
 

 

24 February 2026 | Version 1  

Phone 8983 7000 
70 Challoner Circuit Humpty Doo NT 0836 | PO Box 21 Humpty Doo NT 0836 

www.taminmin.nt.edu.au | vetadmin.taminmin@education.nt.gov.au 
ABN:68 940 577 166 

RTO Provider Number 0855 

 

 

 

  

ABOUT VETFSS 
VET for Secondary Students allows you to gain Nationally 
Recognised Qualifications while still at school. Develop 
practical skills, explore real workplaces, and prepare for 
future employment. 
 

WHY STUDY VETFSS? 
• Build employability and life skills 
• Grow confidence and communication 
• Explore industry career pathways 
• Earn NTCET credits 
• Understand real workplace expectations 
• Supports transition from school to work 
 

COURSE ENTRY REQUIREMENTS 
To enter this qualification, students must be enrolled in 
Year 10 or above at an NT government registered or non-
government school. All students will undergo a suitability 
evaluation prior to being accepted into this course. 
Students deemed suitable to enrol will need to complete a 
VET enrolment form and provide a valid USI (Unique 
Student Identifier).  
 

Students require foundational language, literacy, numeracy 

and digital skills to read and follow instructions, 

communicate in short spoken exchanges with team 

members and customers, complete basic written records, 

and use digital tools to support workplace tasks. They must 

also have the physical capacity to participate in hospitality 

activities, including standing for moderate periods, 

preparing and presenting simple dishes, using food 

preparation equipment, maintaining food safety and 

hygiene standards, and following workplace health and 

safety procedures while working effectively as part of a 

team and providing customer service. 
 

ABOUT THIS COURSE 

The Certificate I in Hospitality (SIT10222) introduces 
students to the hospitality industry through hands-on 
learning and practical activities in a supervised 
environment. It is designed for students with little or no 
previous experience and focuses on developing foundation 
skills for entry-level hospitality roles. 

Students will learn to work effectively in teams, provide 
customer service, participate in safe work practices, and 
use hygienic practices in food preparation. They will also 
develop skills in preparing and presenting simple dishes and 
using food preparation equipment under supervision. 

This course provides a pathway to further study or entry-
level roles in a variety of hospitality settings, including 
restaurants, cafés, hotels, motels, catering operations, clubs, 
and pubs. 

 

QUALIFICATION CONTENT 

This qualification consists of six (6) units of competency 
from the Tourism, Travel and Hospitality Training Package. 
 

CORE UNITS 
BSBTWK201 Work effectively with others 

SITXCCS009 Provide customer information and 
assistance 

SITXWHS005 Participate in safe work practices 

 

ELECTIVE UNITS 

SITHCCC024 Prepare and present simple dishes 

SITXFSA005 Use hygienic practices for food safety 

SITHCCC023 Use food preparation equipment 

 

EDUCATION AND CAREER PATHWAYS  
Completion of this qualification provides a pathway into 
further study, including: 

• Certificate II in Hospitality 
• Certificate II in Cookery 

 

Career Pathways 
This qualification prepares students for entry-level work 
under supervision in settings such as: 

• Cafés and coffee shops 
• Restaurants and catering operations 
• Hotels and motels 
• Clubs and pubs 
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SIT10222 Certificate I in Hospitality 

 

DELIVERY MODEL 
This course is offered at Taminmin College. 
This course is delivered 1 day a week over two school terms 
(one semester) – every Thursday from 8:30 am to 3:10pm. 
Delivery includes face to face learning in the classroom and 

in a simulated workplace where students will learn basic 
cookery skills, hygiene and food safety, general kitchen 
operations as well as teamwork and communication 
requirements of the workplace. Assessments include 

written knowledge assessments, practical tasks and practical 
observations conducted in an environment that accurately 
reflects a real workplace setting. 

 
Please Note: External students attending VET courses at 
Taminmin College must arrange their own transport, as 
private bus services are not provided 
 

ENROLMENT 
Students under the age of 18 must have parental /guardian 
consent to enrol in this course. This course requires the 
parent/guardian and students to read and understand the 
Student Handbook located on our website prior to 
enrolment. 

 

COURSE COSTS 
A fee of $100 applies upon confirmation of enrolment, 
which covers the cost of an embroidered VET shirt. The 
delivery of this course and other associated course costs are 
fully funded by the Department of Education and Training.  

 
DRESS REQUIREMENTS 

Students must dress ready for work during all VET sessions. 
The dress requirements are: 
 

• White double-breasted jacket (supplied see course 
costs) 

• Checked pants (supplied see course costs) 
• Apron (supplied see course costs) 
• Fully enclosed shoes  

 

CREDIT TRANSFER 
Students can apply for credit transfer where they have 
previously completed a unit of this course through VET 
and can provide formal evidence. Formal evidence can be 
a qualification certificate or transcript, statement of 
attainment or a USI transcript. 
Credit transfers will be automatically applied where a 
student has previously completed a unit of this course 
with Taminmin College. 

 

RECOGNITION OF PRIOR LEARNING (RPL) 
Recognition of prior learning (RPL) is an assessment of 
existing skills and knowledge acquired through previous 
training, work or life experience which are relevant to the 
course. RPL requires the student to supply evidence to 
prove their skills and knowledge, and this is assessed 
against the requirements of the course. RPL is offered to 
students at any stage prior to enrolment but not longer 
than 1 month after the commencement of training and 
assessment. 

 

COMPLAINTS AND APPEALS  
Information on our Complaints and Appeals Policy and 

Procedure can be found on our website: Taminmin 
College VET Student Handbook. 

 

STUDENT SUPPORT SERVICES 

If you require additional help to participate fully in training 

or assessment, a Support or Reasonable Adjustment Plan 

may be developed with you (and your parent/guardian if 

under 18). Support is reviewed for effectiveness 

throughout the year and adjusted where needed. Please 

refer to our VET Student handbook for information on 

Student Support Services available to you 
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