New Zealand Certificate m\

Cookery (Level 3)

y Domestic Fees Duration
$4,926.00 1 semester full-time

WAS WIT
\/ WESTERN INSTITUTE OF

TECHNOLOGY AT TARANAKI
TE KURA MATATINI O TARANAKI

witt.ac.nz




New Zealand Certificate in Cookery (Level 3)

Gain the essential knowledge and skills
needed to start a career in restaurants, cafés,
catering and fast food operations. You will
learn how to cook and prepare food in a
commercial kitchen and learn essential
cooking skills, methods and food safety.

You will learn how to:

e Communicate effectively and behave in a
professional manner with colleagues, managers and
customers in a kitchen.

e Deal with familiar problems in a commercial kitchen
by following standard operating procedures.

e Prepare, cook and present a range of basic dishes by
applying fundamental cookery skills employing
commodities commonly used in industry.

Courses

HOSP3401 - Introduction to Cookery Skills 1

To introduce basic skills in preparing, cooking, and
presenting a range of dishes utilising commodities
commonly used in a commercial kitchen while ensuring
effective communication and behaviours, and applying
food safety practices in a commercial kitchen
environment.

HOSP3402 - Introduction to Cookery Skills 2

To introduce preparation and service of commercial
food items utilising standard operating procedures and
safe working practices.

HOSP3403 - Introduction to Cookery Skills 3

To apply cookery and kitchen skills to produce basic
dishes using commonly used commodities while
applying health, food safety and security practices in a
commercial kitchen environment.

WITT reserves the rights to withdraw or adjust programmes, alter start date or fee schedules, and make any
other changes as it may deem desirable or necessary, without prior notice. All programmes are subject to a
sufficient number of enrolments and completion of all approval and accreditation requirements.
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HOSP3404 - Introduction to Cookery Skills 4

To introduce preparation and service of commercial
food items incorporating time management and
workflow organisation.

Programme specific information

This programme is open entry.
Class Times

Classes are taught 3 days per week.

Career Options

Junior chef, kitchen hand, entry level cooking positions.

Additional Course Related Costs

e Uniform - $230 approx (White aprons, Chefs pants,
White Chefs Jackets, White chefs hat)

e Shoes - between $80 - $150 (fully enclosed flat black
shoes, non-slip, non-marking sole)

e Stationery - $20
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