Ignite your
career with an
apprenticeship
in Cookery

Dan Hong
From family restaurant helper to
award-winning master

Discover a career in
hospitality with a Certificate III
in Commercial Cookery
discoverhospitality.com

Want a
successful
career?
Let us give
you a hand.
With all the support you need
to succeed, Discover Hospitality
is here to help your career take
off — and stay on track.
Including current success stories
and insights from industry
champions
To help start your career and
find the best restaurant for your
training to begin
To track your progressive skills and
achievements, plus get noticed by
future employers

To find your ideal start, or next
career challenge

Apply to be part of the Skills
Pathways Project and we’ll
find the right restaurant and
registered training organisation
to get you underway.
Interested in a career
as a chef, how about a
Certificate III in
Commercial Cookery?
This competency based pathway will
provide you with the necessary skills and
knowledge needed to operate as a trade
cook in a commercial kitchen. You will
learn how to produce quality foods, plan
menus, control costs and work as part of
a team in a hospitality environment. Your
practical skills will be developed for the
hygienic preparation and service of a range
of meals in a professional manner. The
course also contains a range of elective
units that will enhance your skill set.
Importantly, the online tools at Discover
Hospitality will provide all the on-going
support you need throughout your
apprenticeship.
You will be able to track training
progression and milestones in your very
own Skills Passport. Free, convenient
and secure, managing your career has
never been easier.

Ignite your career today at
discoverhospitality.com

Like us on
Facebook

Connect on
Linkedin

1300 722 878
restaurantcater.asn.au
The Project is co-funded by the Australian Government’s Accelerated
Apprenticeship initiative.

