
SITHIND001A Develop and update hospitality industry knowledge 

This unit introduces the learner to the skills and knowledge required to access, increase and update knowledge of the hospitality industry, including different industry sectors and relevant industry legislation. This unit also requires the learner to research, source and gather information relevant to the hospitality industry

SITXCOM001A Work with colleagues and customers 

In this module learners are introduced to skills and knowledge needed to be able to work effectively with colleagues and customers; these include,

· Personal presentation standards 

· Customer service skills, including meeting customer requirements, handling customer complaints and requests, developing rapport and promoting suitable products and services. 

· Ways of identifying and responding to different cultural, language and special needs 

· How to use appropriate communication techniques 

· Teamwork principles. How to work effectively with in a team

SITXCOM002A Work in a socially diverse environment

In this module learners are introduced to skills and knowledge needed to be able to work effectively with colleagues and customers and consider the diversity of these individuals within the workplace; these include.
· Introduction to the Equal employment opportunities and anti discrimination legislations and the impact that breaches of these can have on you and your workplace

· Basic communication skills to identify and attempt to resolve misunderstandings which may be due to cross-cultural issues. 

· General characteristics and key aspects of main social and cultural groups in the Australian society including Indigenous and non-Indigenous people, aimed at assisting in cross cultural awareness

· Overview of general characteristics of various international tourist groups that you may encounter in your workplace

· Basic knowledge of the types of disability and implications and impact for your workplace 

SITXOHS002A Follow workplace hygiene procedures (RSF)

This unit introduces to the learner the skills and knowledge required to apply good hygiene practices within a range of service industry operations. It requires the ability to follow predetermined procedures, identify and control contamination of food to customers and colleagues in the food safety processes. The learner gains solid knowledge of the Food Safety Standards and what is required for businesses to comply.

SITXOHS001B Follow health, safety and security procedures 

This unit deals with the skills and knowledge needed to be able to competently;

· Follow workplace health safety and security procedures incorporating these into all aspects of day to day work activities and job roles

· Follow emergency procedures and identify possible emergency situations

· Seek assistance and report  emergency situations

· Participate in workplace OHS practices and processes including risk assessment and strategies to controlling risks and hazards

SITXFIN001A Process Financial Transactions

This unit deals with the skills and knowledge needed to be able to competently;

· Ability to conduct accurate and secure financial transactions

· Ability to balance transactions within acceptable organizational timeframes

· Knowledge of security principles and procedures in relation to tender and other financial documentation


SITHIND002A Apply Hospitality Skills in the Workplace

This unit deals with the skills and knowledge needed to be able to competently;

· Access workplace information necessary to be able to complete tasks for service preparation

· Follow workplace schedules and plans

· Provide customer service using service delivery techniques as stated in enterprise policy and procedures

· Follow workplace hygiene procedures and OHS procedures according to legislative and enterprise standards

· Complete end of service procedures

SITHIND002A Apply Hospitality Skills in the Workplace

Requires a minimum of 12 service shifts to be completed by participants in actual hospitality settings 

SITHFAB003A Serve food and beverage to customers 

This unit deals with the skills and knowledge needed to be able to;

· Prepare for food and beverage service within the dining space and within the hospitality establishment in general

· Welcome and farewell customers 

· Follow food and beverage ordering processes including the serving and clearing of food and beverage items

· Organise and present accounts 

· Complete end of service procedures

SITHFAB009A Provide responsible service of alcohol
The Responsible Service of Alcohol (RSA Training) unit aims to provide prospective liquor service staff with the knowledge and awareness necessary to responsibly serve alcohol in licensed premises. If you wish to work in a venue that sells and serves alcohol, you must have completed your RSA. This unit provides the theory for you to be able to then sit the Liquor Licensing Responsible Service of Alcohol test.
SITHFAB001C Clean and tidy bar areas

In this unit you will learn why it’s important to maintain a tidy bar area and keep in line with hygiene regulations along with how to operate various types of bar equipment.







SITHFAB002C Operate a bar

This unit introduces to the learner the skills and knowledge required to carry out bar operations in a range of Hospitality enterprises. This unit involves the service of a range of alcoholic and non alcoholic beverages commonly found in a bar. Also the learner learns to prepare bar for service, taking drink orders, prepare and serve drinks as well as close down of bar operations.

SITHFAB012A Prepare and serve espresso coffee
This unit deals with the skills and knowledge needed to be able to competently;

· Prepare and serve a variety of coffee styles using a commercial espresso machine 

· Provide customers with advice on coffee options and choices

· Clean, care and maintain coffee making equipment


· Store and maintain coffee according to workplace hygiene procedures and food safety regulations
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