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REVIEW OF FOOD PROCESSING TRAINING PACKAGE

Certificate IV in Advanced Baking – Draft 2 

Explanatory Paper

AgriFood Skills Australia is seeking industry and RTO feedback on the second draft of proposed Certificate IV in Advanced Baking. The proposed qualification is a post trade qualification that supports the development of advanced technical and business skills in retail baking. It has been developed by Agrifood Skills Australia in response to industry requests for increased training and career development pathways in the retail baking industry.

This explanatory paper should be read in conjunction with the draft qualification and units available for downloading from the AgriFood Skills Australia web site. All responses should be accompanied by a completed feedback form which is also available for downloading from the AgriFood Skills Australia web site. 

This draft qualification builds upon Certificate III trade level skills and as such requires completion of the Certificate III in Retail Baking or equivalent as an entry requirement. 

The key target groups for the Certificate IV in Advanced Baking are those working in a small business retail baking enterprise as owners, managers and/or senior bakers or pastry cooks. In addition this qualification supports specialist skills such as those used for judging bakery products. The qualification includes two specialist streams – a Technical Baking Stream, covering advanced technical skills, and a Bakery Business Operations Stream. While units may be selected from both streams a minimum number of units must be selected from one stream. This ensures that students gain adequate rigor in their advanced area of skill development and also allows a Registered Training Organisation to identify a specialisation on the Certificate.

The draft qualification includes ten new units of competency listed below: 

FDFRB4001A Apply marketing principles to retail bakery 
FDFRB4002A Control bakery operations to meet quality and production requirements
FDFRB4003A Apply baking science to work practices

FDFRB4004A Produce sourdough products
FDFRB4005A Apply advanced finishing techniques for specialty cakes and desserts 
FDFRB4006A Explore and apply baking techniques to develop new products

FDFRB4007A Evaluate and assess bakery product

FDFRB4008A Set up sustainable retail baking operation
FDFRB4009A Coordinate material supply for baking processes

FDFRB4010A Prepare plated sweets and desserts

These units have been written especially for this qualification and readers are asked to review each of these units and suggest any changes to either content or placement within the qualification structure.
The draft qualification also includes a number of non baking specific units from the Food Processing Training Package and from other Training Packages.  These units are either currently endorsed or about to be endorsed and the comments we are seeking in regards to these units is on their suitability for inclusion in the Certificate IV in Advanced Baking.  However the content of these units is not open for change as part of this consultation although respondents can indicate if they regard a unit as unsuitable for inclusion.
Your feedback is essential to ensure that this qualification once finalised serves skill development in the baking industry by providing advanced skill training for senior bakers and business owners. Please submit your response by 26 July 2010 using the Response Form provided, or edit the documents themselves using track changes. 

