STAR Bay of Plenty/Hawkes Bay 2018 version 3
For all Star Course enquiries contact:

Chris Berentson 0800 659988 ext 8479 christopher.berentson@tekura.school.nz
The best way to use this guide

Scroll through the Contents until you find the provider that you are interested in. With the cursor Hover, Cntrl+Click. This will take you directly to the course offering.
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Region Wide

Red Cross

Te Kura provides for secondary students to attend a one and a half day Comprehensive First Aid Course.  The Red Cross have training rooms throughout the country, and offer courses many times a month.  Because of this we do not list each individual course.  
Unit Standards:

Level 1: 

6402 – Provide resuscitation (1 credit)

Level 2:

6401 – Provide First Aid (1 credit)

Level 3:

6400 – Manage first aid in emergency situations (2 credits)

Times and Dates: 8.30am-5.30 pm day 1 and 8.30am-12.30pm day 2

Contact: Chris Berentson 0800 659988 ext 8479 christopher.berentson@tekura.school.nz
Coastguard Boating Education

Coastguard Boating Education run maritime safety courses throughout the North Island based at one of their venues. Boating Education also offers these courses online and workbook based distance learning. The 2 qualifications that Te Kura supports are:

Day Skipper

About:
Day Skipper is our CBE’s most popular course and is the best course for those new to boating. It is an introductory course for all members of the family or crew, and applies to a wide range of vessels including yachts, launches, powerboats, jet skis, sea kayaks, and waka. 

The course covers boat handling, safety equipment, navigation, tides, weather, rules and regulations, emergencies, and knots. It is a broad course outlining the whole boating experience.

Unit Standard:

26542 – Demonstrate basic knowledge of the operation of pleasure/small craft by day (Level 2, 6 Credits)

Dates 
TBA or by distance when suits you
Times
8.30am-4.30pm

Venue Taupo Coastguard
Maritime VHF Radio Operator Certificate

About:

The Maritime VHF Radio Operator Certificate course covers the general features and functions of a maritime VHF radio, correct distress, and urgency procedures for ‘Mayday’ and ‘Pan-Pan’ calls, pro-words and phonetic alphabet, trip reports, weather services, callsigns, EPIRBS and other search-and-rescue equipment. 

Unit Standards:

19491 – Demonstrate knowledge in using VHF marine radio and an EPIRB (Level 3, 3 Credits)

Dates 
TBA or by distance when suits you
Times
8.30am-3pm

Venue Taupo Coastguard
Tauranga
Pacific Coast Technical Institute
Cnr Hull and Mark Road, Mt Maunganui

Barista
About: Join us in the PCIT Jungle Café and learn the art of making the perfect coffee. This course provides candidates with a comprehensive knowledge of Barista skills. The programme includes the history and evolution of coffee, espresso technology and the production of all coffee recipes requested in today’s café society.
Units:
17284 DKO Coffee origin and production 3cr L3

17288 Prepare and present espresso for services 5cr L3

Duration: 3 days

Dates: TBA please ask
Times: TBA

Food Hygiene and Safety

About: learn safe and hygienic food handling techniques as required by NZ environmental health agencies for working in cafes or restaurants and food manufacturing

Units:
24528 DKO Food Processing Industry Workplace Hygiene and Food safety requirements L2 Cr 3

167
Practice food safety methods in food related businesses L2 Cr 4

Duration: 2 days

Dates: TBA please ask
Times: 9:30am to 2:30pm
Industry Training Solutions
Venue TBA

Basic Food Safety

About: Half day course. 

Description

ITS’s basic food safety and hygiene course meets the compulsory training requirements of all food handlers under the Food Act 2014, from market stalls, cafes and restaurants to senior living and child care centres.  This is a very practical look at the food handler and their responsibilities under the Act.  All students will leave with a thorough understanding of practices that will result in safe food, and the ability to work confidently under a food control plan.

KEY SUBJECTS INCLUDE:

Essential training – sickness, hand hygiene, personal hygiene, cleaning, food allergens, potentially hazardous food Preventing cross-contamination, waste management, pest and animal control, checking temperatures and calibrating thermometers, receiving goods, food storage You will receive ITS’s Basic Food Safety certificate on completion of the course. This course can also be completed by correspondence, however we recommend attending a training workshop as the very best option.

Unit Standards: 167 or 20666. Please note, you must be in a workplace in order to achieve NZQA unit 167.  If you are not currently in a workplace, our Basic Food Safety certificate is the best option: NZQA unit 20666.

Dates: 31 October or 29 November 2018

Time: TBA
Liquor Controller Qualification
Description

“Industry Training Solutions Limited has been granted approval by NZQA under section 251 of the Education Act 1989 to provide the Managing Licensed Premises Training Scheme”

DURATION OF COURSE

The course is comprised of a self-paced research project, followed by a 1 day workshop.

Pre-course project:

Part one of assessment process. You should allow yourself up to 1 week to research and complete the project – this will depend on your level of industry experience and existing knowledge.  

Workshop:

One day, 9am-5pm.  Two further closed book assessments will be completed during the course of the workshop.

ENTRY REQUIREMENTS

The Licence Controller Qualification (LCQ) is the required qualification for people who wish to apply for a Manager’s Certificate, which authorises its holder to be a Duty Manager in any licensed premises in NZ.  The knowledge required to achieve this qualification is therefore substantial.  If a candidate does not have existing experience working with the sale of alcohol, they can still achieve the qualification, but may need to return to attend the workshop a second time in order to do so. There are no age restrictions to complete the course, but it should be noted that a person must be of or over the age of 20 in order to apply to the District Licensing Committee for a Manager’s Certificate.

CRITERIA FOR MANAGER’S CERTIFICATES

In considering an application for a manager’s certificate, the licensing committee or licensing authority, as the case may be, must consider the following matters: (a) the applicant’s suitability to be a (b) any convictions recorded against the applicant (c) any experience, in particular recent experience, that the applicant has had in controlling any premises for which a licence was in force. (d) any relevant training, in particular recent training, that the applicant has undertaken and evidence that the applicant holds the prescribed qualification required under section 218 

Dates: 30 October or 13 November 2018

Time: 9am-5pm
Venue: TBA
Rotorua
Rotorua Youth Centre 

6 Te Ngae Road
Rotorua

Lil’s Learner Licence 

This 3 day driver licensing course run by Lil Emery prepares you for the actual Learners Licence test 
The cost of the programme is paid for by Te Kura but does not cover the cost of the license itself, however it will mean that you have everything you need to ensure you don’t need to re-sit your test. Lil’s programme has a 98% success rate.

Bring: you must bring the below 2 items:
1. Either an Original Birth certificate or Passport or 18+ card
2. Verification of Postal Address (Bank Statement) 

Cost: the cost of the course is paid for by Te Kura however you will need to provide the NZTA Fee of $93.90 to be taken to AA to sit the Learners Licence test on the day.

The 3 day course will be held Tuesday, Wednesday and Thursday 
Dates Ongoing please ask in 2018
Times: 9am-2pm
Venue: Youth Centre
The Learning Place

Rotorua Leadership

Using videos, role plays and group discussion this intensive two day course builds the capacity of students wanting to develop self esteem and leadership skills. Perfect for school leaders, those students in work already or students needing to come out of their shell.

1312 Give oral instructions in the workplace L3 C3

24874 Demonstrate knowledge of performance management L3 C4

9705 Give and respond to feedback on performance L3 C3

Venue:
TBA

Start Date:
Thu, 22 Nov 2018 09:00 AM-03:00 PM

End Date:
Fri, 23 Nov 2018 09:00 AM-03:00 PM

Rotorua Advanced Customer Service 

This intensive three day course is perfect for students who aspire to a career in customer service or retail. Made up of eleven Level Three credits, this course covers communication processes, active listening, and retail and distribution skills through tutor led delivery and an individual student project.

11815 Answer customer enquiries on the telephone in a wide range of contexts L3 C3

11818 Demonstrate and apply product and/or service knowledge L3 C2

11831 Apply skills and qualities of a salesperson in a retail or distribution environment  L3 C6

Venue:
TBA

Start Date:
Wed, 28 Nov 2018 09:00 AM-03:00 PM

End Date:
Fri, 30 Nov 2018 09:00 AM-03:00 PM

Hawkes Bay
Industry Training Solutions
Napier (address TBC)
Wairoa (address TBC)
Coffee Essentials

About: 
	 This practical course covers unit standards about basic coffee methods and techniques. Topics covered are: espresso beverages, pressed and filtered coffee, brewing, machinery and equipment and serving. Over the two days, students will complete both theory and practical assessments for all three units, with plenty of time allowed for learning and practice on the espresso machines and with the filter and coffee press equipment. We allow for two tutors to deliver this course, allowing plenty of opportunity for students to receive help and encouragement as they take this journey with us. 


Unit Standards: 
	 NZQA Unit 17285 - Demonstrate knowledge of commercial espresso coffee equipment and prepare espresso beverages under supervision L2, C4, V7 

• NZQA Unit 17286 - Prepare and present pressed coffee for service L2, C2, V5 

• NZQA Unit 17287 - Prepare and present filtered coffee for service L2, C2, V5 

• NZQA Unit 11941 L2, Cr2


Dates: 

13 and 14 November 2018

Time:   Wairoa: 9.30am-4.00pm

Basic Food Safety

About: Half day course. 

Description

ITS’s basic food safety and hygiene course meets the compulsory training requirements of all food handlers under the Food Act 2014, from market stalls, cafes and restaurants to senior living and child care centres.  This is a very practical look at the food handler and their responsibilities under the Act.  All students will leave with a thorough understanding of practices that will result in safe food, and the ability to work confidently under a food control plan.

KEY SUBJECTS INCLUDE:

Essential training – sickness, hand hygiene, personal hygiene, cleaning, food allergens, potentially hazardous food Preventing cross-contamination, waste management, pest and animal control, checking temperatures and calibrating thermometers, receiving goods, food storage You will receive ITS’s Basic Food Safety certificate on completion of the course. This course can also be completed by correspondence, however we recommend attending a training workshop as the very best option.

Unit Standards: 167 or 20666. Please note, you must be in a workplace in order to achieve NZQA unit 167.  If you are not currently in a workplace, our Basic Food Safety certificate is the best option: NZQA unit 20666.

Dates: Napier 29 Oct or 14 Nov 2018 

Wairoa 6 November
Liquor Controller Qualification
Description

“Industry Training Solutions Limited has been granted approval by NZQA under section 251 of the Education Act 1989 to provide the Managing Licensed Premises Training Scheme”

DURATION OF COURSE

The course is comprised of a self-paced research project, followed by a 1 day workshop.

Pre-course project:

Part one of assessment process. You should allow yourself up to 1 week to research and complete the project – this will depend on your level of industry experience and existing knowledge.  

Workshop:

One day, 9am-5pm.  Two further closed book assessments will be completed during the course of the workshop.

ENTRY REQUIREMENTS

The Licence Controller Qualification (LCQ) is the required qualification for people who wish to apply for a Manager’s Certificate, which authorises its holder to be a Duty Manager in any licensed premises in NZ.  The knowledge required to achieve this qualification is therefore substantial.  If a candidate does not have existing experience working with the sale of alcohol, they can still achieve the qualification, but may need to return to attend the workshop a second time in order to do so. There are no age restrictions to complete the course, but it should be noted that a person must be of or over the age of 20 in order to apply to the District Licensing Committee for a Manager’s Certificate.

CRITERIA FOR MANAGER’S CERTIFICATES

In considering an application for a manager’s certificate, the licensing committee or licensing authority, as the case may be, must consider the following matters: (a) the applicant’s suitability to be a (b) any convictions recorded against the applicant (c) any experience, in particular recent experience, that the applicant has had in controlling any premises for which a licence was in force. (d) any relevant training, in particular recent training, that the applicant has undertaken and evidence that the applicant holds the prescribed qualification required under section 218 

Dates:  Napier: 30 Oct or 13 Nov 2018
Time: 9am-5pm
Gisborne

Industry Training Solutions

Gisborne (address TBC)

Mahia (address TBC)

Basic Food Safety

About: Half day course. 

Description

ITS’s basic food safety and hygiene course meets the compulsory training requirements of all food handlers under the Food Act 2014, from market stalls, cafes and restaurants to senior living and child care centres.  This is a very practical look at the food handler and their responsibilities under the Act.  All students will leave with a thorough understanding of practices that will result in safe food, and the ability to work confidently under a food control plan.

KEY SUBJECTS INCLUDE:

Essential training – sickness, hand hygiene, personal hygiene, cleaning, food allergens, potentially hazardous food Preventing cross-contamination, waste management, pest and animal control, checking temperatures and calibrating thermometers, receiving goods, food storage You will receive ITS’s Basic Food Safety certificate on completion of the course. This course can also be completed by correspondence, however we recommend attending a training workshop as the very best option.

Unit Standards: 167 or 20666. Please note, you must be in a workplace in order to achieve NZQA unit 167.  If you are not currently in a workplace, our Basic Food Safety certificate is the best option: NZQA unit 20666.

Dates: Gisborne: 31 Oct or 22 Nov 2018; 
Time: TBA
Liquor Controller Qualification
Description

“Industry Training Solutions Limited has been granted approval by NZQA under section 251 of the Education Act 1989 to provide the Managing Licensed Premises Training Scheme”

DURATION OF COURSE

The course is comprised of a self-paced research project, followed by a 1 day workshop.

Pre-course project:

Part one of assessment process. You should allow yourself up to 1 week to research and complete the project – this will depend on your level of industry experience and existing knowledge.  

Workshop:

One day, 9am-5pm.  Two further closed book assessments will be completed during the course of the workshop.

ENTRY REQUIREMENTS

The Licence Controller Qualification (LCQ) is the required qualification for people who wish to apply for a Manager’s Certificate, which authorises its holder to be a Duty Manager in any licensed premises in NZ.  The knowledge required to achieve this qualification is therefore substantial.  If a candidate does not have existing experience working with the sale of alcohol, they can still achieve the qualification, but may need to return to attend the workshop a second time in order to do so. There are no age restrictions to complete the course, but it should be noted that a person must be of or over the age of 20 in order to apply to the District Licensing Committee for a Manager’s Certificate.

CRITERIA FOR MANAGER’S CERTIFICATES

In considering an application for a manager’s certificate, the licensing committee or licensing authority, as the case may be, must consider the following matters: (a) the applicant’s suitability to be a (b) any convictions recorded against the applicant (c) any experience, in particular recent experience, that the applicant has had in controlling any premises for which a licence was in force. (d) any relevant training, in particular recent training, that the applicant has undertaken and evidence that the applicant holds the prescribed qualification required under section 218 

Dates: Gisborne: 30 Oct or 20 Nov 2018

Time: 9am-5pm
Venue: TBA

Intro to Security

Description
A course for those wishing to work in the Security industry. Once you have enrolled online, you then attend the two day workshop where your trainers will bring your project to life for you, and teach you all the practical side of the course.

The training consists of unit standards:

NZQA 27364 Introduction to the Security Industry – Demonstrate knowledge of the security industry in the pre-employment context 
NZQA 27360 Demonstrate knowledge of managing conflict situations in a security context 
NZQA 27361 Manage conflict situations in a security context 
These three unit standards also sit within the National Certificate in Security Level 2 Version 8.  Regardless of where you work, all guards holding a COA with the following endorsements must complete the programme: Crowd Controller, Personal Guard, Property Guard

Dates: Mahia
 13-14 November (2 days)
