
Berkshire University 

POSSIBLE JOB OUTCOMES 

Chef

This qualification reflects the role

of commercial cooks who have a

supervisory or team leading role in

the kitchen. They operate

independently or with limited

guidance from others and use

discretion to solve non-routine

problems. 

 

To achieve this qualification, the

candidate must complete at least

80 hours of work placement 

 

           

PROGRAM DESCRIPTION

SIT40516 

CERTIFICATE IV IN 
COMMERCIAL COOKERY 

CRICOS Course code: 093965K 
 

This qualification provides a

pathway to work in various kitchen

settings, such as restaurants, hotels,

clubs, pubs, coffee shops, etc... 

 

After achieving SIT40516 Certificate

IV in Commercial Cookery,

individuals could progress to

SIT50416 Diploma of Hospitality

Management. 

PATHWAYS INTO THE QUALIFICATION

Course Duration – 80 Weeks 

Fees – $12,500 + $500 Materials +

$250 Admin Fee 

IELTS – 5.5 or  minimum year 12

certificate

Must be 18 years old 

ENROLLMENT REQUIREMENTS

Chef de partie. 

ABN 74 080 098 120 

RTO Code 5877 

CRICOS Code 02762G



PROGRAM STRUCTURE

478 Logan Road, Greenslopes QLD 4120. 

Phone: +61 (07) 3397 4186    

Website: www.lifetime.qld.edu.au 

Email: admin@lifetime.qld.edu.au 

HEAD OFFICE BRISBANE

OUR  CAMPUS

Individuals may enter SIT40516 Certificate IV in Commercial Cookery with limited or

no vocational experience and without a lower level qualification. However, it is strongly

recommended that individuals undertake lower level qualifications, and/or gain

industry experience prior to entering the qualification. 

 

PATHWAYS INTO THE QUALIFICATION


