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The following nationally recognised Hospitality Training Package competency will be assessed in this unit. 

 

THHCCH01A Prepare, cook and serve food (holistic unit) 

  

Students must show practical evidence on at least 12 occasions to receive this competency. 

 

UNIT OUTCOMES: 

This unit should enable students to: 

1. Prepare, cook and serve food within a service period, in a structured restaurant situation. 

2. Use a range of basic cooking methods. 

3. Work as part of a team. 

Integrate technical and organisational skills required for application in a commercial kitchen 

 

CONTENT 

The following skills and knowledge MUST be assessed as part of this unit: 

 

1. Characteristics of different foods from all main food categories served in the enterprise and 

appropriate cookery methods. 

2. Standard recipes. 

3. Mise en place procedures. 

4. Basic principles and methods of cookery. 

5. Food presentation techniques. 

6. Portion control and waste minimisation. 

7. Principles and practices of planning and organising work. 

8. Principles and practices related to food safety. 

9. Safe work practices, particularly in relation to bending, lifting, and using cutting implements, 

appliances, heated surfaces and other equipment which carry a risk of burns. 

10. Teamwork and communication. 

11. Nutrition in relation to meeting specific dietary requirements under direction. 

12. Culinary terms commonly used in the industry and enterprise. 

 

 

 

 

 

 



 

 

ASSESSMENT: 

Vocational units contain both Competency Based Assessment (competent or not yet competent) in the areas 

taken from a National Training Package and, Criterion Based Assessment (A to E grading based on set 

criteria). 

Both assessments are independent of each other, however may be assessed within the same exercise or 

assignment. 
 

RPL 

“Recognition of Prior Learning (RPL) – Students who believe that they can satisfy the requirements of industry 
competencies contained in this course may apply for RPL. See your teacher for more details.” 
 

  Assessment Details                               Week due    Date Due          Weighting 

Practical sessions: food presentation, 

efficiency, clean up, teamwork, completion 

of tasks, head chef duties 

Ongoing  Fortnightly from Wk 

4,6,8,10,12,14,16 

50% 

Weekly menu evaluation during the cycle 

(practical) 

Ongoing Fortnightly from Wk 

4,6,8,10,12,14,16 

10% 

Assignment Wk 8 Friday 28
th

 March 20% 

Test 19 Test week 20% 

ATTENDANCE AND LATE SUBMISSION OF WORK 
Students are expected to attend all classes and complete all assessment tasks for the units in which they are enrolled. 
Board of Senior Secondary Studies policy is that students are to be given a V grade if they do not 

attend at least 90% of classes for a unit, or if they fail to complete at least 70% of the assessment for a 

unit, without a satisfactory explanation. If a student has a valid reason for missing classes or not 

submitting an assessment task, they must provide adequate documentary evidence.  

Hawker College expects explanations for absences to be provided within two weeks of the absence. 

BSSS policy also specifies that late work is to be penalised at the rate of 5% of the possible marks for 

each day late (including weekends and public holidays), up to a maximum penalty of 50%. If there is a 

valid reason why the work is late, adequate documentary evidence must be provided. Request for 

extension to deadlines for assessment tasks must be made in advance (“Request for extension” forms 

available from the Den) 

 

PLAGERISM   

Plagiarism is the presentation of someone else’s work as your own.  The BSSS has prescribed heavy 

penalties for plagiarism.  All students will receive a handout outlining what is meant by plagiarism, how to 

avoid it, and the penalties that are to be applied under BSSS policy. 

 

UNIT SCORES: This unit is part of an accredited course and only grades will be awarded. 

 

MODERATION PROCEDURES: 

Students participating in this unit will be moderated with other hospitality classes.  

Portfolios of student work completed in this unit will be taken to system moderation days which occur every 

semester. Class and assignment work will be kept for moderation. After this process is complete students 

work will be returned.                      


