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HLT33215
CERTIFICATE lll IN HEALTH
SUPPORT SERVICES
(FOOD SERVICES)

Diversify you experience working within the health and aged
care industry, specialise your skills and knowledge, and gain
recognition and a formal qualification to expand your career

opportunities.

What Can | Expect?

Play a pivotal role in the delivery of health services within a food services position in a public or community
health setting such as aged care, residential care, or hospital.

This qualification focuses on preparing food in healthcare, infection control, hygienic practice, and workplace
health and safety. You'll build a solid knowledge base for supporting the nutritional needs of those who are
compromised due to aging or illness, making a positive impact on their overall wellbeing.

This qualification provides you with the opportunity to build on your experience in the health industry and
progress your career.

FOOD SAFETY FOOD SERVICES SENIOR HOSPITAL
SUPERVISOR (HOSPITAL) KITCHENHAND



https://collegeaustralia.edu.au/

Core Units

CHCCOMOO05 Communicate and work in health or community services

Industry Live
Experts Webinars
Blended Pathways to
Learning University

CHCDIVOO01

Work with diverse people

HLTWHSO0O1

Participate in workplace health and safety

HLTINFOO1

Comply with infection prevention and control

policies and procedures

HLTWHSO005
BSBWOR301

Electives

BSBCUS201

Conduct manual tasks safely

Organise personal work priorities and development

Deliver a service to customers

SITXFSA101

Use hygienic practices for food safety

SITHCCC103

Prepare sandwiches

HLTFSEOO1

Follow basic food safety practices

HLTFSEOOS

Apply and monitor food safety requirements

HLTFSEOO7

Nationally
Recognised
E Rolling
©JF Enrolments

UALIFICATION
STRUCTURE

Packaging Rules
Total Number of Units: 14
6 Core Units Plus

8 Elective Units

Entry Requirements
Not Applicable.

Workplace

Requirements
Students may
be required to

undertake practical
workplace tasks in an
approved
workplace/environment t
o complete their
qualifications.

Oversee the day-to-day implementation of food safety in the workplace

SITHCCC204

Produce vegetable, fruit, egg and farinaceous dishes

SITXINV401

Control stock



https://desbt.qld.gov.au/training/training-careers/incentives

