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What is the VETDSS Certificate II Kitchen Operations all about? 
This qualification reflects the role of individuals working in kitchens who use a defined and limited 
range of food preparation and cookery skills. They are involved in mainly routine and repetitive tasks 
and work under direct supervision. It can be utilised by students wishing to enter into further cooking 
career pathways or it can simply be completed as a life skill certificate by students wishing to learn the 
basics in cooking and preparing meals. 
 
Successful completion of this qualification provides you with the opportunity to work in kitchen 
operations such as restaurants, hotels, catering operations, clubs, pubs, cafes, cafeterias, coffee 
shops and institutions such as aged care facilities, hospitals, prisons and schools. 
. 
 
Minimum Work Placement Hours: 110 hours approximately 
 
Recommended Background 

 Minimum Year 10 completion with a C grade average in English and Maths.  

 
Certificate Progression 

Upon successful completion of this certificate, students could progress to the following certificates:  

 Certificate III in Commercial Cookery 

 Certificate III in Hopsitality 

 Certificate III in Patisserie 

 Certificate III in Asian Cookery 

 Certificate III in Catering Operations 

 

Career Pathways leading from completing a Certificate II Kitchen Operations 

 breakfast cook 

 catering assistant 

 fast food cook 

 sandwich hand 

 takeaway cook 

 

 


