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Details:
A coffee machine, a chef knife and a full section on a Friday night do not translate to a screen. That is
the practical reason hospitality training keeps a face-to-face core, even though the sector has otherwise
absorbed online delivery without much trouble.

It is also a regulatory reason, not only a practical one — and that is the part worth knowing before you
choose a delivery mode.

Learning alongside other people

The original face-to-face guide highlights more than practical assessment. In a room with classmates
and a trainer, you can watch a technique, try it, receive feedback and learn from other people’s
questions. Coffee preparation, cocktail mixing and equipment routines benefit from that shared
practice. Check the current delivery mode for the course you want; online theory can still be useful
where the course permits it.

The rule that decides it: validity requires practical application

Assessment in Australian vocational training must satisfy four principles of assessment . One of them
settles this question:

Principle What it requires

Fairness Accommodates the learner's needs, including
reasonable adjustments, and enables
reassessment where necessary

Flexibility Appropriate to the context, the training product and
the learner, and assesses their skills regardless of
how or where they acquired them

Validity Assessment includes practical application
components that enable the learner to demonstrate
the relevant skills and knowledge in a practical
setting

Reliability Evidence is interpreted consistently, and the
outcome is comparable irrespective of which
assessor conducts it

Read validity and flexibility together and you have the actual answer. Flexibility means nobody can
insist you learn a skill in a classroom if you learned it on a floor. Validity means somebody has to see
you do it, in a practical setting. That is why blended delivery works and fully theoretical delivery does
not.



Two numbered obligations sit behind this. Standard 1.1 of the Outcome Standards for RTOs requires
training to be engaging and well structured, delivered by modes of delivery that enable students to
attain the required skills and knowledge , and structured and paced to allow sufficient time for
instruction, practice, feedback and assessment. Standard 1.4 then requires assessment to satisfy
validity, which expressly requires practical application components enabling the learner to demonstrate
the skills and knowledge in a practical setting . So the question is never whether face-to-face is nicer; it
is whether the chosen mode can actually deliver and evidence the unit.

Competency-based assessment means demonstrating a skill

Australian vocational qualifications are competency based. A learner is not scored as a percentage or
ranked against a cohort; they are judged competent or not yet competent against the requirements of
each unit. Many hospitality units describe a physical task carried out to a standard under realistic
conditions.

Qualification Units Core Where the practical
weight sits

SIT30622 Certificate III
in Hospitality

15 6 Depends heavily on the
nine electives chosen

SIT30722 Certificate III
in Hospitality
(Restaurant Front of
House)

20 9 RSA and food safety
core; food and beverage
electives

SIT30821 Certificate III
in Commercial Cookery

25 20 Almost entirely
kitchen-based

SIT40521 Certificate IV
in Kitchen Management

33 27 Almost entirely
kitchen-based

SIT50422 Diploma of
Hospitality Management

28 11 Management core is
document-heavy;
electives vary

The cookery line is the clearest case. SIT30821 has twenty core units, and they are things like
SITHCCC023 Use food preparation equipment, SITHCCC027 Use basic methods of cookery,
SITHCCC035 Prepare poultry dishes, SITHCCC036 Prepare meat dishes, SITHCCC037 Prepare
seafood dishes, SITHCCC041 Produce cakes, pastries and breads, SITHPAT016 Produce desserts
and SITHKOP009 Clean kitchen premises and equipment. There is no screen-based version of any of
that. By contrast SIT50422 's eleven core units are budgets, rostering, legal risk, business relationships
and quality systems — a great deal of which travels perfectly well online.

The distinction is not academic. A written response can show that someone knows where the
temperature danger zone sits. It cannot show that they hold a knife safely at pace, plate twenty covers
consistently, or steady a table that has been waiting too long.

The volumes are specified, and they are larger than people expect

This is the most concrete argument for face-to-face or workplace delivery, because the numbers come
from the units themselves:

Unit What must be demonstrated



SITHFAB027 Serve food and beverage 5 service periods, including at least one peak
period

SITHFAB034 Provide table service of food and
beverage

12 service periods, with full menu advice given in
every one

SITHFAB030 Prepare and serve cocktails 3 service periods, and two cocktails by each of six
methods — 12 preparations minimum

SITHFAB025 Prepare and serve espresso coffee 10 specified beverages, on three occasions each

SITXFSA005 Use hygienic practices for food
safety

Correct hand-washing, appropriate use of uniform
and PPE, effective personal health and hygiene
practices, and hygienic food service — each on at
least three occasions

SITXFSA006 Participate in safe food handling
practices

Controlling food hazards at nine critical control
points — receiving, storing, preparing, processing,
displaying, serving, packaging, transporting,
disposing — plus calibrating a temperature probe

Calibrating a temperature probe is a good example of a task that looks like theory and is not. So is
hand-washing: SITXFSA005 treats it as an observed sequence, three times over, not a fact to recall.

What has to happen in the room

Espresso extraction, plating, knife work, bar service, table service and the operation of commercial
equipment all have to be seen. So does the recovery — what a learner does when the order is wrong,
the machine is not behaving, or two things fail at once. Judgement under pressure is visible only in real
time.

Component Usual mode Reason

Food safety knowledge,
legislation, costing theory

Online or self-paced Assessed through written and
oral evidence

Knife skills, cookery methods,
plating

Face to face Requires observed performance

Coffee and bar service Face to face Equipment operation and product
standard

Service under load Face to face or workplace Behaviour cannot be simulated
on paper

Supervisory planning and
rostering

Blended Documents plus workplace
application

Budget preparation, legal risk,
quality systems

Largely online Document-based evidence

Online delivery is not the problem

Theory travels well. Legislation, food safety principles, costing, rostering concepts and written policy
work can all be delivered and assessed remotely without loss, and for a learner already working shifts
that flexibility is the difference between studying and not studying. Some regulators say so explicitly:
New South Wales expressly lists online delivery as acceptable for Food Safety Supervisor training, and



Western Australia expressly allows it.

Blended delivery is now the ordinary shape of a hospitality program: knowledge components at a
distance, practical components in a training kitchen, a training bar or the workplace. Providers can use
self-paced learning, group-based learning, distance learning, online learning and classroom learning in
combination. The argument for face-to-face is a specific one, not a general one — it applies to the units
where the evidence required is a performance.

One thing delivery mode does not change: the AQF's expected volume of learning . Certificate II is
typically 0.5–1 year, Certificate III typically 1–2 years, Certificate IV typically 0.5–2 years and Diploma
typically 1–2 years, and the volume must be sufficient for a graduate to achieve the learning outcomes
regardless of how it is delivered. "Accelerating or shortening training without allowing students sufficient
time for skill development and knowledge application" is a risk the regulator names. An online course is
not a shorter course.

If you are funded in Victoria, mode is not entirely your choice

This catches people who assume online means anywhere. A Victorian Skills First subsidised student
must undertake all training and assessment while physically present in Victoria , or in a listed
border-region postcode. There is no general online or interstate concession . The single exception is for
a student temporarily interstate or overseas on a Practical Placement , who may be trained and
assessed online during that period provided it accounts for no more than 50% of total Scheduled Hours
. A funded student who moves interstate mid-course is a compliance event.

So for a subsidised learner, "returning to face-to-face" is less a preference than a description of the
arrangement they are already in. See Victoria's government funded hospitality training .

Pressure is part of the assessment condition

Service quality is not only technique. It is sequencing, timing and composure, and those only appear
when several demands land at once. A practical session that runs to a service period recreates that
condition deliberately, which is why it cannot be replaced by a longer reading list. It is also why
SITHFAB027 specifies one peak period rather than five ordinary ones.

Recognition, placement and readiness

Learners who already work in venues often arrive with much of that performance behind them.
Recognition of prior learning — which RTOs must offer under Standard 1.6 — assesses existing
evidence against unit requirements; where the evidence holds, the unit is signed off and not repeated. It
is a genuine assessment against the same four rules of evidence, valid, sufficient, authentic and current
, and there is more room for it in the elective-heavy qualifications than in the cookery line.

Every learner completes a pre-training review before enrolling, and under Standard 2.2 that is where
the balance of classroom, workplace and online study is set for the individual — it must consider
language, literacy and numeracy, digital literacy , and individual requirements including physical skills
and prior experience. Digital literacy is worth flagging: it is the thing that decides whether an online
component will work for a particular learner, and it is meant to be checked rather than assumed.

Where a placement is involved there are three routes: one CHT arranges under its own agreements
with venues, one the learner arranges, and a work placement at an existing paid hospitality job. All
three require a Placement Agreement completed before the placement commences , covering
supervision, conduct and learning outcomes. A skills assessment or workplace training arrangement is
the route most often used by people already on the floor.



About us

We are Complete Hospitality Training , RTO 3722, CRICOS 04242E. Level 3, 28 Elizabeth Street,
Melbourne VIC 3000, and 410 Elizabeth Street, Surry Hills NSW 2010. Contact melbourne@cht.edu.au
or +61 3 9654 1554 .

We link to the relevant course and regulatory sources in this guide. Check those sources for current
requirements, and confirm course availability, delivery, fees and entry requirements with us before
enrolling.

Source records and further guidance

We link the unit records and regulator guidance relevant to this page below. Check the current source
before making an enrolment, licensing or employment decision.

SITXFSA005 Use hygienic practices for food safety

SIT30821 Certificate III in Commercial Cookery

SIT50422 Diploma of Hospitality Management

SIT40521 Certificate IV in Kitchen Management

SITHFAB025 Prepare and serve espresso coffee

Responsible Service of Alcohol training requirements (Western Australia)

Skills First (Victoria) — VET Funding Contract obligations

Outcome Standards for Registered Training Organisations 2025 (full text)

Can a hospitality qualification be completed entirely online?

Not where the units require observed performance. Validity requires assessment to include practical
application components in a practical setting. Knowledge components can be delivered online; practical
units need an assessor to watch the task being carried out to standard.

Which qualifications are least suited to online delivery?

The cookery line. SIT30821 Certificate III in Commercial Cookery has 20 core units out of 25 and
SIT40521 Certificate IV in Kitchen Management has 27 out of 33, most of them kitchen tasks.
SIT50422 Diploma of Hospitality Management, whose core is budgets, rostering, legal risk and quality
systems, sits at the other end.

Does face-to-face mean full-time attendance?

No. Blended delivery mixes online theory with scheduled practical sessions, and workplace-based
assessment is available for learners already employed in a venue.

Is an online course shorter?

It should not be. The AQF volume of learning is independent of delivery mode and must be sufficient for
the graduate to achieve the learning outcomes. A course advertised at a fraction of the expected
volume is a warning sign, not a bargain.

Is competency-based assessment graded?



No. The outcome is competent or not yet competent against the unit requirements, and a learner
assessed as not yet competent is given further opportunity — fairness expressly includes enabling
reassessment where necessary.

How many practical sessions will I actually need?

It depends on the units. SITHFAB034 alone requires twelve service periods with full menu advice in
every one; SITHFAB030 requires twelve cocktail preparations across three service periods;
SITHFAB025 requires ten specified beverages on three occasions each; SITXFSA005 requires four
separate behaviours on at least three occasions each. Ask for the numbers before you plan your roster.

Can I do the theory online and the practical at my workplace?

That is the usual arrangement for people already employed — a work placement route, with a
Placement Agreement in place before it starts. If you are a Victorian funded student, remember all
training and assessment must still be undertaken while you are physically present in Victoria.

Does prior experience reduce classroom time?

It can. RPL is assessed against the same unit requirements and the same rules of evidence, so
documented and verifiable experience can remove the need to repeat a unit. Currency is the usual
sticking point — evidence must demonstrate your current skills.

I am not confident with online learning. Will that be picked up?

It should be. The pre-training review must consider your digital literacy as well as your language,
literacy and numeracy, and must inform whether you are appropriately placed. Say so at that
conversation rather than after the first online module.

Can I ask for a different assessment arrangement?

Yes, through reasonable adjustment, which fairness expressly contemplates. You must have channels
to disclose a disability at enrolment and afterwards. The limit is that an adjustment cannot compromise
the integrity of the training product or the industry standard.

Is a food safety course allowed to be online?

For Food Safety Supervisor training, New South Wales expressly lists online delivery and Western
Australia expressly allows it. The accredited units behind it still carry their own observed requirements
— SITXFSA005 needs four behaviours on at least three occasions each, and SITXFSA006 requires
calibrating a temperature probe.

Where do I see what you deliver, and how?

The courses list (/courses/) and the workplace training pages
(/workplace-training/certificate-iv-in-kitchen-management/) set out what is on offer; how to keep
learning online (/news/how-to-keep-learning-online/) covers the remote side and how to balance
education, work and life (/news/how-to-balance-education-work-and-life/) the scheduling. Then use
contact (/contact/) or an expression of interest (/eoi/) to ask for a pre-training review.



Which standard decides whether a delivery mode is acceptable?

Standard 1.1 of the Outcome Standards for RTOs. It requires the mode of delivery to enable students
to attain the required skills and knowledge, and requires training to be paced with sufficient time for
instruction, practice, feedback and assessment.

Why can some units not be finished at a laptop?

Because Standard 1.4 requires assessment to be valid, and validity expressly requires practical
application components that let the learner demonstrate the skills and knowledge in a practical setting.


