(2) ALFE M A H L E LT R PER D R - TP
O FEWEEI T 07T LN E O m A H RS E R 22w

EHIESBOMFIE ., BkEEZE 7178 (Vocational education and training, VET) B Ea—AD—BE LT, B FHZ=,

T HIORELE IR DOIN —=0 7 Ry r— (AHC — Agriculture, Horticulture and Conservation and Land
Management Training Package) Z#% 7 T\ 5,
N == Ty — VR AR T DB R O — TR DY,

£ 2 R EEE BHORELE RO —=2 T = VR T OB O — R

=]~ AV
AHC10116 Certificate | in Conservation and Land Management F3ZEEE1: HIAREB IO HHEFE
AHC10216 | Certificate I in AgriFood Operations PREFE]: B¥ - M4 — gy
AHC10316 Certificate I in Horticulture ZREFFI: 3=
AHC10416 Certificate | in Permaculture FRIEFE 1 : Frfil ¥
AHC20116 Certificate Il in Agriculture FR/EFEI : B3
AHC20316 | Certificate II in Production Horticulture FREFE 1l : AT
AHC20416 Certificate Il in Horticulture FREFE I : [FHI=%
AHC20516 Certificate Il in Arboriculture FREFE Il : HAFES
AHC20616 | Certificate Il in Parks and Gardens FREIE Il : ARBLOERE
AHC20716 Certificate 1l in Production Nursery FREEE 1l : APETH R
AHC20816 | Certificate II in Retail Nursery R EaE 11 : /NGEH K
AHC20916 Certificate 1l in Sports Turf Management ERERE Il : Hidk H B HE&
AHC21016 Certificate 1l in Conservation and Land Management ZRZEE 1l 1 HIARERLB IO L HIEFE
AHC21116 Certificate Il in Irrigation FR/EFE 11 : FEWRE
AHC21216 | Certificate II in Rural Operations 27EaE Il 1 E¥EA L —1 90
AHC21316 | Certificate Il in Shearing FREIF 11 : FEEND
AHC21416 Certificate 1l in Wool Handling FREFFE 11 : EFRLE
AHC21516 Certificate II in Floriculture FREiE 11 : FALFEE
AHC21616 Certificate Il in Landscaping #3EaF 1 : &[]
AHC21716 | Certificate Il in Permaculture FREFE 11 : Frfefl 3
AHC30116 Certificate IIl in Agriculture FREFE I : E3E
AHC30216 | Certificate 11l in Agriculture (Dairy Production) Z3EEE 11 @ 3% (ALELLAE)
AHC30318 Certificate 1II in Rural and Environmental Pest Management ZRJEZF 111 : B3 BabEI2 H o<
EHRER
AHC30416 Certificate III in Pork Production 3 EFE 11 : KA RE
AHC30516 | Certificate IIl in Poultry Production #&EFF 111 : BRI RE
AHC30616 | Certificate IIl in Production Horticulture FREZE I : A pEfR ==
AHC30716 Certificate III in Horticulture FEFE I : 3=
AHC30816 Certificate III in Arboriculture FREFE I : MIARFEE
AHC30916 Certificate 1lI in Landscape Construction FR/EFE 1 : &EEERE
AHC31016 Certificate IIl in Parks and Gardens FREFE 1l : AREBLOREEHE
AHC31116 Certificate 1lI in Production Nursery E3ZEGE 1l : ZEEW IR
AHC31216 | Certificate 11l in Retail Nursery ZREZE 111 : /NGB IR
AHC31316 Certificate III in Sports Turf Management EREEE I : it ESE
AHC31416 Certificate III in Conservation and Land Management FEF 111 : BXMEH#ERI O+ #E R
AHC31516 Certificate III in Indigenous Land Management 2R EIE 111 : Je(F B+ #E&HH
AHC31616 | Certificate Il in Lands, Parks and Wildlife F87EFF 11 : T, ARIBIOHREY
AHC31716 | Certificate III in Natural Area Restoration ZREZE 111 : Hilsk B SR [E11E
AHC31818 Certificate Il in Beekeeping FRERE Il : g
AHC31918 Certificate 1II in Rural Machinery Operations i€k 11l : 2 ¥EMEER & P
AHC32116 | Certificate Il in Commercial Seed Processing & aE 11 : pHHfEApE
AHC32216 Certificate Il in Commercial Composting FR/EaE 111 : P& HHEAR
AHC32316 Certificate III in Conservation Earthworks FREFE 11l 1 +3E{gE T 5
AHC32416 | Certificate Il in Irrigation FR7EqE I : #ERE
AHC32516 Certificate III in Aboriginal Sites Work FREFE 111 : JofE B T2
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FANC 32716 | Certificate 11T in Rural Merchandising i@k 1l : =

AHC32816 Certificate III in Rural Operations #REaE Il : EEA L — g2
AHC32916 | Certificate III in Shearing ZFREIF 111 : 2FEFND

AHC33016 | Certificate Il in Wool Clip Preparation ZREZF 11 : XVWEWE 3T
AHC33116 Certificate Il in Advanced Wool Handling ZBEZE 1l : FfkERALEE
AHC33216 Certificate IIl in Floriculture FBEFE Il 1 BEALFES

AHC33316 | Certificate Il in Feedlot Operations &l Il : fifl B H

AHC33416 Certificate IIl in Seed Production FREFE I : Fhin A e

AHC33516 | Certificate Il in Seed Testing F&%EaE Il : FERT AL

AHC33816 | Certificate Il in Permaculture FREFE 111 : Frfifl B3

AHC40116 Certificate IV in Agriculture FREAE IV : Z3E

AHC40316 | Certificate IV in Production Horticulture FREEIV : A pEEZ=

AHC40416 Certificate IV in Horticulture REFE IV : [H3=

AHC40516 | Certificate IV in Parks and Gardens FREFE IV : AREBLOREEHE

AHC40616 Certificate IV in Production Nursery €L IV : APEH R

AHC40716 | Certificate IV in Retail Nursery FBEE IV : /NFEH K

AHC40816 Certificate IV in Sports Turf Management FREAE IV : Bidi HIE & F
AHC40916 Certificate IV in Conservation and Land Management #REaE IV : HAARER IO - #E
AHC41016 Certificate IV in Agribusiness 33/ &qF IV : BEE TR R

AHC41116 | Certificate IV in Irrigation & aF IV : JERE

AHC41316 Certificate IV in Wool Classing %inﬁ IV : FEEEh|

AHC41416 | Certificate IV in Seed Production FREFE IV : Fliy A pE

AHC41516 Certificate IV in Seed Testing FRERE IV : B

AHC41616 | Certificate IV in Organic Farming 38/ aF IV : AR

AHC41716 | Certificate IV in Pest Management FREE IV : EHEH

AHC41916 Certificate IV in Arboriculture FREFE IV : BIAFES

AHC42016 | Certificate IV in Landscape s87EE IV : % et

AHC42116 | Certificate IV in Permaculture 3REFE IV : £Rfifl ¥

AHC42216 Certificate IV in Shearing Contracting F/E:E IV : FEENNEK

AHC50116 | Diploma of Agriculture 547~ : 3

AHC50216 | Diploma of Pork Production T4 ~7m~ : WAL

AHC50316 | Diploma of Production Horticulture 5«7 v~ : A pERHEZ=S

AHC50416 Diploma of Horticulture 4710~ : @3

AHC50516 Diploma of Arboriculture 547 0~ : HARFES

AHC50616 | Diploma of Landscape Design T+ 7 2~ : &R ET

AHC50716 | Diploma of Parks and Gardens Management T 472~ : /A - EREE F
AHC50816 Diploma of Production Nursery Management 7 47’0~ : EpETh KRG H
AHC50916 | Diploma of Retail Nursery Management T (712~ : /g R & FR

AHC51016 Diploma of Sports Turf Management 7472~ : B ESE
AHC51116 | Diploma of Conservation and Land Management 747 1~ : HBIRFEELBLIO M
AHC51216 | Diploma of Community Coordination and Facilitation 7' a~ : M@ # L
AHC51316 | Diploma of Pest Management 7 (7 a~ : & Hh&H

AHC51416 | Diploma of Agribusiness Management 7471~ : E3EE X 2EH
AHC51516 Diploma of Viticulture 5470~ : 7 RUE%

AHC51616 Diploma of Irrigation Management T 47 1~ : BEREEHE

AHC51816 | Diploma of Organic Farming 7«47 0~ A% EE

AHC52016 | Diploma of Landscape Project Management 747 m~ : EE 7oy =/ My F
AHC52116 Diploma of Permaculture 470~ : Figifl

AHC60216 | Advanced Diploma of Horticulture FfkT 7 m~ : [H3=

AHC60316 | Advanced Diploma of Agribusiness Management #7477 o~ | BEE X AEH
AHC60415 Advanced Diploma of Conservation and Land Management EfkT 47 a~ : HAARERIO)

T HE P
AHC60516 | Advanced Diploma of Arboriculture b7 7 m~ : fARFES
AHC80116 Graduate Diploma of Arboriculture & T 472~ : fARFEE

HE HEIRBUFAR— A — https://training.gov.au/Training/Details/AHC
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B RDL L DENICLDNAEDZERITR D@D,

K 3 RERDLVLDENTIDONEDFAER

Certificate 1I in CRIBERRTEIL., BEICB T AR EIE L CORREESLZ % H L

Agriculture[AHC20116] | 9%, £/, Aa—ATIL, FEEE, B, FEREOWT W EETHEEL

SMEEFI ;B CEIRTHZENTE BERBEC XA, BELFZSOM 2RI+ 2
TENTEA

CABEREREEZA THLOIE, — A7 E B FICTROLNIZH AT EF(TT
X —TFEOHEMERELACOXEBICETAL D, EBNRITEXICIYE,
BN, FieDIH7ebonHiFons:

- Fia A AR

- RS B EE R
RS BRI
RS BB ST B

s BRI RN T, AHREMUE IS L DIET A o AL 53700 FT525#
(A BRTE R SR ORBE LD SAFIF e

Certificate 11l in C ARIRERRE L, BB BRI EL COR RS HAE

Agriculture[AHC30116] | 9%, £/, Aa—ATIL, FEAEE, B FEREOWT I EETHEEL

AR TCBIRTDHIENTE IR EEC D RADR AT, BELFEOM ST 28N 5
TEMNTEA

CARHREREEH THLDOIE, AR —EAOBPUCB T DM L 2 & eI E
SFRIAIEFN LT D, EHBNRFITEEICIV DN, TreLoRbondi)
bis:

- B BUGTEER
-2 R =
FEMIERT A /3 —

CABHRERIZRW T, RKEREMRE S BICLAMET B AL i3, ezl

[ Z L BEIRVE SO E OB Rn

Certificate IV in C ARIREFRE L. G OFRERB L OVEZEIZBWTE P L7572 O Mkl ik
Agriculture[AHC40116] | IZHHETHLDO T, BEICBITHA—/R— AP —2F — L) —F — L2 H7-0DIC
SREEIF IV : g VB = — A%l T3 IR S Q0 D,

CAFEREREEZATHLOIL, HEOEBICELARDL, EOLN-H#BENOME
DOREBWEICEL COEMTEAY, Fio, SESER PRI FTRERRES, EXITE T
BIARFTREZR I EIZ DWW T, JRIIRZ SR Laa = —vavaed, EBENEIL
PEEIZLV R, TRRDIHRLDONRHITHND:

B OF— L) —H—
o LD R S N —

ANBREESIZRBWT, AEREM EZ MBI L DET Mo At H 137, T80
I BIRVERSREOFRE L ORI TN

Diploma of C REFRERRE 1L . B0 Us CEIKE A T, T A EHEALOE AT L0, -
Agriculture[AHC50116] | 1%, (EEBRREL TV X AOHEEEF T, (EWEREDOEE 52 VA FERZE
Fa7n~v o EI¥ OV —ERERHELIZ0 T LD DEBEEFATE L CD,

AR REBRTEEA TALDIL., BEa2b-o T, H EME2 UM B2 E T
HZEERDOEND, FT-. B ER NS LB MR NN EG 22 T 5720 . IFHR
AT, R E T TR D,

C EBNRIIELICIV R0, AFEREREICHEESNOMAEL T FRED
IOt onHiFoNns:

- BT R —

SRy =l N S

=2

P H e 2 —

INBARE U BV T, A HER B iBIC LD ET A AL 5130 F25% 3
[ BIRVERSREOFRE L ORI TN

H EIRBUF AR — A5 — https://training.gov.au/7>5 NRI 1ERL

BB TH ARXREE T 0T T L0 K &2 X D5E . EFEENAND Certificate IV LLED A /L L ~ULA3
ROBNDHEE 2 HS, Certificate IV in Agriculture[AHC40116]D N IZ IR DIEY,
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# 4 Certificate IV in Agriculture[AHC40116]DNE

INIT— )V — )b
A REREE TG T H720121F, L FIZBI e RSN T HUE R D20
- 12 REJTHAAT
<1 arvT AL BTN
- 11 FREAL
BIRBEAL L, AR E DA — AT THRERE 7 L — 2T —27 (AQF) ICHW , 2vo | FERIC K SNI-A
7R E AL AL 15T LD THHI LA I LR UL ab7e 0, WP AL TOIHICESETE:
-4 BAIX TR —7 A IR H DR
-5 BT v —7 A BEIREL B 0FRY F72013 Zv—7" B @IRE B D8R L 2T e beun, F72
VL Y EE NN RERRIE S — IS B G AR, B WZE R B U AR DIRIR
© 2 BATETIE, VO TR IR H UANPGE-IR T 20 23 Y AL HRERE Sy 7 — U1kl
BRI IBEE AR B U AR DIEIR
-2 HTETIX, BUERTEFE O S r— Fi21F AQF LU 3,4,5 OFRERTE
NTRET—ADLEIR
=7 BT
| AHCWHS401

R\ —U X

| Maintain work health and safety processes ¥y DR - 2227 0 ADHERF |

BEREAL
BN —REED T AZV AT ()F, FHRERRIE Ny 7 — AL DT DI\ BB L ZHR A D T8 7R" T,
FEMIIREE LA H R2 S MO L,

TN—7"A

AHCBAC401 Manage pastures for livestock production ¢4 45 FE D 7= 8 O - il el B

AHCBAC402 Plan a pasture establishment program & H3& i% 518 5 &

AHCBAC403 Supervise agricultural crop establishment E{EWFELZ 7% #E

AHCBAC404 Plan and implement agricultural crop maintenance fE{EWy & R0 R E - & A

AHCBAC405 Supervise agricultural crop harvesting fE{EW)IN & F

AHCBAC406 Maintain grain quality in storage RTEEFOFRY) SE HEFT

AHCBAC407 Save, prepare and store agricultural seed 23 FHFEFDILFE , ¥ . AT

AHCBIO403 Plan and implement a farm or enterprise biosecurity plan [« 3EIZRITH/ A F
X2 VT AT TUDOREEA

AHCCHM405 Plan and implement a chemical use program {K5%#3K 504 FH EE DK E « A

AHCDRY401 Manage milking shed routines #EF./NENL—T 40 DOEHE

AHCLSK312 Coordinate artificial insemination and fertility management of livestock ZF&® A T
BHa—7 11— ar BI OGS H

AHCLSK317 Plan to exhibit livestock K% B atERE

AHCLSK401 Develop feeding plans for a production system A2FES AT MM D ERFEEHH K E

AHCLSK402 Develop livestock feeding plans ¢4 fifl £ F H 5R &

AHCLSK404 Implement and monitor animal welfare programs BN 5 # 2 EOE A B L OVEFE

AHCLSK405 Implement intensive production systems #&J1AERES AT KA

AHCLSK406 Oversee animal marking operations HAZEFTIF/EEDEAR

AHCLSK407 Plan and monitor intensive production systems %A FES AT ADKE & H

AHCLSK408 Pregnancy test animals B ORI E

AHCLSK409 Supervise animal health programs Bh¥) M FE 18 O & #

AHCLSK410 Supervise feedlot operations fA#Ei54 L — g EH

AHCLSK411 Supervise natural mating of livestock & B SRASELE FH

AHCLSK412 Arrange livestock purchases & AFAED

AHCLSK413 Design livestock handling facilities 5% 5 Bl iR i 2% =t

AHCLSK414 Arrange transport for farm produce or livestock [fE35EW) « 5 & DO¥giEFEL

AHCLSK415 Oversee alpaca farm activities 7 /L3 5 365 D RGBS

AHCLSK416 Identify and select animals for breeding ZZHcHEN ORI LU E

AHCLSK418% Escort livestock during export 5 % i H B oD R

AHCLSK419% Manage horses for stock work ZKi5 335 H B OEH

AHCMOM402 Supervise maintenance of property, machinery and equipment -, ¥ &s3 J O
BHOREE

AHCPMG412 Develop a pest management plan 2 /& FREHER E

AHCPRK401 Implement a feeding strategy for pig production MKPIZEREIZIS 1T 2 8% FHERE A
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Group B

ACMHBR309 Follow stud operational procedures FHESA XL — g3 FE~DUEHL

ACMHBR311%  |Raise young horses & D fil 5

ACMHBR401 Carry out stud stable management duties FEFE/NBEFLEROZRIT

ACMHBR403% Handle and care for stallions F& & D& HES

AHCAGB401 Plan and implement property improvement i B DA I ONEST

AHCAGB402 Analyse and interpret production data AFET — X D4y HT S HRE

AHCAGB403 Keep financial records for primary production business —RAZFEEY R ADMEEET
FRAERK

AHCAIS401 Supervise artificial breeding and embryo transfer programs A L ZFH I L OS2 A5 I
A=V PNl R

AHCBUS401 Administer finance, insurance and legal requirements M#. R, IERVLEEIHD
T

AHCBUS402 Cost a project 7may =7 HE H

AHCBUS404 Operate within a budget framework FHWN TOA L — 9/

AHCBUS405 Participate in an e—business supply chain e-businesss %77 A4 F =—1 ~DE/N

AHCBUS509 Develop and implement business structures and relationships BV R AR EEIFRD
M-8 A

AHCCHM404 Develop procedures to minimise risks in the use of chemicals {573 i HEF DU A
7w/ IMETFINER E

AHCDER401 Handle, store and grade deer velvet BEE O, ATk, #&4H1T

AHCDER501 Comply with deer industry national velvet accreditation requirements R ZEIZISIT
DR FRRE B~ DYEYL

AHCDER502 Harvest deer velvet FEE DIV FE

AHCIRG402 Determine hydraulic parameters for an irrigation system RS AT MBI HKE
IRTA=HDES

AHCIRG404 Implement an irrigation-related environmental protection program LR DOER R
S PAZAENOE- YN

AHCIRG408 Schedule irrigations #EIET &K E

AHCIRG415 Interpret and apply irrigation designs #EWERR 5t D FRAR L H

AHCIRG431 Supervise irrigation system installation JEEERR i % B D B

AHCMER401 Coordinate customer service and networking activities EAZ Y —ERE R "I —F
PIEB DI —F 4R —]

AHCMER402 Provide advice and sell machinery B&#5ZRH4 28 St IOk E

AHCMER403 Provide advice and sell farm chemicals 235 3K 5 IZBI 9 2B SR AL L O 72

AHCMER404 Provide advice on agronomic products g8 Iz BE4ABh Sk

AHCMER405 Provide advice on livestock products F & 8 MIZEIT A8 5 #2HL

AHCMER406 Provide information on fertilisers and soil ameliorants AEJIE +-Hitk B AN B9 A1F
iR

AHCMKH401 Carry out cleaning—time tests of milking machines & ¢ HRFOPEH KT AN E i

AHCMKH402 Design and fabricate milking equipment installations FEFLIERRR B ORI O
AT

AHCMKH403 Design and install enterprise milk cooling and storage ZEFL/AE I IEE OREH B
JUERE

AHCMKH404 Install milking equipment EHAEZS DR &

AHCMKH405 Performance test milking machines #EFLEEZR DEMET A

AHCMOM401 Conduct major repair and overhaul of machinery and equipment gD KIS HE
BLUOVfiRfE

AHCORG401 Manage biodynamic production /XA A X AF I A FEDE

AHCORG402 Manage organic livestock production A A E DK 54 pEE

AHCORG403 Manage organic soil improvement 71§+ k25 #

AHCPCM402 Develop a soil health and plant nutrition program T-3EfE2VER) b ERE Y S52E 5H]
DERE

AHCSHG401 Apply advanced shearing techniques EFEX0 L EA O

AHCSHG402 Conduct equipment experting for machine shearing HEWIZLDETXDDT-D DO
2x D YEf < BB

AHCSHG403 Account for shearing shed supplies ZEFXID/NEH LOIEE
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AHCSHG405 Arrange employment for shearing operations “EFEX|VD7-HDJE FH FHic

AHCSHG406 Prepare shearing team wages “FEEXIVIE S O#: 51

AHCSOL.401 Sample soils and interpret results 58V )L DRSS JLOVE S oo HRfiE

AHCSO1.402 Develop a soil use map for a property +#io> +IER|H~~ 7 1ER%

AHCSO01.403 Prepare acid sulphate soil management plans FeVERREEHE + 5848 PRI /ERL

AHCSOL404 Supervise acid sulphate soil remediation and management projects FEMER A +H8k
BB BT B D B

AHCWOL401 Determine wool classing strategies FFiREIF1ED EFHR

AHCWOL402 Use individual fleece measurements to prepare wool for sale AR e UEfH DD D
EEB S BSTREEOFIH

AHCWOL403 Plan, implement and review wool harvesting and clip preparation FFEDIXHE, —[a]
SIAVED EEHEOFE, Eiilsl e 2—

AHCWOL404 Establish work routines and manage wool harvesting and preparation staff {E3/1—
TAY DRESLB IO ERINELEEB OE R

AHCWRK401 Implement and monitor quality assurance procedures fh/E & FFIEDE AL I OE
pi!

AHCWRK402 Provide information on issues and policies FREEBURIZET 45 1H et

AHCWRK403 Supervise work routines and staff performance {E¥/NL—T 4 BIOEEE D/ X7 1
— U ADEE

BSBCMM401 Make a presentation 7L EL T —I g 1ERK

BSBFIA412 Report on financial activity MBEIEEIL AR —k

BSBHRM405 Support the recruitment, selection and induction of staff fEEEBDOREM. BRHBIW
FELOFHR—k

BSBINM401 Implement workplace information system K33 DI AT LDE A

BSBITU404 Produce complex desktop published documents =72 DTP ERED/ERK

BSBLDR403 Lead team effectiveness F— LD A ZhEDHEE

BSBPMG417 Apply project life cycle management processes 2=l AT H A7)~ A
o3 H]

BSBRSK401 Identify risk and apply risk management processes VAZDEFERINI AV EH T 0
T ADIE A

BSBSMB420 Evaluate and develop small business operations /NEAEE Y R A4 R — 3 DFE
&R E

BSBSMB421 Manage small business finances /NERE Y R AD I 5 B

MSL913004 Plan and conduct laboratory/field work ZEER <7 ¢ —/LRU—Z7DOFHEIB L O FEhi

MSMSUP280 Manage conflict at work REFIZBIT B 7V NVEH

TAEDEL301 Provide work skill instruction 5@ A L2 E DL

WEE L ZHFE

BEH MR H SRR AL T, Ak B OREE MR H 2H Db DI, TAZUAZ ()T

RE) BAAL

Prerequisite requirement

ACMEQU202 Handle horses safely
ORI

ACMEQU205 Apply knowledge of horse behaviour K& M2 B
925 HEk D H

ACMEQU406 Manage selection of
horse for new or inexperienced
handler, rider or driver ¥ NFE7-1%
TEER D P I AN SRIEE DT O
B OERE

ACMEQU205 Apply knowledge of horse behaviour KD {4124
T2 H05% D 1

ACMHBR311 Raise young horses %
B OfFE

ACMHBR307 Handle young horses & D Edf

ACMHBR403 Handle and care for
stallions & OB & 55

ACMEQU202 Handle horses safely* J&D%Z2473 Bidlx

AHCLSK418 Escort livestock during
export FK &G H O FELE

AHCLSK307 Euthanase livestock 5D ZE484E
AHCLSK331 Comply with industry animal welfare requirements &
XTW BT~ DL

AHCLSK419 Manage horses for
stock work R B ¥ HIEOEH

ACMEQU406 Manage selection of horse for new or inexperienced
handler, rider or drivers 3T A\ F7/2ILBRERO B\ GFHZEN ., TIEHE Te
VD B (D33 I A e

HE HEIRBUFAR— A — https://training.gov.au/Training/Details/AHC
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Bz 1. Supervise agricultural crop harvestingl AHCBAC405]D N ILLL T D@,

% 5 Supervise agricultural crop harvestingfAHCBAC405]D N %

Bz

FOS&MEITRN

ARETIHANLI., EVEY I HE DR B B i L k2 E R L C0D,

ETOEBIL, WHOEBTFIA, BGORE - 2B LONNA A X2V T4 8E, BIOH AT YT ¢
D= DT Z 7T ¢ AZAOZFTSIRT TR 57200,

ARHENLX, B CO¥EBRDNIME OB MEICH LA R E AT 72b DO ThDH, *H5E TR 7]
REZRUY —ZADBRINRL N EIZEL, B QO ETHIWTT5,

NBHBE SIS W T, RERER EZ #IC LA ET Ao AL B3 F- 52 IO LB R S 038

TR B L OGN AL
FR INT o AR L
BFRIIAAIROEREZRT | T —~ U ARGl X, BROERE R WE R T O E /N7
F— L ARERT
1. SHE A L1 {E)OULHE Z Tl ) Tk A S - SV DA TE

1.2 55 i) - BEER D 7260 0D N FE i AL & DO 8 F6 L OV B 7 S it

1.3 TA B AR Al B O iR 35 L OMEHL

1.4 PRIE FH B OMERR, LE/RAZEBFIEDORE B A

1.5 WG O - 224 EOREOMRIS LOEWINHEIZ 51T DU A7 7

2. INFEGHE DR E

2.1 VEW RS BEAT L Z J-D < I FE St fi i IR oD 7381 - BB

2.2 YEWDOULFERIRL, AR EINFERF I FE SM B Y — ZAD A TE

2.3 FrENBEA R —ar DD OHMT EAA N

2.4 T ELHIRI L PE PN C o0 I RE S i (2 B2 9 4l ) - B BR OO TR B L OV

o

2.5 KK TP b BB DRSS L OTFAL

3. IR Do —F ¢ —]

3.1 WG DR - 22 2 PR D K i

3.2 @Y g o= — gL FIEOE A

3.3 INHETESED FEN, 72BN KE, Hige (FEEB OB EIZA DR
Bk

3.4 R EOREE, B

3.5 BEFERIOEER2 A A2 2 )T AP — RO ERIOE H

4. INHEEEDTET

4.1 ORI AR i 3 L OB DRI T 1 DO RERR

4.2 JRIESEOBY DGR, S FEIEEIC R ST G K EOE B
4.3 IFEE ]| 2 - U 1R 2 d6 L ONRE SR D R A S it

4.4 HEGERY AT L 725 I E B DT D DI O SCEA b - Fidk

HHL B FESEURF AR — 23— https://training.gov.au/Training/Details/ AHC

Supervise agricultural crop harvestingl AHCBAC405] DR E FUAFIZ Y 7= > THEEIND X FHFIHIL,
[Assessment Requirements for AHCBAC405 Supervise agricultural crop harvesting | &L ChHII&, JHEIIT

W5,

Assessment Requirements for AHCBAC405 Supervise agricultural crop harvesting O RNZ&IZIR DIE@Y,
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# 6 Assessment Requirements for AHCBAC405 Supervise agricultural crop harvesting D INE
IRT F—< L ATE T A
AR 1L, RBENLONRT p—< 0 ZAE % | FEEORGGREICRO LAY Gl 28I, FHiix
VLTI B0, o, AT —~ AT, R ORI E 6 ITHERERTIZ, 23D Fifee rTREZ Rz 0
TSN TR B0,
L, LT OB I Hafa 3528
- L B AL T ADE HL - T
- AEIHEDFHE, T, FEOKE
- B BBEORW, TR
LRI BRI E A AR R R B IEE OB A
- RIEBLOZOMAEDOFRE~DXFIGR
KD T EZE ORISR E S TLVEMIEO G, FIE, & ETEORE
- N EOT D OEHRFOE )72 A

- B T

AR T R B

- AEDOILHE ST 7o B - SWE DO AE
- Pt JL Ok B oD F L

CEIDIS U O 4R, R ST S K EOE B
- BRI LT R - A PR TR O A
CFRBICE LA R 2V T MR DA

FLoPTET A
etz X, L NIRRT akEa 528
- VE AR 35 K OVER T I FE )
BB OHE T NE
- NFEREZR O MERER L O
- TR _EIZB I AT o5& E
AR EET B L OV TA—H
- BTG IS L OME IR
- FROATHEZLFE A EE O ET B L OB E T - 5277
NIRRT DRGSR
- BEEIEHLE] ATENLUE REORRIG IR AR - Z AT FARET RN BEBIOEEME R
#il
C BRI PRI LU EZE T D D D T Eh AL e
AR X TR

BB
g BT —id, B E I ERR OB T BR B A SR LT BRI IR T AR IR S WIS R T R
R, F2, B 1E RTO OBATHRMEA 2L T\ uidZenz2n,
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TE RIFITHER R SEEZON-Z R LD,
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BAIDOIEFEIL, TR NRIE L TRUVIREDFEZ B /LR A2 T 30 R CTHEIEL ., B H , FBIFELIZN,
FIEBIRDE)— TR -o7=2 e n, Al HEL T, IS H7e k& 5 2 7=t ﬁf“ 80 i THEML
776

X 25 #&fE, FEIFOIRGE

FEROIRAE FEIFEDIREE

Bt BLh ) 25 7 g

ZEHOREREIE, BRI DRI, FER 3 B TR R T RARNADNSE EARY ML
77

BHEAYNCHEHLE LI, AR —IF a2 T NELRA LD THLHN, YHMEH T L%
HEL QWVEBASNEM TIIATTLIENTER ) o7, (AL, B B CORBIIRMES 2, &
DEFE T EHBEL T2,

AL AR ThIVUL 3 HMRE CTEBRYMIEM 508, AL B YHEESNZ AT
BlES T, BEAY M CURLGREG 2L, 1 7~ HRRERIB LR AT, B Ry M AT RY NI
FTIEWTEIL, ZORBIL, AFREBITHEL CQND,

ABRY MR RN TH, BB EL Ol S 2 DT ENTERDST-2END, Bl
I ARIEBEE T, BYEEOERGETEL, TOANFEZ TRTHIETHi~ T,

ABRY NI TR CHEAEIZBAIEL TRV, 2Dk, 7 Bife % I CHEESBIE LT,

S 1L HinD 15 HioMITITH 2L b, 10 Hibh T OREELHMEEITERVERE , k1324 B ORI
TZHEAETT 15 Hibl Eob b & THE AL,

ZOR, BEENELEOMICH TRDZ LS, & TUHETT-T2,

AENIRINCERLIZZE0 0 NRITIZBEDS 2N == RNT 2RSS FANT AZE #H Ry M
728 MR EREDS A U, BIELTE L DIEF L, 2 BT AL BOKDEEL ThDEBbiv, i#o
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EZEIZIT, 2R 720552 L2 B LT,

VY —F A7 —ar DJEBIIZS LT OMIRY , EHVEH OFEREMEE 235 E ST D, Zivblid,
SO, BICA—"—7a—LTLEN, fEREL T, VI —F AT —ab ~DiExE 53 TEERD
TR | TEED S B A DY S —F A7 — 2 a Tl R RN E D BT,

ORREDIL P
AFHEZ G NTENZREFRDD, WO D 5L CTREEDM RIS IV, LROMLENMENF RSz,

BRREL : H ARSI e 570\ — B 5500 D P M [

- SN B ONVE LA B AL, 200ha X° 2,000ha &V o7z, B ARSITEE LIS A RWEED K
STHY, HARDEFEFALE CTHEDOR R LD MO BILL H2 D,

CBEHIOD IR ST, YWE R BEW E L BN HIE T AT DT RIZHONWT, HAROHEZ R E LT
M CIIRHE TERNWZENS, BIHID /T T DR G Z D ZEN AR RETRD,

CJEHLD IR RS, B R OISO OB OFREES RELRD F TEARNPRERDZENHES
NDHZEMD, T7 ATV ANRD 5372 A ROE G BB LTS,

CF o FRICE RN KR ED AN OFERDB L IEER DL BN RREFf T AMZE D LI
5 FEFSEDNEN ST A DO~ F T A MARDH A AR Al KR REIZH D,

ARE2 SRR IS BN D 5%

- AKRTHEE, RERRICEIDEEASDRBEP RSB L5 TODD, ZMNTEBN T, B
JRREMG | 5B % T T 6 O EHE OIS K& B BRITR DYV A7 BT 2507 RITOW T, A
ROBRENPLELIRD,

- N TR, R DS BARD AR IRA 528 T, B R EOYAZZRLEES HEDF 275 —#K Y
[ZEDHNTEY, ZbD /I DEVIABS L LIRS,

AR « B2 H KPR o A RE
CEMNTIE, AARIZE BNIOKEDRFEM KRR DR TIIRWN e D, BEORHMEL &
e A e RIS | VoS Tl R =S Rl
- HiAKIZOWTIE, B —E BB KIS E Oy FTOR AR ZEIMN TIE—KATHY, v br
—7—LOMBEDE L, WiIR EOBIERAE, A5 — MR L TA~— R 4 A TRIES
DIFERE | BRI TIC R DA OB GE ML L7125,
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(B) ZEINTHTHIZIITDFN - A AR D
ARGEHE, MR EfeE, ZINCB T DI MEBEY = 7RBE T 07 T L IORE AR EL TEmLT,
AREVAAIARD KA O B EYIZ, PLFIZROND8Y  HEAMTIS T2 A AZE AR K PER « £ O 75 Z AL
KThHS,

F 26 fEAKEORIULRIE SIS T EAH IS FE OB

H RMOKEA R — L=

SN TIE, AARLV AN L OBIEZ 0L 00 EASLHEANELIENEL, AAREY - BROTE
PERIZIEL T LR OOV TELT | ZOBAENS, £TIE, AROTBEARMTHILNTELL 2T DE
A DITEE LT, By = 7RE T 1 T LOBRI B RIGS T,

OZINTI T DB B
SN TIE A ARD IO 72 B 5 7 LD il BRI EL 720,
BEEEL L CORX NV OFEIL. Australian Skills Quality Authority (ASQA)IZEERII7- Registered training
organisation (RTO)NFESE T DRAE 7 1Y T LD a 8 0 Tl T HTEN kD,
ET 0T T NI RSN DAF DL VG CTRESNTND, RIESHOIAF VO~V
Australian Qualifications Framework (AQFIZ CTHIEZF1LTV5,

AQF DAF )L~ L DA A—ITIRDIEY,
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X% 27 Australian Qualifications Framework (AQF) CHEINAAF /L L~V DO EL

H#t NSW TAFE 78— 23— https://www.nsi.tafensw.edu.au/courses/typesofcourses/default.aspx

HALE, Certificate 2321752 N HIED

SRR #E O — 2% 6 23— AH D,

X3 28 BIfE. Certificate 252115 ED5 SR FHER AT B =2 — &

L~

PO

B =

Certificate I

Asian Cookery

HNCT DT RIDT 7 — AT —RRTA 2T D= A S COH
PRL~L(SIT20516)

Certificate Il

Asian Cookery

TUT R E EET DU AN A CHEETE L Tl e TE AL
~L(SIT31116)

Certificate Il

Commercial

VAR S CIRERRT & L TEI 2823 TE AL ~L(SIT30816)

(Marine Cookery)

Cookery
Certificate Il | Maritime e B CREER AT I ERAT (Australian Maritime Safety Authority 723
Operations RO DEAFDOHEE M ED)(MAR30415)

Certificate IV

Asian Cookery

TIOTEHRAZ T LT AL AN Ty 27 L CTHRBAZE LN
S 2N TEAHL~UL(SIT40816)

Certificate IV

Commercial

Cookery

VARG VT 27 L THGEE B LN LS EMTEHL R
JL(SIT40516)

H#  Australian Skills Quality Authority (ASQA)R—2~_X—)5 NRI {ER%

Asian Cookery |Z. 2002 ZEOH|FELIEE T, FE., />R AR T AR, ~L— 7 ZA R A
IIFVCWNZM, BITEITHA SN TWD,

£ Cookery THRALZN TWBa—AOHNFIIK D@D,
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X% 29 Certificate Il Asian Cookery THEMLEIN TWAEa—ZDNE
- a7a=yhr(19 =y MAME)

Participate in environmentally sustainable work practices Bl il CHEGE o] BE/R £ TE )

BSBSUS201
~DOZN

BSBWOR203 Work effectively with others & &DhERAY72 ¥

SITHASCO0L %%%are dishes using basic methods of Asian cookery 77 B FEARM) F1E%E =
i

SITHASC002 Prepare Asian appetisers and snacks 77 RFiSRB IR OFH

SITHASCO003 Prepare Asian stocks and soups 77 R7ZLEBLUOA—T DO HE

SITHASCO04 %%%are Asian sauces, dips and accompaniments 7T R —A, T 4w FHTFEED
i

SITHASC005 Prepare Asian salads 77 2 Y74 O

SITHASC006 Prepare Asian rice and noodles 727 B I OO FHH

SITHASC008 Prepare Asian cooked dishes 777 2N F D F]

SITHCCCO001 Use food preparation equipment &y 2O {# H

SITHCCCO1S Preé')ire food to meet special dietary requirements HE DR EIEIZBITAELEAET-9
ﬁuuﬁ)ﬁfi

SITHCCC020 Work effectively as a cook =7 EL TORNRA @I

SITHKOPO001 Clean kitchen premises and equipment FHEES I L OFHEL SR B OB

SITHKOP002 Plan and cost basic menus FEARA==2— DR ELTANHE

SITXFSA001 Use hygienic practices for food safety £ &5h7ZZ D 7= DA BLD T hi

SITXFSA002 Participate in safe food handling practices ZZ2&72 & 5HOEHK

SITXHRMO001 Coach others in job skills fiFE ~DEHE AT /L IFE

SITXINV002 Maintain the quality of perishable items & <29 VA 5 D S MERF

SITXWHS001 Participate in safe work practices ZZ&7250L 5 BREE~DEGHZ N

JBRINTZ = N6 2=y MR, 2 2=y ML FLIRI, 4 2= MILL F2LLAT, BIICAEEND Svr— U a— 2D g, #)

- - e pE S, —
BSBCMM201 Comr‘nun\lcate in the workplace F§imCTH=I=
Administration 55 Vit
TLIE1005 Carry out basic workplace calculations Fk¥miZds
T BRI R R
Prepare curry pastes and powders #L——AK
SITHASCO007 LHL — TR
SITHASCO009 | Prepare Asian desserts 77 2T W —hrDOiH#
Prepare Japanese cooked dishes (3&fF1) JnEL A
SITHASCO010 AORHEE DR
SITHASCO11 | Prepare sashimi (#§f12) #l& DFHBE
SITHASCO012 | Prepare sushi (#413) FFIDFHE
SITHASCO13 Producie Japanese desserts (#i&ft4) BAARXTH
Asian Cookery 77 £} — PO =
SITHASCO014 | Prepare dim sum j./CrDFfER
Prepare Chinese roast meat and poultry dishes H?
SITHASCOIS | 1y — s L OB PR D B
SITHASCO016 | Prepare tandoori dishes #>'F—UEHFIOFHFR
SITHASCO017 | Prepare Indian breads >R/ 3
. PN EY
SITHASCOLS Eéepare Indian sweetmeats > RZECHDHE B+ DFR
Prepare Indian pickles and chutneys >Rz
SITHASCO019 JLALTF DT
Clle\\nt and Customer Service &Y SITXCCS006 PEII”O\/lde service to customers JEZ ~DY—E X
—E Fefit
TN B >
SITHCCC004 E’jilckage prepared foodstuffs FHERF A DA,
%=
Commercial Cookery and Catering P& SITHCCC009 Produce cook—chill and cook—freeze foods Ay
ERBB IO —2U T Tk » el v R R i 0 B
Re-thermalise chilled and frozen foods ik * 5
SITHCCCO010 £ 5 0D I
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Produce and serve food for buffets =7 =}
SITHCCCO015 DI - {0
SITHCCCO021 | Prepare specialised food items #5272 5h O FHEL
Prepare portion—controlled meat cuts &R D
SITHCCER22 | sniesy Rl g ~omt
: : == H.
o i SITXCOMO0L Sfurce and present information & HRMOINEE 47
Communication and Teamwork I = 7N
=r—=ar T —U—7 Show social and cultural sensitivity #E&fy- 304k
SITXCOMO002 L 0 22 B
BSBITU202 Create and use spreadsheets TZ7¥&/LFDOIEkE
Computer Operations and ICT i < s
Management =2 F = —4#—4Yx 7 | BSBITU301 %;Hate and use databases 75— ADMERL
— gy pazes N
vare ICT & BSBITU306 Design and produce business documents B RA
LEOT AL LERK
First Aid &2 T4 HLTAID003 Provide first aid J&7a T4 D i
Food Safety & it SITXFSA003 | Transport and store food £ &k D% & ITR
Inventory 7L SITXINV001 Receive and store stock 1EJHE DS HEE KN
v SITXINV003 | Purchase goods #5hDEA
Work Health and Safety §k¥s {5 - SITXWHS002 Identify hazards, assess and control safety risks
LA EROMER LRV ATDOEERB I OVEH
.. e i Source and use information on the hospitality
Working in Industry £3 COREYS SITHIND002 | dustry H—1 REEIT 3513 5 1 H UL LE - 72 1

H# Australian Skills Quality Authority (ASQA)R— 2 ~X—05 NRI {ERL

X% 30 Certificate IV Asian Cookery TSN TV Ba—ZADOHNE

a7 a=vyh(23 2=y L&)

BSBDIV501 Manage diversity in the workplace FRIFICERITAE A /83— T4 DEFR

BSBSUS401 Implement and monitor environmentally sustainable work practices BrE i CHift °IHEZR
EBEEHOEAER

SITHASCO001 Prepare dishes using basic methods of Asian cookery 77 RO A FEZ H -
B

SITHASC002 Prepare Asian appetisers and snacks 727 2 RS2 8 JOMRA O

SITHASC003 Prepare Asian stocks and soups 77 R LBILOR—7DOFHFHE

SITHASC004 Prepare Asian sauces, dips and accompaniments 77 2/ —A, T 4w 7 AHTEE O
pi!

SITHASC005 Prepare Asian salads 77 274 OFFFER

SITHASC006 Prepare Asian rice and noodles 77 F B L OO FH#

SITHASC008 Prepare Asian cooked dishes 77 RINEE R O R

SITHCCCO001 Use food preparation equipment fHFLas B> H

SITHCCCO018 Prepare food to meet special dietary requirements %5 € D& EHIEIZRBITH B2 T-T /&
it i 2R

SITHCCC020 | Work effectively as a cook =7 L COZIRAIMEE )7

SITHKOP002 Plan and cost basic menus FEARA==2— DR ELTANE

SITHKOP005 Coordinate cooking operations FHERLA XL —I g D%k

SITXCOMO005 Manage conflict =277 NEHE

SITXFIN003 Manage finances within a budget FHE N TOM B E

SITXFSA001 Use hygienic practices for food safety £ 5hZ2ED 7= O PO Hlii

SITXFSA002 Participate in safe food handling practices ZZ&72 5 DOHEOHK

SITXHRMO001 Coach others in job skills fiF ~DEH A /L IFiE

SITXHRMO003 Lead and manage people fE3 B OfgiE L5 H

SITXINV002 Maintain the quality of perishable items {5529\ VA& 5L D S E HERF

SITXMGT001 Monitor work operations ZEFA XL — g D&

SITXWHS003 Implement and monitor work health and safety practices Mk D « 224 B E

ALEH

- IR =y M7 2=y MR I ESND Ny — Y a— 2D EEL )
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SITHASCO007 Prepare curry pastes and powders L ——2X
e — K OFER
SITHASC009 Prepare Asian desserts 77 T ¥ —hrDFH
b
SITHASCO010 Prepare Japanese cooked dishes (3&ft1) InZk
H AR EOFHEH
SITHASCO11 Prepare sashimi ((RfF2) & D7
SITHASCO12 Prepare sushi (#%413) FEDOFHEE
SITHASCO013 Produce Japanese desserts (3&ft4) HAXT
Asian Cookery 77 ¥H# ¥ —rORE
SITHASCO014 Prepare dim sum A 0OFHE
SITHASCO015 Prepare Chinese roast meat and poultry dishes
hEXAr—ANB L O R OFH L
SITHASCO016 Prepare tandoori dishes Z> R —VUEIHEOFHEE
SITHASCO017 Prepare Indian breads > RFE /X OFH#
SITHASCO018 Prepare Indian sweetmeats {3 R HDHEE A D
ELEE
SITHASCO019 Prepare Indian pickles and chutneys A2 RzE
JIVAET ¥V RO
SITXCCS006 Provide service to customers A ~DH—E A
Client and Customer Service BEZ Y Pl
—BE SITXCCS007 Enhance customer service experiences %Y
—E20m E
SITHCCC004 Package prepared foodstuffs FHER AL DE
£
SITHCCCO009 Produce cook—chill and cook—freeze foods ALiH
7R - Sl iU A o il
SITHCCCO010 Re—thermalise chilled and frozen foods ik« %4
Commercial Cookery and Catering B4 WA S O B ANER
ERBB IO —2U T SITHCCCO015 Produce and serve food for buffets B =7 =}
HOFHEL - 2L
SITHCCCO021 Prepare specialised food items k725D
i
SITHCCC022 Prepare portion—controlled meat cuts £ P Dk
OOLNTZEOUNE ~DN T
BSBITU202 Create and use spreadsheets L7 /LEDIERL
. LA
Computer Operations and ICT — S S
Man:gementp:l‘//:‘l’r’f’:“—ﬁ*—ﬂﬂi‘/ BSBITU301 g?;z}tﬁe and use databases T —&~—ADIERK
7—vareICTHE BSBITU306 Design and produce business documents E %
ALEOT A LVERR
i . BSBFIA401 Prepare financial reports MR EZDIERKL
Finance 4% . ; =
SITXFIN002 Interpret financial information A ¥5{& O FRf#
First Aid Jo&FY HLTAID003 Provide first aid hn/a 24 0 S
SITHFAB002 Provide responsible service of alcohol E{F&¥F
ST=T Va— VO
SITHFABO0O03 Operate a bar /X—OFE =
Food and Beverage £t &R0k SITHFAB005 Piipfs)z%%dféir;%eéspresso coffee =AT7 L wYa
SITHFABOO7 Serve food and beverage & h&EE O ML
SITHFABO14 Provide table service of food and beverage £/
LI DT — 7 L — 1 2D HR L
SITXFSA003 Transport and store food £ §hDHEIE L AT
Food Safety & 4 SITXFSA004 Develop and implement a food safety program £
nE 7 e T AOEREE A
SITXHRM002 Roster staff )7 FOERK
Human Resource Management A#£f TAEASS301B Contribute to assessment A alAli~D &
(=g TAEDEL301A Provide work skill instruction E#5AF/L45E

F it
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TAEDEL404A Mentor in the workplace H3mTo AL XY 7
SITXINV001 Receive and store stock 1T J8E D%z 58 L H&
Inventory fFJ& SITXINV003 Purchase goods ¥t DN
SITXINV004 Control stock {EJE FL
SITHKOPO003 Plan and display buffets ¥ => 7 =Bl O FE &
R
Kitchen Operations gHEESA <L — | SITHKOP004 Develop menus for special dietary requirements
Tay FEEDORENE - B DT80 D A= 2 —DIERL
SITHKOP006 Plan catering for events or functions A+X2/he4x
Al r —20 7 DA
Work Health and Safety B3O f@EEE. | SITXWHS002 Identify hazards, assess and control safety risks
ety fEROTER ., RV AT D EBLOE
L e e s 2t SITHINDO002 Source and use information on the hospitality
Working in Industry B TORETS ndustry b 2N B BB OULIE - 15

H#  Australian Skills Quality Authority (ASQA)R—2~_X—05 NRI {ER%

[X|#% 31 Certificate IV Commercial Cookery TS TWV\Da—ADHNE
a7 =y k(26 2=y MAME)

BSBDIV501 Manage diversity in the workplace BRI BITAF A NN— T DB

BSBSUS401 Implement and monitor environmentally sustainable work practices B fi CHift 7] HEZR
(BB OE A - E

SITHCCCO001 Use food preparation equipment ¥ as-E O H

SITHCCC005 Prepare dishes using basic methods of cookery FANH) 5% H - FH

SITHCCCO006 Prepare appetisers and salads AR L O ZX O

SITHCCC007 Prepare stocks, sauces and soups 72LEBLOA—T7 D

SITHCCC008 Prepare vegetable, fruit, egg and farinaceous dishes B3, B4, 97, B8 2 -3

SITHCCCO012 Prepare poultry dishes &R DFHEE

SITHCCCO013 Prepare seafood dishes /D7

SITHCCCO014 Prepare meat dishes PIFED R

SITHCCCO018 Prepare food to meet special dietary requirements *FE DB IFHEHET-9
2

SITHCCCO019 Produce cakes, pastries and breads 77—33¢, /NA XV NHA, 230 O

SITHCCC020 Work effectively as a cook =7 L TORNRAREIE ST

SITHKOP002 Plan and cost basic menus HEARA==2—DKE L ANTFE

SITHKOP004 Develop menus for special dietary requirements 4E DR ENBE D= DA=2—DIERK

SITHKOP005 Coordinate cooking operations FHERLA XL —I g D%k

SITHPATO006 Produce desserts 7 % —hrDFH#L

SITXCOMO005 Manage conflict =277 NEHE

SITXFIN003 Manage finances within a budget TN COM & H

SITXFSA001 Use hygienic practices for food safety £ &5h 722D 7= DA BLD T hi

SITXFSA002 Participate in safe food handling practices ZZ&72 5 DOEHK

SITXHRMO001 Coach others in job skills fiF ~DEH A /L IFiE

SITXHRMO003 Lead and manage people 3B DFgE L EH

SITXINV002 Maintain the quality of perishable items 529V VA& 5 D S EHERF

SITXMGT001 Monitor work operations B4 XL —I gL DOEH

SITXWHS003 Implement and monitor work health and safety practices Fk¥m {5 - 22 2 A BGHOE
A&

BRa =y M7 2=y MR B E SN Ny — Y a— 2D EEL )

Asian Cookery 7 7 B}

SITHASC002 Prepare Asian appetisers and snacks 777 ZGAIT
KBIOB RO

SITHASC003 Prepare Asian stocks and soups 77 RIS LE
FOR—7 D

SITHASC004 Prepare Asian sauces, dips and accompaniments
TITRY =R, T4y AT EE O

SITHASC005 Prepare Asian salads 77 W74 OFHER

SITHASC006 Prepare Asian rice and noodles 77 R L
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OVl D PR

SITHASCO007 Prepare curry pastes and powders L —_—2X
e — K OFER
SITHASCO008 Prepare Asian cooked dishes 77 2 NEEEE
DOFFEE
SITHASCO009 Prepare Asian desserts 77 R T ¥ —hrD7H
b
SITHASCO010 Prepare Japanese cooked dishes (J&ft1) HnZk
H AR EOFHEH
SITHASCO11 Prepare sashimi ((RfF2) Hl& D7
SITHASCO012 Prepare sushi (#§{13) FFIOFHE
SITHASCO013 Produce Japanese desserts (5§ft4) AARRKT
F—rOFRE
SITHASCO014 Prepare dim sum A 0O FHE
SITHASCO015 Prepare Chinese roast meat and poultry dishes
hEXAr—ANB L O R R OFH B
SITHASCO016 Prepare tandoori dishes Z>F—UEIHEOFHEE
SITHASCO017 Prepare Indian breads > FE /X OFH#
SITHASCO018 Prepare Indian sweetmeats {3 RZHPBEEEL 7D
B
SITHASCO019 Prepare Indian pickles and chutneys ARzt
INVAET 2 XOFHE
CHCAGEO001 Facilitate the empowerment of older people &
g T U A RO
Client and Customer Service REZR Y SITXCCS006 Provide service to customers AR ~D Y —E R
—=z Pl
SITXCCS007 Enhance customer service experiences %Y
—E20m E
SITHCCC004 Package prepared foodstuffs FHER AL DE
£
SITHCCCO009 Produce cook—chill and cook—freeze foods 2
R - S HUH B A o s
SITHCCCO010 Re—thermalise chilled and frozen foods 3k %
AL O
SITHCCCO015 Produce and serve food for buffets ¥ =7 =f}
Commercial Cookery and Catering P BEOFTE - g2
¥ERHB IO —H2U 7 SITHCCCO016 Produce pates and terrines /X7 &7 U —XDFH
i
SITHCCCO017 Handle and serve cheese F—ADHVF L4
i
SITHCCCO021 Prepare specialised food items #FEk72 5L DT
pi!
SITHCCC022 Prepare portion—controlled meat cuts £ PO
DO DY ~DHI L
BSBITU202 Create and use spreadsheets 7t /LEDIERK
. LEH
&Z?g;;;igpi%?i?;E:;Uiy BSBITU301 gl{“;zjtﬂe and use databases T —&X—ADIERK
7—vareICT A BSBITU306 Design and produce business documents ES%
ASLEDOT AL EVERR
. - BSBFIA401 Prepare financial reports AR EEDO/ER
Finance 7% . ; =
SITXFIN002 Interpret financial information W ¥5{% O FRf#
First Aid oA TY HLTAID003 Provide first aid J&A T2 0 Efi
SITHFABO002 Provide responsible service of alcohol E{F-&
ST2T7 Vva— )VEAD R
SITHFABO0O3 Operate a bar /S— D=
Food and Beverage £ &0kt SITHFABOO5 Prepare and serve espresso coffee =AY/
—bE—DOFHE LR
SITHFABO007 Serve food and beverage & EEEIDHRME
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SITHFABO14 Provide table service of food and beverage £ h
LB DT — 7 L — 1 ZD I
SITXFSA003 Transport and store food A §hDHGE L HTE
Food Safety £ 5hf#E SITXFSA004 Develop and implement a food safety program £
i E 7 a7 AOEBEE A
SITXHRMO002 Roster staff )17 FOERK
Human Resource Management b TAEASS301B Contribute to assessment A ST~ 2
p TAEDEL301A | Provide work skill instruction #5AF /L45HE
EgE R
ESD
TAEDEL404A Mentor in the workplace B3 COA XY T
SITXINV001 Receive and store stock 7E 052 5H & A&
Inventory fEJ#E SITXINV003 Purchase goods #5h DA
SITXINV004 Control stock {EJiE & BE
SITHKOPO003 Plan and display buffets & =7 = £} H &
Kitchen Operations FRERSA XL — B
vay SITHKOP006 Plan catering for events or functions X2 /he£>
BT =207 O
SITHPAT002 Produce gateaux, torten and cakes Z7—=%HD
ik
SITHPAT005 Produce petits fours 77+ 7 —/L DLy
SITHPATO007 Prepare and model marzipan ~3/3 DL
D}
Patisserie HL¥E SITHPATO008 Produce chocolate confectionery Fa=l—hE
T ORE
SITHPAT009 Model sugar-based decorations b H T.0 &
il
SITHPATO010 Design and produce sweet buffet showpieces T
P e ay 7RO T A LiliE
Work Health and Safety B3O f@EEE. | SITXWHS002 Identify hazards, assess and control safety risks
ety fEROTER., RV AT D EBIOE
L e e s 2t SITHINDO002 Source and use information on the hospitality
Working in Industry FEZETORET industry ¥ —E Z3EICBITAIHEROINE 1% 1]

H#  Australian Skills Quality Authority (ASQA)R—2~_X—05 NRI {ER%

KigatatEd s ETHHITEV TV William Angliss Institute (WA 1%, Z2N O B CHE L7 ZE T BERT B A%
a— A%z TAFE ELTENTWDHA, Asian Cookery T —A (X EIN TE LT BRI TWD
Certificate [V Commercial Cookery Z—ADNFITIIRDIBENTHY ., TV T ZROZHEHIEAIIL TR,

723 KFED Core Unit E7p->TN5,

X3% 32

William Angliss Institute THEEIRZF1 TV 5 Certificate IV Commercial Cookery =—AD A&

v

ASANENENENEN

ASANENENENEN

BSBSUS401

BSBDIV501

SITHCCCO001
SITHCCCO005
SITHCCCO007
SITHCCC006
SITHCCCO008

SITHCCCO019
SITHCCCO012
SITHCCCO013
SITHCCCO014
SITXCOMO005
SITXFSA001

Implement and monitor environmentally sustainable work practices EREZTH CTHfbe
IR BB OE A BB

Manage diversity in the workplace FEIBIZEITBZ A N—2 T4 DOEHE

Use food preparation equipment FH¥%s H.DfEH

Prepare dishes using basic methods of cookery FE:ANHYFIEE -5

Prepare stocks, sauces and soups 72LEBLIORA—7DFiH

Prepare appetisers and salads BB L OV FF OFFE

Prepare vegetable, fruit, egg and farinaceous dishes BF3Z. B4y, JR., BIEKHEZ AW
P B

Produce cakes, pastries and breads 7 —3, /XA «Z/)VNE, N DOFFHE

Prepare poultry dishes &R DFHH

Prepare seafood dishes D

Prepare meat dishes PYEEDFHER

Manage conflict = 77U/ NMEH

Use hygienic practices for food safety & ShZEDT-DDOEAEEDE
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v SITXFSA002  Participate in safe food handling practices Z272 B MDEOHF

v SITXMGTO001 Monitor work operations (AN —T a2 DEH

v SITXHRMO001 Coach others in job skills A ~DEBERF/LIFE

v SITXHRMO003 Lead and manage people PE3 B DigELEH

v SITXINV002  Maintain the quality of perishable items L3V V& 5D BB HER

v SITHPAT006 Produce desserts 5 ¥ —hDFHEL

v SITHCCCO018 Prepare food to meet special dietary requirements $FED R B ITEEMHETE
TR

v SITHCCCO020 Work effectively as a cook =7+, L CORNRABIE T

v SITHKOP002 Plan and cost basic menus FEAA=2—DFELIRNEE

v SITHKOP004 Develop menus for special dietary requirements 4GEDBEEDZHDA=2—D
YERL

v SITHKOP005 Coordinate cooking operations FHEEA XL —I g DFHE

v SITXFIN003 Manage finances within a budget FHEN TOMBEH

v/ SITXWHS003 Implement and monitor work health and safety practices kDR - 22
RHOBOA L&

v" BSBSUS201 Participate in environmentally sustainable work practices Beig i CHife rl e/
BIEE~DZN

v" SITHKOP001 Clean kitchen premises and equipment FHFEHE I L OGRS B O+

v" SITXINV003  Purchase goods #85hDiEA

v' SITXWHS001  Participate in safe work practices 224725k 55 B BT ~D BULZS N

v/ SITHCCCO009 Produce cook—chill and cook—freeze foods =35 ¥k - 4 U A S D Hl

v/ SITHCCCO015 Produce and serve food for buffets =7 = BIEROFHEL - ik

v/ SITHCCCO021 Prepare specialised food items #5572 5O

Wi

H# William Angliss Institute 48— 252 —75 NRI {ER%
Q@ZNFETOMBORE

MR =7RET BT T L, AQF 28T Certificate 111 OV IV DJEEEEZ, FEBIZL AN 2T
—ERERAEL WD =T R G EL TN,

A7l T ME, VIC N TAFE O—2>DREBITH2H WAL LD RAZHAZE U TRt 2 Ed D,

B RABAZ BT, AAREBIFOBEMNERBEEFLIIENTELT BT TAEL TREEEDHZEEL, £
NNEREICREE CTHL LN D, FIEB BRI LR E LW H Tt T/,

W), B alOFEE AR CGRERRA Z T DEPRFI SN 2O T =7 PRI O3HEE % 51T DR
BRI TN S, EEIR AR VA G DHEE & R ERBRE 3T DR PE ST,

WAL (3 ERERIZRI L UM B ISR THIZEZA BB R LV HEIL, SN THEK =7 DT
TN TELT, LIS TERELZ TN TZWNEWOBGEN L =7 DR TIXm £ RS Z e L7,

FE H R, FHERAR SRR O L2 B DN TIIMZHE S, AV AN — RO =7 DO IT K957
RENZOWTHBMESNT,

H & AH AN —IZHEL TS WAL B, BIxIE, “SEMN TG EDOHL Y =76 LILHA EDH D)k
T =7 X DR E 7 0T T ADRB RSN,

OERDHE
EREDORMEEFEEZ RSO IMEZLL T DI INTE 2T,
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X2 33 MREfO S5k

Authentic
i 133k 891 Certificate MR VIVL LD i i @ . . |
! Washoku Cookery CourseD1E;E& EHI59 :« ! SHOMRTIRETOT S LOHR .
e e e e - = ‘ i _______________ I U g £ ___________________

BIKTIRED T AVNMIET 5z 7D HE DA
+

REICR2UVEWER/DIFARICERZLZWNET

(KRB TRAEANBEH) 7
Student Chef
H;r[tf* IHBSEATE
T v l v
Asian Cookery course&UComrpercial BEHRIOTSLEE AETEU={ ot

Cookery courselZHTAHHIBREEEEIR <€ — - o L4 a
A REERT HEREEOT SIIDERE S —

Industry
(FR4R : Industry # Authentic)

B NRIfERK

MR GEL QR ZFEA TS = 713, FARBIZ TAFE OxtR Tl BUR T, A F AN — 34—
BT Uy IR 2T RO TELT, Lo TENE BIRELT00 27D DIRNESNTWNDLIEND, F
T AR T AV RBEFONNETHY 27D N AZECT ZENE LD,

TAFE 2R 2502 —ADH T, BHla—R L TR ZFESIEN TE L —ARHEINTEIND
M, B 27 OIFHRIZEY FiBa— A& ONeWET A/ EZIECT 28 KON a— 2RO FEFELEK
HIEHMEELIRSTLD,

M ZD 2 DO IZIESL, FFpizi, TAFE (238175 Certificate I <2 IV L1 C Wasyoku Cookery
Course DIEIEZ HIE T,

7k, AREHT A AREM O AIRET D, LWV BZALTEY, =7 i, EEMTORS THAR
B ORRRRZRTE 2 KO A S<Ob L ELL 725 TS,

BEFORGTE Tl H I BARBM O BB RNBEON TWDEIEE AT, o, TNEMDT-ODERE
FHLOXFEOHRLERITHIL TN ED D, a—ATHAINZ A RABM SRR, JHELSR L EL L
T, AEFHEOBNWEELIZIRTE T A ADNELE X Hiv, ZOHY FITONWT, a—ha—Ax T
HEFRHIIGT FZREL . 23— ADE A B AR BA Ol HIZBRSE T HHA5<0E BT,

O3 (NiTI[REES
ARETIZTNETORRRED RE LM T, EESHIEGEE & O WAL SO RZ T DO RITHY 2
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127 5O E Ll IR RSN To 2 e D OREEE LI . BAROIR 2D 2720 OHEE RIS TS 72,
FERAY72 Wasyoku Cookery Course DEEIZIAIIT T, RTO THD WAl LD IR A K THY, F=, RTO
RBEIT—AELT, FAIRY =7 NESREMARLAFT /I ONT, i THRRIESNIAZ 7 — Rk %
T BN D,
ZOZENL, FMNHEZEE ZNOFBEFEF B AMZHLELT A HEL, T3, EbA
ERBZFWNWET 2027 /FAED NG T T2 OB =7 B 7 077 L0 BRI AT 7wt
K OEEZEDD,

GRTO RBET—AIZIMT - Fhix
SRAEFE LIS ORI S E 2 L AREICIZ, RTO REa—R M- Fhixh i,

[ ]

2012 FERREHE IR ET — AD EEHENT | BREEZE 717 (Vocational education and training, VET) 38%E
T —ADFFEBRFE I H S D, BEEHE JIFRRE = — AL, REMIKEINIFI Sy r— 25 E
N TV RWBEAF L ZRIE D THD, GRS — 13 N2 DAF NV E | FREOERE, M, HDHVIE
EEICBWTRELFN T 2720 O | REICAKRBINTCEEL LOERES/F T, Bl — 2%
(Skills Service Organisations. SSOs) IZXVBEIEIID)

REA—AIMEEINDAF )V OEAR BTLPEE R~ DNAS 1A T2, AT, HAHET, T
¥HF R ET—AD, (T > — O FEHE IZHFLO £ 3689) FIfR Sy o — U B O BT 2 H
HZET, ZEMNTKRENT-A o —AD R TCO—EMDIRMIIZE DI LD THD,

= ZNREENTKREND DI, 2 — AR EHFEILUL T amic T LB RN H5

C AT — RO R BIEF ITIRENI R EZ D260 3 S ORZEICB T AR OR300 ThD

LRYIE
- BEFNKGES NI AR R A L7250 D300 | St DB & % L pEHE - £ FUHIR S TR L
TWDREL AT 228

[=2—2GEE ]

A—ADFENL, Mi%a— AN, 2012 FREBE IR ET— AL, FIfR Sy r—o A —2ZR7Y
THEERBE T L — LU —2 (AQF) OX7 D FEEZ M- b D THHLD | ASQAIZI DR TdHD, W EI,
A—2ANREEITKBINTZb D THLHZ LA ERL, RTO CEERANFIR) 13, R EAROREZE FIFR
HEERESC, BEEICLOBMEIT—HOE T2bo T MEHRF BB ELZRITTED, BES
Niza—Rx, £2FT —4X—ATH5 training.gov.au (I B FERZ D,

208 AR E = — AL, A Sy o — D TR TR, £ 388 - BBy B O Flli=— X
T D B D,

TEZB IR E T — AL, BEEZB R0 B IS BT DI IS ThHEA — AN T HRERR E 7L
— LU —7 (AQF) TROLILTND, BTOERIAT IRV TRIELZ T HILNTE, U TaE e,

- AIERE T Certificate [

- BIEREID  Certificate II
* REREIN Certificate 111
« WEREIV  Certificate IV
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- 547’1~ Diploma
- ¥ 472~ Advanced Diploma
- A& TEFE Graduate Certificate

&7 47~ Graduate Diploma

W

HETHLREIZMITa—AZIE TELN ., RE T — AL LU T OB G 3 % B (registered training
organisations, RTOs) DANEHETES:
- A=AEFIALTCODED, Eldm— AT A ENLA —RAREEOFF A 22 THDH D
C BERORREBE B CL RIET—AEHTHHD

R AR I L O]

A=AV T HEERETZ L — LT — 7 D FEHE Australian Qualifications Framework (AQF)

2012 FRREAE PIBERE 7 — AL, MEEAE JIBRE T — AR A — ANV T KRR ET L — LT
—2 Australian Qualifications Framework (AQF) Z7ii7z L TV V2T UL/ BnEL TS,

BT AQF (X 2013 4 1 A 1 AXVlEfTE T, 2015 4 1 A 1 HIED AQF DENE~DYERLA 2L
Lo TNND,

AQF TR S A B W EBE I Bl S5, 2 —ABHSE - #2kD AQF LA 3
DL BEEAEIIE T8 OB~ L0 H ATRE R RGED — B L7 D,

Allfg S — D FEHUE Standards for Training Packages

AR =D ORAET FIFR > — D ORRG BT AR N &S E T, WEEBDHE =— A&l
FORREMT LD ThHD, AT —OFHBEAL (27— T T A X 2=y 1) T, ASQA |ZRESILZ
A=A TEODLOBRFE SN DX, FIFR Sy 7 — D HHED A 4-7 [ZHEILL 2T e b7,

2015 BRI EE O FiUE  Standards for Registered Training Organisations (RTOs) 2015
T RCORBEHFIFREET— AL, BEHT IR E T — A a0 B2 & Te B ak A ES 12 0
i SsV AWAN P AN A YA AN

2015 A SE Z0E 5k s B Bl o> FE v
2015 FEREEZE IR E B O UL, 2FENEEE CTHD ASQA [T H XL, ASQA MFREEIT
B 7= S22 T I B W EIZ O W TED D,

[AQSA O BE/E i ]

ASQA 1HE DISEHE FIMETE I L LT, 2011 FEFBSELE R E HIERD OB IRIC S
E 2011 4R 7 H 1 RIEDIEBIL TS, IR, ASQA 13, Blilll3=a—H VAV = — LN A=AV T &
AR AL YEIN . A= =TI, A — AU T M B L OV A =2 ZT U RN &M D3 — ZZ8 B
IZEVITON TN —AREEBZ 5 EZITTND,

EIRITMNETEA — AT U 7ML, TIRRAERI ) L7 > TV D, B R 77N 2§k - £ RE 78 & 1% B
(Victorian Registration and Qualifications Authority, VRQA) B L O\ A — AN T IR ELZ B S
(Western Australia Training Accreditation Council, TAC) %, W2 Da—AD R EMIELZ ZILZE LD H
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WAZTELERFFL TN D,
ASQA IZEZRUT M, A —ANZU T MICEB T —ABEEBEE L. FICOX5EZITT5:
- ASQA |28k L TV RTO ICEWBHE - FTAE SN TV DA — R
BRI TINEI A — AT TN LS CORE KL D —A

ASQA L, A—ANV T OE DM ETITEM TIER SN D Th->Th | BEDHFT, 22— RADOFRED A
RETdD, ASQA ITFE7z, ASQA D3FE - EHTL ., FILE B B TAA T AMESE IR E=— AT D
T, RERFREARL, 2800 ST RRIE D B (2 —AFTAEDOO HEEEIZIEL ASQA OHIRNZLD) 2952878
TED,

T —AFRERSREOF BRI BIL Tid, ASQA 1T, 2011 4R EFIE AR JIBREE AT IE-3< 2015 k¥
BB ISR BRI O FED WELTH B A 7= S/ U7 b,

[ EZCE Ff= — AFEE]
A —ZFRENL 5 B T T s:
© AT 1A A B L OBIRE Wi
« AT — 2—a— AR
C AT 3—a— ARG L OHGS
C ATV 4R
« AT — 5—RIE

a— ZFREHFEICIT 2 FEOE AN R4 TS
- HEE H HE ($500)
- HEER A ($7,570)

HIEENA B A+ T, BERENEINE RESHICHERFESNIZS A, BHGEORE A CHE RS
BNIAET D,

ASQA WPHEEBIZ, HIFENTE T L AeENDe, a—ABAFE ITHFEHE AL ($7,570) DFERELFITT 5,

FEALE DG HEENAN 40T, 2012 FIERE JIMERE T —ADIEYE A — ATV T HRERE Y
L — 2T —7 DR IFIZHERLL TOIUIE, ASQA 13 6 - H DINIZEEZE T2,

AT — 1= A 35 L OBIRRE thak
YAT =TI, B TN & F b
© A= ALV DT
a—AZF A D BMRE OB A T
C BUTOIIR S r — Y OF AN RESR M E TR L TV N2 & A HERE

(a) 23— AL ZEEDFEN
WA 32— ADMEMEDBANF IR IR ThHD, HagE 1L, BT S — U Tlidimizsn T
WRNW=—ADHY | HiEa— AN ETHLHED LA RR TERT TR B0,
HEEH L E, BIRE Wi a Bl T 2R1C, HEEa—AOBEINDBE LR IO —7 e
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THRIEE TR LT U2 B720,
(b) BALRH Hhede
HEEHE 1ZLL T O BIRE L ihak:
U722 R R, Bl ¥ — & A8 ## (Skills Service Organisation, SSO) (R ZEH ARG
Industry Skills Council)
- T Y7 - FRAER A
HEEE 3T E, 23— RBLOHLET, Ml BUN -3 BEREO EEERE L ~&T
0D, Wik R G LD BEBRE 1L, 2—ADRET DR Th D, LE LD iR E O -
FREZIT, A —ADOHIME, HHES | B R OMEE R RIC LV D,
YL a2 FERSAVZFEIE, 2 — AR EHFEL LI, Wik FEMAEN - BEEHE M= — 2R E
HiEEE (DOC) L T ZZ T2,

Wl

(¢) A= ADRE BRI BTN S 7 — P DR EEEL TORNZ &2 R
ASQA 1F, = AZA NV RHUIRIZIBN T, BUTAIRR Sy r — YV ONELEETDHDITERELRY Y,
EETHAGREIN- A S — P OHALITH 18,000 (2 BV, HFEE Da—AONRFIZEHHDHILENT
ZHMEIDEET DL ENDD,
AR, BET —#~—AD training.gov.au [Z TLL F&Efi T 5L THED D,
- RICHR A B TRl S o — BN E T I X B AR A R E
- HEEHE DT —AZEZ O LD DGR S — 2 B 28 R
- HIEEE Oa—ATEHLOH R L DD B2 S TR S or — 2D RV — )V A e
CHEEDNE T —OFHLEAL (22— T T A X =y N LU TR LT AR 6720 4
B2 e iE

AT — 2—a—A[H¥
a—ZBAFITIH VT, R LN Z O R BRE Lias s, LT a2 G ea— ANE DR
SITCNWDLIED KA THD:

- ESNDIEF AT /L - FGk

A - FEAM O & F KON FR

(REAE R S o — B

BT IR ET— AL, BEFOIFE S — AR EEBEL TWDHGEE, BEIILRV, HFE

1L, EOREHRNNHFETH2—AONEIZEOLIENTELNEIDIEE T HLEN DL, 2 TOF
E A S r—HATIE, training.gov.au CHIE T&5,

A S r — D HAL DB ZRGE | HEEE I —ADO—H L TH & OHAL LR = 2 —7'F 1
Aa=yh) ZBAFE CTED, AL, BINRHME L EZE LOWHETHBEINRTNIXRET, 2
DI X — T D FMEA G T L TORITIUTZR B2, [A CARE B R A FF D REF DO FIRR S 7 — O B
NIV, =R BRI EBICERES IR,

:mu

AT — 3—a— Xan‘l'j;Dc]:U\EFI
O—AFREHFEIL. courses@asqa.gov.au. HTIZ e—mail I THEESIVRITIUT B0,
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HEE IR EE Tl L:
a. WET—AEEL, TV —MER DL,
c A= 2%ARHET S RTO 128D, Bk - Al O A RE BT 2L
C =AM 2012 ERREH B IR RE T —AEHEZ L TOD BEREIL TnHZE
c ARG RHANT DT AR RHER T AN G T 2L
b. BERE fhise S DFEA
c. TOMBFEEMET DIHLERIRE

AT — A=

RAT—=VIZHEWT, HFEIT ASQA &EHITEY, 2012 FREEHE IR E T —AKLEE 25 NTA—
ANFUTHRERRE T L — LT — 2RIV EFEEESND,

ASQA X T X TCOHFEE, REMZREEN, IR —E AL NS AR E Y AT AMCE AT
VN2, 2015 AR EACE BB R O FEHEIC I R A 55,

HEEHFIL, T—AOLEMESC | HEBICIVRMIES B ROME O | #MUe/ R L B S0
WA T DL DD,

(RG]
B FEHE TR D YR é‘FﬁﬂanELtpﬂﬂﬁiﬁ HFDMERRSNDEE DD,
ASQA ICKVIETEHLEFR SIS 6 (IIHERZ T2 UGS o a2 — 0, 95, B

FIHMEEL-a— &k 4 é‘Fi’@m%Lfﬂéﬂf: 25 20 HULNICERH LT UE b0, (E1Ea
—AEEHIFE 2012 FERRZEHAF I RBEa—2 R, JIEE Sy r— O RERSNA— AN T
HHERRET7 L — LU —Z IR L TR ESND,

AT — 5—RIE
ASQA [THFEFE O HFER RICOE, WEREND 40 A LRI Efm ClEa+ 2,
- HLHFERRESIVIUE, ASQA IXHFEE T LLL N 2@+ %:
- E I (6 FRIET)
C REICBITDEM
REHRHPICB T HHFEE O — R E - R BT

ASQA | i/\l—?~§7«<~xéﬁ%ﬁt%’u%Zn~xgi%ﬂi%§ﬁﬁ”éo
D —ZPEERENT B G Uika— RERMEL72U) RTO 13, ASQA (2% L, M #%a— A& B ek AIE N
THIOHFELZRIT I ite%focu\
HEENEI T SNZH5A . ASQA ISR LLL F a4 5:
- HITF oA
CREEBOIODOF T ar
ASQA DIRTEIZFEDN DD G Bal-PRIE BB L LI THIENTED,

® HABIZEEHD TAFE Ya—ha— AR &0 el fEMET
TAFE T2 B B30 A G770 DB CE A L g — ha— ANTEIET B, La— ha— 21k D
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2 FEHDMFAET 20
a. Accredited Short Courses
ZO¥a—ha—Ad, RTO (KRENIza=y b (3= AZHER T DFHRN oA A=) AL TRBER
PAF3HZE3TELHLO T, FFRAYIC Certificate =—AX Doploma 21— A% HFR, HALEL TREE
S,
EAHDOAX N EHLIRENE L CORMZLO AN ESZ T 5 a—ha—ALoTnD,

b. Non— Accredited Short Courses
ZOva—ha—A L, EOE AR AT LV EE] ESEDT0 06O T, k4 R A BRI AR TED

HD LIS TND,

Bz 1 X, William Angliss Institute THERERIZEREINTWBNRNYRZ D2 — AT, Accredited Short Courses &
Non- Accredited Short Courses DIEFETLIA A thi 3 AL LI &5,

X 34 Accredited Short Courses & Non— Accredited Short Courses (D Z-45 Z5IH D L

HE William Angliss Institute 48— 25~2—775 NRI /EA%

EUWE, "Date”E"What You Get” BUfS TEXAHNAFIZ A H41, "Duration” % 7.5 R TRIL THH A3, “Date”
% H.5E ., Non— Accredited Short Courses DBHAR7DS 12 B HE725>TEY, Accredited Short Courses 73 8 ¢
30 M BBEEEL . FRED IRy DFZEN BRI L, D%, Non— Accredited Short Courses DAFEEAHEL T,
REDHESINDZEN 532D, "What You Get 12DV Th, Accredited Short Courses Cid, SITHFAB005
DORENZITONAZENATEIN WD, ZiEE Y Accredited Short Courses D773 70 ZER /L, EiL72> T
W5,

ENTHVFV—=RA7 =V ZFIIEL TWDr —AREL T, BRI, BMOKEEE G B AR K OB KAL)
(AT SILTCOD BT B ROIGEEN 5D,
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H A KIX, "Culinary Studio Dekura” &3 R=—%4 CTEZEL, HABL AT O A X soa P LT
4T HVFV—RT— LD AT DATFUAGEA, ARICBITHHYTY—Y 7 —BIROI T, 25
A DL AN ELTH NS (L https://www.culinarysdekura.com/services) o

HAE KPBBEL WD ATV —a—ZAONEDFITIR DY,

X% 35 HAKNBREL WD HTFY—a—2DNEDHF

HH Culinary Studio Dekura https://www.culinarysdekura.com/classes
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ZEM T, BAROW DL “FHERRI T I3 FELRWL OO, BELL T =72 BT AW Aa L
LT TAFE DNEBHT DAV —a—203H0, H Rk 2088 2 ST ALV T, TAFE va—ha—2X
@ Non— Accredited Short Courses OJFE F-<2fl N &R B4 52— AN E DI HILH,

ARED D, [ H AR EREANE K AMBERFE IO FEEEEADLE, T al U THARRE O K2 B
1T, MO ARDHBEHRETHY, FIMDLANT LA —F =72 EDOE VXA AR M- AT
RO—2DENEZALL TS TAFE IR STV A RN AR EB 2 biv, —F T, AARZRETOHS%
HEPLTED, AARRICEEST2BM OE KL TG ANOMEMEALIZIE, TAFE 2a—h=a—2Z0 Non-
Accredited Short Courses <flE N %23 BB 357 — AL, BNIAKEELZ AL CWDHDEB 2 HILD,
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