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FOR  TGSS  



 
The FBP20121 Certificate II in Food Processing                                            

Tailored as an introduction to Café, Sales & Barista                                                      

is ideal for students wishing to pursue a career                                                        

in the food or hospitality industry 

Barista skills, sweet & savory food preparation,                                                     

food safety, hygiene & HACCP as well as                                                                                     

customer service & presentation are all covered in detail  

 Our qualifications are nationally recognised and                                                        

accredited and will contribute towards a student’s                                               

SACE Stage 1 credits, up to maximum of 80 for a successful                                

completion of this entire qualification.                                                                                     

If successful, students will be issued with a Certificate                                            

or a Statement of Attainment with units achieved.   

……………………………………………. 

CORE UNITS:                                                                                                                  

FBPFSY2002  Apply food safety procedures 

FBPOPR2071  Provide and apply workplace information 

FBPOPR2096  Follow procedures to maintain good manufacturing                 

practice in food processing 

FBPWHS2001  Participate in work health and safety processes  

ELECTIVE UNITS:                                                                                                              

FBPOPR2070  Apply quality systems and procedures 

FBPOPR2083  Operate a baking process 

FBPOPR2089  Operate a production process 

FBPOPR2095  Clean and sanitise equipment 

MSMENV272  Participate in environmentally sustainable                                    

work practices 

FBPOPR2069  Use numerical applications in the workplace 

FBPRBK2003  Assist in sponge cake production 

SITHFAB025 Prepare and serve espresso coffee* 

*Pre-Requisite – SITXFSA005 Use hygienic practices for food safety 

FBPBEV3008  Manufacture roast and ground coffee  

      …………………………………………….                                                                                         

This qualification is completed via  face to face lessons including                        

both practical and theory components. Additional virtual study                          

lessons are also required as part of this qualification along with                                           

30 hours of  Vocational Placement  

This program is supported through TGSS WorkReady                                                    

by the Government of South Australia.                                                                       

Visit www.skills.sa.gov.au for participant eligibility criteria.                                                             

$350 Materials fee per student (including GST) 

 

  

Independent Institute (IIFP)  are                   

passionate about quality learning                       

outcomes and strive for each student to 

achieve their highest potential  
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