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CERTIFICATE Ill
IN BAKING
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107368A

Turn Your Passion into a Profession

Discover the art and science of baking with the Certificate Il in Baking at Nova Institu
nology. This hands-on course teaches you the essential skills to produce bread, cake
and biscuits in a commercial setting. Learn both traditional and modern tecbniques to sta
career as a professional baker. ™ |

QUALIFICATION International students must hold Overseas Health Insurance

. . . cover for the course's duration.
On successfully completing all units of this course,

grad.u.ates wil! receiye the nationally recognised FBP30521 AGE REQUIREMENTS
Certificate Ill in Baking.

For international students RTO has a requirement that all
students must be over 18 years old on the date that they
commence the course. It is recommended that students
have attained a year 12 certificate or equivalent.

JOB PROSPECTS

On successful completion of the course, the candidates
can seek employment in the following job roles:

ENGLISH LANGUAGE REQUIREMENTS FOR

* Pastry chef INTERNATIONAL STUDENTS

- Baker

+ Bakery supervisor.
ystp All students entering this qualification must have an

ENTRY REQUIREMENTS AND English Language proficiency level as below:

LLND SUMMARY: « |ELTS band score of 6.0 overall, (Academic or general
version) with no band less than 5.5, or or equivalent

All students applying for this qualification are required to internationally recognised exam result.

participate in Nova's Pre-Training Review (PTR), which

includes a Language, Literacy, Numeracy and Digital (LLND) +  IELTS band score of 5.5 (Academic or general version) then

skills assessment. This process h_elps det.ermlne whether Satisfactory completion of ELICOS or ESL up to 20 weeks

the student possesses the foundational skills necessary to (about 4 and a half months) at upper intermediate level or

successfully engage with the training and assessment

requirements of the course. +  Upper Intermediate (General English) or higher certificate

from a CRICOS registered English language training provider.
While there are no formal academic prerequisites unless

otherwise stated in the national qualification packaging - Inthe 2 years before commencing the course, has
rules (see training.gov.au), all students must meet the completed secondary studies equivalent to an
following minimum entry conditions: Australian Year 12 qualification from an English

language speaking country.
Domestic and international students must demonstrate

(ACSF) appropriate to the qualification level. completed, in Australia and in the English language,
International students must meet English language either the Senior Secondary Certificate of Education or
proficiency standards as per the 2025 Department of a substantial component of a course leading to a
Home Affairs requirements, and in accordance with qualification from the Australian Qualifications
CRICOS and the ESOS National Code. Framework at the Certificate IIl or higher level.
Alternative English evidence accepted includes five years

of study in English in an approved country or completion «  TOEEL Internet based 46

of an ELICOS program at the required level. Where gaps . PTE 42

are identified during the PTR or LLND process, Nova . OET. B (each component)
Institute of Technology will offer appropriate support or - Cambridge C1 Advanced 162

recommend an alternative learning pathway. (Certificate in Advanced English - CAE)
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A Nova Institute of Technology also has an online English PATHWAYS
= proficiency test to ensure that students have the English
A language capacity to successfully complete this course. After achieving this Qualification, candidates may
' undertake the FBP40221 Certificate IV in Baking.

ACSF / CSFW
COURSE LENGTH & FEES
Australian Core Skills Framework entry levels for this

qualification specific for this course are: The duration of this course is 64 weeks including

term breaks.

@ * Reading - Level 2
< + Writing — Level 2 Tuition Fees:
* Oral communication - Level 3 Prices are subject to change at any time without prior
* Numeracy - Level 2 notice by the institution. Please consult with your
- . ) migration agent for the most up-to-date pricing
- Core Skills for work levels required for successful comple- information.

tion of this course:

Application Fee: $200

* Cluster 1: Navigate the World of Work - Level 3 Material Fee: AUD $950

« Cluster 2: Interact with others — Level 3
« Cluster 3: Get the work done — Level 3

Flexible payment plans

RECOGNITION OF PRIOR LEARNER (RPL)
AND CREDIT TRANSFER

Credit transfer is only for learning that is deemed current
and will not be granted for courses completed more than
10 years before the application for credit is submitted.

UNIT OF COMPETENCY

FBPRBK3010 Produce cake and pudding products Core

FBPRBK3008 Produce sponge cake products Core
FBPRBK3003 Produce specialist pastry products Elective
FBPRBK3015 Schedule and produce bakery production Core
FBPRBK3016 Control and order bakery stock Elective
FBPRBK3005 Produce basic bread products Core
FBPRBK3014 Produce sweet yeast products Core
SITXHRMO001 Coach others in job skills Elective
FBPRBK3006 Produce savoury bread products Core
FBPRBK3007 Produce specialty flour bread products Core
FBPRBK3018 Produce basic artisan products Core
FBPRBK3009 Produce biscuit and cookie products Core
FBPRBK2002 Use food preparation equipment to prepare fillings Core
FBPRBK3001 Produce laminated pastry products Core
FBPRBK3002 Produce non laminated pastry products Core
FBPRBK4004 Develop baked products Elective
FBPFSY2002 Apply food safety procedures Core
FBPOPR2069 Use numerical applications in the workplace Core
FBPWHS2001 Participate in work health and safety processes Core
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