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Entry Requirements: 

Completion of Certificate III in Hospitality (Commercial Cookery) 

 

Additional Information: 

Latest teaching methods are used and may include individual tuition, group work, class discussion, practical 
demonstrations, experiential learning, excursions or work experience. Learning resources include printed and 
on-line materials, libraries, learning support staff, specialist staff with links to industry and personal/ vocational 
counselling.  

 

Assessment methods may include assignment work, practicum, exams or observation. Facilities and 
equipment are state-of-the-art with new or refurbished buildings housing modern classrooms, laboratories, 
studios, computers and software. 


