
Overview

Requirements

Training

A cook prepares and cooks food according to recipes and
workplace standards while maintaining a clean, safe, and organised
kitchen.

A Certificate III in Commercial Cookery is the standard
qualification for cooks and provides training in commercial kitchen
operations and food preparation. A Food Safety Certificate may
also be required.

☐ Food preparation skills
☐ Good hygiene practices
☐ Ability to follow recipes

☐ Attention to detail
☐ Ability to work as part of a team
☐ Ability to work in a busy environment

Cook

Career Progression
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Chef Commis Chef Chef de Partie Sous ChefCook
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