
in Commercial 
Cookery

SIT30821

Cook up a storm and create something 

food preparation skills.

With access to fresh produce and some of the most 
interesting ingredients of South Australia, cook a 
range of quality menu dishes with distinct and bold 
flavours. The world is your oyster.

Create the flavours of your own future. Whether 
it’s sweet or savoury, or a particular cuisine, we 
work with you together to help find where your true 
passion lies. This course is all about experimenting 
and expanding your knowledge to take your cookery 
skills to the next level. 

professional upbringings, gain insight and a wealth of 
knowledge from their experience in the industry. Be 
inspired by their stories and learn invaluable lessons 
that you can take with you along your journey.

We have a hands-on approach to our teaching and 
encourage you to get involved as you immerse 
yourself in what you enjoy most. 

With an endless list of ingredients and a 

range of modern cooking technologies, 

find out what flavours and techniques 

excite you the most.

Get a taste of working in the real world. Learn to work 

when the kitchen becomes a fast paced environment.

dish is on-time and of the highest quality.

Many career pathways can result from this 
qualification, which will allow you to work in 
organisations such as restaurants, hotels, motels, 

Potential Career Outcomes:

• Breakfast Cook
• Catering Assistant
• Fast Food Cook
• Takeaway Cook

During this course, you can also gain employment 
through one of our industry partners. If you would l 
ike to learn more, get in touch with us via the  
details below.

08 8338 1492
1/192 Pirie Street
Adelaide SA 5000

PO Box 11016
Adelaide SA 5000

info@aioh.com.au
aioh.com.au 83 066 351 029
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