VOCATIONAL EDUCATION AND TRAINING (VET)

Vocational education and training (VET) provides pathways for students seeking further education and training, and
employment-specific skills.

Students can access VET programs through the college as a Registered Training Organisation (RTO), an external provider who is
an RTO e.g. TAFE, or through a school-based apprenticeship or traineeship. School-based apprenticeships and traineeships
allow students to undertake paid work with an employer and train towards completing a recognised qualification under a
contract of training while completing senior schooling.

In the event that the school RTO is unable to complete delivery of training, the school RTO will, if possible, arrange for agreed
training and assessment to be completed through another RTO (fees may be incurred). Prior to the transfer to another RTO,
affected students will be formally notified of the arrangements, and an agreement to those arrangements, including any
refund of fees, will be obtained.

VETiS FUNDING

The Department of Education and Training’s VET investment budget funds VETIS qualifications at certificate | and Il levels that
have been identified in consultation with industry, and are based on national skills shortages, Queensland Government priorities
and other evidence relating to effective training pathways that support employment.

The VET investment budget provides funding for students to complete one VETiS qualification listed on the
Queensland Training Subsidies List while at school.

Students are able to undertake any qualification while at school, however students wishing to access the VET
investment budget for certificate Il qualifications should do so as a SAT.

VETIS funded by the VET investment budget must be fee-free for students. The government determines the level of
subsidy available as a public contribution to the cost of the training, and provides the maximum subsidy for VETiS
students in most circumstances. It is intended that the level of subsidy for each VETiS qualification should cover the

costs associated with participating in the training.

Eligibility for VETIS funding will be discussed prior to a student being enrolled in a VET course.

VET Courses:

e arerecorded on the Senior Statement

e can provide credit towards the Queensland Certificate of Education (QCE)

The following pages outline VET courses offered at Innisfail State College in 2024.




ISC SCOPE OF REGISTRATION




I/
&

S—

INNISFAIL

State College

RTO 30307

R 4
TT———
U———
——
—
—
a—

NATIONALLY RECOGNISED
TRAINING

Certificate Il in Active Volunteering

Qualification Title Qualification Release Date QCE points
Code
Certificate Il in Active CHC24015 Release 1 -
Volunteering 06/08/2015

***This certificate course is embedded in our Applied subject — Social and Community Studies***

General Information:

This qualification reflects the role of entry level volunteer workers. At this level, work takes place under direct, regular supervision

within clearly defined guidelines. This qualification may be used as a pathway for workforce entry.

Entry Requirements/Pre-requisites:

To achieve this qualification, the student must have completed at least 20 hours of volunteer work as detailed in the Assessment

Requirements of the units of competency.

Estimated duration of Course:

Learning and Assessment:

2 years

A range of teaching and learning strategies will be used to deliver the competencies. These include:

Practical tasks

Group work

Simulated workplace environment

Practical volunteering experience

Log book of practical experience and third party reports

Folio of work — knowledge evidence




TOPICS OF STUDY:

TERM 1 TERM 2 TERM 3 TERM 4
Cultural Diversity Science, Technology, Digital technology skills for | Inclusive Activities
Engineering and work

Mathematics Outreach

TERM 5 TERM 6 TERM 7

Prepare for Work Volunteering for Work Consolidation of course

Fee Information: Nil

Disclaimer Statement:

The information provided here is correct at the time of publication but may be subject to change.
Innisfail State College does not guarantee that:

e  Astudent will successfully complete the qualification or units of competency
e  Astudent will obtain a particular employment outcome
e A qualification or unit of competency can be completed in a manner that does not meet the Standards (clauses 1.1 and 1.2)

RTO Contact Details:

Innisfail State College

45 Flying Fish Point Road
INNISFAIL QLD 4860
Phone 4078 0222

https://innisfailsc.eq.edu.au/

the.principal@innisfailsc.eq.edu.au
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Pathways

Qualification Title Qualification Release Date QCE points
Code
Certificate Il in Skills for FSK20119 Release 1 - 4
Work and Vocational 14/11/2019

Entry Requirements/Pre-requisites: Nil

Estimated duration of Course: 2 years

Learning and Assessment:

A range of teaching and learning strategies will be used to deliver the competencies. These include:

Practical tasks

Hands-on activities

Group work

Real life application

TOPICS OF STUDY:
TERM 1 TERM 2 TERM 3 TERM 4
Work related learning Career planning ICT Workplace Safety
TERM 5 TERM 6 TERM 7 TERM 8
Delivery and Dispatch Purchasing and Accounts and Payroll | consolidation and “catch up’
Acquisitions

Fee Information: No charge




Disclaimer Statement:

The information provided here is correct at the time of publication but may be subject to change.
Innisfail State College does not guarantee that:

a. Astudent will successfully complete the qualification or units of competency
b. A student will obtain a particular employment outcome
c. A qualification or unit of competency can be completed in a manner that does not meet the Standards (clauses 1.1 and 1.2)

RTO Contact Details:

Innisfail State College

45 Flying Fish Point Road
INNISFAIL QLD 4860
Phone 4078 0222

https://innisfailsc.eq.edu.au/

the.principal@innisfailsc.eq.edu.au
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State College LI
Qualification Title Qualification Release Date QCE points
Code
Certificate Il in Cookery SIT20421 1 4

General Information: This qualification provides a pathway to work in various hospitality settings, such as restaurants,

hotels, motels, catering operations, clubs, pubs, cafes and coffee shops.

Possible job titles include: Breakfast cook, Catering assistant, Fast food cook, Sandwich hand and Takeaway cook
Entry Requirements/Pre-requisites: Nil

Estimated duration of Course: 2 years

Learning and Assessment:

A range of teaching and learning strategies will be used to deliver the competencies. These include:

Practical tasks
Hands-on activities
Group work

Real life application

TOPICS OF STUDY:
TERM 1 TERM 2 TERM 3 TERM 4
Using hygienic practices for | Participating in safe work Prepare and present a range Clean kitchen premises
food service et of simple dishes Prepare vegetable, fruit, eggs

Using food preparation
equipment

Prepare dishes using basic and farinaceous dishes.

Prepare packaged
methods of cookery Working

foodstuffs
TERM 5 TERM 6 TERM 7 TERM 8
Prepare and present Receive, store and maintain | |nteract with customers Café/Restaurant
sandwiches stock

Show social and cultural
Work effectively in a sensitivity
commercial kitchen

Fee Information: 5150 per year for ingredients for food either consumed at school by the student or taken home. This fee also
covers packaging and other kitchen consumables.

Disclaimer Statement:




The information provided here is correct at the time of publication but may be subject to change.

Innisfail State College does not guarantee that:

a. A student will successfully complete the qualification or units of competency

b. A student will obtain a particular employment outcome

C. A qualification or unit of competency can be completed in a manner that does not meet the Standards (clauses 1.1 and 1.2)
RTO Contact Details:

Innisfail State College
45 Flying Fish Point Road
INNISFAIL QLD 4860
Phone 4078 0222

https://innisfailsc.eq.edu.au/

the.principal@innisfailsc.eq.edu.au
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CERTIFICATE Il in FURNITURE MAKING PATHWAYS

Qualification Title Qualification Release Date QCE points
Code
Certificate Il in Furniture Making MSF20522 Release 1-08/12/2022 4
Pathways

General Information:
This certificate delivers broad skills and knowledge in furniture making tasks which will enhance the
graduates’ entry-level employment prospects for apprenticeships, traineeships or general employment in a
furniture manufacturing environment or related workplace.

Entry Requirements/Pre-requisites:
There are no entry requirements for this qualification.

Estimated duration of Course: 2 years

Learning and Assessment:

A range of teaching and learning strategies will be used to deliver the competencies. These
include: Practical tasks

Group work

Simulated workplace environment Folio of

work —knowledge evidence




TOPICS OF STUDY

The order in which the units are delivered may vary

SEMESTER 1 SEMESTER 2 SEMESTER 3 SEMESTER 4
Demonstrate care and Assemble furnishing Use furniture making Participate in
apply safe practices at products. sector hand and power environmentally

work.
Undertake a basic
furniture making

project.
Work in a team.

Use timber furnishing
construction
techniques.

Join furnishing
materials.
Make
Measurements
and calculations.

tools.

Use basic furnishing
techniques on timber
surfaces.
Produce simple scale
drawing by hand.

sustainable work practices.
Develop a career plan for
the furnishing industry.

Fee Information: $200.00

Disclaimer Statement:

The information provided here is correct at the time of publication but may be subject to change.

Innisfail State College does not guarantee that:

e Astudent will successfully complete the qualification or units of competency

e Astudent will obtain a particular employment outcome

e A qualification or unit of competency can be completed in a manner that does not meet the
Standards (clauses 1.1 and 1.2)

RTO Contact Details:

Innisfail State College

45 Flying Fish Point Road, INNISFAIL QLD 4860

Phone: 07 4078 0222

Email: the.principal@innisfailsc.eq.edu.au

Website: www.innisfailsc.eqg.edu.au
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CERTIFICATE Il'in ENGINEERING PATHWAYS

Qualification Title Quialification Release Date QCE
Code points
Certificate Il in Engineering Pathways MEM20422 Release 6 - 4
18/12/2022

General Information:

The qualification MEM20422 provides students with an introduction to an engineering or related working environment.
Students gain skills and knowledge in a range of engineering and manufacturing tasks which will enhance their entry-level
employment prospects for apprenticeships, traineeships or general employment in an engineering-related workplace.
Typically commencing in Year 11 and delivered in the school workshops, during normal school hours as a part of the
student’s regular school timetable, the course is completed over a period of two (2) years.

Entry Requirements/Pre-requisites:
There are no entry requirements for this qualification.

Estimated duration of Course: 2 years

Learning and Assessment:

Arange of teaching and learning strategies will be used to deliver the competencies.
These include:

Practical tasks

Group work

Simulated workplace environment
Folio of work -knowledge evidence




TOPICS OF STUDY

The order in which the units are delivered may vary

SEMESTER 1 SEMESTER 2 SEMESTER 3 SEMESTER 4
MEM13015 Work MEM11011 Undertake MEM18001 Use MEMPEQOS Develop a
safely and effectively manual handling hand tools career plan for the

in manufacturing and
engineering

MEM16006 -
Organise and

communicate
information

MSMENV272
Participate in
environmentally
sustainable work
practices

MEMPEQO1 Use
engineering
workshop machines

MEMPEOO6 Undertake a

basic engineering
project

MSMSUP106 Work in a

team

MEM18002 Use
power tools/hand
held operations

MEMPEQQO2 Use
electric welding
machines

engineering and
manufacturing
industries

MEMPEQO4 Use
fabrication equipment

Fee Information: $150.00

Disclaimer Statement:

The information provided here is correct at the time of publication but may be subject to change. Innisfail State

College does not guarantee that:

A student will successfully complete the qualification or units of competency

A student will obtain a particular employment outcome

A qualification or unit of competency can be completed in a manner that does not meet the Standards (clauses 1.1

and 1.2)

RTO Contact Details:

Innisfail State College
45 Flying Fish Point Road,
INNISFAIL QLD 4860
Phone: 07 4078 0222

Email: the.principal@innisfailsc.eq.edu.au

Website: www.innisfailsc.eqg.edu.au
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CERTIFICATE Il in RETAIL SERVICES

Qualification Title

Qualification

Release Date

QCE points

Certificate Il Retail Services

Code
SIR20216

Release 2 - 16/08/2016 4

General Information:

This qualification reflects the role of individuals who have a defined and limited range of retail operational skills and
basic industry knowledge. This includes elements of commercial cookery and food service.

Entry Requirements/Pre-requisites:

There are no entry requirements for this qualification.

Estimated duration of Course:

Learning and Assessment:

2 years

A range of teaching and learning strategies will be used to deliver the competencies. These include:

TOPICS OF STUDY

Practical tasks
Group work

Simulated workplace environment Folio of

work —knowledge evidence

SEMESTER 1

SEMESTER 2

SEMESTER 3

SEMESTER 4

® Organise personal
work requirements.

® |dentify and respond
to security risks.

® Contribute to
workplace health
and safety.

® Produce visual
merchandise
displays.

® Merchandise food
products.

® Handle food safely in a
retail environment.

® Engagethe
customer.

® Communicate in the
workplace to
support team and
customer outcomes.

® Advise on food
products and
services.

® Follow point-of-
sale procedures.

® Advise on products
and services.

® Work effectively in a
service environment.




Fee Information: $150.00 (fee is for ingredients only, it does not include any excursion costs) Excursions will be
compulsory, and costs will be dependent on availability of options. E.g.: Paronella Park

Disclaimer Statement:

The information provided here is correct at the time of publication but may be subject to change. Innisfail State College does
not guarantee that:
® Astudent will successfully complete the qualification or units of competency

® Astudent will obtain a particular employment outcome

® A qualification or unit of competency can be completed in a manner that does not meet the Standards
(clauses 1.1 and 1.2)

RTO Contact Details:

Innisfail State College

45 Flying Fish Point Road, INNISFAIL QLD 4860 Phone: 07
4078 0222

Email: the.principal @innisfailsc.eq.edu.au Website:
www.innisfailsc.eq.edu.au
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CERTIFICATE Il in WORKPLACE SKILLS

Release Date

QCE points

Qualification Title Quialification Code

Certificate Il in Workplace Skills BSB20120 Release 2 —12/02/2021

General Information:

This qualification reflects the role of individuals in a variety of entry level Business Services job roles. They perform a range
of mainly routine tasks using limited practical skills and fundamental operational knowledge in a defined context.
Individuals in these roles generally work under direct supervision.

Entry Requirements/Pre-requisites: Nil

Estimated duration of Course: 2 years

Learning and Assessment:
A range of teaching and learning strategies will be used to deliver the competencies. These include:

Practical tasks

Group work

Simulated workplace environment Folio of
work —knowledge evidence Questioning —
verbal and written Demonstration and
observations

TOPICS OF STUDY:

TERM 1 TERM 2 TERM 3 TERM 4

Personal Marketing the Business, Health Sustainable Business Practices Financial

Wellbeing & Safety Transactions
Health & Safety continued

Fee Information: Nil




Disclaimer Statement:
The information provided here is correct at the time of publication but may be subject to change. Innisfail State

College does not guarantee that:

® Astudent will successfully complete the qualification or units of competency
® Astudent will obtain a particular employment outcome

® A gualification or unit of competency can be completed in a manner that does not meet the
Standards (clauses 1.1 and 1.2)

RTO Contact Details:

Innisfail State College

45 Flying Fish Point Road, INNISFAIL QLD 4860
Phone: 07 4078 0222

Email: the.principal@innisfailsc.eq.edu.au
Website: www.innisfailsc.eq.edu.au
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CERTIFICATE Il in APPLIED DIGITAL TECHNOLOGIES

Qualification Title Quialification Release Date QCE

Code points
Certificate Il in Applied Digital Technologies ICT20120 26/11/2021 4

General Information:

This qualification provides the foundation skills and knowledge to use basic applied digital
technologies in varied contexts. These individuals carry out a range of basic procedural and
operational tasks that require digital and technology skills. They perform a range of routine
tasks using limited practical skills and knowledge in a defined context. These tasks are
generally performed under direct supervision.

Entry Requirements/Pre-requisites:
No entry requirement or pre-requisites for this course

Estimated duration of Course: 2 years

Learning and Assessment:

A range of teaching and learning strategies will be used to deliver the
competencies. These include:  Practical tasks

Group work

Simulated workplace

environment Folio of work —

knowledge evidence




TOPICS OF STUDY

PROJECT 1 PROJECT 2 PROJECT 3 PROJECT 4 PROJECT 5 PROJECT 6
Topic: Topic: Topic: Business Topic: Topic: Topic:
Commercial Workplace Documentation Security Operating a Practical ICT
Computing Healthand | Assessment: Assessment: Computer Assessment:
A . Safety Produce Usedata Assessment: Manipulate,

ssessment: ,
. Assessment: | workplace protection Install and convert, and
Deliver a Participatein | documents techniquesto configure integrate
service to sustainable using a range manage operating data
customers. work of software workplace system and between
practices. packages. information. application software
software. applications.

Fee Information: Nil

Disclaimer Statement:

The information provided here is correct at the time of publication but may be subject to
change. Innisfail State College does not guarantee that:
e Astudent will successfully complete the qualification or units of competency
e Astudent will obtain a particular employment outcome
e A qualification or unit of competency can be completed in a manner that does not
meet the Standards (clauses 1.1 and 1.2)

RTO Contact Details:

Innisfail State College

45 Flying Fish Point Road, INNISFAIL
QLD 4860 Phone: 07 4078 0222
Email:
the.principal@innisfailsc.eq.edu.au
Website: www.innisfailsc.eqg.edu.au




EXTERNAL
RTOs




Training
—— -

Allowing teachers to teach
NNISFAIL NATIONALLY RECOGNISED

State College TRAINING

.‘(\‘,/‘ —_—
. Q Binnacle e
—— T

RTO CODE 30307 RTO CODE 31319

2024 EDITION

S1S30321 CERTIFICATE Il

IN FITNESS +
S1S20115 CERTIFICATE Il

IN SPORT AND RECREATION

Emmmmq:am
HOW DOES 1T WORK CAREER PATHWAYS

Thes o usfificafion provickes a paffresy 0 work &2 0 Biness :
Imsfuckr in seEngs such as fress boilifes, gyms, and FITHEREIN FCHODL A
leiire dnd - CoMmmLUrnty Cooes,
Suclerts gan e armry-level hills reguined of a Firess
Professional {Group Exerces msruciar or Gym Fitness
Iredrucion |
Siuderss faclitsls programs widhin thesr schod commanisy
inciicing

ippitElLERSy T prograrma

imetisg ) ard condidoning o afledes o feame

1 1=ane1 and group finess sessions with male aduis
fernafe ackite and dider ackilt clierrs

WHAT DD STUDEMT S ACHIEVE?

SENA Cadficaa Wl n Fitness (max. 8 OCE
Creschiag)

Erary quaification: 5520115 Cerfificae 0 in Spart
o] Recresion

The nasanally oo Firs! Ad compedency
HLTARIT 1 Prosicls Firs? Aad

Comiminsy Canching - Esesmia Skills Courss {non-
acrradited], Emed by Samsraian Soorss Comimimson -!I{ILLS_A.EHUIREB
Suctessiil compiedon of tha Cerificas 1 in Finess

iy corrifene fawards & shicdents Ausralion TerSary a0

Admission Fank (ATAR) AelhEEE srreeTirGg o] Feal®h aesstarmer
Fhasien, and instrucing iness programs

T T

Arange of career paiwway opfions inchuding pafway
i SIS Cerflicsis I in Fitness or SIS5050H Dalisas, 1-or-1 and grenp Bresss programs
Dl of Spar! - Thess GualicaSons o] by iR Gk i & mefriSan

=2
ot Aerncny ol prysioiogy

REBCURCES PROYIDED

Binnacle
Training




Einnaois Tralning 2024 Course Sragshol

51530321
CERTIFICATE lll
IN FITNESS +

51520115
CERTIFICATE Il
IN SPORT AND
RECREATION

jor as Standalone Qualification:
51520321 Certificate 0l in Fitness)

Reqiiened Tt HEsRssa
Binmssia Training (RTD 31518

Dellvary Format:
Z¥par Fomad

Timedshle Requiremendc:
F-Timelabled Line

Uniic of Compatanoy:
Stancdadone Jual Poation «15 Lnds
Dl Dual foation - Additional S Linkds

Bultabls vemr Lavelic]:
Yoo 11 and 12

Ehedy Mode:
Com bination of dassmom and proje ot -tased

eamiing, onl i kearming (se-shudy | and pract cal
work-nal abed experienos

Cocd pFes-For-3erdos):

$ESBEED par parson (Cart || endry qualfication =
E265 .00 + Cant 11l Gap Foe: = 51000004

[+ First &ld $55.00)

ECE Dulnoma:
M miurs B CCE Credis

A Language, Literacy and Mumeracy
|LLIN] Sonssning process i undertaken
at the fime of inilial eneclment [or
airiar) o ensure studanbs have tha
capadty fo effecively engage with
fhe content and & identiy support
MeAsures A% regured.

v Binnacks Lounge [nducion

¢ Thi: Epod, Finess & Rocrealion [SFF) Indusny
¢ Apnty Hnowetige of Coaching Frcions

¢ Coaching Program {Efudent DebveryT: Plan and Dol her Coaching Sessions

¢ EFR Coaching Frogam (Eupenisor]; fasisl wit Debvaring Coaching Sessions

v Parforen Reseasch and Cooale o Group Preseniafion

b (R and Comphelio Work. Tasks
¢+ Group Muiition Peesentalion: Create and Doftver o Preserralion o your Peers
¢+ Community BFR Program 12 Plan and Conduct Commaniy SR Besslons for
Paricipanis

Prograim
¢ Group Condiioning Sesslons for Adckeson| Farticipants

Anaioimiy and Phvsiciogy
¢ Firsl Md Courses HLTAIDD 11 Prowide Flesl b

PROGRAME

¢ Boolcamp Program [Tescher Foacialesty Assish with Dalering Booloamp Sessions

GUALIRNCATION JCHEDMALED FOR FRALLATION

HIDA1E CERTIRCATE B N 3PDRT AND RECREATION

b Aoy and Prvsiooy
¢ Hzaith and Muirtion Coredlaions.

PROGRAME

¢ OrpeneCng Gy Proqrant Adelescen Chent
¢ Conduct Consuftaions wih a Clent [Poer]
v Plan and Corduct Sessions {Sonano Clens)

+ Eonesning and Hiaith Assessments

¢ Spenific Populaiion Chanis
¢ Dider Chonis

PROGARAME
¢ Finisms Orizmiation Peogramt O ke Orientalion

¢ Ganlie Everctse Progran Faricinaln in Gentie Everise Sessions
¢ Winhiby Frogram: Flan and Insiruc ho-ily Seetons

¢ Oider Chenis
¢ Speofio Popiaions

PROGRAME

Group Exercise and Gy One-cn-0ne Sessions:
¢ Femrahe and Moke Adus aged 18+ and

¢ Dider adulls aged 55+

i|

UNIT B OF CCOMPETENCY

HLTAIDD | Provide First Ad CTICTEE | Operale appéation softeare packages
HLTWHEDD1 | Farficinale In workgiao: haath and salety BEESUSAH | Partopale in emdmnmentaly sustainabie work pracioss
SEMEMFDD!  Respond io eemency shsions BEBOPEIA | Duvar and moniior @ servioe fo nusiomens

SEMNDODT | Work effachvely nspart, finess and seomation endonments. | BEEFEFSD | Glaanpersonal work prcriies

BIENCAONE  Accld with aclivity sescon SEFFTIES | Flan oup meniiss: Seocinres

SIEMMDOCE | Mdinkain spod, Siness and remeation Indusiry Knowsdoe SEFFITIOE | Inatruct (o seercise sessions

SIEMOCE001 | Provide qually sendoe SEFFITIEE | Compheln pro-asmoise sormening and sendne oriealion
BEHSUS211 | Particinale In sustinabie work pactioes SEFFITIEE | Compéele chent Tiness assesavaents

BEENAOFENE  Cuaanienard compisle doily work acbibes SEFFITIS | Provide haaiihy sating inkomabon

EEETECIN | ks business softwors apikclions SeFEn | Dewson and instnut gymebased sk programs for indhvidual
EEHTECHE | Lise dighal iechroiogies o communioie in awork endonment | SEFFTIMT | LS8 analomy and physicogy knowladge o suppor. sate and
BEHTECHE | Resaarch using the inlemet

Fiaiin ool lime 2000 Comtin Sihida i dorvisd @] e bred o] pok s g dod ois ol b wied 00 0 a2y Thi d tarnisd b b bk v B

Salurnin | JF0EL

wilh Bt 1 Piisphiens [

Tk POOS il gl Lok irvicim o iy ool B miché i b i 10 v i el il i pvic il ol By B [iied i Thipd hllr i b i i II-; 11 nEri=el apeeni). 6 Emn

Bisa el PO, ¢ dinh vhi - mmw & b a2 8 o i e




A\,
oS

M

INNISFAIL

State College

RTO 30307

DURATION
4 terms

*FEES

There is no cost to students or the
school for the first qualification.
Funding for this certificate
qualification is available through the
Vocational Education and Training
in Schools (VETIS) program, funded
by the Quesnsland Government.
Eligibility criteria applies.

QCE CREDITS
4 credits

Gain highly regarded skills to

work in the health care sector with
diverse people in an assistance
role. Learn how to work effectively
with cthers in a team environment,
communicate in the workplace
and apply health and safety

and infection control practices.
Use this training as a pathway to
higher level qualifications in aged
care, individual support or nursing.

AQualification curently in transition, course code subject to change.
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NATIONALLY RECOGNISED
TRAINING

RTO0275

HEALTH

CERTIFICATE Il IN HEALTH SUPPORT
SERVICES
GOURSE CODE: HLT23221

& VETIS FUNDED*

CORE UNITS

CHCCOMUO0S Communicate and work in health or community services
CHCDINMOD1 Work with diverse people

HLTINFO0S Apply basic principles and practices of infection prevention and control
HLTWHSCO1 Participate In workplace health and safsty

ELECTIVE UNITS

To be confirmed

PATHWAY OPTIONS CAREER OUTCOMES

Certificate |l in Health Support Services

HLT23221 Traineeship

Certificate |1l in Individual Support {Ageing)

CHC330164 Aged care worker of support worker

Certificate lll In Individual Support ([Disability)

CHC33015% Personal care worker or assistant
Diplomna of Nursing
HLT54121 Enrolled nurse

UNIVERSITY PATHWAYS

Bachelor of Nursing

RTC 0275
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Delivered in Partnership with _
Connect ‘n’ Grow® RTO number: 40518 —
HLT33115 Certificate lll in Health Services Assistance
(including HLT23221 Centificate |l in Health Support Services)
Qualification description modes
Heaith and senices g is linked 10 the | ) InCusyy In range of delivery modes will be used
MngmbyMMNanm ‘lhuoprog'm e teaching and leaming of this
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requred to continue into the Cersficate Il coursework. Contact the VET Coordinator or Connect 'n
International students may be able to ervol depending on their visa andior the [vowr® o explore potential aptions.
school's CRICOS registration. Contact the VET Coor for more information. QCE Points
Duration and location Maxieam 8 (up 10 4 points for completion of
This is a two-year course delivered on site %0 senior school studentis and in  [he Certificate il and up to a further 4 paints
parnership with Connect ' Grow®. Jor compietion of the Certficate Il1).
Course units Year 1 (Certificate ll units)
code Title Assessment
CHCCOMO0S WMMnMamm(M ‘:EA o y based
) 9 ndude
HLTWHSO001  Parscipate in workplace health and safety (Credit Transfer)  observation
CHCDIVOO1 Work with dverse people (Credit Transfer) » foklos of work
HLTINFOOS Apply basic principles and practices of infection questionnares
prevension and control (Credet Transfer) [ S S PR S
CHCCCS010  Maintain a high standard of Service (Credt Transfer) 'ork experience
HLTHSS011 Maintain stock in y (Credet Transfer) are highly encouraged to complete
sm of 20 hours work expenence in a
health or community service faciity o
Course units Year 2 (Certificate lll units) swengthen their skills, knowledge and
Unit code Title -
'n’' Grow* considers industry
HLTAAPO0!  Recogrise healthy body systems E‘:"' i
BSS8MED301  Interpret and apply medical terminology the Certificate 11l qualdicatons.
bsu’enm Drganse personal work priorities. M
HLYAIDO11 Provide first aid sial options mary include:
HLTAIDOOS Provide cardopuimonary resusctason e Vanous Certiicate IV qualfications
HLYAIDO10 Prowide basic emergency Ifle support ® Dipioma of Nursing
Bachelor Degrees (B Nursing)
CHCINMOO2 Meet comemunity information needs o entry level employment within the heaith
CHCCCS009 Faciitate responsbie behaviowr ndusyy.
CHCDIVO0o2 Promote Abocnginal andior Torres Strait Isflander cultural safety
Obligation
“uwwmvﬁ-mu wicte his quaificaton. Employment i3 not guaranteed upon compleson.
tud in all units of competency wil be awarded the gualfication and a record of results by Connect '
wmnmmmmumdm(wmuua i ) will r a Staternent of Attar




