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202110 Timetable TERM 1: 1/2/2021 -2/4/2021 & TERM 2:19/4/2021 -18/6/2021 CIT Campus: Reid
Term 1 MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Week 1 Safe food handli 0800-1200 Hygi ti 0800-1200
Date: 1/02 g . . g afe food handling - ygiene practices -
/1 Yeast baked products 1600-2100 Hygiene practices 0900-1400 1230-1600 1230-1600
Week 2
Date: 8/2 Yeast baked products 1600-2100 Safe work practices 0900-1400 Safe work practices 0900-1400 Use food prep ggggjzgg
Week 3
Use food prep 0800-1300 Use food prep 0800-1300 .
Date: 15/2 Yeast baked products 1600-2100 1330-1600 1330-1600 Clean kitchen 0900-1400
Week 4
5 Methods of Cookery 0800-0900
Date: 22/2 Yeast baked products ~ 1600-2100 | Clean kitchen 0900-1400 0900-1600
Week 5
. Methods of Cooker 0800-0900
Date: 1/3 Yeast baked products 1600-2100 Work effectively others ~ 0900-1400 v
0900-1600
Week 6
. Methods of Cooker 0800-0900
Date: 8/3 Yeast baked products 1600-2100 Work effectively others ~ 0900-1400 ¥
0900-1600
Week 7
Date: 15/3 Meringue products 1600-2100 Perishables 0900-1400 Methods of Cookery 0800-0500
0900-1600
Week 8
Date: 22/3 Meringue products 1600-2100 Perishables 0900-1400
Week 9
Date: 29/3
Note: This timetable may change. Classes are only available if numbers permit. Classes are filled on a first come first served basis. Page 1 of 2

For assistance contact CIT Student Services on (02) 6207 3188 or infoline@cit.edu.au
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Term 2 MONDAY TUESDAY WEDNESDAY THURSDAY
D\zltee e';;;, Produce petits fours 1530-2030 Produce desserts 3233:2233 Environmental 0900-1400 Veg, fruit, egg, farinaceous 2223:2223
DV;I;?I;;}4 Produce petits fours 1530-2030 Produce desserts gzgg:g:gg Environmental 0900-1400
E\)ALI;::k.?l/ZS Produce petits fours 1530-2030 Produce desserts gzggi}:gg Veg, fruit, egg, farinaceous fl)ggg:gzgg
DV;/;?I;;;S Produce petits fours 1530-2030 Produce desserts gzggi}:gg Veg, fruit, egg, farinaceous 2?23:2233
DV;I;?I;;js Produce petits fours 1530-2030 Produce desserts ggggj}:gg Veg, fruit, egg, farinaceous fl)ggg:g:gg
D\QI:e ek2:55 Produce petits fours 1530-2030 Produce desserts 3233:2233 Source and use info 0900-1300
D‘:’;:';is Produce petits fours 1530-2030 Produce desserts gggg:g:gg Source and use info 0900-1300
L;'Z:::k;js Produce desserts gggg:‘;:gg Source and use info 0900-1300
Week18
Date: 14/6 Produce desserts 0800-0900 Source and use info 0900-1300

0900-1600

SUBJECT TITLE CIT SUBJECT NATIONAL CODE

CIT SUBJECT

SUBJECT TITLE NUMBER NATIONAL CODE

NUMBER

Use hygienic practices for food safety OHSS457 SITXFSA001 Produce vegetable, fruit, eff and
Participate in safe food handling practices OHSS456 SITXFSA002 farinaceous COOK15>3 SITHCCC008
Participate in safe work practices OHSS115 SITXWHS001 dishes
Use food preparation equipment Cco0K241 SITHCCCO001 Produce yeast-based bakery products BAKE166 SITHPAT004
Clean kitchen premises and equipment CO0K242 SITHKOP001 Produce Meringues BAKE175 FBPRBK3004
Work effectively with others CLER161 BSBWOR203 Produce petit fours COOK135 SITHPATO005
Maintain the quality of perishable items CO0K243 SITXINVO02 Produce pastries BAKE102 SITHPATO003
Produce dishes using basic methods of cookery COOK163 SITHCCCO005
Partlglpate in environmentally sustainable work ADMN199 BSBSUS201
practices
§ource and use information on the hospitality HOSP213 SITHINDOO2
industry

Note: This timetable may change. Classes are only available if numbers permit. Classes are filled on a first come first served basis. Page 2 of 2
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