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MAJOR GROUP 3 continued

SUB-MAJOR GROUP 35 FOOD TRADES WORKERS

ANZSCO

FOOD TRADES WORKERS bake bread and pastry goods, prepare meat for sale, and plan, organise, prepare and

cook food for dining and catering establishments.

Indicative Skill Level:
Most occupations in this sub-major group have a level of skill commensurate with the qualifications and

experience outlined below.

In Australia:
AQF Associate Degree, Advanced Diploma or Diploma, or at least three years of relevant experience
(ANZSCCO SKkill Level 2); or
AQF Certificate T1T including at least two years of on-the-job training, or AQF Certificate IV, or at least three
years of relevant experience (ANZSCO Skill Level 3)

In New Zealand:
NZ Register Diploma, or at least three years of relevant experience (ANZSCO Skill Level 2); or
NZ Register Level 4 qualification, or at least three years of relevant experience (ANZSCO Skill Level 3)

In some instances relevant experience and/or on-the-job training may be required in addition to the formal

qualification.

Tasks Include:
= checking the cleanliness and operation of equipment and premises before production runs to ensure
compliance with occupational health and safety regulations
= planning menus, estimating food and labour costs, and ordering food supplies
= monitoring quality of food at all stages of preparation and presentation
= preparing meat for sale and baking bread, cakes and pastries
= preparing food and cooking using ovens, hotplates, grills and similar equipment

= portioning food, placing it in dishes, and adding gravies, sauces and garnishes

Occupations in this sub-major group are classified into the following minor group:
351 Food Trades Workers
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MAJOR GROUP 3 continued

MINOR GROUP 351 FOOD TRADES WORKERS

FOOD TRADES WORKERS bake bread and pastry goods, prepare meat for sale, and plan, organise, prepare and

cook food for dining and catering establishments.

Indicative Skill Level:
Most occupations in this minor group have a level of skill commensurate with the qualifications and experience

outlined below.

In Australia:
AQF Associate Degree, Advanced Diploma or Diploma, or at least three years of relevant experience
(ANZSCCO SKkill Level 2); or
AQF Certificate T1T including at least two years of on-the-job training, or AQF Certificate IV, or at least three
years of relevant experience (ANZSCO Skill Level 3)

In New Zealand:
NZ Register Diploma, or at least three years of relevant experience (ANZSCO Skill Level 2); or
NZ Register Level 4 qualification, or at least three years of relevant experience (ANZSCO Skill Level 3)

In some instances relevant experience and/or on-the-job training may be required in addition to the formal

qualification.

Tasks Include:
= checking the cleanliness and operation of equipment and premises before production runs to ensure
compliance with occupational health and safety regulations
= planning menus, estimating food and labour costs, and ordering food supplies
= monitoring quality of food at all stages of preparation and presentation
= preparing meat for sale and baking bread, cakes and pastries
= preparing food and cooking using ovens, hotplates, grills and similar equipment

= portioning food, placing it in dishes, and adding gravies, sauces and garnishes

Occupations in this minor group are classified into the following unit groups:
3511 Bakers and Pastrycooks
3512 Butchers and Smallgoods Makers
3513 Chefs
3514 Cooks
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MAJOR GROUP 3 continued

UNIT GROUP 3511 BAKERS AND PASTRYCOOKS

BAKERS AND PASTRYCOOKS prepare and bake bread loaves and rolls, buns, cakes, biscuits and pastry goods.

Indicative Skill Level:
Most occupations in this unit group have a level of skill commensurate with the qualifications and experience

outlined below.

In Australia:
AQF Certificate I1I including at least two years of on-the-job training, or AQF Certificate IV (ANZSCO Skill
Level 3)

In New Zealand:
NZ Register Level 4 qualification (ANZSCO Skill Level 3)

At least three years of relevant experience may substitute for the formal qualifications listed above. In some

instances relevant experience and/or on-the-job training may be required in addition to the formal qualification.

Tasks Include:

= checking the cleanliness of equipment and operation of premises before production runs to ensure
compliance with occupational health and safety regulations

= checking the quality of raw materials and weighing ingredients

= kneading, maturing, cutting, moulding, mixing and shaping dough and pastry goods

® preparing pastry fillings

= monitoring oven temperatures and product appearance to determine baking times

= coordinating the forming, loading, baking, unloading, de-panning and cooling of batches of bread, rolls
and pastry products

= glazing buns and pastries, and decorating cakes with cream and icing

= operating machines which roll and mould dough and cut biscuits

= emptying, cleaning and greasing baking trays, tins and other cooking equipment

Cccupations:
351111 Baker
351112 Pastrycook

351111 BAKER

Prepares and bakes bread loaves and rolls.
Skill Level: 3

Specialisation:
Doughmaker

361112 PASTRYCOOK

Prepares and bakes buns, cakes, biscuits and pastry goods.
Skill Level: 3

Specialisation:

Cake Decorator
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MAJOR GROUP 3 continued

UNIT GROUP 3512 BUTCHERS AND SMALLGOODS MAKERS

BUTCHERS AND SMALLGOCDS MAKERS select, cut trim, prepare and arrange meat for sale and supply,
operate meat and smallgoods processing machines, and manage the processes in the production of

smallgoods.

Indicative Skill Level:
Most occupations in this unit group have a level of skill commensurate with the qualifications and experience

outlined below.

In Australia:
AQF Certificate 111 including at least two years of on-the-job training, or AQF Certificate IV (ANZSCO Skill
Level 3)

In New Zealand:
NZ Register Level 4 qualification (ANZSCO Skill Level 3)

At least three years of relevant experience may substitute for the formal qualifications listed above. In some

instances relevant experience and/or on-the-job training may be required in addition to the formal qualification.

Tasks Include:
= preparing meat for sale by removing bones, trimming fat and cutting, mincing and grinding meat to shape
and size for display or as ordered
= preparing crumbed cuts of meat, and marinating, seasoning and curing special cuts
= selecting and preparing meat to produce smallgoods
= operating machines to grind, mix, mince and tenderise meat
= making seasonings and pickles by mixing spices, salt and other ingredients
= operating sausage filling machines, smoking chambers, and cooking kettles and vats
= advising customers on the suitability and uses of cuts of meat

= may assist in menu planning and scheduling, and in estimating food production costs

Cecupation:
351211 Butcher or Smallgoods Maker

351211 BUTCHER OR SMALLGOODS MAKER
Selects, cuts, trims, prepares and arranges meat for sale or supply, operates meat or smallgoods processing

machines, or manages the processes in the production of smallgoods.

Skill Level: 3
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MAJOR GROUP 3 continued

UNIT GROUP 3513 CHEFS

351311

ANZSCO

CHEFS plan and organise the preparation and cooking of food in dining and catering establishments.

Cooks, Fast Food Cooks and Kitchenhands are excluded from this unit group. Cooks are included in Unit
Group 3514 Cooks. Fast Food Cooks and Kitchenhands are included in Minor Group 851 Food Preparation

Assistants.

Indicative Skill Level:
Most occupations in this unit group have a level of skill commensurate with the qualifications and experience

outlined below.

In Australia:
AQF Associate Degree, Advanced Diploma or Diploma (ANZSCO Skill Level 2)

In New Zealand:
NZ Register Diploma (ANZSCO Skill Level 2)

At least three years of relevant experience may substitute for the formal qualifications listed above. In some

instances relevant experience and/or on-the-job training may be required in addition to the formal qualification.

Tasks Include:
= planning menus, estimating food and labour costs, and ordering food supplies
= monitoring quality of dishes at all stages of preparation and presentation
= discussing food preparation issues with Managers, Dietitians and kitchen and waiting staff
= demonstrating techniques and advising on cooking procedures
= preparing and cooking food
= explaining and enforcing hygiene regulations
= may select and train staff

= may freeze and preserve foods

Occupation:
351311 Chef

CHEF

Plans and organises the preparation and cooking of food in a dining or catering establishment.
Skill Level: 2

Specialisations:
Chef de Partie
Cominis Chef
Demi Chef
Second Chef
Sous Chef
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MAJOR GROUP 3 continued

UNIT GROUP 3514 COOKS
COQKS prepare, season and cook food in dining and catering establishments.

Chefs, Fast Food Cooks and Kitchenhands are excluded from this unit group. Chefs are included in Unit Group
3513 Chefs. Fast Food Cooks and Kitchenhands are included in Minor Group 851 Food Preparation Assistants.

Indicative Skill Level:
Most occupations in this unit group have a level of skill commensurate with the qualifications and experience

outlined below.

In Australia:
AQF Certificate I1I including at least two years of on-the-job training, or AQF Certificate IV (ANZSCO Skill
Level 3)

In New Zealand:
NZ Register Level 4 qualification (ANZSCO Skill Level 3)

At least three years of relevant experience may substitute for the formal qualifications listed above. In some

instances relevant experience and/or on-the-job training may be required in addition to the formal qualification.

Tasks Include:
= examining foodstuffs to ensure quality
= regulating temperatures of ovens, grills and other cooking equipment
= preparing and cooking food
= seasoning food during cooking
= portioning food, placing it on plates, and adding gravies, sauces and garnishes
= storing food in temperature controlled facilities
= preparing food to meet special dietary requirements
= may plan menus and estimate food requirements

= may train other kitchen staff and apprentices

Occupation:

351411 Cook

351411 COOK

Prepares, seasons and cooks food in a dining or catering establishment.

Skill Level: 3
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