Angliss

William Angliss Institute

Institute
Group timetable - 252PATCB1G, Cert lll/Cert IV in Patisserie (Stage 1) - Apr - 1G (Wks 17-25 (Term2), 28/04/2025 - 23/06/2025)
T T T T T T T T T T T T
08:00AM 09:00AM 10:00AM 11:00AM 12:00PM 01:00PM 02:00PM 03:00PM 04:00PM 05:00PM 06:00PM 07:00PM
=
29/04/2025 - 6/05/2025 [=2] 29/04/2025 - 6/05/2025
> Use food preparation equipment (SITHCCC023) [=2]
) Use food preparation
. < 13/05/2025 - 24/06/2025 [=7] esluTiE'rggrgozs
¢) || Prepare dishes using basic methods of cookery (SITHCCC027) ( )
Q 13/05/2025 - 24/06/2025|
= [=7]
F Prepare dishes using
basic methods of
cookery (SITHCCC027)
30/04/2025
Participate in safe work practices (SITXWHS005)
> 7/05/2025 ... 11/06/2025 [=5]
% Produce pastries (SITHPAT013)
g 28/05/ 28/05/2025
[ (2)g122%2525 Produce pastries (SITHPAT013)
k-] =
[ L 3]_ i 18/06/2025 - 25/06/2025 [=2]
Participate
; in safe Produce yeast-based bakery products (SITHPAT014)
work
practices
(SITXWH
S005)
1/05/2025 - 8/05/2025 [=2] 1/05/2025 1/05/2025 1/05/2025 - 15/05/2025
Use hygienic practices for food safety Receive, store and maintain stock Use hygienic practices for food safety [=3]
(SITXFSA005) (SITXINVO006) (SITXFSA005) Clean kitchen premises
and equipment
> 15/05/ 15/05/ 15/05/ 8/05/2025 - 15/05/2025 [=2] (SITHKOP009)
® 2025 2025 2025 Receive, store and maintain stock (SITXINV006)
'u Use Receive, Clean
E hyglinlc store‘a_nd kitchen 22/05/2025 - 26/06/2025 [=6]
s bt || Westiad i 1 (divinaed Produce cakes (SITHPATO11)
= safety (SITXINVOJ [fequipment
= (SITXFSA |[]06) (SITHKOP 8/05/2025 - 15/05/2025
005) 009) [=2]
Use hygienic practices
22/05/2025 - 26/06/2025 [=6] for food safety
Participate in safe food handling (SITXFSA005)
practices (SITXFSA006)
2/05/2025
-: Use food preparation equipment (SITHCCCO023)
L. 9/05/2025
Prepare dishes using basic methods of cookery (SITHCCC027)
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T T T T T T T T T T T T
08:00AM 09:00AM 10:00AM 11:00AM 12:00PM 01:00PM 02:00PM 03:00PM 04:00PM 05:00PM 06:00PM 07:00PM
} } } }
28/04/2025
g Use food preparation equipment (SITHCCC023)
] 5/05/2025
Prepare dishes using basic methods of cookery (SITHCCC027)
()
=
30/04/2025
Participate in safe work practices (SITXWHS005)
> 7/05/2025 ... 11/06/2025 [=5]
% Produce pastries (SITHPAT013)
g 28/05/ 28/05/2025
2025 ... 25, :
% 06/2025 Produce pastries (SITHPAT013)
[ [_3]_ i 18/06/2025 - 25/06/2025 [=2]
Participate
; in safe Produce yeast-based bakery products (SITHPAT014)
work
practices
(SITXWH
S005)
t t
1/05/2025 - 8/05/2025 [=2] 1/05/2025 1/05/2025 1/05/2025 - 15/05/2025
Use hygienic practices for food safety Receive, store and maintain stock Use hygienic practices for food safety [=3]
(SITXFSA005) (SITXINVO006) (SITXFSA005) Clean kitchen premises
and equipment
> 15/05/ 15/05/ 15/05/ 8/05/2025 - 15/05/2025 [=2] (SITHKOP009)
® 2025 2025 2025 Receive, store and maintain stock (SITXINV006)
'u Use Receive, Clean
E hygiinic store‘a_nd kitchen 22/05/2025 - 26/06/2025 [=6]
s bt || Westiad i 1 (divinaed Produce cakes (SITHPATO11)
= safety (SITXINVOJ [fequipment
= (SITXFSA |[]06) (SITHKOP 8/05/2025 - 15/05/2025
005) 009) [=2]
Use hygienic practices
22/05/2025 - 26/06/2025 [=6] for food safety
Participate in safe food handling (SITXFSA005)
practices (SITXFSA006) ‘
2/05/2025 - 9/05/2025 2/05/2025 - 9/05/2025 [=2]
[=2] Use food preparation equipment (SITHCCCO023)
> Use food preparation
© equipment 16/05/2025 - 27/06/2025 [=7]
(SITHCCC023) X X .
© Prepare dishes using basic methods of cookery (SITHCCC027)
= 16/05/2025 - 27/06/2025,
'S =71
Prepare dishes using
basic methods of
cookery (SITHCCCO027)
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