITHCCC027)
[71] 12:30PM-04:30PM, 29/02/2024
é : ’ Prepare dishes using basic methods of cookery (SITH 027, 02;2024 g b 02;2024 d b
1 10:00AM-12:00PM, 14/03/2024 f SITHCCC 05:00PM-06:00PM, 29/ 06:00PM-07:00PM, 29/
= Clean kitchen premises and equipment
= (SITHKOP009) 12:30PM-04-30PM. 7/03/2024 Use food preparation Prepare dishes using
h ) - o X equipment basic methods of
l l l Prepare dishes using basic methods of cookery (SITHCCC027) (SITHCCC023) cookery (SITHCCC027)
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William Angliss Institute
Group timetable - Cert 111 in Commercial Cookery/Cert IV in Kitchen Management (Stage 1) - Group 1C (19/02/2024 - 22/04/2024)

Angliss

Institute

T
08:00PM

I I I I I T T I I T I I
08:00AM 09:00AM 10:00A!\/1 11:00A!\/1 12:00PM 01:00P1M 02:00PM OS:OOPM 04:00PM 05:00P1M OG:OOPM 07:00PM
10:00AM-12‘:00PM, 21/03/2024 - 4/04/2(;24 12:30PM-02:30PM, 14/03;2024 05:00PM-O7‘:00PM, 7/03/2024 :
Participate in safe work practices (SITXWHS005) Use food preparation equipment (SITHCCC023) Prepare dishes using basic methods of cookery
(SITHCCC027)

(SITXFSA006)

||

|

01:00PM-03:00PM, 12/04/2024
Receive, store and maintain stock (SITXINV006)

10:00AM-12:00PM, 11/04/2024 12:30PM-04:30PM, 21/03/2024
‘? Participate in safe work practices (SITXWHS005) Prepare appetisers and salads (SITHCCC028) IOS:OOPM'OTOPPM' 14/03/2024 - 21/03/2024 |
Prepare appetisers and salads (SITHCCCO028)
g 10:00AM-12:00PM, 18/04/2024 12:30PM-04:30PM, 28/03/2024 - 4/04/2024
1 Catchup class Prepare stocks, sauces and soups (SITHCCC029) IO5:00PM'O7:00PM' 28/03/2024 - 4/04/2024 |
= Prepare stocks, sauces and soups (SITHCCC029)
= 12:30PM-04:30PM, 11/04/2024 - 18/04/2024
P Prepare stocks, sauces and soups (SITHCCC029) 05:00PM-07:00PM, 11/04/2024 |
Catchup class
02:30PM-04:30PM, 14/03/2024
Prepare dishes using basic methods of cookery
(SITHCCC027)
10:30AM-12:30PM, 23/02/2024 - 1/03/2024 01:00PM-03:00PM, 23/02/2024 - 1/03/2024
Use hygienic practices for food safety (SITXFSA005); Use hygienic practices for food safety (SITXFSA005)
> 10:30AM-12:30PM, 8/03/2024 01:00PM-03:00PM, 8/03/2024 ... 5/04/2024
% Use hygienic practices for food safety (SITXFSA005); Receive, store and maintain stock (SITXINV006)
.= 10:30AM-12:30PM, 15/03/2024 ... 19/04/2024 01:00PM-03:00PM, 15/03/2024 ... 19/04/2024
L. Participate in safe food handling practices Catchup class
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William Angliss Institute
Group timetable - Cert 11l in Commercial Cookery/Cert IV in Kitchen Management (Stage 1) - Group 1D (19/02/2024 - 22/04/2024)

William

ngliss

Institute

T
08:00A!VI

T T T
09:00A!VI 10:00A!\/I 1 1:00A!\/I

1
12:00PM

T 1
O1:00P1M OZ:OOP!\A

1
03:00PM

1
04:00PM

T 1
05:00PM 06:00PM

1
07:00PM

T
08:00PM

08:00AM-12:00PM, 19/02/2024
Use food preparation equipment (SITHCCC023)

08:00AM-12:00PM, 26/02/2024
Prepare dishes using basic methods of cookery (SITHCCCO027)

01:00PM-03:00PM, 19/02/2024
Use food preparation equipment (SITHCCC023)

01:00PM-03:00PM, 26/02/2024
Prepare dishes using basic methods of cookery

(SITHCCC027)
08:00AM-10:00AM, 4/03/2024
> Use food preparation equipment (SITHCCC023) 01:00PM-03:00PM, 4/03/2024
“ Prepare dishes using basic methods of cookery
"B ||08:00AM-12:00PM, 18/03/2024 - 25/03/2024 | (SITHCCCO027)
g Prepare appetisers and salads (SITHCCCO028) 01:00PM-03:00PM, 18/03/2024
E 08:00AM-12:00PM, 8/04/2024 | Prepare appetisers and salads (SITHCCC028)
Prepare stocks, sauces and soups (SITHCCC029) 01:00PM-03:00PM, 25/03/2024
|08:00AM-12:00PM 15/04/2024 | Prepare stocks, sauces and soups (SITHCCC029)
Prepare stocks, sauces and soups (SITHCCC029) 01:00PM-03:00PM, 8/04/2024 - 15/04/2024
10:00AM-12:00PM, 4/03/2024 Prepare stocks, sauces and soups (SITHCCC029)
Prepare dishes using basic methods of cookery
(SITHCCC027)
t t t t T T T
08:00AM-12:00PM, 20/02/2024 01:00PM-03:00PM, 20/02/2024
Use food preparation equipment (SITHCCC023) Use food preparation equipment (SITHCCC023)
08:00AM-12:00PM, 27/02/2024 01:00PM-03:00PM, 27/02/2024
Prepare dishes using basic methods of cookery (SITHCCCO027) Prepare dishes using basic methods of cookery
(SITHCCC027)
08:00AM-12:00PM, 5/03/2024 - 12/03/2024
Prepare dishes using basic methods of cookery (SITHCCC027) 01:00PM-03:00PM, 5/03/2024
Prepare dishes using basic methods of cookery
08:00AM-12:00PM, 19/03/2024 - 26/03/2024 | (SITHCCC027)
% Prepare appetisers and salads (SITHCCCO28) 01:00PM-02:00PM, 12/ | | |02:00PM-03:00PM, 12/
03/2024 03/2024
T 08:00AM-12:00PM, 2/04/2024 - 9/04/2024 " . "
m Use food preparation Prepare dishes using
o Prepare stocks, sauces and soups (SITHCCC029) equipment basic methods of
3 (SITHCCC023) cookery (SITHCCC027)
08:00AM-12:00PM, 16/04/2024
h |Prepare stocks, sauces and soups (SITHCCC029) | 01:00PM-03:00PM, 19/03/2024
Prepare appetisers and salads (SITHCCC028)
01:00PM-03:00PM, 26/03/2024 - 2/04/2024
Prepare stocks, sauces and soups (SITHCCC029)
01:00PM-03:00PM, 9/04/2024
Prepare stocks, sauces and soups (SITHCCC029)
01:00PM-03:00PM, 16/04/2024
Prepare stocks, sauces and soups (SITHCCC029)
é
> 10:00AM-12:00PM, 22/02/2024 - 7/03/2024 12:30PM-04:30PM, 22/02/2024 05:00PM-07:00PM, 22/02/2024
“ Clean kitchen premises and equipment Use food preparation equipment (SITHCCC023) Prepare dishes using basic methods of cookery
-] (SITHKOP009) (SITHCCC027)
[71] 12:30PM-04:30PM, 29/02/2024
é : ’ Prepare dishes using basic methods of cookery (SITH 027, 02;2024 g b 02;2024 d b
1 10:00AM-12:00PM, 14/03/2024 f SITHCCC 05:00PM-06:00PM, 29/ 06:00PM-07:00PM, 29/
= Clean kitchen premises and equipment
= (SITHKOP009) 12:30PM-04-30PM. 7/03/2024 Use food preparation Prepare dishes using
h ) - o X equipment basic methods of
l l l Prepare dishes using basic methods of cookery (SITHCCC027) (SITHCCC023) cookery (SITHCCC027)
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William Angliss Institute
Group timetable - Cert 111 in Commercial Cookery/Cert IV in Kitchen Management (Stage 1) - Group 1D (19/02/2024 - 22/04/2024)

Angliss

Institute

T
08:00PM

I I I I I T T I I T I I
08:00AM 09:00AM 10:00A!\/1 11:00A!\/1 12:00PM 01:00P1M 02:00PM OS:OOPM 04:00PM 05:00P1M OG:OOPM 07:00PM
10:00AM-12‘:00PM, 21/03/2024 - 4/04/2(;24 12:30PM-02:30PM, 14/03;2024 05:00PM-O7‘:00PM, 7/03/2024 :
Participate in safe work practices (SITXWHS005) Use food preparation equipment (SITHCCC023) Prepare dishes using basic methods of cookery
(SITHCCC027)

(SITXFSA006)

||

|

01:00PM-03:00PM, 12/04/2024
Receive, store and maintain stock (SITXINV006)

10:00AM-12:00PM, 11/04/2024 12:30PM-04:30PM, 21/03/2024
‘? Participate in safe work practices (SITXWHS005) Prepare appetisers and salads (SITHCCC028) IOS:OOPM'OTOPPM' 14/03/2024 - 21/03/2024 |
Prepare appetisers and salads (SITHCCCO028)
g 10:00AM-12:00PM, 18/04/2024 12:30PM-04:30PM, 28/03/2024 - 4/04/2024
1 Catchup class Prepare stocks, sauces and soups (SITHCCC029) IO5:00PM'O7:00PM' 28/03/2024 - 4/04/2024 |
= Prepare stocks, sauces and soups (SITHCCC029)
= 12:30PM-04:30PM, 11/04/2024 - 18/04/2024
P Prepare stocks, sauces and soups (SITHCCC029) 05:00PM-07:00PM, 11/04/2024 |
Catchup class
02:30PM-04:30PM, 14/03/2024
Prepare dishes using basic methods of cookery
(SITHCCC027)
10:30AM-12:30PM, 23/02/2024 - 1/03/2024 01:00PM-03:00PM, 23/02/2024 - 1/03/2024
Use hygienic practices for food safety (SITXFSA005); Use hygienic practices for food safety (SITXFSA005)
> 10:30AM-12:30PM, 8/03/2024 01:00PM-03:00PM, 8/03/2024 ... 5/04/2024
% Use hygienic practices for food safety (SITXFSA005); Receive, store and maintain stock (SITXINV006)
.= 10:30AM-12:30PM, 15/03/2024 ... 19/04/2024 01:00PM-03:00PM, 15/03/2024 ... 19/04/2024
L. Participate in safe food handling practices Catchup class
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Group timetable - Cert 11l in Commercial Cookery/Cert IV in Kitchen Management (Stage 1) - Group 1E (19/02/2024 - 22/04/2024)

William Angliss Institute

William

ngliss

Institute

T T T
08:00AM 09:00AM 10:00AM

T 1 T
11:00AM 12:00PM 01:00PM

1
02:00PM

1
03:00PM

1
04:00PM

T
05:00PM

1
06:00PM

1
07:00PM

T
08:00PM

Mo

09:00AM-11:00AM, 20/02/2024 - 27/02/2024
Use hygienic practices for food safety (SITXFSAQ05)

11:30AM-01:30PM, 20/02/2024 - 27/02/2024
Use hygienic practices for food safety (SITXFSA005)

11:30AM-01:30PM, 5/03/2024 - 19/03/2024

08:00AM-12:00PM, 28/03/2024
Prepare stocks, sauces and soups (SITHCCC029)

l l l

> 09:00AM-11:00AM, 5/03/2024
] Use hygienic practices for food safety (SITXFSA005) Receive, store and maintain stock (SITXINV006)
g 09:00AM-11:00AM, 12/03/2024 11:30AM-01:30PM, 26/03/2024
Q Catchup class Receive, store and maintain stock (SITXINV006)
=3
h 09:00AM-11:00AM, 19/03/2024 - 16/04/2024 11:30AM-01:30PM, 2/04/2024
Participate in safe food handling practices Catchup class
(SITXFSA006)
11:30AM-01:30PM, 9/04/2024 - 16/04/2024
(Coach others in job skills (SITXHRMO007)
T
08:00AM-12:00PM, 21/02/2024 12:30PM-02:30PM, 21/02/2024
Use food preparation equipment (SITHCCCO023) Use food preparation equipment (SITHCCC023)
08:00AM-12:00PM, 28/02/2024 ... 13/03/2024 12:30PM-02:30PM, 28/02/2024 - 6/03/2024
Prepare dishes using basic methods of cookery (SITHCCC027) Prepare dishes using basic methods of cookery
(SITHCCC027)
|08:00AM-10:00AM, 6/03/2024
- i 12:30PM-01:30PM, 13/ 01:30PM-02:30PM, 13/
Use food preparation equipment (SITHCCCO023) 0372024 0372024
2 | [55:00AN-12:00PM, 2010372024 - 271072024 Use food preparation | | |Prepare dishes using
“ equipment basic methods of
"B || Prepare stocks, sauces and soups (SITHCCC029) (SITHCCCO023) cookery (SITHCCC027)
(1]
w 08:00AM-12:00PM, 3/04/2024 - 10/04/2024 12:30PM-02:30PM, 20/03/2024
& || Prepare stocks, sauces and soups (SITHCCC029) Prepare stocks, sauces and soups (SITHCCC029)
5]
m 08:00AM-12:00PM, 17/04/2024 | 12:30PM-02:30PM, 27/03/2024
; Prepare appetisers and salads (SITHCCC028) Prepare stocks, sauces and soups (SITHCCC029)
10:00AM-12:00PM, 6/03/2024 12:30PM-02:30PM, 3/04/2024
EISTDSTCQC%S(;‘;;) using basic methods of cookery Prepare stocks, sauces and soups (SITHCCC029)
12:30PM-02:30PM, 10/04/2024
Prepare appetisers and salads (SITHCCC028)
12:30PM-02:30PM, 17/04/2024
Prepare appetisers and salads (SITHCCCO028)
T T
08:00AM-12:00PM, 22/02/2024 01:00PM-03:00PM, 22/02/2024 03:30PM-05:30PM, 22/02/2024 - 7/03/2024
Use food preparation equipment (SITHCCC023) Use food preparation equipment (SITHCCC023) Clean kitchen premises and equipment
(SITHKOP009)
08:00AM-12:00PM, 29/02/2024 - 7/03/2024 01:00PM-03:00PM, 29/02/2024 - 7/03/2024
> Prepare dishes using basic methods of cookery (SITHCCC027) | Prepare dishes using basic methods of cookery 03:30PM-05:30PM, 14/03/2024
ﬂ (SITHCCC027) Clean kitchen premises and equipment
O ||08:00AM-10:00AM, 14/03/2024 (SITHKOPO009)
[7}]) Use food - i 01:00PM-03:00PM, 14/03/2024 - 21/03/2024
preparation equipment (SITHCCC023) = =
i Prepare stocks, sauces and soups (SITHCCC029) 03:30PM-05:30PM, 21/03/2024 - 4/04/2024
g 08:00AM-12:00PM, 21/03/2024 | Participate in safe work practices (SITXWHS005)
01:00PM-03:00PM, 28/03/2024
I_ Prepare stocks, sauces and soups (SITHCCC029) Gotohup class | |03:30PM-05:30PM, 11/04/2024 |

Participate in safe work practices (SITXWHS005)

01:00PM-03:00PM, 4/04/2024
Prepare stocks, sauces and soups (SITHCCC029)

|03:30PM—05:30PM, 18/04/2024 |

| | |

Catchup class
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Group timetable - Cert 11l in Commercial Cookery/Cert IV in Kitchen Management (Stage 1) - Group 1E (19/02/2024 - 22/04/2024)

William Angliss Institute

Angliss

Institute

T
08:00A!VI

T
09:00A!VI

T
10:00A’\/I

T
11:00A’\/I

1
12:00PM

T 1
01:00P1M 02:00P!\/|

1
03:00PM

1
04:00PM

T
05:00PM

1
06:00PM

1
07:00PM

T
08:00PM

08:00AM-12:00PM, 4/04/2024
Prepare stocks, sauces and soups (SITHCCC029)

01:00PM-03:00PM, 11/04/2024
Prepare appetisers and salads (SITHCCCO028)

08:00AM-12:00PM, 12/04/2024
Prepare appetisers and salads (SITHCCCO028)

08:00AM-12:00PM, 19/04/2024

|08:00AM-12:00PM. 5/04/2024
|Prepare appetisers and salads (SITHCCC028)

01:00PM-03:00PM, 12/04/2024
Prepare appetisers and salads (SITHCCCO028)

>
“ 08:00AM-12:00PM, 11/04/2024 01:00PM-03:00PM, 18/04/2024
‘ Prepare appetisers and salads (SITHCCC028 Prepare appetisers and salads (SITHCCCO028;
[
E 08:00AM-12:00PM, 18/04/2024
= Prepare appetisers and salads (SITHCCC028)
F 10:00AM-12:00PM, 14/03/2024
Prepare dishes using basic methods of cookery
(SITHCCC027)
t t t T T
08:00AM-12:00PM, 23/02/2024 01:00PM-03:00PM, 23/02/2024 ... 8/03/2024
Use food preparation equipment (SITHCCCO023) Prepare dishes using basic methods of cookery
(SITHCCC027)
08:00AM-12:00PM, 1/03/2024 - 8/03/2024
Prepare dishes using basic methods of cookery (SITHCCC027) 01:00PM-02:00PM, 1/03{ | |02:00PM-03:00PM, 1/03
2024 2024

2 | |08:00AM-12:00PM, 15/03/2024 - 22/03/2024 Use foad preparation Prepare dishes using
“ equipment basic methods of
< Prepare stocks, sauces and soups (SITHCCC029) (SITHCCC023) cookery (SITHCCC027)
—
1S 01:00PM-03:00PM, 15/03/2024 - 22/03/2024
LL Prepare stocks, sauces and soups (SITHCCC029) Prepare stocks, sauces and soups (SITHCCC029)
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Group timetable - Cert 11l in Commercial Cookery/Cert IV in Kitchen Management (Stage 1) - Group 1F (19/02/2024 - 22/04/2024)

William Angliss Institute

William

ngliss

Institute

T T T
08:00AM 09:00AM 10:00AM

T 1 T
11:00AM 12:00PM 01:00PM

1
02:00PM

1
03:00PM

1
04:00PM

T
05:00PM

1
06:00PM

1
07:00PM

T
08:00PM

Mo

09:00AM-11:00AM, 20/02/2024 - 27/02/2024
Use hygienic practices for food safety (SITXFSAQ05)

11:30AM-01:30PM, 20/02/2024 - 27/02/2024
Use hygienic practices for food safety (SITXFSA005)

11:30AM-01:30PM, 5/03/2024 - 19/03/2024

08:00AM-12:00PM, 28/03/2024
Prepare stocks, sauces and soups (SITHCCC029)

l l l

> 09:00AM-11:00AM, 5/03/2024
] Use hygienic practices for food safety (SITXFSA005) Receive, store and maintain stock (SITXINV006)
g 09:00AM-11:00AM, 12/03/2024 11:30AM-01:30PM, 26/03/2024
Q Catchup class Receive, store and maintain stock (SITXINV006)
=3
h 09:00AM-11:00AM, 19/03/2024 - 16/04/2024 11:30AM-01:30PM, 2/04/2024
Participate in safe food handling practices Catchup class
(SITXFSA006)
11:30AM-01:30PM, 9/04/2024 - 16/04/2024
(Coach others in job skills (SITXHRMO007)
T
08:00AM-12:00PM, 21/02/2024 12:30PM-02:30PM, 21/02/2024
Use food preparation equipment (SITHCCCO023) Use food preparation equipment (SITHCCC023)
08:00AM-12:00PM, 28/02/2024 ... 13/03/2024 12:30PM-02:30PM, 28/02/2024 - 6/03/2024
Prepare dishes using basic methods of cookery (SITHCCC027) Prepare dishes using basic methods of cookery
(SITHCCC027)
|08:00AM-10:00AM, 6/03/2024
- i 12:30PM-01:30PM, 13/ 01:30PM-02:30PM, 13/
Use food preparation equipment (SITHCCCO023) 0372024 0372024
2 | [55:00AN-12:00PM, 2010372024 - 271072024 Use food preparation | | |Prepare dishes using
“ equipment basic methods of
"B || Prepare stocks, sauces and soups (SITHCCC029) (SITHCCCO023) cookery (SITHCCC027)
(1]
w 08:00AM-12:00PM, 3/04/2024 - 10/04/2024 12:30PM-02:30PM, 20/03/2024
& || Prepare stocks, sauces and soups (SITHCCC029) Prepare stocks, sauces and soups (SITHCCC029)
5]
m 08:00AM-12:00PM, 17/04/2024 | 12:30PM-02:30PM, 27/03/2024
; Prepare appetisers and salads (SITHCCC028) Prepare stocks, sauces and soups (SITHCCC029)
10:00AM-12:00PM, 6/03/2024 12:30PM-02:30PM, 3/04/2024
EISTDSTCQC%S(;‘;;) using basic methods of cookery Prepare stocks, sauces and soups (SITHCCC029)
12:30PM-02:30PM, 10/04/2024
Prepare appetisers and salads (SITHCCC028)
12:30PM-02:30PM, 17/04/2024
Prepare appetisers and salads (SITHCCCO028)
T T
08:00AM-12:00PM, 22/02/2024 01:00PM-03:00PM, 22/02/2024 03:30PM-05:30PM, 22/02/2024 - 7/03/2024
Use food preparation equipment (SITHCCC023) Use food preparation equipment (SITHCCC023) Clean kitchen premises and equipment
(SITHKOP009)
08:00AM-12:00PM, 29/02/2024 - 7/03/2024 01:00PM-03:00PM, 29/02/2024 - 7/03/2024
> Prepare dishes using basic methods of cookery (SITHCCC027) | Prepare dishes using basic methods of cookery 03:30PM-05:30PM, 14/03/2024
ﬂ (SITHCCC027) Clean kitchen premises and equipment
O ||08:00AM-10:00AM, 14/03/2024 (SITHKOPO009)
[7}]) Use food - i 01:00PM-03:00PM, 14/03/2024 - 21/03/2024
preparation equipment (SITHCCC023) = =
i Prepare stocks, sauces and soups (SITHCCC029) 03:30PM-05:30PM, 21/03/2024 - 4/04/2024
g 08:00AM-12:00PM, 21/03/2024 | Participate in safe work practices (SITXWHS005)
01:00PM-03:00PM, 28/03/2024
I_ Prepare stocks, sauces and soups (SITHCCC029) Gotohup class | |03:30PM-05:30PM, 11/04/2024 |

Participate in safe work practices (SITXWHS005)

01:00PM-03:00PM, 4/04/2024
Prepare stocks, sauces and soups (SITHCCC029)

|03:30PM—05:30PM, 18/04/2024 |

| | |

Catchup class
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Group timetable - Cert 11l in Commercial Cookery/Cert IV in Kitchen Management (Stage 1) - Group 1F (19/02/2024 - 22/04/2024)

William Angliss Institute

William

ngliss

Institute

T
08:00A!VI

T
09:00A!VI

T
10:00A’\/I

T
11:00A’\/I

1
12:00PM

T 1
01:00P1M 02:00P!\/|

1
03:00PM

1
04:00PM

T
05:00PM

1
06:00PM

1
07:00PM

T
08:00PM

08:00AM-12:00PM, 4/04/2024
Prepare stocks, sauces and soups (SITHCCC029)

01:00PM-03:00PM, 11/04/2024
Prepare appetisers and salads (SITHCCCO028)

08:00AM-12:00PM, 12/04/2024
Prepare appetisers and salads (SITHCCCO028)

08:00AM-12:00PM, 19/04/2024

|08:00AM-12:00PM. 5/04/2024
|Prepare appetisers and salads (SITHCCC028)

01:00PM-03:00PM, 12/04/2024
Prepare appetisers and salads (SITHCCCO028)

>
“ 08:00AM-12:00PM, 11/04/2024 01:00PM-03:00PM, 18/04/2024
‘ Prepare appetisers and salads (SITHCCC028 Prepare appetisers and salads (SITHCCCO028;
[
E 08:00AM-12:00PM, 18/04/2024
= Prepare appetisers and salads (SITHCCC028)
F 10:00AM-12:00PM, 14/03/2024
Prepare dishes using basic methods of cookery
(SITHCCC027)
t t t T T
08:00AM-12:00PM, 23/02/2024 01:00PM-03:00PM, 23/02/2024 ... 8/03/2024
Use food preparation equipment (SITHCCCO023) Prepare dishes using basic methods of cookery
(SITHCCC027)
08:00AM-12:00PM, 1/03/2024 - 8/03/2024
Prepare dishes using basic methods of cookery (SITHCCC027) 01:00PM-02:00PM, 1/03{ | |02:00PM-03:00PM, 1/03
2024 2024

2 | |08:00AM-12:00PM, 15/03/2024 - 22/03/2024 Use foad preparation Prepare dishes using
“ equipment basic methods of
< Prepare stocks, sauces and soups (SITHCCC029) (SITHCCC023) cookery (SITHCCC027)
—
1S 01:00PM-03:00PM, 15/03/2024 - 22/03/2024
LL Prepare stocks, sauces and soups (SITHCCC029) Prepare stocks, sauces and soups (SITHCCC029)
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Group timetable - Cert 11l in Commercial Cookery/Cert 1V in Kitchen Management (Stage 1) - Group 1G (19/02/2024 - 22/04/2024)

William Angliss Institute

William

ngliss

Institute

T T
08:00AM 09:00AM

T T
10:00AM 11:00AM

1
12:00PM

T 1
01:00PM 02:00PM

1 1
03:00PM 04:00PM

T
05:00PM

1
06:00PM

1
07:00PM

T
08:00PM

Mo

09:00AM-11:00AM, 20/02/2024 - 27/02/2024
Use hygienic practices for food safety (SITXFSAQ05)

11:30AM-01:30PM, 20/02/2024 - 27/02/2024
Use hygienic practices for food safety (SITXFSA005)

Prepare stocks, sauces and soups (SITHCCC029)

I N

> 09:00AM-11:00AM, 5/03/2024 11:30AM-01:30PM, 5/03/2024 - 19/03/2024
“ Use hygienic practices for food safety (SITXFSA005) Receive, store and maintain stock (SITXINV006)
g 09:00AM-11:00AM, 12/03/2024 11:30AM-01:30PM, 26/03/2024
w Catchup class Receive, store and maintain stock (SITXINV006)
=3
h 09:00AM-11:00AM, 19/03/2024 - 16/04/2024 11:30AM-01:30PM, 2/04/2024
Participate in safe food handling practices Catchup class
(SITXFSA006)
12:00PM-02:00PM, 9/04/2024 - 16/04/2024
(Coach others in job skills (SITXHRM007)
T T
08:00AM-12:00PM, 21/02/2024 12:30PM-02:30PM, 21/02/2024 03:00PM-05:00PM, 20/03/2024 - 3/04/2024
Use food preparation equipment (SITHCCCO023) Use food preparation equipment (SITHCCC023) Participate in safe work practices (SITXWHS005)
08:00AM-12:00PM, 28/02/2024 ... 13/03/2024 12:30PM-02:30PM, 28/02/2024 - 6/03/2024
Prepare dishes using basic methods of cookery (SITHCCC027) Prepare dishes using basic methods of cookery
(SITHCCC027)
|08:00AM-10:00AM, 6/03/2024
- i 12:30PM-01:30PM, 13/ 01:30PM-02:30PM, 13/
Use food preparation equipment (SITHCCCO023) 0372024 0372024
08:00AM-12:00PM, 20/03/2024 - 27/03/2024 gqsl‘fig‘;f:n{”epafa""“ Prepare dishos using
‘? Prepare stocks, sauces and soups (SITHCCC029) (SITHCCCO023) cookery (SITHCCC027)
g 08:00AM-12:00PM, 3/04/2024 - 10/04/2024 01:30PM-03:30PM, 17/04/2024
@ Prepare stocks, sauces and soups (SITHCCC029) Prepare appetisers and salads (SITHCCC028)
% 09:00AM-01:00PM, 17/04/2024
w Prepare appetisers and salads (SITHCCC028)
; 10:00AM-12:00PM, 6/03/2024 12:30PM-02:30PM, 20/03/2024
Prepare dishes using basic methods of cookery Prepare stocks, sauces and soups (SITHCCC029)
(SITHCCC027)
12:30PM-02:30PM, 27/03/2024
Prepare stocks, sauces and soups (SITHCCC029)
12:30PM-02:30PM, 3/04/2024
Prepare stocks, sauces and soups (SITHCCC029)
12:30PM-02:30PM, 10/04/2024
Prepare appetisers and salads (SITHCCCO028)
t t t T T
08:00AM-12:00PM, 22/02/2024 01:00PM-03:00PM, 22/02/2024 03:30PM-05:30PM, 22/02/2024 - 7/03/2024
Use food preparation equipment (SITHCCCO023) Use food preparation equipment (SITHCCC023) Clean kitchen premises and equipment
(SITHKOP009)
;‘ 08:00AM-12:00PM, 29/02/2024 - 7/03/2024 01:00PM-03:00PM, 29/02/2024 - 7/03/2024
-u Prepare dishes using basic methods of cookery (SITHCCC027) Prepare dishes using basic methods of cookery 03:30PM-05:30PM, 14/03/2024
0 (SITHCCCO027) Clean kitchen premises and equipment
S ||08:00AM-10:00AM, 14/03/2024 (SITHKOPO009)
= Use food - i 01:00PM-03:00PM, 14/03/2024 - 21/03/2024
preparation equipment (SITHCCC023) = =
= Prepare stocks, sauces and soups (SITHCCC029) 03:30PM-05:30PM, 21/03/2024 - 4/04/2024
h 08:00AM-12:00PM, 21/03/2024 Participate in safe work practices (SITXWHS005)

01:00PM-03:00PM, 28/03/2024
Catchup class

| | |

| 03:30PM-05:30PM, 11/04/2024
Participate in safe work practices (SITXWHS005)
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Group timetable - Cert 11l in Commercial Cookery/Cert 1V in Kitchen Management (Stage 1) - Group 1G (19/02/2024 - 22/04/2024)

William Angliss Institute

William

ngliss

Institute

T
09:00A!VI

T
10:00A!\/I

T
11:00A!\/I

1
12:00PM

T 1
O1:00P1M OZ:OOP!\A

1
03:00PM

1
04:OOPM

T
05:00PM

1
06:00PM

1
07:00PM

T
08:00PM

T
08:00A!VI

08:00AM-12:00PM, 28/03/2024
Prepare stocks, sauces and soups (SITHCCC029)

01:00PM-03:00PM, 4/04/2024
Prepare stocks, sauces and soups (SITHCCC029)

01:00PM-03:00PM, 11/04/2024

03:30PM-05:30PM, 18/04/2024
Catchup class

08:00AM-12:00PM, 12/04/2024
Prepare appetisers and salads (SITHCCC028)

08:00AM-12:00PM, 19/04/2024
Prepare appetisers and salads (SITHCCCO028)

01:00PM-03:00PM, 12/04/2024
Prepare appetisers and salads (SITHCCC028)

08:00AM-12:00PM, 4/04/2024
: Prepare stocks, sauces and soups (SITHCCC029) Prepare appetisers and salads (SITHCCC028)
g 08:00AM-12:00PM, 11/04/2024 | 01:00PM-03:00PM, 18/04/2024 |
E Prepare appetisers and salads (SITHCCC028) Prepare appetisers and salads (SITHCCCO028)
= 08:00AM-12:00PM, 18/04/2024
F Prepare appetisers and salads (SITHCCCO028)
10:00AM-12:00PM, 14/03/2024
Prepare dishes using basic methods of cookery
(SITHCCC027)
T T T
08:00AM-12:00PM, 23/02/2024 01:00PM-03:00PM, 23/02/2024 ... 8/03/2024
Use food preparation equipment (SITHCCC023) Prepare dishes using basic methods of cookery
(SITHCCC027)
|08:00AM-12:00PM, 1/03/2024 - 8/03/2024 |
Prepare dishes using basic methods of cookery (SITHCCCO027) 01:00PM-02:00PM, 1/03{ | |02:00PM-03:00PM, 1/03
2024 2024
2 | |08:00AM-12:00PM, 15/03/2024 - 22/03/2024 Use food preparation | | |Prepare dishes using
“ Prepare stocks, sauces and soups (SITHCCC029) | equipment basic methods of
s , (SITHCCC023) cookery (SITHCCC027)
= |08=00AM-12=00F’M 5/04/2024 | 01:00PM-03:00PM, 15/03/2024 - 22/03/2024
' Prepare stocks, sauces and soups (SITHCCC029) Prepare stocks, sauces and soups (SITHCCC029)
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08:00AM 09:00AM

T
10:00AM

T
11:00AM

1
12:00PM

T 1
01:00PM 02:00PM

1 1 T
03:00PM 04:00PM 05:00PM

1
06:00PM

1
07:00PM

T
08:00PM

Mo

09:00AM-11:00AM, 20/02/2024 - 27/02/2024
Use hygienic practices for food safety (SITXFSAQ05)

11:30AM-01:30PM, 20/02/2024 - 27/02/2024
Use hygienic practices for food safety (SITXFSA005)

11:30AM-01:30PM, 5/03/2024 - 19/03/2024

08:00AM-12:00PM, 28/03/2024
Prepare stocks, sauces and soups (SITHCCC029)

l l l

> 09:00AM-11:00AM, 5/03/2024
“ Use hygienic practices for food safety (SITXFSA005) Receive, store and maintain stock (SITXINV006)
g 09:00AM-11:00AM, 12/03/2024 11:30AM-01:30PM, 26/03/2024
w Catchup class Receive, store and maintain stock (SITXINV006)
=3
h 09:00AM-11:00AM, 19/03/2024 - 16/04/2024 11:30AM-01:30PM, 2/04/2024
Participate in safe food handling practices Catchup class
(SITXFSA006)
12:00PM-02:00PM, 9/04/2024 - 16/04/2024
(Coach others in job skills (SITXHRM007)
T T
08:00AM-12:00PM, 21/02/2024 12:30PM-02:30PM, 21/02/2024 03:00PM-05:00PM, 20/03/2024 - 3/04/2024
Use food preparation equipment (SITHCCCO023) Use food preparation equipment (SITHCCC023) Participate in safe work practices (SITXWHS005)
08:00AM-12:00PM, 28/02/2024 ... 13/03/2024 12:30PM-02:30PM, 28/02/2024 - 6/03/2024
Prepare dishes using basic methods of cookery (SITHCCC027) Prepare dishes using basic methods of cookery
(SITHCCC027)
|08:00AM-10:00AM, 6/03/2024
- i 12:30PM-01:30PM, 13/ 01:30PM-02:30PM, 13/
Use food preparation equipment (SITHCCCO023) 0372024 0372024
;‘ 08:00AM-12:00PM, 20/03/2024 - 27/03/2024 Use food preparation | | |Prepare dishas using
equipment asic methods of
‘ Prepare stocks, sauces and soups (SITHCCC029) (SITE{CCCO%) cookery (SITHCCC027)
(1]
w |08:00AM-12:00PM, 3/04/2024 - 10/04/2024 12:30PM-02:30PM, 20/03/2024
& || Prepare stocks, sauces and soups (SITHCCC029) Prepare stocks, sauces and soups (SITHCCC029)
5]
m 08:00AM-12:00PM, 17/04/2024 12:30PM-02:30PM, 27/03/2024
; Prepare appetisers and salads (SITHCCC028) Prepare stocks, sauces and soups (SITHCCC029)
10:00AM-12:00PM, 6/03/2024 12:30PM-02:30PM, 3/04/2024
Prepare dishes using basic methods of cookery Prepare stocks, sauces and soups (SITHCCC029)
(SITHCCCO027)
12:30PM-02:30PM, 10/04/2024
Prepare appetisers and salads (SITHCCC028)
01:30PM-03:30PM, 17/04/2024
Prepare appetisers and salads (SITHCCC028)
T T
08:00AM-12:00PM, 22/02/2024 01:00PM-03:00PM, 22/02/2024 03:30PM-05:30PM, 22/02/2024 - 7/03/2024
Use food preparation equipment (SITHCCC023) Use food preparation equipment (SITHCCC023) Clean kitchen premises and equipment
(SITHKOP009)
08:00AM-12:00PM, 29/02/2024 - 7/03/2024 01:00PM-03:00PM, 29/02/2024 - 7/03/2024
> Prepare dishes using basic methods of cookery (SITHCCC027) Prepare dishes using basic methods of cookery 03:30PM-05:30PM, 14/03/2024
ﬂ (SITHCCC027) Clean kitchen premises and equipment
O ||08:00AM-10:00AM, 14/03/2024 (SITHKOPO009)
0 |luse food ion equi 01:00PM-03:00PM, 14/03/2024 - 21/03/2024
preparation equipment (SITHCCC023) " "
E Prepare stocks, sauces and soups (SITHCCC029) 03:30PM-05:30PM, 21/03/2024 - 4/04/2024
o 08:00AM-12:00PM, 21/03/2024 Participate in safe work practices (SITXWHS005)
F Prepare stocks, sauces and soups (SITHCCC029) 01:00PM-03:00PM, 28/03/2024
Catchup class

01:00PM-03:00PM, 4/04/2024
Prepare stocks, sauces and soups (SITHCCC029)

| | |

03:30PM-05:30PM, 11/04/2024
Participate in safe work practices (SITXWHS005)

03:30PM-05:30PM, 18/04/2024
Catchup class
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1
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1
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08:00AM-12:00PM, 4/04/2024
Prepare stocks, sauces and soups (SITHCCC029)

01:00PM-03:00PM, 11/04/2024
Prepare appetisers and salads (SITHCCCO028)

08:00AM-12:00PM, 12/04/2024
Prepare appetisers and salads (SITHCCCO028)

08:00AM-12:00PM, 19/04/2024

|08:00AM-12:00PM. 5/04/2024
|Prepare appetisers and salads (SITHCCC028)

01:00PM-03:00PM, 12/04/2024
Prepare appetisers and salads (SITHCCCO028)

>
“ 08:00AM-12:00PM, 11/04/2024 01:00PM-03:00PM, 18/04/2024
‘ Prepare appetisers and salads (SITHCCC028 Prepare appetisers and salads (SITHCCCO028;
[
E 08:00AM-12:00PM, 18/04/2024
= Prepare appetisers and salads (SITHCCC028)
F 10:00AM-12:00PM, 14/03/2024
Prepare dishes using basic methods of cookery
(SITHCCC027)
t t t T T
08:00AM-12:00PM, 23/02/2024 01:00PM-03:00PM, 23/02/2024 ... 8/03/2024
Use food preparation equipment (SITHCCCO023) Prepare dishes using basic methods of cookery
(SITHCCC027)
08:00AM-12:00PM, 1/03/2024 - 8/03/2024
Prepare dishes using basic methods of cookery (SITHCCC027) 01:00PM-02:00PM, 1/03{ | |02:00PM-03:00PM, 1/03
2024 2024

2 | |08:00AM-12:00PM, 15/03/2024 - 22/03/2024 Use foad preparation Prepare dishes using
“ equipment basic methods of
< Prepare stocks, sauces and soups (SITHCCC029) (SITHCCC023) cookery (SITHCCC027)
—
1S 01:00PM-03:00PM, 15/03/2024 - 22/03/2024
LL Prepare stocks, sauces and soups (SITHCCC029) Prepare stocks, sauces and soups (SITHCCC029)
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