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ULTIMO 90072 

HOSPITALITY- KITCHEN OPERATIONS CATEGORY B BOARD DEVELOPED COURSE ASSESSMENT SCHEDULE   

Year 11, 2020 – Year 12, 2021 

QUALIFICATION:  SIT20416 Certificate II in Kitchen Operations  

Training Package: SIT Tourism, Travel and Hospitality (Release 1.2) 

NESA course code  

2 U X 2 YR - 26511  

HSC Exam: 26587 

LMBR code  (11 OR 12) 

SIT20416126511B  

TERM Unit Code Units Of Competency  
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Assessment Task Cluster & 

Methods of Assessment 

HSC requirements  -Exam 

estimate mark & weighting 

to total 100% 

Term 1 

9 YEAR 11 UOCs Evidence will be collected during Yr 11 & Yr 12 HSC Course for the 

unit of competency SITHCCC011 Use cookery skills effectively 
240 Indicative Hours over 2 

years  

 

 

35 hrs  

Work placement 

 

 

 

 

35 hrs Work placement 

The final estimate exam 

mark will only be used as 

the optional HSC exam mark 

in the event of 

misadventure. This mark 

should be derived from 

either one or two formal 

exams. The calculation of 

the estimate is a school 

decision. 

SITXFSA001  

SITXWHS001  

SITHCCC003 

Use hygienic practices for food safety 

Participate in safe work practices 

Prepare and present sandwiches 

C 

C 

E 

M 

M 

E 

10 

15 

20 

Cluster A: Getting Ready for Work 

Written task/scenario, case study & observation of practical 
work 

Term 2 

SITXFSA002  

BSBSUS201  

SITHCCC002 

Participate in safe food handling practices 

Participate in environmentally sustainable work practices  

Prepare and present simple dishes 

E 

E 

E 

S 

E 

E 

15 

10 

15 

Cluster B: Sustainable Kitchen Practices 

Scenario, Written task, Observation of practical work   

 

Term 3 

SITHKOP001 

SITHCCC001 
SITXINV002 

Clean kitchen premises and equipment  

Use food preparation equipment 

Maintain the quality of perishable items 

C 

C  

C 

S 

S 

E 

10 

20 

5 

Cluster C: Maintain a Clean & Safe Kitchen  

Written task, Observation of practical work including 
temperature checks & completion of HACCP documentation. 

Terms  

4 - 6 

5 HSC UOCs  

SITHCCC005 

SITHCCC006 

SITHCCC011 

 

Prepare dishes using basic methods of cookery Prepare 
appetisers and salads 

Use cookery skills effectively 

 

C  

E 

C 

 

S 

E 

E 

 

40 

25 

20 

 

Cluster D: Quality Meals 

Written task & observation of practical work  

Portfolio of evidence including service periods.  

NOTE: person with THREE years’ Industry Experience must be 
involved in assessment. 

Terms 

6 & 7 

BSBWOR203  

SITHIND002  

Work effectively with others 

Source and use information on the hospitality industry 

C 

E 

M 

M 

15 

20 

Cluster E: Working Effectively with Others  

Written task and reflection 

NESA requires students to study a min.  of 240 hours to meet Year 11 and Year 12 HSC requirements. Total Hours 240  Units of competency from the HSC focus areas will be included in the optional HSC examination.  

PLEASE NOTE:  

• VET courses are competency based. NO marks contribute to the achievement of the qualification being undertaken. Students will not be awarded marks for assessments undertaken throughout the course.  

• Students may choose to undertake an optional HSC examination.  

• School Reports: Students must sit for the following examinations: Year 11 Half Yearly, Year 11 Yearly, Year 12 Half Yearly and Year Trial HSC. The mark that appears on all school reports will reflect 100% of the examination result achieved for the most 
recent, formal school examination undertaken.  

• Student Work Placement: All students must complete 70 hours of work placement over the 2 unit course. (35hrs Year 11, 35hrs Year 12) 



 

 

 
























