Your pathway to employment is an
IEA College of TAFE qualification.

Ryyiggs Q MES COOI< The IEA College of TAFE offers nationally accredited

Ropipall and Australian equivalent qualifications in the disci-
plines of Accounting, Information Technology, Busi-

w~ UNIVERSITY Accouning Informa oy

ness, Children’s Services, Tourism and Hospitality.

AUSTRALIA Our students benefit from training delivery by highly
qualified and industry recognized trainers supported
Brisbane Campus by quality training resources, the latest in eLearning
resources, and computer labs connected through

CRICOS Provider Code 00117 high speed broadband.
Graduates of I EA College of rfddommithiehtto delivering and assessing training

Diploma or Advanced Diplomay, fiilbrnafichal standard ensures that studying at

accepteq |nt9 degree program%he\i\ﬁA(?ollegeofe'ISAFE|san|nvestment|nyourfu-
Cook University with optonal C

) ure
fer subject to academic performance.

enquiries@tafe.iea.ac.pg

PO Box 1025, Port Moresby NCD 111 Papua New Guinea
Ela Beach 321 3025 | Kimbe 983 5078 | Coronation Lae 472 1011 | Mt Hagen 542 0044



FNS30315
Certfcate 3 in

Account
Tot al number i

of uni

BSBITU306 Design and produce business documents

FNSINC301 Work effectively in the financial services industry

BSBWHS20Lontribute to health and safety of self and others

BSBFIA302 Process payroll

BSBWRT30Mrite simple documents

BSBFIA401 Prepare financial reports

FNSACC301Process financial transactions and extract interim
reports

FNSBKG405Establish and maintain a payroll

FNSACC302Administer subsidiary accounts and ledgers

FNSACC406Set up and operate a computerised accounting
system

FNSACC303Perform financial calculations

FNS40615
Certfcate 4
Tot al number

Book
uni

i n

of

BSBFIA401 Prepare financial reports

FNSACC302Administer subsidiary accounts and ledgers

BSBITU306 Design and produce business documents

FNSACCA404Prepare financial statements foeporiing
entities

FNSBKG401Develop and implement policies and procedures
relevant to bookkeeping activities

FNSACC406Set up and operate a computerised accounting
system

FNSBKG404Carry out business activity and instalment activity
statement tasks

BSBWRT30Mrite simple documents

FNSBKG405Establish and maintain a payroll system

FNSACC303Perform Financial Calculations

FNSINC401 Apply principles of professional practice to work in
the financial services industry

FNSACC402Prepare operational budgets

FNSACC301Process financial transactions and extract interim
reports

FNS60215
Advanced Dipl oma
Tot al number of

i
u

n
ni

FNSACC604Monitor corporate governance activities

FNSINC601 Apply economic principles to work in the financial
services industry

FNSINCG602 Interpret and use financial statistics and tools

Plus eleven units from the Diploma Accounting

FNS40615
Certfcate 4
Tot al number

Acc
un

i n

of

BSBFIA401 Prepare financial reports
FNSBKG404Carry out business activity and instalment activi
statement tasks
BSBITU306 Design and produce business documents
FNSBKG405Establish and maintain a payroll system
FNSACC301Process financial transactions and extract interi
reports
FNSINC401 Apply principles of professional practice to work
the financial services industry
FNSACC302Administer subsidiary accounts and ledgers
BSBWRT30Mrite simple documents
FNSACC402Prepare operational budgets
FNSACC303Perform Financial Calculations
FNSACC404Prepare financial statements feeporting
entities
BSBWHS20Lontribute to health and safety of self and other
FNSACC406Set up and operate a computerised accounting

keepi mgem
t's 13

FNS50215
Di pl oma i n
Tot al number

Accoun
of un

FNSACC501Provide financial and business performance
information

FNSACCH505Establish and maintain accounting information
systems

FNSACC502Prepare tax documentation for individuals

BSBFIA401 Prepare financial reports

FNSACC503Manage budgets and forecasts

FNSACC301Process financial transactions and extract interi
reports

FNSACC504Prepare financial reports for corporate entities

FNSACC404Prepare financial statements faeporting
entities

FNSACC506implement and maintain internal control
procedures

FNSACC402Prepare operational budgets

FNSACC507Provide management accounting information

Accounting qualifications delivered by the IEA College of
ATRFE :gebpeﬁ;ignedj g) support student progression from Cel

tIifigate 3to Aivazpce Diploma.

In 2018 students of the IEA College of TAFE who gradua
with the Certificate 3 in Accounts Administration will have the
opportunity to complete a double certificate 4 in Accounting
and Bookkeeping paying a single tuition fee for one certifi:
cate 4 qualification.

Students graduating from the Diploma in Accounting can
enroll in the Advanced Diploma and need only complete thre
additional units of competency.
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BSB20115
Certfcate 2
Tot al number

n
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BSBWHS20Xontribute to health and safety of self and
BSBITU304 Produce spreadsheets
BSBCUS201Deliver a service to customers
BSBWOR204Jse business technology

BSBINM201 Process and maintain workplace information

BSBWOR20®rganise and complete daily work activitie

BSBINM301 Organise workplace information

BSBSUS201Participate in environmentally sustainable
practices

BSBINN201 Contribute to workplace innovation

BSBITU201 Produce simple word processed documenis

BSBITU202 Create and use spreadsheets
BSBITU203 Communicate electronically

un

others

D

vork

BSB40515
Certfcate 4 in

Tot al number of

BSBFIA401 Prepare financial reports
BSBWRT40Mrite complex documents
BSBADMA4050rganise meetings
BSBADMA407Administer projects
BSBADMA4080rganise business travel
BSBITU402 Develop and use complex spreadsheets
BSBITU401 Design and develop complex text docume
BSBADMA409Coordinate business resources
BSBITA401 Design databases
BSBCUS401Coordinate implementation of customer se
strategies
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BSB30415
neG@srtfcate 3 in
S Tat al number

of

BSBITU307 Develop keyboarding speed and accuracy|
BSBITU306 Design and produce business documents
BSBWHS20Xontribute to health and safety of self and
BSBWRT30Mrite simple documents
BSBITU303 Design and produce text documents
BSBWOR204Jse business technology
BSBFIA304 Maintain a general ledger
BSBCUS301Deliver and monitor a service to customer
BSBADM307Organise schedules
BSBSUS201Participate in environmentally sustainable
practices
BSBITU302 Create electronic presentations
BSBINM301 Organise workplace information
BSBITU304 Produce spreadsheets

Busi ni

othel

vork

BSB50215
Di pl oma i n
Tot al number

Busi
of

BSBADV507Develop a media plan
BSBMKG501nterpret market trends and developments
BSBADM502Manage meetings

BSBWOR50Manage personal work priorities and profgssiol

development
BSBLED502Manage programs that promote personal
effectiveness

BSBITU401 Design and develop complex text documgnts

BSBMKG50@Plan market research
BSBCUS401Coordinate implementation of customer s
strategies

BIViCe

CHC30113

e

Tot al

CHCLEGO001Work legally and ethically
CHCECEOO0IDevelop cultural competence

CHCECEOOZENnsure the health and safety of children

CHCECEOO0®rovide care for children

3

i n Early Childhood E
number of wunits = 18
learning

risk

{ 9wz L,

du

CHCECEO013Jse information about children to inform practice
CHCPRTOO01dentify and respond to children and young people

CHCECEO04’romote and provide healthy food and drinks HLTAIDO04 Provide an emergency first aid response in an

CHCECEOO0%rovide care for babies and toddlers

education and care setting

CHCECEOO0Develop positive and respectful relationships WtlTWHSO00Participate in work health and safety

children

CHCECEO00QJse an approved learning framework to guide

practice

childhood
CHCECEO1Pr ovi de

experiences

Islander people

child in early childhood

tCBCESEOpZBupport chilclrien td cdnmextrwiahstheipwordy

HLTHIR404DNork effectively with Aboriginal and/or Torres Stra

CHCECEO1 #oster the holistic development and wellbeing of tt
CHCECEO1GBupport the holistic development of children in early
CHCDIV001 Work with diverse people

a
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Certfcate 2 I nfor
Medi a Technol o
Tot al number of

BSBSUS201Participate in environmentally sustainable
practices

ICTICT205 Design basic organisational documents us
computing packages

BSBWHS20Xontribute to health and safety of self and

ICTICT308 Use advanced features of computer applic

ICTICT202 Work and communicate effectively in an IC
environment

ICTSAS202 Apply problem solving techniques to routin
malfunctions

ICTICT203 Operate application software packages

ICTSAS203 Connect hardware peripherals

ICTICT204 Operate a digital media technology packag

ICTSAS205 Maintain ICT system integrity

ICTICT201 Use computer operating systems and harc

ICTSAS208 Maintain ICT equipment and consumables

ICTWEB201 Use social media tools for collaboration ar
engagement

ICPDMT321 Capture a digital image
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| CT30115

Certfcate 3 I nfor
Media Technol o
Tot al number of

BSBWHS304articipate effectively in WHS communicatior

consultation processes

ICTSAS305 Provide ICT advice to clients
BSBSUS401Iimplement and monitor environmentally

sustainable work practices

ICTSAS306 Maintain equipment and software
ICTICT202 Work and communicate effectively in an ICT|

environment*

ICTNWK302Determine and action network problems
ICTICT301 Create user documentation
ICTNWK304Administer network peripherals
ICTICT302 Install and optimise operating system software
ICTICT203 Operate application software packages*
ICTSAS301 Run standard diagnostic test

ICTICT308 Use advanced features of computer applicati
ICTICT303 Connect internal hardware components
ICPDMT321 Capture a digital image*

ICTSAS303 Care for computer hardware

ICTWEB201 Use social media tools for collaboration and

engagement*

ICTSAS304 Provide basic system administration

at

y
ni

and

DNS*

| CT40415
Certfcate 4 |I nfor mat
Tot al number of

®nNn

uni

BSBWHS304articipate effectively in WHS communicagon and

consultation processes*

ICTSAS426 Locate and troubleshoot ICT equipment, s
and software faults

ICTICT401 Determine and confirm client business
requirements

ICTNWK302Determine and action network problems*

stem

ICTICT418 Contribute to copyright, ethics and privacyfin an

ICT environment
ICTNWK411Deploy software to networked computers
ICTNWK401Install and manage a server
ICTNWK304 Administer network peripherals*
ICTNWK402Install and configure virtual machines for
sustainable ICT
ICTNWKA405Build a small wireless local area network
ICTNWK403Manage network and data integrity
ICTNWK406Install, configure and test network security|
ICTSAS301 Run standard diagnostic test*

ICTTEN419 Implement and troubleshoot enterprise rodters

and switches
ICTTEN416 Install, configure and test an internet proto
network
ICTTEN417 Install, configure and test a router
ICTNWK408Configure a desktop environment

Col

. | CT50415
Di pl oma I nf or maton
Tot al number of

ICT environment*

ICTNWK535Install an enterprise virtual computing envi

ICTICT511 Match IT needs with the strategic direction
enterprise

ICTNWK402Install and configure virtual machines for
sustainable ICT*

ICTNWK529Install and manage complex ICT networks

ICTSAS512 Review and manage delivery of maintenar
services

ICTSUS501 Implement server virtualisation for a susta
ICT system

ICTNWK509Design and implement a security perimete
networks

ICTTEN611 Produce an ICT network architecture desig

IP services in a medium enterprise networ,
ICTNWK505Design, build and test a network server
ICTNWK406Install, configure and test network security,
ICTSAS515 Manage the testing process
ICTNWK531Configure an internet gateway
ICTNWK513Manage system security
ICTNWK401Install and manage a server*
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ICTICT418 Contribute to copyright, ethics and privacyfin an

onm
of the
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n

ICTNWK506Configure, verify and troubleshoot WAN lirjks ar




|l CT50315

Di pl oma I nformaton Technol ogy
Systems Administraton
Tot al number of wunits = 19

BSBSUS501Develop workplace policy and procedures for [ICTSAS502 Establish and maintain client user liaison

sustainability ICTTENG611 Produce an ICT network architecture design
ICTTEN516 Produce technical solutions from business ICTSAS505 Review and update disaster recovery and
specifications contingency plans
ICTICT418 Contribute to copyright, ethics and privacy in anlldTNWK505Design, build and test a network server
environment* ICTSAS512 Review and manage delivery of maintenance sgrvice
ICTICT511 Match ICT needs with the strategic direction of tH&TNWK535Install an enterprise virtual computing environnjent
enterprise ICTSAS515 Manage the testing process
ICTICT509 Gather data to identify business requirements ICTSUS501 Implement server virtualisation for a sustainablg ICT
ICTNWK509Design and implement a security perimeter for ICT system
networks ICTTEN516 Produce technical solutions from business
ICTNWK513Manage system security specifications
ICTNWK529Install and manage complex ICT networks ICTNWK506Configure, verify and troubleshoot WAN links ahd IP
ICTSAS406 Implement and hand over system components services in a medium enterprise network

ICTNWK531 Configure an internet gateway

The Diploma of Information Technology Networking and the Diploma Information Technology System:
ministration have been structured to provide students of the IEA College of TAFE with the opportunit

complete a double diploma qualification at a reduced cost.

To graduate with this double diploma students will need to complete the Certificate 4 in Information T

nology Networking and the Diploma Information Technology Networking.

Students will complete 6 additional units of competency to meet requirements needed to graduate witl

Diploma Information Technology Systems Administration

SI T20316 SI T20416

Certfcate 2 in Hosp Certfcate 2 in Kitcl

Tot al number of Jjuni Tot al number of |un
BSBWOR203Vork effectively with others BSBWOR203Vork effectively with others
SITHINDOO2Source and use information on the hospitality SITHCCCO00Use food preparation equipment

industry SITHCCCOO0Produce dishes using basic methods of cookery
SITHINDOO3Use hospitality skills effectively SITHCCCO1Use cookery skills effectively
SITXCCS003nteract with customers SITXWHSOOParticipate in safe work practices
SITXWHSOOParticipate in safe work practices SITXINV002 Maintain the quality of perishable supplies
SITXCOMOO03how social and cultural sensitivity SITXFSA001Use hygienic practices for food safety
SITXFSA001Use hygienic practices for food safety SITHKOPOOZLIean kitchen premises and equipment
SITHACSO00X|ean premises and equipment SITHCCCOO®repare and present sandwiches
SITHACS00ZProvide housekeeping services to guests SITHCCCOO®repare appetisers and salads
BSBCMM20T ommunicate in the workplace SITHCCCOO®repare vegetable, fruits, egg and farinaceous
SITHFABOOZFrepare and serve espresso coffee dishes
SITHFABOO7Serve food and beverage SITHFABOO7Serve food and beverage

SITXCCS003nteract with customers




SI T20816
Certfcate 3 in Con
Tot al number of

BSBSUS201Participate in environmentally sustainable
practices
BSBWOR203Vork effectively with others
SITHCCCOO0Use food preparation equipment
SITHCCCOOPrepare dishes using basic methods of co
SITHCCCOO®repare appetisers and salads
SITHCCCOOPrepare stocks, sauces and soups
SITHCCCOO®repare vegetable, fruit, egg and farinaced
dishes
SITHCCCO1Prepare poultry dishes
SITHCCCO1®repare seafood dishes
SITHCCCO1#repare meat dishes
SITHCCCO1®repare food to meet special dietary requi
SITHCCCO1®roduce cakes, pastries and breads
SITHCCCO020Vork effectively as a cook
SITHKOPOOZL|ean kitchen premises and equipment
SITHKOPOOPlan and cost basic menus
SITHPATOO&roduce desserts
SITXFSA001Use hygienic practices for food safety
SITXFSAOOZParticipate in safe food handling practices
SITXHRMOOCoach others in job skills
SITXINV002 Maintain the quality of perishable items
SITXWHSOOParticipate in safe work practices
SITHCCCO01Produce and serve food for buffets
SITHCCCOO®repare and present sandwiches
SITHASCOO0Produce dishes using basic methods of As
cookery
SITXINV002 Maintain the quality of perishable supplies

me r
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SI T40416
Certfcate 4 i n H
Tot al number of

BSBDIV501 Manage diversity in the workplace
SITHINDOO4Work effectively in hospitality service
SITXCCSO00Enhance customer service experiences
SITXCOMOOManage conflict*
SITXFINOO3 Manage finances within a budget
SITXHRMOOCoach others in job skills
SITXHRMO0OBead and manage people
SITXMGTOOMonitor work operations
SITXWHSO00Bnplement and monitor work health and sg
practices
BSBWOR203Vork effectively with others*
SITHINDOO2Source and use information on the hospita
Industry*
SITHINDOO4Work effectively in hospitality service*
SITXWHSOOParticipate in safe work practices*
SITXCCS00®rovide service to customers*
SITXFSA001Use hygienic practices for food safety*
SITHACS00ZLIean premises and equipment*
SITHACS00Z2rovide housekeeping services to guests*
SITHFABOOZPrepare and serve espresso coffee *
SITHFABOOServe food and beverage *
SITXCCS003nteract with customers*
HLTAIDOO03 Provide first aid*

osp
uni

fety

ty

SI T30116
Certfcate 3 in [To
Tot al number of un

SITTINDOO1 Source and use information on the tourisn] and
travel industry
SITXCCS00®rovide service to customers
SITXCOMO003how social and cultural sensitivity*
SITXWHSOORarticipate in safe work practices*
SITTTSLO02Access and interpret product information
SITXCCS002Provide visitor information
SITTTSLO05Sell tourism products and services
SITXCCS00Provide customer information and assistance
SITTTSLO08Book supplier products and services
HLTAIDOO03 Provide first aid
BSBWOR2038Vork effectively with others*
SITXCCS003nteract with customers*
BSBCMM20LTommunicate in the workplace*
SITXFSA001Use hygienic practices for food safety*
SITHFABOOServe food and beverage *

SI T30616
Certfcate 3 in Hos
Tot al number of |un
BSBWOR203Vork effectively with others*
SITHINDOO2Source and use information on the hospitality

Industry*
SITXHRMOOCoach others in job skills
SITHINDOO4Work effectively in hospitality service
SITXWHSOOParticipate in safe work practices*
SITXCOMO003how social and cultural sensitivity*
SITXCCS00®rovide service to customers
SITXFSA001Use hygienic practices for food safety*
SFHAgsoogleaﬂ premises and equipment*
strEhEsboPrdvide housekeeping services to guests*
BSBCMM20Zdmmunicate in the workplace*
SITHFABOOZPrepare and serve espresso coffee *
SITHFABOOServe food and beverage *
SITXCCS003nteract with customers*
HLTAIDOO03 Provide first aid

Students in the IEA College of TAFE tourism and
hospitality program receive industry standard

training in the Colleg
ing commercial kitchen. These practical and
6hands ond qualificat.i

are valued by employers.

An IEA qualification in tourism and hospitality is
a pathway into the jobs being created from in-
vestment in the tourism by the World Bank and
t hrough Papua New Guin
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Certificate 2 Hospitality No One semester full tin 4,550
Certificate 2 Business No One semester full tin 4,550
Certificate 2 Information, Digital Media and Technologio One semester full tin 4,550
Certificate 3 Hospitality No One semester full tin 5,467
Certificate 3 Tourism No One semester full tin 5,467
Certificate 3 Business Administration Cert 2 Business recommended One semester full tin 5,467
Certificate 3 Accounts Administration No One semester full tin 5,467
Certificate 3 Information Digital Media and Technolog@ertificate 2 IDMT recommended One semester full tin 5,467
Certificate 3 Early Childhood Education and Care  |[No One semester full tin 5,467
Certificate 3 Commercial Cookery No One semester full tin 5,929
Certificate 4 Business Administration YES Certificate 3 Business Administraiiime semester full tinf 5,929
Certificate 4 Information Technology (Networking) |Certificate 3 IDMT recommended One semester full tin 5,929
Double Certificate 4 Accounting and Bookkeeping |YES Certificate 3 Accounts Administrgdtime semester full tin 5,929
Certificate 4 Hospitality Certificate 3 recommended One semester full tin 5,929
Diploma Business YES Certificate 4 Business Administrgtizme semester full tin 6,391
Diploma Accounting YES Certificate 4 Accounting One semester full tin 6,391
Diploma Information Technology (Networking) YES Certificate 4 Information Technol@g@ge semester full tin 6,391
Diploma Information Technology (Systems Administratie®)Diploma Networking One semester part tif 3,300
Advanced Diploma Accounting YES Diploma Accounting One semester part tif 3,300
a¢ | !'D9b

Certificate 2 Business No One semester full tin 4,550
Certificate 2 Information Digital Media and Technolog)o One semester full tin 4,550
Certificate 3 Business Administration Cert 2 Business recommended One semester full tin 5,467
Certificate 3 Accounts Administration No One semester full tin 5,467
Certificate 3 Information Digital Media and Technolog@ert 2 IDMT recommended One semester full tin 5,467
Certificate 4 Information Technology (Networking) |Certificate 3 IDMT recommended One semester full tin 5,929
Double Certificate 4 Accounting and Book keeping |YES Certificate 3 Accounts Administrgtiote semester full tin 5,929
Diploma Accounting YES Certificate 4 Accounting One semester full tin 6,391
YLa. 9

Certificate 2 Hospitality No One semester full tin 3,250
Certificate 2 Business No One semester full tin 3,250
Certificate 2 Information, Digital Media and Technol One semester full tin 3,250
Certificate 3 Business Administration Cchzrt 2 Business recommended One semester full tin 4,675
Certificate 3 Information Digital Media and Technolog@ert 2 IDMT recommended One semester full tin 4,675
Certificate 3 Accounts Administration No One semester full tin 4,675
Certificate 4 Information Technology (Networking) [Cert 3 IDMT recommended One semester full tin 5,335
Double Certificate 4 Accounting and Book keeping |YES Cert 3 Accounts Administration [One semester full tin 5,335
Diploma Accounting YES Certificate 4 Accounting One semester full tin 5,654
[ 9 hwhb! ¢Lhb

Certificate 2 Hospitality No One semester full tin 3,671
Certificate 2 Business No One semester full tin 3,671
Certificate 2 Information, Digital Media and Technologio One semester full tin] 3,671
Certificate 3 Business Administration Cert 2 Business recommended One semester full tin 4,668
Certificate 3 Accounts Administration No One semester full tin 4,668
Certificate 3 Information Digital Media and Technolog@ert 2 IDMT recommended One semester full tin 4,668
Certificate 3 Commercial Cookery No One semester full tin 5,296
Certificate 4 Business Administration Cert 3 Business Administration One semester full tin 5,296
Certificate 4 Information Technology (Networking) [Cert 3 IDMT recommended One semester full tin 5,296
Double Certificate 4 Accounting and Book keeping |YES Cert 3 Accounts Administration [One semester full tin] 5,296
Diploma Accounting YES Certificate 4 Accounting One semester full tin 5,654
Diploma Information Technology (Networking) YES Certificate 4 Information Technolg@ge semester full tin 5,654
Diploma Information Technology (Systems Administratie®)Diploma Networking One semester part tif 3,300

Entry requirements for the IEA College of TAFE are:

Certificate dminimum Grade 10 or Grade 8 with work experience

Certificate 8 minimum Grade 12 or Grade 10 with relevant work experience
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Application for

FIRST PREFERENCE Course Codg Course Title
SECOND PREFERENCEourse Codg Course Title
Note the student name provided on this Application for Enrolment will be the name used to issue the certificate of graduation
FAMILY NAME FIRST NAME at [S]csvit]s
ah. L 9al DoB /
Student Residential and Postal Address .
Sponsor Details
Sponsor name
Contact person
Position
Emergency Contact Details
A 2
Contact persor azoA 2N L
2 2 N3 9YLI Af
Sponsor Postal Address

azol

9YI [Af

Preferred Doctor
{ dzNE
It is the responsibility of the student to discuss any health problems and agree on a medical support plaganlithftine @iBHdan

azoA
Final Grad¢

ACADEMIC AND EMPLOYMENT HISTORY TO SUPPORT APPLICATION
Year Graduated

School
Additional work or study (include post school qualifications and paid work as well as work experience)

In completing and submitting this Application for Enrolment | understand that the IEA College of TAFE wiiltonakmErayrendea:

my first preference qualification providing | meet the minimum entry requirements.
A non refundable enrolment application fee of K120 is to accompany this Application for Enrolment. Thiscapplichésulbonit- and

ted at any IEA College of TAFE campus office, or emgileéi@tafe.iea.ac.imailed forms must include a scanned copy of a def

receipt showing a K120 payment to IEA COLLEGE OF TAFE BSP account 1000145268.
Successful applicants will then receive a letter of offer outlining tuition fee payment requirements. Studentysyofrsiarsfvhe d

total tuition fee prior to course commencement will not be enrolled.
Date
/

Date

11°]

A1%

D K120 application fee paid  Student Signatur
Sponsor Signatur



