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VET Recognition Register: Hybrid Qualifications - Information sheet

This information sheet details the recognition arrangement for hybrid qualifications, including the units of competencies at each SACE Stage.

Things to remember as indicated by the following icon- 0

e Please note the units shown may be superseded by an equivalent unit. For example, SITWHS101 is equivalent to SITXWHS001, both units will count as Stage 1.
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VET Recognition Register: Hybrid Qualifications

Hospitality SIT 30712 Certificate lll in Hospitality 5 40 BSBWOR203B—Work effectively with others
SITXWHS101—Participate in safe work practices
SITHIND201—Source and use information on the hospitality industry
SITXFSA101—Use hygienic practices for food safety
BSBWOR203—Work effectively with others

Hospitality SIT 30713 Certificate lll in Hospitality 5 70 BSBWOR203B—Work effectively with others
SITXWHS101—Participate in safe work practices
SITHIND201—Source and use information on the hospitality industry
SITXFSA101—Use hygienic practices for food safety
BSBWOR203—Work effectively with others

Hospitality SIT 30616 Certificate lll in Hospitality 5 70 SITXWHSO001—Participate in safe work practices
SITHINDOO2—Source and use information on the hospitality industry
SITXFSA001—Use hygienic practices for food safety
BSBWOR203—Work effectively with others

Hospitality SIT 30716 Certificate lll in Hospitality 5 65 SITXWHS001—Participate in safe work practices
(Restaurant Front of SITHINDOO2—Source and use information on the hospitality industry
House) SITXFSA001—Use hygienic practices for food safety

BSBWOR203—Work effectively with others

Hospitality SIT 30812 Certificate lll in 5 125 BSBWOR203B—Work effectively with others
Commercial Cookery SITXWHS101—Participate in safe work practices
SITHIND201—Source and use information on the hospitality industry
SITXFSA101—Use hygienic practices for food safety
BSBWOR203—Work effectively with others
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VET Recognition Register: Hybrid Qualifications

Hospitality SIT 30813 Certificate lll in 5 125 BSBWOR203B—Work effectively with others
Commercial Cookery SITXWHS101—Participate in safe work practices
SITHIND201—Source and use information on the hospitality industry
SITXFSA101—Use hygienic practices for food safety
BSBWOR203—Work effectively with others

Hospitality SIT 30816 Certificate lll in 5 130 SITXWHSO001—Participate in safe work practices
Commercial Cookery SITHINDOO2—Source and use information on the hospitality industry
SITXFSA001—Use hygienic practices for food safety
BSBWOR203—Work effectively with others*
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Information ICA30111 Certificate lll in 10 85 ICAICT202A—Work and communicate effectively in an IT environment
Technology Information Technology ICAICT301A—Create user documentation
ICASAS30—A Run standard diagnostic tests
ICTICT202—Work and communicate effectively in an ICT environment
ICTICT301—Create user documentation
ICTSAS301—Run standard diagnostic tests

Information ICT30115 Certificate Il Information, 10 85 ICTICT202—Work and communicate effectively in an ICT environment
Technology Digital Media and ICTICT301—Create user documentation

Technology ICTSAS301—Run standard diagnostic tests
Information ICT30118 Certificate lll in 10 90 ICTICT202—Work and communicate effectively in an ICT environment
Technology Information, Digital Media ICTICT301—Create user documentation

and Technology (Cyber ICTSAS308—Run standard diagnostic tests

Security Strand)
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