Bakery Studies
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m Government of
\/ South Australia

Courses Employment outcomes mw

“Certificate Il in
Food Processing
National Course Code: FDF20111

“*For school students only [TGSS]

Certificate Ill in
Retail Baking
(Combined)

National Course Code: FDF30710

** Apprenticeship Course

Certificate Ill in
Retail Baking
(Bread)

National Course Code: FDF30610

Certificate III'in
Retail Baking
(Cake and Pastry)

National Course Code: FDF30510

Certificate IV in
Advanced Baking

National Course Code: FDF40811

An initiative of the
Skills for Al | &z
South Australia

This course is a great introduction to baking
covering basic problem solving skills. Typically this
role would include some predetermined, routine
baking functions with customer service and general
preparation and cleaning skills.

Students who complete this course will be able to
work in international hotels, catering institutions,
hotbread shops, supermarket bakeries, artisan
bakeries, restaurants, cafes, plant bakeries, bread
and cake franchises and hospitals. Two years of
industry. experience is required after successful
completion of this qualification to be eligible to apply
for trade equivalence status from the Food, Tourism
and Hospitality Industry Skills Advisery Council.

This hands on course will equip you with the skills and
knowledge to work in a retail baking environment,
from commercial to independently owned bakeries.

You will gain practical skills in dough preparation and
bake various breads from white, rye, wholemeal to
specialty breads from France ltaly and Germany as
well as a range of artisan breads and sour dough's.

This hands on course will eguip you with the skills

and knowledge to work in a range of retail bakery.

environments from wholesale and ' commercial
bakeries to small independent bakeries with a focus
on cakes, pastry and sweet yeast. You will learn
how to make, various savoury and sweet pastries,
Croissant, Brioche, Meringues. Macaron, various
cake fillings and decorating,finishing mediums in
additional to producing a broad range of cakes,
gateaux and torten.

This qualification reflects those working in a retail
baking enterprise as owners, managers and/or senior
bakers or pastry cooks.

*These courses are funded through the Government of South Australia’s Skills for All
initiative. In some courses there will be incidental fees for tools, or uniforms.

For a list of fee-free courses visit www.tafesa.edu.au/fee-free-courses

Eligibility criteria apply

CRICOS No: 000928

5 Core Unilts 1 year
and 8 Elective g
Units Part Time

17 Core Units
and 3 Elective
Units

6 months
Full Time

; 9 weeks

9 Core Um.ts e o
and 4 Elective Vosational
Units ocational
Placement

9 weeks

+ 1 week
Vocational
Placement

13 Core Units
and 3 Elective
Units

5 Core Units
and 9 Elective
Units

6 months
Full Time

For More Information
Bakery Studies, Regency Campus
(08) 8348 4057

or bakerystudies@tafesa.edu.au

tafesa.edu.au
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