Timetables: Certificate 11l in Hospitality SIT30622 ] C3-TS50

UNOFFICIAL

Application Type: Standard, Apprentice/Trainee

Block Code: C3HOSP

Canberra Institute

Certificate lll in Hospitality sit30622| c3-1s50
Semester 2 2024 Timetable: Term 1:22/07/2024 —27/09/2024 TERM 2: 14/10/2024 - 6/12/2024

of Technology I

RTO Code 0101 | CRICOS No. 00001K L

CIT Campus: REID

WEEKS MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Week 1 Use hygienic practices 1730-2130 Restaurant cluster 0900-1400 Restaurant cluster 1000-1500
. . Restaurant service OR 1630-2130 Restaurant service OR  1000-1500
Week 2 Safe work practices 0800-1600 | Provide RSA 1730-2130 Café 1000-1500 Café 1000-1500
Provide service & Social &
cultural sensitivity Restaurant service OR 1630-2130 Restaurant service OR  1000-1500
Week 3 1400.1600 Operate a bar 1730-2130 | (ks 1000-1500 Café 1000-1500
independent online study
Restaurant service OR 1630-2130 Restaurant service OR  1000-1500
Week 4 Prepare espresso coffee 1400-1800 | Operate a bar 1730-2130 Café 1000-1500 Café 1000-1500
Restaurant service OR 1630-2130 Restaurant service OR  1000-1500
Week 5 Prepare espresso coffee 1400-1800 | Operate a bar 1730-2130 Café 1000-1500 Café 1000-1500
" - Restaurant service OR 1630-2130 Restaurant service OR  1000-1500
Week 6 Prepare espresso coffee 1400-1800 | Gambling services 1730-2130 Café 1000-1500 Café 1000-1500
- Restaurant service OR 1630-2130 Restaurant service OR  1000-1500
Week 7 Source and use info 0930-1330 Café 1000-1500 Café 1000-1500
. Restaurant service OR 1630-2130 Restaurant service OR  1000-1500
Week 8 Source and use info 0930-1330 Café 1000-1500 Café 1000-1500
. Restaurant service OR 1630-2130 Restaurant service OR 1000-1500
Week 9 Source and use info 0930-1330 Café 1000-1500 Café 1000-1500
. . . Restaurant service OR 1630-2130 Restaurant service OR  1000-1500
Week 10 | Coach job skills 0900-1600 Source and use info 0930-1330 Café 1000-1500 Café 1000-1500
WEEKS MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Week 11 Plan in house events  0930-1230 Restaurant service OR 1630-2130 Restaurant service OR  1000-1500
ee .
Provide visitor info 1330-1630 Café 1000-1500 Café 1000-1500
Week 12 Plan in house events  0930-1230 Restaurant service OR 1630-2130 Restaurant service OR  1000-1500
ee .
Provide visitor info 1330-1630 Café 1000-1500 Café 1000-1500
Week 13 Plan in house events  0930-1230 Restaurant service OR 1630-2130 Restaurant service OR 1000-1500
ee .
Provide visitor info 1330-1630 Café 1000-1500 Café 1000-1500
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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Plan in house events  0930-1230 Restaurant service OR 1630-2130 Restaurant service OR  1000-1500
Week 14 . ,
Provide visitor info 1330-1630 Café 1000-1500 café 1000-1500

Week 15 Planin h & 0930.1230 Restaurant service OR 1630-2130 Restaurant service OR  1000-1500

eel an In house events - Café 1000-1500 Café 1000-1500
Week 16 Plan in b te 0930.1230 Restaurant service OR 1630-2130 Restaurant service OR  1000-1500

eel an In house events - Café 1000-1500 Café 1000-1500
Week 17 Plan in h 0930-1230 Restaurant service OR 1630-2130 Restaurant service OR  1000-1500

ce an in house events - Café 1000-1500 Café 1000-1500
Week 18 Restaurant service OR 1630-2130 Restaurant service OR  1000-1500

ee Café 1000-1500 Café 1000-1500

CIT SUBJECT CIT SUBJECT
SUBJECT TITLE NATIONAL CODE SUBJECT TITLE NATIONAL CODE
NUMBER NUMBER

Provide service to customers HOSP227 SITXCCS014 Provide table service of food and beverage | HOSP222 SITHFABO34
Show social and cultural sensitivity EVNT137 SITXCOMOO07 Process financial transactions HOSP230 SITXFINOO7
Participate in safe work practices WPHS147 SITXWHS005 Plan in-house events EVNT131 SITEEVT023
§ource and use information on the hospitality HOSP225 SITHINDOOG Provide visitor information TOUR263 SITXCCSO010
industry
Use hygienic practices for food safety COO0OK282 SITXFSA005 Coach others in job skills HOSP235 SITXHRMO007
Provide responsible service of alcohol HOSP219 SITHFABO21
Operate a bar HOSP220 SITHFABO23
Work effectively in hospitality service HOSP226 SITHINDOO8

e The UoCs in yellow are the Restaurant/Café cluster and what is completed during the Restaurant/Café service periods.
e The UoC ‘Work effectively in hospitality service’ — students must complete 36 service periods.
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