
PERSONAL LEARNING PLAN (PLP) INFORMATION FOR THE 
SOUTH AUsTRaLIaN HOsPITaLITY INDUsTRY





SCHOOL TO WORK - How To Start Exploring Career Options

RIGHT NOW - 
You are in year 10, 11 or 12 and need to develop a 

Personal Learning Plan (pLp) as part of your SAcE. 

What do you do?

STEP 1

Start thinking about career options and ask yourself 

some questions like:

� What are my interests and strengths?

� How do I like to learn?

� What do I enjoy learning?

� What do I enjoy doing? 

� What current work experience and community work do 

  I have? e.g. working in a retail shop or volunteering at the 

  local srports club

� Can I commence my career path via VET in Schools, a 

  Traineeship, an Australian School Based Apprenticeship 

  (ASBA) or an Apprenticeship?

Follow up your discoveries of the Industry you 

are interested in: 

� Talk to your School�s VET Co-ordinator or Career Advisors

� Explore by checking out career websites

� Talk to someone who works in the Industry

� Find out as much as you can about the career path 

  you are interested in

STEP 2

After exploring my options I have decided on a 

career path that suits me!

STEP 3

DECISION ON CAREER PATH: 

HOSPITALITY INDUSTRY - KITCHENHAND

HOSPITALITY INDUSTRY - COOK

Cook is the trade quali�cation for the South Australian 

Hospitality Industry.
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STEP 4 

How do i start a career in the hospitality Industry? 

Here are some options for you to consider:

Years 10, 11, 12 VET in Schools: If you are undecided this 

option gives you an opportunity to explore the industry. 

Years 10, 11, 12 School Based Traineeship - Certi�cate 

II Hospitality (Kitchen Operations): You can start your 

Traineeship while completing your SACE.

Years 10, 11, 12 Australian School Based 

Apprenticeships (ASBA) - Certi�cate III Hospitality 

(Commercial Cookery): You can start your ASBA while 

completing your SACE. Talk to your VET Co-ordinator or 

Career Advisor.

Completed Yr 12: You can commence a Traineeship, 

Apprenticeship or Certi�cate III training after completion 

of your school studies.

CHECK OUT WHAT YOUR NEW BOSS WILL 
BE LOOKING FOR! What are prospective 

employers in the Hospitality Industry looking for in 

their employees? Here is a guide on what you need 

to have. Please Note: This is not a checklist but an example so you 

can get an idea of what employers are seeking. 

PERSONAL CHARAcTERISTIcS

� Passionate about food � Good hygiene � Neat & tidy 

appearance � Friendly, helpful and approachable 

� Responsible & reliable � Attention to detail 

AbILITIES

� Work in a team � Effectively manage your time 

� Punctuality � Work under pressure � Effective 

communication skills 

SkILLS

� Able to prioritise tasks � Able to multi-task � Artistic �air

� Good hand & eye co-ordination � Use initiative

� Follow instructions 

AcTIvITIES

� Preparing and making a range of products for your 

customers � Working with your hands � Working with a 

range of equipment and machinery � Adapting recipes 

and menus to suit the season and your customers 

� Continuous learning



IS YOUR FLAME BRIGHTER THAN THE REST?

TRaINeesHIP & aPPReNTIcesHIP OPTIONs

CERTIFICATE IV - HOSPITALITY (Commercial Cookery) and/or (Patisserie) Advance your cooking, baking & supervisory skills. 

DIPLOMA OF HOSPITALITY Take your management and supervisory skills to the next level.

fUTURe TRaININg OPTIONS

Students will be provided with good foundation 

skills and knowledge in:

� Food Safety

� Communication in the workplace

� Customer Service

� Health, safety & security procedures

� Hygiene procedures

KITCHENHAND - Practical Skills In:			 

� Preparing appetisers, salads, stocks, sauces and soups

� Methods of Cookery

COOK - Practical Skills In:

� Preparing appetisers, salads, stocks, sauces and soups

� Preparing vegetables, fruit, eggs and farinaceous dishes

� Selecting, preparing and cooking poultry, seafood & meat

� Preparing hot and cold desserts, pastries, 

  cakes and yeast goods

� Planning and preparing food for buffets

� Preparing foods according to dietary and cultural needs

Training Options:

� Traineeship - part time or full time

� ASBA - part time

� Apprenticeship - full time

HOSPITALITY INDUSTRY � COOKERY CAREER PATHWAYS
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Traineeship, Australian School Based Apprenticeship 

(ASBA) & Apprenticeship

Certi�cate III Hospitality 

(Commercial Cookery) - COOK

Certi�cate II Hospitality 

(Kitchen Operations) - KITCHENHAND

Successful completion of Cert II Hospitality (Kitchen Operations) will give you the skills to work in industry as a 

Kitchenhand. Successful completion of an Apprenticeship as a Cook is the recognised Trade quali�cation for the 

Hospitality Industry in South Australia and will provide you with the skills to work in industry at this level.

You may prefer to go direct to TAFE or another RTO and complete your Certi�cate III Hospitality (Commercial Cookery). 

If you work full-time in industry for at least 2 years following completion of your Certi�cate III, you would then be 

eligible to apply to FTH Skills Council for Cooks Trade Recognition. Successful completion of the Trade Recognition 

process will also make you Trade quali�ed as a Cook.

aLTeRNaTIve TRaININg OPTIONS



What a Hospitality Industry Career Offers You

� A job you can be proud of

� Great training opportunities

� Variety - work in hotels, clubs, restaurants, 5 star, 

  resorts, cruise ships, international resorts and chains, 

  cafes, catering & hospitals

� An exciting, social, teamwork environment - many jobs 

  in the industry fall outside the 9-5 structure, but there 

  are social bene�ts to this within the work team and 

  �exibility for your personal lifestyle

� Work part time or full time -  �exibility in planning your 

  work/life balance and study commitments

� Long term employment security - there is always going 

  to be a demand for cooks - everyone needs to eat

� Travel opportunities - with Australian quali�cations 

  and experience you�ll be welcome almost anywhere 

  in the world

� Running your own business - option to be your own boss

� Creativity - develop your own recipes and menus

� Technology - as the times move on so does the 

  equipment and ingredients used

� Flexibility - skills that are transferable into other  

  hospitality and food manufacturing sectors

� Opportunity - many new positions being created

� Personally rewarding - happy customers thanks to 

  you and your food

The trade quali�cation we will explore is:

Once I am quali�ed as a Cook what are the employment 

opportunities in the Industry?

There are a number of pathways that can be considered 

once you are quali�ed. Quali�ed people in the Hospitality 

Industry are employed or involved in:

� owning their own business

� working in small to large restaurants, hotels, etc

� travel around Australia or overseas 

� working in various kitchens across a number of 

  areas or stations

� other areas of the hospitality and food industry, 

  such as catering or new recipe development 

Good cooks will always have a job! Where you want to 

work is up to you. If you have the right skills and attitude 

you should always have a job in this industry.

Opportunities are good for Apprentices with the right 

attitude. If you are passionate, friendly and motivated 

this could be your ideal opportunity. Employers generally 

require completion of Year 10 as a minimum, but year 11 

or 12 is preferable.

Where can a Cooking quali�cation lead me during 

my career journey?

There are a number of other career pathways that can 

be considered once you are quali�ed, including:

� Chef de Partie � Demi Chef � Chef de Cuisine 

� Sous Chef � Head Chef � Executive Chef 

� Pastry Chef � Dietician � Food Technologist 

� Travelling around the world - an international passport 

to travel in the hospitality industry, highly skilled Cooks 

are sought all over the world

SCHOOL TO WORK CAREER OPTIONS 
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It is vitally important that no matter 
which training option you choose your 
assessment MUST:

� Be completed within realistic workplace 
  time constraints

� Be completed with industry realistic ratios 
  of kitchen staff to customers

� Provide evidence of preparation and 
  service of multiple items for numerous 
  food service periods

It is important that your skills are learnt and 
practised in a real life work environment.



SCHOOL TO WORK CAREER OPTIONS  Continued 
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What is the compulsory Education Age?

The State Government has made it law that you are 

required to be in full time education or training until 

you turn 17 or gain a quali�cation.

The only exemption to this is if you have obtained a 

formal written job offer for at least 25 hours per week 

with an employer. For further information visit this 

website: www.educationage.sa.gov.au

Find out more about how to get started!

Speak to your VET Co-ordinator or Career Advisor at 

your school. They can provide you with information and 

assistance on how you can get started on your career in 

the Hospitality Industry by participating in:

� VET in Schools

� Trade Training Centre/RTO training

� A Traineeship

� An Australian School Based Apprenticeship (ASBA)

� An Australian Apprenticeship

EXpLANATIONS - 

Vocational Education and Training (VET) in schools

VET in Schools programs commence at the Year 10 level 

across a number of industries. To date most VET that is 

provided by schools is at Certi�cate I or II level and can 

provide you with foundation skills.  VET provides basic 

training in your chosen �eld.

Trade Training Centre/RTO training

The Federal Government has provided funds for the 

creation of Trade Training Centres within Schools to 

work with RTOs and provide Certi�cate level training. 

A Traineeship

If you think this might be the industry for you but aren�t 

really sure why not consider a Traineeship. Successful 

completion of a Traineeship in Cert II Hospitality (Kitchen 

Operations) will give you the skills to work in industry as a 

Kitchenhand. If you decide that this is the career path for 

you, you can continue your training by commencing an 

Apprenticeship as a Cook.

An Australian Apprenticeship or 

Australian School Based Apprenticeship (ASBA)

Starting an Apprenticeship is the way to go to get ahead 

of the pack if you�re interested in pursuing a career in 

Cookery. Apprenticeships offer many opportunities and 

combine practical work with structured training to provide 

a nationally recognised quali�cation and experience so 

you can get the job you want!

You can get started in the following ways:

How can I get started while at school?

You can commence a Traineeship or an Australian School 

Based Apprenticeship (ASBA) while you are at school.  

It will be on a part-time basis combining paid work, and 

structured training while completing your SACE, WOW!

How can I start after I�ve completed school?

If you are a student who has completed your schooling 

you have three options for commencing your career 

pathway:

1 Commence a Traineeship as a Kitchenhand, on a 

full-time basis working with an employer and combining 

structured training with a Registered Training Organisation.

2 Commence an Apprenticeship as a Cook, on a full-time 

basis working with an employer and combining structured 

training with a Registered Training Organisation (RTO).

3 Enrol direct with a RTO and complete Certi�cate III 

Hospitality (Commercial Cookery). This training should 

take approximately 6 months full time. If you work full-

time in industry for 2 years following completion of your 

certi�cate you would then be eligible to apply to FTH 

Skills Council for Cooks Trade Recognition. Successful 

completion of the Trade Recognition process will also 

make you Trade quali�ed as a Cook.



SCHOOL TO WORK CAREER OPTIONS  Continued 

What are Apprenticeships all about?

Hospitality Industry Apprenticeships are about gaining a 

nationally recognised trade quali�cation at the Certi�cate 

III level as a Cook. 

As a student in Years 10, 11 or 12 you can commence 

your trade career in the Hospitality Industry by starting 

an ASBA while at the same time progressing towards 

completing your SACE. 

Isn�t that cool!

Your ASBA will continue to completion and past the day 

you leave school. If you have already completed your 

schooling you can commence a full time Apprenticeship.

You will need to �nd an employer or group training 

provider who is happy to employ you and sign you 

up under a Contract of Training (COT) for an ASBA/

Apprenticeship. They will work with you to develop 

a Training Plan.

To �nd out more talk to your School�s VET Co-ordinator, 

Career Advisor or local Apprenticeship Broker about 

how to undertake an ASBA/Apprenticeship in the 

Hospitality Industry. 

Remember your future is in your hands!

What are the bene�ts of an Apprenticeship?

� gaining your trade quali�cation

� getting paid (Apprentice wage) for time spent doing 

  a real job with your employer

� being a step ahead of the competition for jobs in the 

  Hospitality Industry because you�ve already gained real 

  hands on job experience, knowledge and skills

� getting a head start on your Apprenticeship at school 

  while gaining a nationally recognised quali�cation and 

  credit towards your SACE

� moving gradually from school into the workplace (ASBA)
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How does this work?

Whilst studying at school you will:

� Enter into a Contract of Training (COT) with an 

  employer or group training provider

� Work a minimum of 1 day (8 hours) a week (this may 

  include periods outside of school hours including after 

  school, nights and weekends)

� Attend a Registered Training Organisation (RTO) for 

  formal training - e.g. 1 day a week or in blocks ranging 

  from 1 week to 4 weeks

What is a Contract of Training?

The contract is a legally binding agreement that is signed 

between the apprentice and employer and in the case 

of the apprentice being under 18 years, their parent/

guardian. It outlines the obligations of all parties

including the formal work place based training 

arrangements and is approved by Traineeship and

Apprenticeship Services in the Department of Further 

Education, Employment, Science and Technology (DFEEST).

What is a Training Plan?

Part of the Contract of Training is the �Training Plan� 

which is developed by the Apprentice, Employer & 

RTO and provides a written agreement from all parties 

that the required training will take place. A Contract of 

Training will only be approved if the Training Plan has 

already been lodged and has the approval of your school 

Principal (for ASBA) or Employer (for an Apprenticeship).



WHaT Is avaILabLe afTeR cOmPLeTINg scHOOL 

COsTs aND BeNefITs RTO Training
Certi�cate II 
Hospitality 
(Kitchen Operations) - 
KITCHENHAND

Traineeship
Certi�cate II 
Hospitality 
(Kitchen Operations) - 
KITCHENHAND

RTO Training
Certi�cate III 
Hospitality 
(Commercial Cookery)

Australian 
Apprenticeship
Certi�cate III 
Hospitality 
(Commercial Cookery) - 
COOK

COSTS TO YOU OR PARENTS Yes Possibly* Yes Possibly*

FINANCIAL ASSISTANCE OR 
INCENTIVES AVAILABLE

No Yes No Yes

PAID WORK No Yes No Yes

TRADE QUALIFICATION No No No** Yes - On successful completion 

of Apprenticeship

TRADE RECOGNITION No No Yes** Not Applicable

SCHOOL TO WORK CAREER OPTIONS  Continued 

WHaT Is avaILabLe wHILe YOU aRe aT scHOOL

YeaR avaILabLe, 
COsTs aND BeNefITs

Vocational 
Education and 
Training (VET) 
in Schools 
Where available

Trade Training 
Centre/RTO Training
Certi�cate I, II 
or III Hospitality

Traineeship
Certi�cate II Hospitality
(Kitchen Operations) - 
KITCHENHAND
 

Australian School Based 
Apprenticeship (ASBA)
Certi�cate III Hospitality 
(Commercial Cookery) - 
COOK

YEAR 10 Yes Yes Yes Yes

YEAR 11 Yes Yes Yes Yes

YEAR 12 Yes Yes Yes Yes

COSTS TO YOU OR PARENTS Yes Yes Possibly* Possibly*

FINANCIAL ASSISTANCE OR 
INCENTIVES AVAILABLE

No No Yes Yes

PAID WORK No No Yes Yes

UNIT(S) TOWARDS SACE Yes Yes Yes Yes

TRADE QUALIFICATION No No No Yes - On successful completion 

of Apprenticeship

If you are an Australian Apprentice or Australian School Based Apprentice you may be eligible for the Tools For Your Trade 

payment initiative. For more information contact  �Tools for your Trade� by calling 1800 557 875 or go to their website 

www.toolsforyourtrade.com.au   
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* training fee per curriculum hour to be paid by employer or student

** If you work full-time in industry for at least 2 years following completion of your Certi�cate III, you would be eligible to 

apply to FTH Skills Council for Cooks Trade Recognition.  Successful completion of the Trade Recognition process will also 

make you Trade quali�ed as a Cook.



TESTIMONIALS & fURTHeR INfORmaTION

JOsHUa ELIes

I commenced my 

Apprenticeship with 

HGT when I was 16 and 

only 6 years later was 

employed in the role of 

Head Chef. The Hospitality 

Industry and cooking has 

allowed me to meet a 

wide range of people. The skills I have learnt and the 

experience I have gained from every one of them, has 

made me into the Chef I am today. Now that I am running 

my own kitchen as Head Chef, I am employing School 

Based Apprentices giving me the opportunity to pass 

on my skills and knowledge. 

ONesHa WILLImOTT

My �rst year as a School 

Based Apprentice Cook at 

a local hotel has allowed 

me to gain �hands on� 

experience working 

with food. Doing the 

Apprenticeship you learn so 

much more than just doing 

a Home Economics lesson. I have learnt about preparation, 

presentation and working in a fast paced industry. The 

Apprenticeship allows me to stay at school and continue 

on to complete Year 12 while getting a head start on my 

Trade quali�cation. My duties include meal preparation 

and presentation, basic cooking, washing dishes and 

working in a team environment. Working �hands on� has 

allowed me to �nd out if this is the career that I want.
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CAREER WEBSITES TO SEARCH 

www.myfuture.edu.au • www.jobsearch.gov.au/joboutlook

www.jobguide.dest.gov.au • www.aajobpathways.com.au

FOOD, TOURISM & HOSPITALITY (FTH) SKILLS 

ADVISORY COUNCIL SA INC represents the interests 

of the food and beverage processing and manufacturing, 

and tourism and hospitality industries in SA.

www.fthskillscouncil.com.au

HOSPITALITY GROUP TRAINING provides young people 

with the opportunity and support to begin a Traineeship, 

Australian School Based Apprenticeship or Apprenticeship 

in hospitality across South Australia. 

www.hospitalitysa.com.au

GROUP TRAINING AUSTRALIA 

www.grouptraining.com.au

AUSTRALIAN HOTELS ASSOCIATION SA BRANCH

www.ahasa.com.au

RESTAURANT & CATERING AUSTRALIA

www.restaurantcater.asn.au

LIQUOR, HOSPITALITY & MISCELLANEOUS UNION 

(LHMU)  www.lhmu.org.au

AUSTRALIAN APPRENTICESHIP CENTRES (AAC) 

assists Apprentices/Trainees & their employers in the 

setting up of Contracts of Training and administers 

�nancial government support services and allowances.

www.australianApprenticeships.gov.au

TRAINING & APPRENTICESHIP SERVICES (TAS) 

is the State Government authority who administers 

matters for Apprenticeships and Traineeships.

www.employment.sa.gov.au

TRADE SCHOOLS FOR THE FUTURE provides 

information relating to Trade Schools for the Future 

and Apprenticeship Brokers. 

www.tradeschoolsforthefuture.sa.edu.au

Where can you �nd more information to plan your career pathway in the Hospitality Industry?

GReaT cOOks DON�T aPPLY fOR wORk - 

THeY aRe POacHeD! 




