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MESSAGE FROM

We appreciate your expressed interest in the
educational opportunities offered at Ausford College.
At Ausford College, our mission is to provide an
exceptional and comprehensive learning experience,
facilitated by a team of dedicated, ethically driven,
and highly qualified professionals. We are deeply
committed to fostering an environment that
empowers students to cultivate their intellectual
curiosity, develop essential skills, and ultimately
achieve their full potential.

Our educational philosophy centers on the belief that
every student possesses the capacity for remarkable
growth and success. We are confident that Ausford
College's robust academic programs, coupled with
our personalised support services, will effectively equip
our students to surpass their academic and
professional aspirations.

We place a high premium on the holistic development
of each individual, recognising that personal growth
and well-being are fundamental to academic
achievement.

To ensure that we can provide tailored guidance and
support, we strongly encourage prospective students
to schedule individual consultations with our
admissions team.

These meetings will allow us to gain a thorough
understanding  of  your unique  educational
background, career objectives, and personal
aspirations. We are eager to collaborate with you to
develop a personalised academic pathway that
aligns with your specific needs and enables you to
successfully realise your ambitions.

We look forward to the opportunity to partner with you
on your educational journey at Ausford College.

Best Wishes
Ben Chen

CEO

Ausford College

Your work is going to fill a large part of your life, and the only way to
be truly satisfied is to do what you believe is great work. And the only
way to do great work is to love what you do.




WHY CHOOSE AUSFORp

COLLEGE?

Ausford college provides Australian Qualifications
Framework (AQF) nationally accredited
qualifications by the Australion Government's
Department of Education and Training. All Australian
accredited qualifications under AQF are recognised
internationally.

At Ausford College, the real bottom line is
employment outcomes for our students which is why
we have dedicated Internship program . Our
internship team consults closely with industry
leaders to identify the skills and aptitudes required
for roles within their sector. Our internship counselors
are available to provide students and graduates of
Ausford College with assistance with CVs,
interviewing skills, identifying, creating and taking
advantage of employment opportunities and more.
Ausford's internship counselors are well-connected,
and outcome focused. They connect students with
career opportunities for the field in which they have
studied.

Whether you're completing your qualification or
engaging in Professional Development Programs to
progress your career or change career direction,

Ausford's strong industry links and wide networks will
help you develop vyour skills, gain valuable
experience and make contacts to boost your career
opportunities. Individual faculties

and academics also organize industry visits to give
you an insight into career paths and help you start
building networks for future employment.

Our pre-employment training programs are
industry focused and provide a supportive
environment where candidates can grow, learn and
develop their skills in preparation for employment.
Our partnerships enable us to run programs in line
with industry demands, thereby enhancing the
chances of employment for the participants.

Ausford College provides complete and individually
tailored programs. From school, progressing
through to vocational education and training into a
career or direct to higher education, you can then
access employment opportunities and ongoing
skills development. It's the pathway to your future
career.

Your success is our goal, we make sure this is a
reality by providing you with a friendly
environment that will make it near impossible not
to achieve your goals. Ausford College has a
team of dedicated consultants who will assist and
hold one-on-one sessions with students to tailor a
personalised support plan with students.

You'll get all the support you need to kickstart
your career from our innovative careers team,
including guaranteed work experience
opportunities for all undergraduate students.
You'll benefit from opportunities with  big
employers, and have access to lifelong careers
support after graduation.

After a full day of lectures, you'll need a space to
relax, study and socialise with friends. All of nearby
accommodation halls are within easy walking
distance of campus with a wide range of prices
and contract durations available.  All  are
self-catered and fully furnished, with options for
en-suite bathrooms, on-site gyms and social
spaces.

You deserve a positive learning experience. With this
in mind, youll enjoy an innovative teaching
approach. This allows you to focus on one subject at
a time, with more regular assessments and a better
studylife balance so that you can enjoy all that
college life has to offer.

The Student Gateway is Ausford’'s one-stop shop for
any non-academic enquiries. Our friendly team will
be able to give advice on important subjects such
as careers, housing, money, welfare support and
international issues.
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COURSES

Ausford College offers a diverse portfolio of courses designed to cater to a variety of academic and
professional aspirations. Our curriculum is meticulously crafted, blending theoretical foundations with
practical applications to ensure students gain both knowledge and real-world skills.

From vocational training programs that equip individuals with industry-specific competencies to academic

courses that foster critical thinking and intellectual growth, our offerings are designed to be relevant and
impactful.

We are committed to providing a learning experience that is both rigorous and engaging, preparing students
for success in their chosen fields.

ENTRY

Located in Burwood, a suburb in the inner West of Sydney, Ausford College provides courses in the areas of
Hospitality Management and Leadership and Management. With well-located and comfortable facilities for
students, industry current trainers and assessors along with modern equipment and resources, Ausford College
is a wise choice for your learning and future.

We are a private institution. VET courses broaden your skills in specialised areas and are competency based.
This means that you are either Competent, or Not Competent, and if you achieve competence for all your units
that make up a qualification then you can be awarded with your qualification certificate.

Ausford College has the following entry requirements:
+ Be at least 18 years of age and have completed the equivalent of Year 12.
« Participate in a course entry interview to determine suitability for the course and student needs.
« Have an IELTS* score of 6.0 (test results must be no more than 2 years old). English language
competence can also be demonstrated through documented evidence of any of the following:

= Educated for 5 years in an English-speaking country;
= Or successful completion of an English Placement Test.

Other English language tests such as PTE and TOEFL can be accepted. You are required to
provide your results so that we can confirm they are equivalent to IELTS 6.0.



siT40521 Certificate IV in Kitchen Management
( 78Weeks ) CRICOS Course Code: 113826G

Course Overview

This qualification reflects the role of chefs and cooks who have a supervisory or team leading role in the
kitchen. They operate independently or with limited guidance from others and use discretion to solve non-
routine problems.

This qualification provides a pathway to work in organizations such as restaurants, hotels, clubs, pubs, cafes,
and coffee shops, or to run a small business in these sectors.

Work Placement Required hours for this course is 192 and schedule as part of your course

Units of Competency

The following units are included in this course, and all are required to award the qualification. Students
who only complete some units will be awarded a Statement of Attainment for units successfully
completed.

siT50422 Diploma of Hospitality Management
(104Weeks ) CRICOS Course Code: 113827F

Course Overview

This qualification reflects the role of highly skilled senior operators who use a broad range of hospitality skills
combined with managerial skills and sound knowledge of industry to coordinate hospitality operations. They
operate independently, have responsibility for others and make a range of operational business decisions.

This qualification provides a pathway to work in any hospitality industry sector as a departmental or small
business manager. The diversity of employers includes restaurants, hotels, motels, catering operations, clubs,
pubs, cafés, and coffee shops. This qualification allows for multiskilling and for specialisation in
accommodation services, cookery, food and beverage.

Units of Competency

The following units are included in this course, and all are required to award the qualification. Students
who only complete some units will be awarded a Statement of Attainment for units successfully
completed.

Code Title Core/Elective
SITXCCSO015 Enhance customer service experiences Core
SITXCCS016 Develop and manage quality customer service practices Core
SITXCOMOI0 Manage conflict Core

SITXFINOO9 Manage finances within a budget Core

SITXFINO10 Prepare and monitor budgets Core
SITXGLC002 Identify and manage legal risks and comply with law Core
SITXHRMO008 Roster staff Core
SITXHRMO09 Lead and manage people Core
SITXMGT004 Monitor work operations Core
SITXMGT005 Establish and conduct business relationships Core
SITXWHS007 Implement and monitor work health and safety practices Core
SITXFSA005 Use hygienic practices for food safety Elective Group A
SITHKOPO13* Plan cooking operations Elective Group B
SITHCCCO023* Use food preparation equipment Elective Group C
SITHCCCO026* Package prepared foodstuffs Elective Group C
SITHCCCO027* Prepare dishes using basic methods of cookery Elective Group C
SITHCCCO028* Prepare appetisers and salads Elective Group C
SITHCCC029* Prepare stocks, sauces and soups Elective Group C
SITHCCCO030* Prepare vegetable, fruit, eggs and farinaceous dishes Elective Group C
SITHCCCO31* Prepare vegetarian and vegan dishes Elective Group C
SITHCCCO035* Prepare poultry dishes Elective Group C
SITHCCCO036* Prepare meat dishes* Elective Group C
SITHCCCO037* Prepare seafood dishes* Elective Group C
SITHCCCO038* Produce and serve food for buffets Elective Group C
SITHCCC040* Prepare and serve cheese Elective Group C
SITHCCCO41* Produce cakes, pastries and breads* Elective Group C
SITHCCCO042* Prepare food to meet special dietary requirements Elective Group C
BSBTEC301 Design and produce business document Elective Group D

Code Title Core/Elective
SITHCCC023* Use food preparation equipment Core
SITHCCCO027* Prepare dishes using basic methods of cookery Core
SITHCCCO028* Prepare appetisers and salads Core
SITHCCC029* Prepare stocks, sauces and soups Core
SITHCCCO030* Prepare vegetable, fruit, eggs and farinaceous dishes Core
SITHCCCO31* Prepare vegetarian and vegan dishes Core
SITHCCCO035* Prepare poultry dishes Core
SITHCCC036* Prepare meat dishes Core
SITHCCCO037* Prepare seafood dishes Core
SITHCCCO041* Produce cakes, pastries and breads Core
SITHCCC042* Prepare food to meet special dietary requirements Core
SITHCCC043* Work effectively as a cook Core
SITHKOPO10 Plan and cost recipes Core
SITHKOPQO12* Develop recipes for special dietary requirements Core
SITHKOPO13* Plan cooking operations Core
SITHKOPO15* Design and cost menus Core
SITHPATO16* Produce desserts Core
SITXCOMOIO Manage conflict Core

SITXFINOO9 Manage finances within a budget Core
SITXFSAOO5 Use hygienic practices for food safety Core
SITXFSAOQ6 Participate in safe food handling practices Core
SITXFSAO08* Develop and implement a food safety program Core
SITXHRMO08 Roster staff Core
SITXHRMO09 Lead and manage people Core
SITXINVOO6* Receive, store and maintain stock Core
SITXMGT004 Monitor work operations Core
SITXWHS007 Implement and monitor work health and safety practices Core
SITHCCCO026* Package prepared foodstuffs Elective Group A
SITHCCC040* Prepare and serve cheese Elective Group A
SITHCCC038* Produce and serve food for buffets Elective Group A
SITHFABO25 Prepare and serve espresso coffee Elective Group D
BSBTWK501 Lead diversity and inclusion Elective Group E
SITXWHS006 Identify hazards, assess and control safety risks Elective Group E

Employment Opportunities

Employment Opportunities

Potential employment options are in the commercial cookery sector in the roles such as chef, chef de
cuisine, chef de partie, chef manager, catering manager or kitchen manager.

Potential employment options are in any hospitality industry sector as a departmental or small business
manager.



BSB60420 Advanced Diploma of Leadership and Management
( 78Weeks ) CRICOS Course Code: 113825H

Course Overview

This qualification reflects the role of individuals who apply specialised knowledge and skills, together with
experience in leadership and management, across a range of enterprise and industry contexts.

Individuals at this level use initiative and judgement to plan and implement a range of leadership and
management functions, with accountability for personal and team outcomes within broad parameters.

They use cognitive and communication skills to identify, analyse and synthesise information from a variety of
sources and transfer their knowledge to others, and creative or conceptual skills to express ideas and
perspectives or respond to complex problems.

Units of Competency

The following units are included in this course, and all are required to award the qualification. Students
who only complete some units will be awarded a Statement of Attainment for units successfully
completed.

Code Title Core/Elective
BSBCRT6I1 Apply critical thinking for complex problem solving Core
BSBLDRGOI Lead and manage organisational change Core
BSBLDR602 Provide leadership across the organisation Core
BSBOPS601 Develop and implement business plans Core
BSBSTR601 Manage innovation and continuous improvement Core
BSBHRMG14 Contribute to strategic workforce planning Elective
BSBPMG633 Provide leadership for the program Elective
BSBSTR801 Lead innovative thinking and practice Elective
BSBSTR602 Develop organisational strategies Elective
BSBSUSG01 Lead corporate social responsibility Elective

Employment Opportunities

Potential employment options are in any industry sector as a departmental or small business manager,
with roles including Executive Director, Executive Manager, General Manager, Senior Executive, Business
Manager, Human Resources Manager, and Sales Team Manager.

IcT60220 Advanced Diploma of Information Technology
(104Weeks ) CRICOS Course Code: 115267F

Course Overview

This qualification reflects the role of individuals in a variety of information and communications technology
(ICT) roles who have significant experience in specialist technical skills, or managerial business and people
management skills.

Individuals in these roles carry out complex tasks in a specialist field, working independently, leading a team
or a strategic direction of a business. They apply their skills across a wide range of industries and business
functions, or as a business owner (sole trader/contractor)

The skills required for these roles may include, but are not restricted to:

Advanced data management information: creating, designing and monitoring complex systems that
store data, and optimising organisational knowledge management

Cyber security: protecting sensitive data and information through security architecture, and developing
disaster recovery and contingency plans

Full stack web development: building advanced user interfaces, developing representational state transfer
application program interfaces (REST APIs) and designing user experience solutions

Further programming: applying advanced ICT languages to maintain security and manage data
IT strategy and organisational development: managing and communicating strategic ICT business solutions

Systems development and analysis: modelling and testing data objects, data processes and preferred ICT
system solutions

Telecommunications network engineering: managing logistics, organisational specifications, regulations
and legislative requirements across network projects.

Units of Competency

The following units are included in this course, and all are required to award the qualification. Students
who only complete some units will be awarded a Statement of Attainment for units successfully
completed.

Code Title Core/Elective
BSBCRT611 Apply critical thinking for complex problem solving Core
BSBTWK502 Manage team effectiveness Core
BSBXCS402 Promote workplace cyber security awareness and best practices Core
ICTICT608 Interact with clients on a business level Core
ICTICT6I8 Manage IP, ethics and privacy in ICT environments Core
ICTSADG09 Plan and monitor business analysis activities in an ICT environment Core
ICTCYS604 Implement best practices for identity management Core
ICTCYS606 Evaluate organisation's compliance with cyber security standards and law Core
ICTCYS608 Perform cyber security risk assessments Core
ICTCYS612 Design & implement virtualised cyber security infrastructure for organisations Core
ICTNPL413 Evaluate networking regulations & legislation for telecommunications industry Core
ICTNWK612 Plan and manage troubleshooting advanced integrated IP networks Core
ICTPMG6I3 Manage ICT project planning Core
ICTTENG15 Manage network traffic Core
ICTTENG22 Produce ICT network architecture designs Core
ICTICT523 Gather data to identify business requirements Core

Employment Opportunities

Potential employment options are in any hospitality industry sector as a departmental or small business
manager.



BSB80120 Graduate Diploma of Management (Learning)
( 78Weeks ) CRICOS Course Code: 114378G

Course Overview

This qualification reflects the role of individuals who apply highly specialised knowledge and skills in the field
of organisational learning and capability development. Individuals in these roles generate and evaluate
complex ideas. They also initiate, design and execute major learning and development functions within an
organisation.

Typically, they would have full responsibility and accountability for the personal output and work of others.
This qualification may apply to leaders and managers in an organisation where learning is used to build
organisational capability

Units of Competency

The following units are included in this course, and all are required to award the qualification. Students
who only complete some units will be awarded a Statement of Attainment for units successfully
completed.

Code Title Core/Elective
BSBHRM613 Contribute to the development of learning & development strategies Core
BSBLDR8II Lead strategic transformation Core
TAELED803 Implement improved learning practice Core
BSBCRT6II Apply critical thinking for complex problem solving Elective
BSBLDR601 Lead and manage organisational change Elective
BSBSTR801 Lead innovative thinking and practice Elective
BSBLDR602 Provide leadership across the organisation Elective
BSBOPS601 Develop and implement business plans Elective

Employment Opportunities

Potential employment options are in any industry sector as a departmental or small business manager,
with roles including Sales and Marketing Manager, Corporate General Manager, Department Manager,
Training Manager, General Manager, Human Resources Manager, and Business Analyst.

CHc43015 Certificate IV in Ageing Support
( 52Weeks ) CRICOS Course Code: 115268E

Course Overview

This qualification reflects the role of support workers who complete specialised tasks and functions in aged
services; either in residential, home or community based environments. Workers will take responsibility for
their own outputs within defined organisation guidelines and maintain quality service delivery through the
development, facilitation and review of individualised service planning and delivery.

Workers may be required to demonstrate leadership and have limited responsibility for the organisation and
the quantity and quality of outputs of others within limited parameters.

Units of Competency

The following units are included in this course, and all are required to award the qualification. Students
who only complete some units will be awarded a Statement of Attainment for units successfully
completed.

Code Title Core/Elective
CHCADVOQI Facilitate the interests and rights of clients Core
CHCAGEOQO1 Facilitate the empowerment of older people Core
CHCAGEO03 Coordinate services for older people Core
CHCAGEO004 Implement interventions with older people at risk Core
CHCAGEO05 Provide support to people living with dementia Core
CHCCCS006 Facilitate individual service planning and delivery Core
CHCCCsOI Meet personal support needs Core
CHCCCS023 Support independence and wellbeing Core
CHCCCS025 Support relationships with carers and families Core
CHCDIVO0O01 Work with diverse people Core
CHCLEG003 Manage legal and ethical compliance Core
CHCPALOO1 Deliver care services using a palliative approach Core
CHCPRPOOI1 Develop and maintain networks and collaborative partnerships Core
HLTAAPOOI Recognise healthy body systems Core
HLTWHS002 Follow safe work practices for direct client care Core
CHCCCS007 Develop and implement service programs Elective
CHCCCSO019 Recognise and respond to crisis situations Elective
CHCDIV002 Promote Aboriginal and/or Torres Strait Islander cultural safety Elective

Employment Opportunities

Potential employment options are in the community services sector as a coordinator or supervisor, with
roles including Community Program Coordinator, Residential Care Worker, Support Worker (Community
Services), Care Supervisor, Accommodation Support Worker, Personal Care Worker, Personal Care Giver,
Assistant Hostel Supervisor, Personal Care Assistant, Residential Care Officer, Day Activity Worker, and
Care Team Leader.




CHC52021 Diploma of Community Services
(78Weeks ) CRICOS Course Code: 120560C

Course Overview
This qualification reflects the role of community services workers involved in the delivery, management and
coordination of person-centred services to individuals, groups, and communities.

At this level, workers have specialised skills in community services and work autonomously within their scope
of practice under broad directions from senior management.

Workers support people to make change in their lives to improve personal and social wellbeing and may also
have responsibility for the supervision of other workers and volunteers. They may also undertake case
management and program coordination. Work Placement Required hours for this course is 100 and schedule
as part of your course

Units of Competency

The following units are included in this course, and all are required to award the qualification. Students
who only complete some units will be awarded a Statement of Attainment for units successfully

completed.

Code Title Core/Elective
CHCCCS004 Assess co-existing needs Core
CHCCCS007 Develop and implement service programs Core
CHCCCSO019 Recognise and respond to crisis situations Core
CHCCSMOT7 Facilitate and review case management Core
CHCDEV005 Analyse impacts of sociological factors on clients Core
CHCDFVO00I1 Recognise and respond appropriately to domestic and family violence Core
CHCDIVO0O0I1 Work with diverse people Core
CHCDIV002 Promote Aboriginal and/or Torres Strait Islander cultural safety Core
CHCLEG003 Manage legal and ethical compliance Core
CHCMGT005 Facilitate workplace debriefing and support processes Core
CHCPRP0O03 Reflect on and improve own professional practice Core
HLTWHSO003 Maintain work health and safety Core
CHCPOLO03 Research and apply evidence to practice Core
BSBPEF401 Manage personal health and wellbeing Core
CHCCOMO003 Develop workplace communication strategies Core
CHCDIV003 Manage and promote diversity Core
CHCMGTO003 Lead the work team Core
CHCPRPOOI Develop and maintain networks and collaborative partnership Core
BSBTWK503 Manage meetings Core
BSBPEF502 Develop and use emotional intelligence Core

AUSFORD PATHWAY YOUR

For many of our qualifications, you can access direct entry into reputable
Australian universities, private higher education providers, vocational training institutions, and elite high

schools under our articulation arrangements.
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Address:Main Campus: Suit 401 / Level 4, 60 York Street, Sydney, NSW 2000 == AUSFORD
Additional Campus : Level 3, 14 railway Parade, Burwood, NSW 2134 COLLEGE

Website: www.ausfordcollege.edu.au
Email: admin@ausfordcollege.edu.au
Phone : 02 85997954
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