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Produce beautiful creations and magical
dining experiences in this hands-
on, practical course. Gain the highly
specialised practical skills required for
an exciting career as a patissier, pastry
chef or chef de partie.

In this advanced qualification, you can
nurture your creativity and artistic flair
in Patisserie. Learn how to create cakes,
petit fours, desserts, and design and
produce impressive buffet showpieces.

Start towards your career pathway in
workplace settings such as patisseries,
restaurants, hotels, cafés, and coffee
shops, where you can operate in a team
or independently in a patisserie kitchen.
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SIT40716*
CERTIFICATE IV IN
PATISSERIE

32

26

6

52 weeks (46 weeks tuition + 6 weeks break)

CORE UNITS
UNIT CODE | UNIT TITLE
BSBDIV501 Manage diversity in the workplace

ELECTIVE UNITS
UNIT CODE | UNIT TITLE

SITXFINOO5 | Manage physical assets

Implement and monitor

SITXCCS008 Develop and manage quality-customer

BSBSUS401 | environmentally sustainable work
practices service practices
SITHCCCOO01 | Use food preparation equipment SITXHRMOO4 | Recruit, select and induct staff
Prepare dishes using basic methods of Establish and maintain a work health
SITHCCCO005 cooﬁery SITXWHS004 | -5 7' 0 fety system
SITHCCCO11* | Use cookery skills effectively BSBMGT517 | Manage operational plan
siTHcccog | Prepare food to meet special dietary SITXFINOO4 _|_Prepare and monitor budgets
requirements P 9
SITHKOPOO5* | Coordinate cooking operations *This includes a minimum of:
'Ii(l:lomf;:;lete seIrV|ce periods gshlfts) for unlthSITHCCCOTI - Use cookery
skills effective For.more information on the course content; visit:
SITHPATOO1 | Produce cakes https: //tralnlnquov au/Training/Details/SITHCCCOTI.
12 c&mplete service periods (shlffts) for unit SITI‘;{KOPOOS Coordinate
cooking operations. For more information on the course content, visit:
SITHPATO02 | Produce gateaux, torten and cakes o /Praﬁmq qovau/Tralnlnq/DetalIs}SITHKOPOOS
. # This qualification has been superseded. For more information please
SITHPAT003 | Produce pastries $1N curgebdite aibtalobaledu.au g
For more detailed course information, including entry requirements,
SITHPATO04 | Produce yeast-based bakery products please visit the individual course page on our website aibtglobal.edu.au
SITHPATOO5 | Produce petits fours
SITHPATOO06 | Produce desserts
SITHPATOO7 | Prepare.and model'marzipan
SITHPATO08 | Produce chocolate confectionery
SITHPATO09 | Model sugar-based decorations
Design and produce sweet buffet
SITHPATO10 |/ c S\ ieces
SITXCOMOO5 | Manage conflict
SITXFINOO3 | Manage finances within a budget
CONTACT:
SITXFSAOQ) | Use hygienic practices for food safety ANCHOR IMMIGRATION
Participate in safe food handling RAEFAT SORYAL - Director
SITXFSA002 practices
A P: +20 10 1374 3325
SITXHRMOOT | Coach others in job skills S M:+61 411579 574
W: anchorimmig.com
SITXHRMOO3 | Lead and manage people MARA: 0004719
SITXINVOO2 | Maintain the quality of perishable items
Qualification delivered by
SITXMGTOO1 | Monitor work operations l ' ! l BT
SITXWHS003 Implement and monitor work health

and safety practices
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