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Entry Requirements

All international students should be able to meet the English requirements as required under
the assessment level of the student by Department of Home Affairs.

The Centre of Excellence accepts the results from International English Language Testing
System (IELTS), PTE Academic English or the Test of English as a Foreign Language (TOEFL)
as below:

Acceptable Form of evidence for English Acceptable Score for Direct Entry Level
Language Proficiency at THE CENTRE OF for Certificate/ Diploma/ Advanced
EXCELLENCE Diploma Courses

International English Language Testing 6
System (IELTS) - Academic

MELBOURNE CAMPUS: COURSE DURATION 52 Weeks COURSE FEES $13,750
AIRPORT TRANSFER FEE $150 ENROLMENT FEE: $250
OSHC  refer www.nib.com.au MATERIAL FEE $1000

Test of English as Foreign Language 60-78

(TOEFL) - (IBT)

Pearson Test of English Academic (PTE 51.6
Academic)- (IBT)

Recognition of Prior Learning (RPL)

Recognition of Prior Learning is the process of formal recognition for skills and knowledge
gained through previous learning. You may be eligible for recognition of prior learning for
part or all of your intended course, based on your previous experiences and learning. For
further information refer to www.coe.vic.edu.au
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Course Structure =
NATIONALLY RECOGNISED

Unit Code Unit Name TRAINING
SITHCCCO023* Use food preparation equipment Core
SITHCCCO027* Prepare dishes using basic methods of cookery Core
SITHCCCO028* Prepare appetisers and salads Core
SITHCCCO029* Prepare stocks, sauces and soups Core
SITHCCCO030* Prepare vegetable, fruit, eggs and farinaceous dishes Core
SITHCCCO031* Prepare vegetarian and vegan dishes Core
SITHCCCO035* Prepare poultry dishes Core
SITHCCCO036* Prepare meat dishes Core
SITHCCCO037* Prepare seafood dishes Core
SITHCCCO041* Produce cakes, pastries and breads Core
SITHCCCO042* Prepare food to meet special dietary requirements Core
SITHCCCO043* Work effectively as a cook Core
SITHKOP009* Clean kitchen premises and equipment Core
SITHKOPO010 Plan and cost recipes Core
SITHPATO16* Produce desserts Core
SITXFSA005 Use hygienic practices for food safety Core
SITXFSA006 Participate in safe food handling practices Core
SITXHRMO0O07 Coach others in job skills Core
SITXINV0O06* Receive, store and maintain stock Core
SITXWHS005 Participate in safe work practices Core
SITHCCCO026* Package prepared foodstuffs Elective
SITHCCCO040* Prepare and serve cheese Elective
SITHCCCO044* Prepare specialised food items Elective
SITXINV0O7 Purchase goods Elective
SITXWHS006 Identify hazards, assess and control safety risks Elective
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