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Ifyou are interested in a caresr in food
preparation or food service for the hospitality
industry then Wintec's Certificate in Cookery

{Leved 3] is just for you

This programme will provide you with the
competence, knowladge, and skills required
for entry to a career in food preparation or
food service in the hospitality industry.

The programme s defivered in & practical way
which also allows students to devedap the
team wark, time management, communication
and self managemant skills that are essential
in the hospitality ndustry. ¥ ou will learm
andwork in the kitthens servicing Wintec's
licensed training restaurant and bar, Windows.
on fvalkan.

Youwill learn how to cook and work with the
miain food ingredients in a commercial kitchen.
You will prepare dishes from fresh produce
and cook dishes at an operational level using a
range of basic preparation tachniques, cooking
miethods and finishing techniques.

The programme content inchudes aspects

of fond safety, food handling. food science
and mutrithon which are essential in any
commertial fond preparation rale. The literacy
and nwmeracy skills needed in cookenyare
integrated into the programme.

GRADUATE OPPORTUNITIES

Graduates can move directly into employment
paositions suchas Trainee Chef or 3rd or 4th
Cookin hotels, restawrants, cafes orlarge
caommercial kitchens.

Graduates can progress to the Certificate in
Copkery (Lewval 4], The Level 4 qualificationin
conjunction with industry experience could
lead onta the Mathonal Diploma in Hospitality
{Dperational Management) [Level 5 with
strands in Kitchen Management, Food and
Beverage Management, Roams Division
Management, and Functions Management.
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ENTRY CRITERIA

Oypen entry althowgh candidates must
demanstrate a reasanabile likelibood of

suCcess and are expacted to have complated
three years of secondary educatian.

Candidates may be required totake part
ina selection interview process and
maybe required to complate a Study
Skills assessment.

ADDITIDNAL INFORMATION

O successfully completion the practical
requirements of the programme you will be
eligibde to sit the examination for the City
and Guilds of London 7085 Certificate in Food
Preparation and Culinary Arts.

SECONDARY SCHODL STUDENTS

‘Want ta experience hospitality for a day?
Come to Wintet to doa two day
Haspitality Taster.

If you want to get your Hospitality career
underway while still at school the following
Campus Courses are available:

Practical Food Safety {Linit Standard 167)
Food Contamination [Unit Standard 16E]
Food Service Styles and Menu Types [Unit
Standard 14431)
Caoffee Service Principals and Practice for
Cafes [Lnit Standard 17287)
Hat Finger Food Basics {Unit
Standard 13335)

= [Customer Serdce [Unit Standard 14435
Introduction to a Career in the Hospitality
industry [Unit Standard 14 468)

Talk to your S TAR Coordinator or Careers
Advisor about any of the above options.

ENQUIRIES

Toenrol contact owr Student Enrolment
and information Centre on G800 2 wintec
[0 00 2 3468 32) or onling at
wwwwintecac.nz/contact.
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