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ABBEY COLLEGE AUSTRALIA INTERNSHIP PROGRAM 
 

 
About Us 

Abbey College Australia is a registered training provider registered and accredited by VETAB, 
(NSW Vocational Education & Training Accreditation Board), NEAS and CRICOS.  We are also 
a member of ACPET and are one of the very few training providers to international students that 
meet the standards of the NSW Government Approved Provider list. 
 
Abbey College Australia has delivered training for both Federal and State Governments as 
follows:  

·  Community Training Programs for the Department of Employment and Workplace 
Relations (Federal Government of Australia)  

·  Skills Gap and Traineeships for the NSW Department of Education and training (NSW 
State Government ) 

 
About Abbey Internship program 

Abbey Internship program is a partnership between college and industry providing solutions to 
the skill shortages in the hospitality industry.  We will assist hospitality establishments by 
providing their chefs and kitchen managers with an organised team of trained cookery students 
at no cost to the partner establishment, whilst ensuring students gain valuable employability 
skills. 
 
Partnership Commitment 

Abbey College is committed to a philosophy which facilitates hospitality industry improvements 
by setting in motion a mutual collaboration that will see a group of interns learn how to become 
effective in the workplace, become dedicated chefs/cooking staff and to develop into a skilled 
worker by participating in the internship program. 
 
 
Substantial Program Benefits for your Establishment  

1. Provides a solution to the skill shortages needed to run a busy kitchen 
 
2. Releases existing chefs to concentrate solely on running their kitchen creatively and 

efficiently while raising  the standards of the establishment 
 
3. The opportunity to trial and assess potential employees in your kitchen giving you 

options to, when the internship is finished; 
 

i. Retain the student on an ongoing basis, as a paid employee, or 
 

ii. Abbey College will organise a replacement student for you, at least a few weeks 
prior to completion and 

 
iii. There will be a transition period during which the outgoing student will handover 

to the replacement student 
 

4. Retaining an ongoing student as a paid employee could generate significant savings in 
recruitment costs and payroll savings 

 
5. Additional savings in Superannuation and Workers’ Compensation costs 

 
6. Assistance and time saved coordinating student rosters 
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The Intern 
 

·  The intern is a student on a 300 hour work placement as part of his/her training program.  This 
equates to approximately 60 x 5 hour shifts and the student can not graduate without 
completing these 300 hours.  Some of these hours will be in our College Restaurant, some may 
be in employment and some may be as a volunteer worker in a hospitality establishment.  The 
student must complete 300 hours but only part of that may be with you. 

  
·  Prior to commencement in the workplace, the Commercial Cookery students will already have 

completed training in the following units of competency: 
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·  Patisserie students will have completed 
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Intern Duties 

For the duration of the internship, the student will be expected to assist in all kitchen activities 
including food and menu preparation and services; whilst following the directives and instructions 
of the Supervising Chef, to help maintain a safe, clean, organised and efficiently run kitchen. 

 
Intern Performance in Your Establishment  

An intern needs to perform to a satisfactory level while he/she is working in your kitchen and may 
not graduate without their workplace supervisor validating satisfactory performance for the 
internship. 
 
While an intern is participating in their work placement in your establishment you will receive 
support from Abbey College regarding any issues regarding an unsatisfactory performance. 
 
An intern can be replaced on grounds of ongoing roster default, gross insubordination determined 
by the Supervisory Chef and behaviour contrary to Occupational Health, Safety and Welfare 
practices.  However, an intern cannot be replaced on grounds such as; personality clashes, 
discrimination issues such as racial, religious or gender differences. 
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Terms of Engagement  
 

What You Need to Provide to Abbey College 

·  A Chef/Cook to Supervise the interns and provide an up-to-date copy the chef’s qualification 
·  A copy of your Public Liability Insurance 
·  An operational  and fully equipped commercial kitchen  
·  A food service area with a minimum of 6 tables or 25 covers 
·  Induction for the interns 
·  Signing program memorandum of understanding 

 

College Commitment  
 

·  Work Experience Insurance Cover for all interns 
·  Assistance with rosters to include interns 
·  A representative who will monitor and communicate with you about intern performances. 
·  A qualified chef to visit the hospitality establishment and review the intern’s performance to 

ensure program objectives and standards are met. 
 

Program procedure 
 

·  Read the Terms of Engagement 
·  Sign the Memorandum of Understanding between Abbey College and your Establishment 
·  Provide information regarding your operation requirements particularly the number of 

students you wish to engage as interns  
·  Our representative will assist you by organising a roster with the students’ names covering 

the shift times and days according to your requests 
·  An Abbey college representative will accompany the students to the establishment; to 

ensure all students understand their duties.  On accompanying the student Abbey College 
will provide; 
o The student ‘Memorandum of Understanding’ undertaken and signed by the students 

doing the work placement and their details  
o An Induction checklist for students – to be completed at the induction by your 

representative retaining a copy for your records and ours. 
 

Operation  
 
During the internship in the hospitality establishm ent 
 
·  The Supervising Chef will allocate different and varied duties to the student, monitor their 

performance and sign the student work experience log every week 
·  The student will take the responsibility for their own log book of duties as well as obtaining 

the chef’s signature after the week’s shifts 
·  An Abbey College representative will intermittently communicate with the hospitality 

establishment to ensure that establishment and program requirements are met. 
 
Completion of each student and student Transition 
 

·  As each intern completes their work placement commitment, Abbey College will organise a 
replacement student for the hospitality establishment, at least a few weeks prior to 
completion.  It is expected that the outgoing intern will handover to the replacement student 

·  Towards the end of the student’s placement, an Abbey College Chef will attend the kitchen 
and in conjunction with the chef/supervisor, review the intern’s performance 

·  Assessment documents for the Intern will be signed off by both workplace and College 
representatives.  

 
For more information  

Catherine Regan, Work Placement Officer  
catherine@abbeycollege.com.au or contact Abbey College Australia  
Tel:  (02) 92124470  
Fax (02) 9212 3476 
Email: info@abbeycollege.com.au or visit the Website - www.abbeycollege.com.au 


