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https://www.dpi.nsw.gov.au/about-us/media—centre/releases/2019/sydney—fish-markets—benefit-from—nsw—japan—agreement
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B Each country has each different farming character. ~ Product

B [t will be important that collaboration between Commodity
Australia and Japan in horticulture considers Australian farming know-how
business trends in the world.

B NRI recommends that each horticulture industry

seats at the same table to discuss business

[Cost reduction with keeping appropriate quality]

trends in the world first, and clarify each roll to
develop business based on each farming
character.

Business trend of local-

Small production/local consumption

¥" Controlled and automation farming
v Supply-chain

L)

with sustainability in the world

[Safety and security with low carbon]
¥" Organic or environmental-friendly farming
v Local logistics/network

Business trend of add

Vast

Size of farmland

-valued in Australia, US,

Canada, EU, Japan and middle/upper class of

China, South Korea,

Japanese farming know-how

Special

Thailand and Vietnam

[Good quality]
v’ Sophisticated farming using e.g. Al
¥’ Cold-chain

NRI

Copyright Nomura Research Institute, Ltd. All rights reserved
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FREL L TOAX/ILOIREIL, Australian Skills Quality Authority (ASQANZEFRII7~ RTO 23 E i3 538

1T

[t

T,

ET BT TLDO% B T HZEN KD,
BIET 0T T 2T, BIESNDAF L DL VIS TRE SN TVD, RSN ATF L OL LT
Australian Qualifications Framework (AQF)IZ CTHEIILTV\5,

XZ 49 Australian Qualifications Framework (AQF) CHLE XA AT /L L ~L O EE

HHL NSW TAFE /R —A_X— https://www.nsi.tafensw.edu.au/courses/typesofcourses/default.aspx

HILE, Certificate 23752 N KD

FHERAM R — R [T 6 71— 2D D,

X 50 HIfE, Certificate 23211 DI EHNH KL A PR BT d = — =

L~

PO S

B =

Certificate I

Asian Cookery

TICT P TEHLD T 77— AT —=RRT AT 7 = A [T & T D
FHERL~L(SIT20516)

Certificate Il

Asian Cookery

TUT AR LT OV AN CHBEAT S L TEIK &R TED
L~UL(SIT31116)

Certificate Il

Commercial Cookery

VARG EECHRBRAT S LTI 28 A3 TE DL ~UL(SIT30816)

Certificate 1II

Maritime Operations
(Marine Cookery)

A b CRRERA 17O FHERAN (Australian Maritime Safety Authority
D3RO HEAOWELTH 4 E)(MAR30415)

Certificate IV

Asian Cookery

TOT R AT LT ALV AN U ETY 27 LTRSS HE LN
B ZEMTEAL ~UL(SIT40816)

Certificate IV

Commercial Cookery

VAN ETy 27 LB 2R B LN L@<ZenTtEdy
~L(S1T40516)

H#f Australian Skills Quality Authority (ASQA)AR— L~ 2—035 NRI VERK

5l 212, Certificate Il Asian Cookery THEALSIVEUG T REa—ADNEIZR DY,
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X% 51 Certificate Il Asian Cookery THMAEIINL TWVAIT—ADONEE
- a7a=yhk(19 =y MAME)

BSBSUS201 Participate in environmentally sustainable work practices Bt [l CHRift /] REZR EBTHEN ~D SN
BSBWOR203 Work effectively with others 38 EDENIRA2
SITHASC001 Prepare dishes using basic methods of Asian cookery 77 $IFRD FEAH) F k% V- FHFE
SITHASC002 Prepare Asian appetisers and snacks 727 ZAiS B L O A OFHFL
SITHASC003 Prepare Asian stocks and soups 77 R7ZLEBILOVA—T O
SITHASC004 Prepare Asian sauces, dips and accompaniments 77 R/ —A, T 4v 7 AT EEOFHEL
SITHASC005 Prepare Asian salads 77 RH 74 OFEL
SITHASC006 Prepare Asian rice and noodles 77 Zflds L O 0 FH #E
SITHASC008 Prepare Asian cooked dishes 77 ANNEVEHEL D FHER
SITHCCC001 Use food preparation equipment PR B f#
SITHCCCO018 Prepare food to meet special dietary requirements RFE DR B BT D B 2573 T E
SITHCCC020 Work effectively as a cook /=7 L CONRIL@E 7
SITHKOP001 Clean kitchen premises and equipment FHFEGI L OGHFLER B OTE
SITHKOP002 Plan and cost basic menus FEARA==2—OREEIANHERE
SITXFSA001 Use hygienic practices for food safety £ ih22 D 7= O A FLD Efi
SITXFSA002 Participate in safe food handling practices ZZ&72 & 5O EDHL
SITXHRMO001 Coach others in job skills & ~DZEHAFx/LigE
SITXINV002 Maintain the quality of perishable items {5729V VR §h D SV HERF
SITXWHS001 Participate in safe work practices ZZ472t 9 BB~ D BURLZMN
- BIRT =R (6 2=y NBIR, 2 2=y MU TOBRIR, 4 2=y NI F6bLAL, BICHESNG Sy —Ya— 2o gEd )
Administration HEHs BSBCMM201 Communicate.in the workplace H%%%’G??i::/?“—“/a‘( __
TLIE1005 Carry out basic workplace calculations Bk I81T B IHAR G A
SITHASCO007 Prepare curry pastes and powders HL —_—ZrE L — DO FL
SITHASCO009 Prepare Asian desserts 77 &7 Y —hDifEL
SITHASCO010 Prepare Japanese cooked dishes JIlZ B AR DR
SITHASCO11 Prepare sashimi |5 D3
SITHASCO012 Prepare sushi F & DT
SITHASCO013 Produce Japanese desserts H AZRT P — DB
Asian Cookery 7 7 ¥#H SITHASCO014 Prepare dim sum sL/COOFRER
Prepare Chinese roast meat and poultry dishes H1[EZ P2 —ARBLN
SITHASCO15 B B oD
SITHASCO016 Prepare tandoori dishes Z> N —UEHOFHH
SITHASCO017 Prepare Indian breads > RE X OFHE
SITHASCO018 Prepare Indian sweetmeats >R =DM DL
SITHASCO019 Prepare Indian pickles and chutneys A RRXEINVALT ¥ X OFHER
“C;Tl;;?d Customer Service BR% SITXCCS006 Provide service to customers RAZ~OH—E R HEHE
SITHCCC004 Package prepared foodstuffs FHFLF AR LD AL
— — - TN 5
SITHCCC009 %(;ﬂ;uce cook—chill and cook—freeze foods 7ZH 7Y ik « R0 5 B A L D
gzg‘;ﬁ;‘g %}ggg?g sy, | SITHCCCOI0 | Re-thermalise chilled and frozen foods %) fh VLA D BEIZR
P SITHCCCO015 Produce and serve food for buffets ] E‘:y7:h€4£¥@§)ﬁﬁ!ﬁ'&%ﬁj§
SITHCCCO021 Prepare specialised food items HFEk72 S O
I K7 S B ~
SITHCCC022 ];)rj};;z;r:e portion—controlled meat cuts R DY HILT=4r EOEIN B
Communication and Teamwork =3 = SITXCOMO001 Source and present information {F¥RDINEE LHER
=r—ariF—LU—7 SITXCOMO002 Show social and cultural sensitivity #2309+ {LAYELIED RN
Computer Operations and ICT BSBITU202 Create and use spreadsheets T7¥/LE£DVERE1E
Management 2t 22— —F YT BSBITU301 Create and use databases 7 —#~X—ZADVEREH FH
FT—artICT EH BSBITU306 Design and produce business documents B RALEDT WAL LERK
First Aid JEEATFY HLTAID003 Provide first aid J&@&F 2 O Efi
Food Safety £/ SITXFSA003 Transport and store food £ FhDHiRE &
Inventory £ SITXINV001 Receive and store stock TEJE DA HHEA&H
SITXINV003 Purchase goods 45D AN
Work Health and Safety Jikt ot SITXWHS002 Identify hazalids\ assess and control safety risks fERROER, ZEUAY
A OEELBLIOEHE
Working in Industry P&t SITHIND002 %?%;Egrady%szggrmatlon on the hospitality industry H—EZZEIZI1)

H#L Australian Skills Quality Authority (ASQA)AR— L~ 2—035 NRI VERK
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Application

- This unit describes the performance outcomes,
skills and knowledge required to prepare and
present raw fish dishes for Japanese cuisine. It
requires the ability to select and prepare
ingredients, using relevant equipment.

- The wunit applies to hospitality and catering
organisations that offer Japanese cuisine, and to
cooks who usually work under the guidance of more
senior chefs.

- No occupational licensing . certification or
specific legislative requirements apply to this unit
at the time of publication.

Pre—requisite Unit
- SITXFSAO001 Use hygienic practices for food safety

Competency Field
- Asian Cookery

Elements and Performance Criteria

1. Select ingredients.

1.1.Confirm food production requirements from food
preparation list and standard recipes.
according to

1.2.Calculate ingredient amounts

requirements.

1.3.Identify and select sashimi ingredients from stores
according to recipe. quality, freshness and
stock rotation requirements.

1.4.Check perishable supplies for spoilage or
contamination and evaluate freshness and quality
of fish prior to preparation.

2. Select, prepare and use equipment.

2.1.Select type and size of knives and equipment
suitable to requirements.
cleanliness of

2.2.Safely assemble and ensure

equipment before use.

2.3.Use knives and equipment safely and hygienically
according to manufacturer instructions.

m
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3.Prepare fish and accompaniments.

3.1.Maintain and kill live seafood in a humane manner
and according to regulations.

3.2.Clean, gut and fillet fish and shellfish efficiently.

3.3.Prepare accompaniments according to recipe
requirements.

3.4 .Minimise waste to maximise profitability of food
items prepared.

4 .Present and store sashimi.

4.1.Serve sashimi on service—ware of appropriate
shape. size and colour taking steps to retain
freshness and quality.

4.2.Present sashimi with required garnishes. sauces.
dips and accompaniments according to regional and

recipe requirements.

4.3.Visually evaluate dish and adjust presentation.

4.4.Ensure food safety., quality and shelf life by
storing food in appropriate environmental
conditions .

4.5.Clean work area and dispose of or store surplus
and re-usable by-products according to
organisational procedures . environmental
considerations and cost—reduction initiatives.

Foundation Skills

Foundation skills essential to performance in this
unit, but not explicit in the performance criteria are
listed here, along with a brief context statement.

Reading skills to:

- locate information in food preparation lists and
standard recipes to determine food preparation
requirements

- interpret
equipment

- locate and read date codes and rotation labels on
food products.

manufacturer instructions for

Writing skills to:
- record notes on recipe requirements.

Numeracy skills to:
- calculate the number of portions
- determine cooking times and temperatures
- measure familiar quantities of ingredients using
simple measuring instruments.

Problem—solving skills to:
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- evaluate quality of ingredients and finished dishes
and make adjustments to ensure a quality
product

- adjust  flavourings and
accompaniments are not balanced as required.

where sauces

Planning and organising skills to:
- efficiently sequence the
preparation and production.

stages of food

Self-management skills to:
- manage own speed, timing and productivity.

Range of Conditions

Specifies different work environments and conditions
that may affect performance. Essential operating
conditions that may be present (depending on the
work situation . needs of the candidate .
accessibility of the item. and local industry and
regional contexts) are included.

Range is restricted to essential operating conditions
and any other variables essential to the work
environment.

Adjusting presentation must involve consideration
of?
accompaniments
visual appeal:
balance
colour
contrast
plating food for practicality of?
customer consumption
service
wiping drips or spills.

and garnishes to maximise

Environmental conditions must ensure
appropriate:

atmosphere

humidity

light

packaging

temperature

use of containers

ventilation.
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Assessment requirements
Performance Evidence
- Evidence of the ability to complete tasks outlined
in elements and performance criteria of this unit
in the context of the job role, and:
mprepare each of the following types of
sashimi:
= kobujime
= sashimi (moriawase)
= tataki
= usu zukuri
mprepare each of the following
accompaniments:
= fresh condiments:
= daikon
® ginger root and sauces
= wasabi
= prepared items:
= momiji oroshi
= tosa joyu
= demonstrate use of the following methods
when preparing sashimi:
= cutting
= portioning
= uniformity
mprepare the above sashimi for at least six
different customers:
= within commercial time constraints

sashimi

mreflecting  required quantities to be
produced

m following procedures for food safety
practices when handling and storing

sashimi
= responding to special customer requests
and dietary requirements.

Knowledge Evidence
- Demonstrated knowledge required to complete
the tasks outlined in elements and performance
criteria of this unit:
» culinary terms and trade names for sashimi
ingredients:
= fish types
= herbs and spices
= condiments
= thickening and flavouring agents
= seasoning delicacies
mrequired changes to sashimi to

reflect

cultural and regional considerations and
variations

= contents of stock date codes and rotation
labels

= characteristics of sashimi:
= accompaniments and garnishes
m appearance and presentation:
= artistic arrangement
= uniformity of pieces
» freshness and other quality indicators:
m clear eyes
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= correct colour of scales
= firm texture of flesh
= moist but not slimy
m pleasant sea odour
mred gills
= nutritional value
= service style
= taste
= texture
= items required for:
= momiji oroshi
m sarashi—negi
= preparation methods for sashimi:
= cutting
= portioning
= uniformity
m gppropriate environmental
storing sashimi to:
= ensure food safety
m optimise shelf life
msafe operational practices using essential
functions and features of equipment used to
produce and present sashimi.

conditions for

Assessment Conditions
- Skills must be demonstrated in an operational
commercial kitchen. This can be:
= an industry workplace
® a simulated industry environment such as a
training kitchen servicing customers.

- Assessment must ensure access to:
= fixtures and large equipment:
= commercial:
= blenders and food mills
= food processors
= planetary mixers
= commercial  grade
(1.5m/person)
= commercial refrigeration facilities:
= freezer
= fridge
= designated storage area for dry goods and
perishables
= double sink
= small equipment:
= cutting boards
= food handler gloves
= graters and peelers
= knives:
= carving knives
= filleting knives
= ytility knives
= measures:
= metric calibrated measuring jugs
= measuring spoons
= portion controlled scoops
= mincers
= scales
= service—ware:

work  benches
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s platters, dishes, and bowls
= cutlery and serving utensils
= chopsticks
= sets of stainless steel bowls
= sharpening steels and stones
= stone grinders
= cleaning materials and equipment:
» cleaning cloths
= commercial cleaning and sanitising agents
and chemicals for cleaning commercial
kitchens. equipment and food storage
areas
» dustpans and brooms
» garbage bins and bags
= hand towel dispenser and hand towels
= mops and buckets
m separate hand basin and antiseptic liquid
soap dispenser for hand washing
= sponges, brushes and scourers
= tea towels
= organisational specifications:
= equipment manufacturer instructions
mcurrent commercial  stock  control
procedures and documentation for
ordering . monitoring and maintaining
stock
mmise en place lists. menus., standard
recipes and recipes for special dietary
requirements
= ordering and docketing paperwork
= food safety plan
» guidelines relating to food disposal .
storage and presentation requirements
msafety data sheets (SDS) for cleaning
agents and chemicals
mdiverse and comprehensive range of
perishable food supplies for Asian cookery
m industry-realistic ratios of kitchen staff to
customers; these can be:
sstaff and customers in an industry
workplace during the assessment process;
or
= individuals who participate in role plays or
simulated activities ., set up for the
purpose of assessment, in a simulated
industry environment operated within a
training organisation.
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- Assessors must satisfy the Standards for
Registered Training Organisations’ requirements
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years where they have applied the skills and D,
knowledge of this unit of competency.
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