
 

 

 

 

Course Requirements & Timetable 

SIT30821 – Certificate III Commercial Cookery 

 
Supplier Options 

In Store Options: 
 

Hospitality House 
73 Forrest Avenue, Bunbury 

Telephone: 9791 5914 
 

Totally Workwear Bunbury                      
103 Forrest Ave, Bunbury 

Telephone: 9721 1061 

Online Options: 
 

www.chef.com.au 
www.everten.com.au 

http://www.workwearclothingonline.com.a
u/HOSPIT ALITY/View-all-products.htm 

https://www.totallyworkwear.com.au/ 
 

Suitable Footwear Brands: 
 

Rossi 
Blue steel 

Blundstone 
Dansko 
Redback 

Birkenstock 
Alimont 

 

Tools 
• 1 x Chef’s knife (25cm or sizing of your choice) 
• 1 x 9 cm Paring knife 
• 1 x 21cm Bread knife 
• 30cm Steel, fine cut grade 
• 1 Turning knife 
• 1x 15cm Boning knife 
• 1 x 15cm Filleting knife 
• 1 x Set Plain & Star Piping Nozzles  
• Measuring Cups Set 4 / Australian metric 
• Measuring Spoons Set 5 / Australian metric 
• 1 x 25cm Flat Pallet knife 
• Micro plane grater, fine for zest 
• 1 x Silicone spatula/bowl scraper 
• Digital probe thermometer 
• 1 x Pastry brush 
• 1 x Potato peeler, stainless Steele 
• 1 x Electronic scale 1g-5kg  
• 1 x Knife Roll or Toolbox 
• Fire Ignition Gas Lighter or Flex Wand Gas Lighter (purchase from 

supermarkets) 
 

http://www.chef.com.au/
http://www.everten.com.au/
http://www.workwearclothingonline.com.au/HOSPIT%20ALITY/View-all-products.htm
http://www.workwearclothingonline.com.au/HOSPIT%20ALITY/View-all-products.htm
https://www.totallyworkwear.com.au/


 

 

 

 

Uniform 
• White double breasted Chef Jacket (long or short sleeve) 
• Black/White Check print Chef trousers 
• White Chef cap  
• UK Bib (knee length) Butchers Chef Apron (Navy/White) 
• Fully enclosed black leather safety shoes – brands such as Rossi’s, 

Birkenstock, etc with non-slip sole 
 

   
 
 
 
 
 
 
 
 
Note: There will be 3-4 kitchen classes each week and you will be 
required to have a clean laundered uniform for each shift. 
 

Textbooks/Learning Resources 

No text books are required for this course however you will be required to purchase 
Didasko*, an online learning resource providing you with high quality, interactive and 
immersive training content and resources, as well as comprehensive assessment 
materials.  

• Didasko* (online subscription) $15.95 per unit. ($382.80 for 24 units total 
spread over 4 terms of delivery) 
*To be purchased through the campus bookshop. Please check with your lecturer prior to 
purchasing. If able we advise purchasing all units upfront to ensure access to material in a 
timely manner. 

 

 

 

 

 

 



 

 

 

 

Indicative Timetable 
Your timetable is subject to change, your official timetable will be emailed to you 
prior to class commencing. Please use the below as an indication only. Classes are 
due to commence week commencing 3 February 2025. 

Day Time Room Lecturer 

Monday 9am – 3pm K Block TBC 

Tuesday Time varies 
depending on 
restaurant service 

K Block/Epicure  TBC 

Wednesday Time varies 
depending on 
restaurant service 

K Block/Epicure TBC 

Thursday 9am – 3pm K Block TBC 

 


	Course Requirements & Timetable
	SIT30821 – Certificate III Commercial Cookery

