William Angliss Institute
Group timetable - 243PAT4N1C, Certificate IV in Patisserie (Stage 1) - July - 1C (Wks 30-38)
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Group timetable - 243PATCB1D, Cert lll & Cert 1V in Patisserie (Stage 1) - July - 1D (Wks 30-38)
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