
 
 
 
 
 
ELTHAM College  
Position Description: Hospitality Teacher Trainer 
(Chef Trainer) (Monday – Friday 2.00pm – 10.00pm 
with flexibility during school holidays)  
 
Reports to: Principal 
 
ELTHAM College has been educating young women and men for the past 40 years. The 
College was conceived in 1973 as a new concept in independent, coeducational 
schooling. Founded by a dynamic group of community members, who were seeking 
schooling for their children that would look beyond average educational practice to 
education that fostered the talents, confidence, initiative and passion for learning in 
every individual. 
 
Our location in the Nillumbik Shire, northeast of Melbourne, is no accident. Historically, 
this district has inspired free thought and innovation. For years, artists, writers and 
intellectuals have been drawn to Nillumbik as a centre for inspiration. The notion of 
ELTHAM as one of Australia’s few truly independent schools was founded within this 
creative culture. 
 
Members of staff at ELTHAM College are expected to support and extend the College’s 
ethos and culture and foster the enjoyment of learning. Staff should also be prepared to 
continue professional development and/or further education throughout their career. 
 
The College has a strong commitment to technology. All applicants should be able to 
demonstrate their strong desire to maximise the use of technology in an educational 
environment.  
 
A Chef Trainer is required for our purpose built training restaurant commencing Term 3, 
2018. 
 
ELTHAM has established a world class hospitality facility and VET programs within the 
context of its converged academic and vocational curriculum.  Our location at the 
gateway to one of Australia’s premier wine and hospitality regions, the Yarra Valley, 
offers students excellent casual employment opportunities through the College’s link to 
nearby business, vineyards and restaurants.  
 
The Hospitality Program is staffed by a range of fully qualified, experienced and 
successful industry experts. Our programs ensure a high level of individual care and 
attention.  
 
Position Overview 
We are seeking a dedicated, flexible, team orientated professional to teach VET in VCE 
Cookery and manage the day to day operations.  
 
Duties 

 Design menus, order ingredients, develop recipes 
 Train & supervise hospitality students in the running of a training restaurant that 

is open to the public 
 Assess and report on the achievement of competence of students 
 Assist students in preparing for their VCE examinations 
 Undertake necessary administrative duties 
 Undertake term end cleaning duties 



 Where appropriate, act as Team Leader and provide the management of the 
Hospitality Training Centre  

 
Selection criteria 
Essential 

 Certificate IV in Workplace Training and Assessment 
 Minimum Cert IV Hospitality Operations (cookery) qualifications and industry 

experience 
 Relevant restaurant experience 
 Experience working with students, apprentices or trainees 
 Working with Children Registration 
 Five years industry experience 

 
Desirable 

 Knowledge of and experience in competency based teaching / learning in the 
delivery of Certificate II and III in Hospitality Operations (cookery) 

 Teacher registration 
 A knowledge of / or experience in teaching VET in the VCE 
 First Aid Level 2 (HLTAID003) 

 
Successful applicant will be required to register with Victorian Institute of Teaching 
(VIT). 
 
 


