
Darwin Appren�ceship Opportunity
SIT30816 Cer�ficate III in Commercial Cookery

Posi�on Informa�on
Loca�on 
This posi�on is based in Darwin.

Descrip�on
GTNT are now recrui�ng for a Commercial Cookery Appren�ce to work with one of our Host Businesses in 
Darwin.

Work Hours
This posi�on is full �me, working 38 hours per week.  

To be successful in this role, you will have/be
- Iden�fy as an Indigenous Australian
- Prepared to commit to 48 months of training
- Reliable and punctual 
- Drivers Licence and own transport

Qualifica�on Informa�on
Type
This posi�on is an Appren�ceship.

Na�onal Qualficaiton Name
SIT30816 Cer�ficate III in Commercial Cookery.

Qualifica�on Descrip�on
This qualifica�on reflects the role of commercial cooks who use a wide range of cookery skills. They use           
discre�on and judgement and have a sound knowledge of kitchen opera�ons. They work with some                     
independence and under limited supervision and may provide opera�onal advice and support to team               
members. This qualifica�on provides a pathway to work as a commercial cook in organisa�ons such as             
restaurants, hotels, clubs, pubs, cafes, cafeterias and coffee shops.

Nonimal Dura�on
This qualificaion has a set nominal dura�on of 36 months. 
This is the amount of time you need to be committed to, for successful completion of this qualification

Nonimal Hours
This qualification has a set nominal hours of 945.

To apply, please visit our website -  www.gtnt.com.au 
For more informa�on, email our team recruitment@gtnt.com.au or call us on (08) 8980 0600

GTNT 'Creating Territory Futures Through Apprenticeships'



Program Content

This training program is taken from the Tourism, Travel and Hospitality Training Package which is recognised 
na�onally. To achieve this qualificaiton a total of 25 units must be completed. This comprises of twenty two 
(22) core units and three (3) elec�ve units.  

RTO
The training will be delivered by Charles Darwin University (CDU).

Study Mode
The delivery mode for this qualifica�on will be via block training, where the successfull applicant will need to 
complete 4x2 week blocks in year 1, 4x2 week blocks in year 2 and 1x2 week block in year 3 at CDU                 
Palmerston Campus.

Further Study and Career Pathways
On comple�on of this qualifica�on you may progress to complete a SIT40516 Cer�ficate IV in Commercial 
Cookery, or other relevant Cer�ficate IV and higher qualifica�ons from the SIT training package.

Core and Elec�ve Units include
Details of these units are outlined in the following page. 

To apply, please visit our website -  www.gtnt.com.au 
For more informa�on, email our team recruitment@gtnt.com.au or call us on (08) 8980 0600
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SIT30816 Cer�ficate III in Commercial Cookery



Core and Elec�ve Units include

Unit Code Unit Name

BSBSUS201 Par�cipate in environmentally sustainable work prac�ces Core
BSBWOR203 Work effec�vely with others  Core
SITHCCC001 Use food prepara�on equipment *  Core 
SITHCCC005 Prepare dishes using basic methods of cookery *  Core
SITHCCC006 Prepare appe�sers and salads *  Core
SITHCCC007 Prepare stocks, sauces and soups *  Core
SITHCCC008 Prepare vegetable, fruit, egg and farinaceous dishes *  Core
SITHCCC012 Prepare poultry dishes *  Core
SITHCCC013 Prepare seafood dishes *  Core
SITHCCC014 Prepare meat dishes *  Core
SITHCCC018 Prepare food to meet special dietary requirements *  Core
SITHCCC019 Produce cakes, pastries and breads *  Core
SITHCCC020 Work effec�vely as a cook *  Core
SITHKOP001 Clean kitchen premises and equipment *  Core
SITHKOP002 Plan and cost basic menus  Core
SITHPAT006 Produce desserts *  Core
SITXFSA001 Use hygienic prac�ces for food safety  Core
SITXFSA002 Par�cipate in safe food handling prac�ces  Core
SITXHRM001 Coach others in job skills  Core
SITXINV002 Maintain the quality of perishable items *  Core
SITXWHS001 Par�cipate in safe work prac�ces  Core

SITHCCC015 Produce and serve food for buffets *  Elec�ve
SITHCCC016 Produce pates and terrines *  Elec�ve
SITHCCC017 Handle and serve cheese *  Elec�ve
HLTAID003 Provide first aid  Elec�ve

*Pre-requisite unit SITFSA001 Use hygenic practices for food safety
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Unit Type


