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	SUGGESTED STUDENT ACTIVITIES: HOSPITALITY


Qualification: SIT20207 Certificate II in Hospitality or SIT20307 Certificate II in Hospitality (Kitchen Operations)
Please confirm with the student the qualification they are studying.

Teachers delivering this course and workplace supervisors who have hosted their students recommend any of the following activities for students to complete during work placement. This is not a finite list – you may wish to offer other suitable activities relevant to the course.

Talking with the student should help reveal the student’s level of confidence and maturity; their current strengths, their preferred competencies to work on and perhaps some areas to improve. The Student Placement record can also assist. NB: The activities include degrees of independent work – instruction and supervision must still be provided for the student.

Individuals with these qualifications are able to perform roles such as: 

· undertaking mise en place prior to service 

· serving food and beverage to tables 

· providing reception or front desk services 

· providing assistance in a catering operation. 

· preparing breakfast items 

· preparing a range of fast food items 

· preparing a range of non alcoholic drinks 

· preparing sandwiches 

· preparing appetisers and salads 

· preparing hot and cold desserts. 

Other suggested activities include:
· use basic methods of cookery where practical

· provide food service

· provide a link between the kitchen and service areas

· clean and maintain the premises in which work is performed

· clean and store utensils used in the cooking process

· observe and assist in cleansing and sanitising procedures used in the establishment

· locate utensils, mechanical equipment or large fixed equipment that they have not used / seen before. Identify what it is used for, how it is operated and maintenance schedule

· investigate how the establishment controls pests, the methods used and frequency

· outline the procedures for garbage control

· document the procedures for stock rotation

· become familiar with and document the various storage areas within the establishment eg. Refrigeration, dry storage

· produce a flowchart for receiving and storing stock

· investigate menus
Employability Skills for the qualification:

	Employability skill 
	Industry/enterprise requirements for this qualification include: 

	Communication 
	Communicating with colleagues and customers to assist with the coordination of customer’s hospitality and/or dining experience; interpreting verbal and written information on hospitality products and customer requirements; providing clear and accurate verbal and written information to customers and colleagues in a culturally appropriate manner to ensure a positive hospitality experience. 

	Teamwork 
	Working as a team member, taking instructions from others and understanding own role in servicing the needs of the hospitality customer; supporting other team members to coordinate hospitality sales and operational activities to achieve quality service delivery of the hospitality product; respecting the cultural diversity of team members and seeking their assistance to service the culturally diverse needs of hospitality customers. 

	Problem solving 
	Thinking about problems that relate to own role in hospitality sales and operational activities and kitchen operations; avoiding problems by planning own day-to-day operational activities; clarifying the extent of problems and requesting assistance from team members and supervisors in resolving operational details; using predetermined policies and procedures to guide solutions to customer or operational problems associated with hospitality sales and service and the kitchen. 

	Initiative and enterprise 
	Identifying and discussing better ways to coordinate hospitality sales and operational activities in the kitchen and to manage safety risks by participating in group risk assessment activities. 

	Planning and organising 
	Collecting, analysing and organising information to allow for efficient coordination of hospitality sales and operational activities and safe and efficient kitchen operations; using appropriate predetermined policies and procedures to guide such activities. 

	Self-management 
	Understanding and complying with the legal responsibilities that apply to own role in servicing the hospitality customer; knowing own job role and responsibilities in hospitality sales and operational activities and kitchen operations; seeking feedback and guidance from supervisors on success in hospitality sales and operational activities and kitchen operations. 

	Learning 
	Knowing the structure of networks within and sources of new information on the hospitality industry to enable the sourcing of ongoing learning opportunities; proactively seeking and sharing information with colleagues on new hospitality products and services. 

	Technology 
	Understanding the operating capability of and selecting and using technology that assists in hospitality sales and operational activities and kitchen operations; correctly using equipment to ensure personal safety in the workplace. 
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