PERSONAL LEARNING PLAN (PLP) INFORMATION FOR THE
SOUTH AUSTRALIAN

MEAT INDUSTRY
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Are you t, energetic, friendly and motivated?
Are you looking for a career option with plenty of rewards?
Check out South Australias Meat 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?

1

BUTCHER SMALLGOODS
MAKER
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STEP 1
Start thinking about career options and ask yourself some questions like:
What are my interests and strengths?
How do | like to learn?
What do | enjoy learning?
What do | enjoy doing?
What current work experience and community work do | have?
e.g. working in a retail shop or volunteering at the local footy club
Can | commence my career path via VET in Schools or an Australian
School Based Apprenticeship (ASBA)?

Follow up your discoveries of the Industry you are interested in:
Talk to your Schools VET Co-ordinator or Career Advisor
Explore 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 | have decided on a career path that suits me!

STEP 3

DECISION ON CAREER PATH:

MEAT INDUSTRY - BUTCHER or SMALLGOODS MAKER
These are the two trade quali cations in the SA Meat Industry.

STEP 4
HOW DO | START A CAREER IN THE MEAT INDUSTRY?
Here are some options for you to consider:

Years 10, 11, 12 VET in Schools
This option gives you an opportunity to explore the industry
if you are still undecided.

Years 10, 11, 12 Australian School Based Apprenticeship (ASBA)
Certi cate Il

You can start your ASBA while completing your SACE.

Talk to your VET Co-ordinator or Career Advisor.

Completed Yr 12!
You can commence an Apprenticeship or a Pre-vocational Course
after completion of your school studies.



ARE YOU A CUT ABOVE THE REST?

CHECK OUT WHAT YOUR NEW BOSS WILL BE LOOKING FORI!

What are prospective employers in the Meat Industry looking for in their employees?
Here is a guide on what you need to have! Note: this is not a checklist but an example
SO you can get an idea of what employers are seeking.

PERSONAL CHARACTERISTICS
Good hygiene
Neat and tidy appearance
Hard working and passionate
Friendly, helpful and approachable
Responsible and reliable
Attention to detail

ABILITIES
Effective communication skills
(verbal & written)
Provide good customer service
Work in a team
Effectively manage your time
Punctuality
Constructively accept feedback

SKILLS
Follow written instructions
Able to multi-task
Good eye and hand co-ordination
Effective listening
Uses initiative

ACTIVITIES
Working with your hands
Operating machinery
Updating skills and product knowledge
Preparing and making meat products
Continuous learning
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MEAT INDUSTRY CAREER PATHWAYS

APPRENTICESHIP OPTIONS

Apprenticeship & Students will be provided with good
Australian School Based foundation skills and knowledge in:
Apprenticeship (ASBA) Food safety

Communication in the workplace
Customer Service

l l HJ Practical Skills In:

' l [ Manufacturing meat products
Beef & Lamb butchery
Certi cate Il Meat Processing Basic sausage manufacturing
(Meat Retailing) 0 BUTCHER Value adding meat products

Pork butchery

Training Options:
ASBA - part time
Apprenticeship - full time

Certi cate Il Meat Processing Successful completion of an
(Smallgoods Manufacture) [ Apprenticeship is the recognised
SMALLGOODS MAKER trade quali cation for a Butcher or

Smallgoods Maker in South Australia.

FUTURE TRAINING OPTIONS

CERTIFICATE IV - MASTER BUTCHER
Currently being developed
CERTIFICATE IV - LEADERSHIP
Learning how to be a Team Leader or Supervisor
DIPLOMA & ADVANCED DIPLOMA - MANAGEMENT
Learning how to be a Manager and manage your own business







