
WHAT YOU WILL LEARN
Over four weeks, you will undertake 
five units of competency, completing 
hands-on practical tasks that reflect 
actual industry work within our  
state-of-the-art kitchen, over four days 
each week. 

One day per week is a designated 
Experience Day, where you’ll 
experience Bendigo’s epicure scene 
including visits to local restaurants, 
farmer’s markets, wineries, patisseries 
and the like, where you’ll gain further 
valuable industry insights.

Units of Competency:

Use hygienic practices for food  
safety (SITXFSA001)

Use food preparation equipment 
(SITHCCC001)

Prepare stocks, sauces and soups 
(SITHCCC007) 

Prepare dishes using basic methods  
of cookery (SITHCCC005)

Participate in safe work practices 
(SITXWHS001)

CAREER OPPORTUNITIES
Further study can lead to a  
career as a:

Chef, Front of House – Food and 
Beverage Attendant, Event and  
events coordinator, Kitchen Hand, 
Barista, Reception / Front, Maître d, 
Wine sommelier, Bar Staff

HOW TO ENROL 
Contact an Employment Service

Access Australia Group (AAG) 
5445 9800 
info@aag.org.au 

Aimbig 
1300 034 997

APM 
0437 156 108 
lissa.mcildowney@apm.net.au

Asuria 
1800 773 338

Axis Employment 
5441 4007 
bendigo@caei.com.au

CVGT 
0448 714 269 
rpenney@cvgt.com.au

Jobfind Centres Australia 
0428 359 219 
daliah.parker@jobfind.com.au

Matchworks Bendigo 
5443 8777

WDEA Works Bendigo 
4400 9777 
bendigo@wdeaworks.org.au

CONTACT US FOR MORE INFORMATION
Alison McColl 
Koorie Liaison Officer 
0435 276 054 
amccoll@kangan.edu.au

Shawn Ilsley 
Koorie Liaison Officer 
Bendigo TAFE 
0448 293 399 
silsley@bendigotafe.edu.au

Bendigo TAFE acknowledges their campuses 
are located on the ancestral lands of the Djaara 
people of the Dja Dja Wurrung and the Yorta 
Yorta People. The institute respects traditional 
custodians, Elders and their cultural heritage.
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DEADLY FEED
PRE-EMPLOYMENT PROGRAM

COURSE 
COMMENCING 
SOON

Bendigo TAFE and the National Indigenous Culinary Institute (NICI) have partnered to deliver their 
exciting pre-employment program ‘Deadly Feed’, for Indigenous people in Bendigo and surrounds. 
So if you want to experience Bendigo’s Deadly Foodies scene with a view to gaining further training 
and employment opportunities within regional Victoria’s premiere food bowl district, then this 
introductory program might just be right for you.

The NICI is an industry inspired initiative designed to create highly skilled Indigenous chefs, with the 
program providing students the opportunity to develop basic kitchen and knife skills essential for 
progression into employment as a trainee or apprentice across the Hospitality industry.
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