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This guide provides key information about the secondary to tertiary 
pathway options available to secondary school students. These options 
will help guide your students on their journey, and give them an insight as 
to what it might be like to study at NorthTec. 

The programmes and experiences provided here at NorthTec are practical, 
purposeful and aligned to further study options.  We support students at 
secondary school by providing additional experiences and opportunities 
not available at school that will assist them in their transition to tertiary 
study and employment.

The 2023 pathway offerings in this booklet are aligned with the Vocational 
Pathways which will allow students to gain credits that contribute to 
their National Certificate of Educational Achievement (NCEA) under the 
vocational pathways. 

NorthTec is happy to work with schools to provide solutions that meet the 
needs of students at your school.  We welcome your comments, requests 
for information and suggestions about how we can help, and work more 
closely together.

 
 

 
 

 

 
 

 
 

 
 

 
 

 

 

 

 
 

 

 

NorthTecOnline

northtecnz

/school/northtec

All NorthTec campuses  
are smokefree.

user/northteconline

northtec.ac.nz
0800 162 100
09 470 3555
enquiries@northtec.ac.nz
Monday to Thursday 8:00am to 4:30pm
Friday 8:00am to 4:00pm

NorthTec Whangārei
51 Raumanga Valley Road
Whangarei
0800 808 856

NorthTec Future Trades
19 Dyer Street
Whangarei
09 470 3980

NorthTec Dargaville
Corner Gordon and Parore Streets
Dargaville
09 408 6117

NorthTec Ngāwhā
State Highway 12
Ngāwhā

NorthTec Kerikeri
135 Hone Heke Road
Kerikeri
09 407 5855

NorthTec Kaitaia
Oxford Street and Redan Road
Kaitaia
09 408 6117

Kia Ora,  
Welcome To Northtec

The information contained in this publication indicates offerings currently available.  This 
information is correct at the time of printing but may be subject to change.  While all reasonable 
efforts were made to ensure that the listed courses are offered and regulations are up to date, 
NorthTec reserves the right to change the content, course costs or method of presentation, or 
to withdraw any programme or part thereof, or impose limitations on enrolments should the 
circumstance arise.
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VOCATIONAL 
PATHWAY STAR AND TASTER COURSES TRADES 

ACADEMY

MANUFACTURING 
& TECHNOLOGY

Automotive Taster
Automotive Mobile 

Workshops

MIG or OXY 
Acetylene 
Welding

Wheels and Tyres
Auto Distance

Automotive 
Academy

CONSTRUCTION & 
INFRASTRUCTURE Waka-Ama Hoe (Boatbuilding) Construction 

Academy

SOCIAL & 
COMMUNITY 

SERVICES
Learners Licence Prep Health Academy

PRIMARY 
INDUSTRIES

Use of Chainsaw
Practical Fire Safety

Hydration and Nutrition

CREATIVE 
INDUSTRIES Arts Taster

SERVICE 
INDUSTRIES

Barista
Food and Beverage

Basic Pastry
Basic Pasta
Basic Meat

Hot and Cold 
Canapés

Hot and Cold 
Desserts

Cookery 2
Basic Sponges, 

Cakes and Scones

Cookery 
Academy

Hair & Beauty 
Academy

Food & 
Beverage 
Academy

At NorthTec, our programmes have 
been structured to align with the 
vocational pathways you will be 
familiar with. 
Vocational pathways are a way of 
helping students to see how their 
strengths, interests and achievements 
relate to future study options and job 
opportunities. 

Vocational Pathways

The table below illustrates how our offerings at 
NorthTec align with the 6 vocational pathways. STAR AND TASTER 

COURSES
TRADES ACADEMY 

PROGRAMMES

ELIGIBILITY

Student must be enrolled in  
a secondary school and at 

either  
Y9 – Y10 for Taster Courses 

and  
Y11 – Y13 for STAR Courses

Student must be in  
Year 12 – 13 at secondary school

STRUCTURE Short course at NorthTec Part-time study at NorthTec

COURSE 
DURATION Between 1 day to 5 days 1 year  

(once or twice a week at NorthTec)

COST
Free

(through funding from your  
secondary school)

Free

QUALIFICATION 
TYPE

Unit standard credits 
towards  

NCEA qualification

Tertiary qualification and any 
unit or achievement standards 

successfully completed during the 
programme will go towards NCEA 

qualifications

Our options for high school students are aimed at 
rangatahi from year 9 through to year 13. This table will 
help you identify which programme or activity is most 
suitable for your students. 

Choosing the best option
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Tasters

Tasters are designed to give students a 
hands-on experience of what it might be 
like to study at NorthTec.  As many students 
are undecided on what they want to do 
when they leave school, tasters can provide 
students with new experiences which create 
an interest in a pathway on to further study 
and employment. Tutors can also discuss 
what subjects students will need to take in 
Year 11-13 to follow a certain pathway.

As our taster programmes do not have 
credits attached to them, they are aimed at 
students in Years 9 and 10.

8 9
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Automotive Taster
Intro to Automotive

What is this course about?  
Students will be doing workshops on soldering, welding (MIG and Oxy 
Acetylene) and wheels and tyres.
What to wear?  
Old clothes to work in. Closed shoes are compulsory.
Date: Upon application     Course Length: One day    
Time: 9.00am – 3.00pm    Course cost: $65.00 plus gst per student  
 
This course is offered at the Future Trades Campus, 
Dyer Street, Whangārei.
Minimum 8 students – Maximum 12 students.

Hospitality Taster
Barista Taster

What is this course about?  
Students get the opportunity to experience preparing and making 
coffee in a commercial hospitality environment.
What to wear? 
School uniform, long trousers, closed shoes.
Date: Upon application     Course Length: One day    
Time: 9.00am – 3.00pm     Course cost: $70.00 plus gst per student
 
This course is held in the Hospitality Building, 
Raumanga Campus, Whangārei.
Minimum 10 students – Maximum 12 students.

Cookery Taster 
Finger Food Taster

What is this course about? 
Students get to cook and prepare finger foods in a commercial kitchen.
What to wear?  
School uniform, long trousers, closed shoes.
Dates: Upon Application    Course Length: One day    
Time: 9.00am – 3.00pm Course cost: $70.00 plus gst per student

This course is held in the Hospitality Building, 
Raumanga Campus, Whangārei.
Minimum 10 students – Maximum 15 students. 



Star Courses

NorthTec’s STAR courses offer meaningful 
and real training opportunities for Year 11-
13 secondary school students. NorthTec 
STAR courses provide a pathway to tertiary 
education and a future career. Students will 
be able to experience tertiary education 
as well as gain credits towards their NCEA 
qualifications.
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Manufacturing and 
Technology Sector
From hands-on production and assembly to 
cutting edge research, from massive machines 
and busy production lines, to individual crafts 
or computer design, this sector covers a range 
of options. You’ll be working indoors most of 
the time, with tools, machinery and equipment, 
or maybe a computer. You might be fabricating, 
installing, fixing or maintaining systems, or 
doing a job involving lots of thinking, planning 
or making lots of calculations. 

There’s a mixture of skilled jobs across the 
sector. In the engineering industry in particular, 
people have the highest job satisfaction of all 
jobs. This sector is a big employer – the second 
largest in New Zealand. It is also a big earner 
for the New Zealand economy, making up 
almost half of all the country’s export income. 
It is a sector the government has identified as a 
priority area for growth.

Automotive Mobile Workshop
What is this course about? 
Students are able to demonstrate knowledge of hand tools and 
workshop equipment, spark ignition engine operation and under 
supervision will be able to disassemble and reassemble an engine. 
NorthTec will come to you and provide a tutor and all the resources.  
What to wear? 
Old clothes to work in. Closed shoes are compulsory.
Where can this course lead? 
National Certificate in Motor Industry (Entry Skills) Level 2.

Unit Standards

Students will be assessed against the following unit standards:

Unit No: 30477 Level: 3 Credits: 4

Description: Demonstrates knowledge of the operation of petrol 
and diesel engines.

Unit No: 30476 Level: 2 Credits: 2

Description: Demonstrate knowledge of tools and equipment used 
in the motor industry. 

Unit No: 21859 Level: 2 Credits: 2

Description: Select and use hand tools and workshop equipment 
for an automotive application.

Unit No: 21691 Level: 2 Credits: 2

Description: Disassemble and reassemble a single cylinder or 
multi-cylinder four stroke engine under supervision.
 
Date: Upon application    Course length: Three days    

Time: 9.00 am – 3.00 pm.

Course cost: $65.00 plus GST per student per day (Total course $195 plus 
GST per student) plus mileage (if applicable). 
Minimum 10 students - Maximum 12 students.

This course can be offered at the school premises or at the Future Trades 
Campus, Dyer St., Whangārei. 
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Oxy Acetylene Welding
What is this course about? 
Students will be able to demonstrate knowledge of  oxy acetylene welding 
in the motor industry.
What to wear? 
Old clothes to work in. Closed shoes are compulsory.
Where can this course lead? 
National Certificate in Motor Industry (Entry Skills) Level 2.

Unit Standards

Students will be assessed against the following unit standards:

Unit No: 30570 Level: 3 Credits: 3

Description: Demonstrate knowledge of welding plant in the motor 
industry.

Unit No: 21685 Level: 2 Credits: 3

Description: Use an oxy-acetylene welding plant in the motor 
industry.
 
Date: Upon application      Course length: Four days    
Time: 9.00 am – 3.00 pm    Course cost:  $65.00 plus gst, per student, 

per day
Minimum 10 students – Maximum 12 students.

Note:  The theory aspect (2 day) of the Oxy acetylene and MIG welding can 
be offered at the school premises and the practical aspect (2 days) at the 
Future Trades Campus, Dyer St., Whangārei.

Mig Welding 
What is this course about? 
Students will be able to demonstrate knowledge of MIG welding in the 
motor industry.
What is this course about? 
Old clothes to work in. Closed shoes are compulsory.
Where can this course lead?
National Certificate in Motor Industry (Entry Skills) Level 2. 

Unit Standards

Students will be assessed against the following unit standards:

Unit No: 30570 Level: 3 Credits: 3

Description: Demonstrate knowledge of welding plant in the motor 
industry.    

Unit No: 21684 Level: 3 Credits: 3

Description: Use a MIG welding plant in the motor industry.

Date: Upon application      Course length: Four days    
Time: 9.00 am – 3.00 pm    Course cost:  $65.00 plus gst,  

per student, per day
Minimum 10 students – Maximum 12 students. 

Note:  The theory aspect (2 day) of the Oxy acetylene and MIG welding 
can be offered at the school premises and the practical aspect (2 days) 
at the Future Trades Campus, Dyer St., Whangārei.
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Wheels and Tyres
What is this course about? 
Students will be able to prepare vehicle wheels for balancing, and balance a 
wheel and tyre assembly off a vehicle.
What to wear? 
Old clothes to work in. Closed shoes are compulsory.
Where can this course lead? 
National Certificate in Motor Industry (Entry Skills) Level 2. 

Unit Standards

Students will be assessed against the following unit standards:

Unit No: 21722 Level: 2 Credits: 2

Description: Balance wheels off a vehicle in the motor industry.
Unit No: 21869 Level: 2 Credits: 1

Description: Remove and replace road wheels in the motor 
industry.
Unit No: 21679 Level: 2 Credits: 2

Description: Demonstrate knowledge of interchanging and balancing road 
wheels in the motor industry.

Date: Upon application      Course length: Three days    

Time: 9.00 am – 3.00 pm.   Course cost:  $65.00 plus gst, per student, 
per day

Minimum 10 students – Maximum 12 students.
This course can be offered at the school premises or at the Future Trades 
Campus, Dyer St., Whangārei. 

Intro to Mechanical Engineering 
What is this course about? 
This course consists of four workshop based unit standards including 
safe work practices and safe use of equipment on engineering worksites; 
prepare for and perform drilling operations; use and care for engineering 
dimensional measuring equipment. 
What to wear? 
Old clothes to work in. Closed shoes are compulsory.
Where can this course lead? 
NZ Certificate in Mechanical Engineering 

Unit Standards

Students will be assessed against the following unit standards:

Unit No: 21911 Level: 2 Credits: 2

Description: Demonstrate knowledge of safety on engineering 
worksites
Unit No: 11661 Level: 2 Credits: 3

Description: Perform engineering drilling operations using a 
pedestal type drilling machine
Unit No: 4435 Level: 2 Credits: 3

Description: Select, use, and care for engineering dimensional 
measuring equipment 

Unit No: 4436 Level: 2 Credits: 3

Description: Select, use, and care for engineering marking- out 
equipment 

Distance Learning
What is this course about?  
NorthTec will provide the full range of Automotive Unit Standard work 
books for study, at school, towards National Certificate in Automotive 
Engineering. Schools will complete assessment and NorthTec will moderate 
at the end of the year.

All unit standards available – please email Gareth Edwards, gedwards@
northtec.ac.nz 

Materials/Work books to be sent electronically.
Course cost: $250.00 plus gst per unit standard

Date: Upon application      Course length: Six days    

Time: 9.00 am – 3.00 pm   Course cost:  $65.00 plus gst, per 
student, per day 

Venue: Future Trades Campus
  
Minimum 10 students 
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Construction and 
Infrastructure Sector
You’ll be part of a well-run team that’s 
committed to getting the job done to meet the 
client’s specifications. You’ll work indoors and 
outdoors. Often it’ll be dusty and noisy, but 
you’ll also get to feel the sun on your skin and 
the wind on your face. The hours may vary. You 
move around from site to site, working with 
lots of different tradespeople, contractors and 
clients. You’ll have a variety of different tasks 
to do no matter what your job is, and you’ll use 
heaps of different tools and types of machinery. 
The work is physical and active – you won’t 
need to join a gym to stay fit. It’s hard work, but 
there are plenty of laughs and jokes with good 
mates.

It can be exciting, from driving a 30-tonne 
digger to making something out of nothing – 
where it never existed before. There’s always 
some paperwork to be done, but there’s also 
an honest day’s pay for an honest day’s work. 
You can work for yourself or you can work for 
someone else. Bottom line: if you like to work 
hard, respect people, do a quality job and 
deliver on people’s expectations, you can earn 
it all – the house, the car, the bach, the boat – 
without having to win them in the lottery.

Waka Ama Hoe (Paddle Making)
What is this course about?  
Students will make a wooden paddle for a waka ama. They will 
design the blade, select and laminate the timber, join the blades to 
the shaft and then shape their paddle using a variety of hand tools. 
The paddle will be finished with Danish oil.
What to wear?  
Old clothes to work in – not school uniform. Closed shoes are 
compulsory.

Unit Standard

Students will be assessed against the following unit standard:

Unit No: 12927 Level: 2 Credits: 6

Description: Identify, select, maintain and use hand tools for 
BCAT projects.

Date: Upon application     Course length: Five days    

Time: 9.00 am – 3.00 pm.  Course cost:  $60.00 plus gst, per 
student, per day

This course is offered at the Future Trades Campus, Dyer Street, 
Whangārei.
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You could work in the outdoors, in some of the 
most stunning landscapes in the world, planting, 
growing  
or tending animals, trees, and crops. There’s also 
plenty of high-tech toys to play with and plenty of 
on-the-job training to help you learn to use them. 
If you’re not working directly on the land you may 
be visiting as an adviser in a service industry – like 
arboriculture, water  
or environmental management, the equine 
industry,  
or maybe an accountant, mechanic or vet.

There’s a huge range and diversity of jobs from 
hands-on, to science or business roles and heaps 
of opportunities to learn new skills and move into 
different areas of each industry. There’s always 
something new as technology and equipment 
constantly changes. It’s a big sector for Māori 
with a large proportion of New Zealand’s forests, 
fisheries and dairy farms now Māori-owned and 
operated. No matter what part of the sector 
you choose to work in, you’re contributing to an 
important and sustainable sector that’s one of 
New Zealand’s biggest employers and biggest 
exporters.

Primary Industries 
Sector

Use of Chainsaw
What is this course about?  
Students will learn the requirements of the Health & Safety in 
Employment Act and demonstrate knowledge of the approved 
Code of Practice. They will also be able to strip a chainsaw and 
identify parts, learn basic chainsaw maintenance, basic chainsaw 
operation and basic cuts.
What to wear?  
Old clothes to work in. Personal protective gear, including safety 
boots, will be provided if necessary.
Where can this course lead?  
Level 2 or 3 Forestry training for work in harvesting, silviculture or 
arboriculture.

Unit Standards

Students will be assessed against the following unit 
standards:

Unit No: 6916 Level: 2 Credits: 5

Description: Demonstrate knowledge of the rules 
relating to chainsaw use.

Unit No: 6917 Level: 2 Credits: 8

Description: Demonstrate basic chainsaw operation.

Date: Upon application     Course length: Two days    
Time: 9.00 am – 3.00 pm  Course cost: Varies, please enquire.
Minimum 10 students – Maximum 12 students.

Students must be 16 years and older to attend this course.
Venue will vary.

22



24 2524 25

Hydration and Nutrition
What is this course about? 
Students will be able to recognise the physical nature of forestry work and 
describe hydration requirements. They will be able to explain the benefits 
associated with fluid intake; identify the food categories and explain the 
role of diet in the physical well-being of forest workers. This course is also 
beneficial for self-awareness of general health and wellbeing.
What to wear? 
School uniform / casual clothes.
Where can this course lead? 
This course is a pre requisite for Level 2 Forestry training, or work in the 
forestry industry.

Unit Standard

Students will be assessed against the following unit standard:

Unit No: 22994 Level: 3 Credits: 10

Description: Demonstrate knowledge of factors that affect the 
performance of forestry workers.

Date: Upon application     Course length: Two days    

Time: 9.00 am – 3.00 pm  Course cost: Varies, please enquire.
Minimum 10 students – Maximum 20 students.
Venue will vary.

General Requirements

What is this course about?  
On successful completion of this course students will be able 
to demonstrate knowledge of health and safety, general safety 
requirements, emergency procedures, environmental issues and 
personal safety  
in a forestry operation.
What to wear?  
School uniform / casual clothes.
Where can this course lead?  
This course is a pre requisite for Level 2 Forestry training, or work in the 
forestry industry.

Unit Standard

Students will be assessed against the following unit standard:

Unit No: 17769 Level: 2 Credits: 5

Description: Demonstrate knowledge of general health, safety & 
environmental requirements in forestry.

Date: Upon application     Course length: Two days    

Time: 9.00 am – 3.00 pm  Course cost: Varies, please enquire.
Minimum 10 students – Maximum 20 students.
Venue will vary.
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Service Industries 
Sector
In this sector good communication and 
presentation skills are important. You’ll need to 
speak and listen well to others and relate to people 
from all walks of life. If you can work out how to 
handle tricky situations diplomatically, you’ll go 
a long way. Knowledge of New Zealand and local 
culture and heritage is a real asset. And because 
employers and customers are keen on people who 
have the X-factor, a willingness to learn and being 
passionate is also important.

With skills from this sector you can work and travel 
the world. You can mix with and meet plenty of 
interesting people and be doing work that has lots 
of variety. There’s not much sitting around – in 
these jobs you’re the brand, dealing directly with 
people. In this sector it’s easy to work part time – 
great if you want to use it to support further study. 
Skills are transferable – with your experience, you 
can walk in with your CV one day and have a job the 
next. It can be truly inspirational – from travel to 
tourism, hairdressing to hospitality, physical fitness 
to finance services. 

Barista - Level 2
What is this course about? 
This course is for those students wishing to enter the hospitality industry 
and who are interested in working in the area of producing coffees.
What to wear? 
School uniform/School clothes, Long trousers, Closed shoes.
Where can this course lead? 
This course provides excellent background knowledge for your first steps 
towards a career in the hospitality industry, and for the qualification:  
New Zealand Certificate in Food and Beverage Level 3.

Level 2
Unit Standards 

Students will be assessed against the following unit standards:

Unit No: 17285 Level: 2 Credits: 4

Description: Demonstrate knowledge of commercial espresso coffee 
equipment and prepare espresso beverages under supervision.

Unit No: 17286 Level: 2 Credits: 2

Description: Prepare and present pressed coffee for service.

Unit No: 17287 Level: 2 Credits: 2

Description: Prepare and present filtered coffee for service.

Dates:  
T1  - 21, 22, 28 February, 1 March 
  - 7, 8, 14, 15 March 
T2  - 2, 3, 9, 10 May
  - 30, 31 May, 6, 7 June 
T3  - 18, 19, 25, 26 July 
  - 15, 16, 22, 23 August 
  - 5, 6, 12, 13 September 
T4  - 10, 11, 17, 18 October

Some block courses may be available during term breaks. Please enquire.

Course length: Four days    Time: 9.00 am – 3.00 pm
Minimum 10 students - Maximum 12 students.
Course cost: $75.00 plus gst, per student, per day 

This course is held in the Hospitality Building, Raumanga Campus, 
Whangārei (other locations on request).
Candidates must be deemed competent on at least two separate 
occasions, with a minimum of one week between each assessment 
occasion. 
OPEN TO YEAR 12 AND 13 STUDENTS ONLY.26
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Barista - Level 3
LEVEL 3
Unit Standards

Students will be assessed against the following unit standards:

Unit No: 17288 Level: 3 Credits: 5

Description: Prepare and present espresso beverages for service.

Unit No: 17284 Level: 3 Credits: 3

Description: Demonstrate knowledge of coffee origin and 
production.

Dates:  
T1  - 21, 22, 28 February 1 March 
  - 7, 8, 14, 15 March 
T2  - 2, 3, 9, 10 May
  - 30, 31 May 6, 7 June 
T3  - 18, 19, 25, 26 July 
  - 15, 16, 22, 23 August 
  - 5, 6, 12, 13 September 
T4  - 10, 11, 17, 18 October

Some block courses may be available during term breaks. Please enquire.

Course length: Four days    Time: 9.00 am – 3.00 pm
Minimum 10 students - Maximum 12 students.
Course cost: $75.00 plus gst, per student, per day 

This course is held in the Hospitality Building, Raumanga Campus, 
Whangārei (other locations on request).

Barista can de delivered at school premises. Please inquire for more details.

Candidates must be deemed competent on at least two separate occasions, 
with a minimum of one week between each assessment occasion.

OPEN TO YEAR 12 AND 13 STUDENTS ONLY.

29
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Food & Beverage Schools 1 (Level 2) 
What is this course about? 
This course covers Level 2 unit standards about preparing and serving 
hot and cold non-alcoholic drinks, clearing tables for service, basic table 
setting and maintaining personal presentation and greeting customers 
in a commercial environment.
What to wear? 
School uniform/clothes. Long trousers. Closed shoes.
Where can this course lead? 
This course provides excellent background knowledge for your 
first steps towards a career in the hospitality industry, and for the 
qualification: New Zealand Certificate in Food and Beverage (Level 3).

Unit Standards

Students will be assessed against the following unit standards:

Unit No: 14425 Level: 2 Credits: 5

Description: Prepare and serve hot and cold non-alcoholic drinks 
in a commercial hospitality establishment.

Unit No: 14434 Level: 2 Credits: 3

Description: Prepare and clear areas for table service in a 
commercial hospitality establishment.

Unit No: 14436 Level: 2 Credits: 4

Description: Provide table service in a commercial hospitality 
establishment.

Unit No: 28145 Level: 2 Credits: 2

Description: Interact with customers in a service delivery context.

Dates: Upon application Course length: Two days + Two Services    
Time: 9.00 am – 3.00 pm  Course cost:  $55.00 plus gst, per student,  

per day 
Minimum 10 students – Maximum 15 students.

The service component is held in the Hospitality Building, Raumanga 
Campus, Whangārei.
Candidates must be deemed competent on at least two separate 
occasions, with a minimum of one week between each assessment 
occasion.
Dates:
T1 - 21, 22, 28, 29 March 
T2 - 16, 17, 23, 24 May  
T3 - 1, 2, 8, 9 August 

31

Customer Service Skills
What is this course about?  
This course is for students wishing to enter into industries where 
customer contact skills are required, particularly the service sector.
What to wear?  
School uniform/school clothes, long trousers, closed shoes.
Where can this course lead?  
This course provides excellent background knowledge for your 
first steps towards a career in the hospitality industry, and for the 
qualification: New Zealand Certificate in Food and Beverage  
(Level 3).

Unit Standard

Students will be assessed against the following unit standard:

Unit No: 56 Level: 1 Credits: 2

Description: Attend to customer enquiries, face to face and on 
the telephone.

Unit No: 57 Level: 2 Credits: 2

Description: Provide customer service in given situations.

Unit No: 62 Level: 2 Credits: 3

Description: Maintain personal presentation in the workplace.

Date: Upon application.      Course length: Three days    
Time: 9.00 am – 3.00 pm Course cost:  $55.00 plus gst, 

per student,  
per day 

This course can be offered at the school premises or at the Raumanga 
Campus, Whangārei.
Minimum 10 students – Maximum 15 students.
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Hot and Cold Canapés
What is this course about?  
Students will learn to prepare basic canapés and basic cold cocktail 
food, and to cook and present basic hot canapés in a commercial 
kitchen.
What to wear?  
School uniform, long trousers, closed shoes.
Where can this course lead?  
This course provides excellent background knowledge for your 
first steps towards a career in the hospitality industry, and for the 
qualification: New Zealand Certificate in Cookery (Level 3).

Unit Standards

Students will be assessed against the following unit standards:

Unit No: 30916 Level: 3 Credits: 4

Description: Prepare and present basic hot and cold canapés in a 
commercial kitchen.

Date: 15, 22, 29 September                Course length: Three days    
Time: 9.00 am – 3.00 pm          Course cost:  $75.00 plus gst,  per 

student, per day

This course is held in the Hospitality Building, Raumanga Campus, 
Whangārei.
Minimum 10 students – Maximum 16 students.

Candidates must be deemed competent on at least two separate 
occasions, with a minimum of one week between each assessment 
occasion.

Hot and Cold Desserts
What is this course about?  
Students will learn to prepare, cook, produce and present basic hot and 
cold dessert items.
What to wear?  
School uniform, long trousers, closed shoes.
Where can this course lead?  
This course provides excellent background knowledge for your first steps 
towards a career in the hospitality industry, and for the qualification: New 
Zealand Certificate in Cookery (Level 3).

Unit Standard

Students will be assessed against the following unit standard:

Unit No: 13310 Level: 3 Credits: 5

Description: Prepare basic hot and cold dessert items in a 
commercial kitchen.

Prerequisite: Unit 167: Practise food safety methods in a food business, or 
demonstrate equivalent knowledge and skills.
Dates: TBC                                   Course length: Three days    
Time: 9.00 am – 3.00 pm           Course cost:  $75.00 plus gst,  per student, 

per day

This course is held in the Hospitality Building, Raumanga Campus, 
Whangārei.
Minimum 10 students – Maximum 16 students.

Dates: 
T1 - 25 August, 1, 8 September
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Basic Sponges, Cakes And Scones
What is this course about?  
Students will learn to prepare, cook, produce and present basic 
sponges, cakes and scones.
What to wear?  
School uniform, long trousers, closed shoes.
Where can this course lead?  
This course provides excellent background knowledge for your 
first steps towards a career in the hospitality industry, and for the 
qualification: New Zealand Certificate in Cookery (Level 3).

Unit Standard

Students will be assessed against the following unit standard:

Unit No: 13325 Level: 3 Credits: 4

Description: Prepare and bake basic cakes, sponges and 
scones in a commercial kitchen.

Dates: 5, 12, 19 May                    Course length: Three days    
Time: 9.00 am – 3.00 pm.           Course cost:  $75.00 plus gst,   

per student, per day

This course is held in the Hospitality Building, Raumanga Campus, 
Whangārei (other locations on request).
Minimum 10 students – Maximum 15 students.

Schools Cookery 2
What is this course about? 
Students will learn to: Practise food safety methods in a food business. 
Handle and maintain knives in a commercial kitchen. Cook food items by 
grilling. Prepare and present salads for service.
What to wear? School uniform, long trousers, closed shoes.
Where can this course lead? This course provides excellent background 
knowledge for your first steps towards a career in the hospitality industry, 
and for the qualification: New Zealand Certificate in Cookery (Level 3).

Unit Standards

Students will be assessed against the following unit standards:

Unit No: 167 Level: 2 Credits: 4

Description: Practise food safety methods in a food 
business under supervision.
Unit No: 13285 Level: 2 Credits: 2

Description: Handle and maintain knives in a commercial 
kitchen.
Unit No: 13276 Level: 2 Credits: 2

Description: Cook food items by grilling.
Unit No: 13283 Level: 2 Credits: 2

Description: Prepare and present salads for service.

Date: 28 July, 4, 11 August Course length: Three days    
Time: 9.00 am – 3.00 pm Course cost:  $75.00 plus gst,   

per student, per day

This course is held in the Hospitality Building, Raumanga Campus, 
Whangārei (other locations on request).
Minimum 10 students – Maximum 16 students.
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Basic Pasta
What is this course about?  
This course is for students who intend to work in a commercial kitchen and 
who have an understanding of preparation practices and basic cooking 
techniques.
What to wear?  
School uniform, long trousers, closed shoes.
Where can this course lead?  
This course provides excellent background knowledge for your first steps 
towards a career in the hospitality industry, and for the qualification: New 
Zealand Certificate in Cookery (Level 3).

Unit Standard
Students will be assessed against the following unit standard:

Unit No: 13316 Level: 3 Credits: 3

Description: Prepare and cook basic pasta dishes in a commercial 
kitchen.

Dates: 10, 17, 24 March   Course length: Three days    
Time: 9.00 am – 3.00 pm Course cost:  $75.00 plus gst,   

per student, per day

This course is held in the Hospitality Building, Raumanga Campus, 
Whangārei (other locations on request).
Minimum 10 students – Maximum 15 students.

Basic Meat
What is this course about?  
Students will learn to prepare and cook basic meat dishes.
What to wear?  
School uniform, long trousers, closed shoes.
Where can this course lead?  
This course provides excellent background knowledge for your 
first steps towards a career in the hospitality industry, and for the 
qualification: New Zealand Certificate in Cookery (Level 3).

Unit Standard

Students will be assessed against the following unit standard:

Unit No: 13288 Level: 3 Credits: 8

Description: Prepare and cook basic meat dishes in a 
commercial kitchen.

Dates: 2, 9, 16 June  Course length: Three days    
Time: 9.00 am – 3.00 pm.
Course cost: $75.00 plus GST per student per day (includes materials).

This course is held in the Hospitality Building, Raumanga Campus, 
Whangārei (other locations on request).
Minimum 10 students – Maximum 16 students.
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Introduction To The Beauty Industry
What is this course about?  
If a profession in the Beauty industry interests you – this is the course 
for you!  Learn the basics of service, operations and trends within the 
Beauty industry.    
This course is a mix of both practical and theory and is delivered on site 
at our purpose built Hair and Beauty Salon. 
What to wear?  
School uniform/school clothes, long trousers, closed shoes.
Where can this course lead?  
This course provides a great platform to move on to Hairdressing or 
Beauty Therapy at Level 3 and upwards.  You can build on the skills you 
learn here, to become a qualified Hairdresser of Beauty Therapist.

Unit Standard

Students will be assessed against the following unit standard:

Unit No: 27646 Level: 3 Credits: 10

Description: Perform skincare services for the face in 
preparation for make-up application.

Unit No: 27644 Level: 3 Credits: 4

Description: Provide customer service in given situations.

Unit No: 27171 Level: 3 Credits: 5

Description: Demonstrate knowledge of tools, equipment, 
products and safe operating procedures used in nail services.

Date: T2  -  12, 19, 26 May 
 - 9, 16, 23 June
          T3  -  4, 11, 18 August                          

Course length: Three days (Fridays)    
Time: 9.00 am – 3.00 pm.                    Course cost:  $70.00 plus gst,  

per student, per day
Minimum of 7 and maximum of 16 students.

This course is held in Raumanga Campus, Whangarei.
Open to Y12 and Y13 students only.

Basic Pastry
What is this course about?  
Prepare and cook basic pastry dishes in a commercial kitchen.
What to wear?  
School uniform, long trousers, closed shoes.

Unit Standard

Students will be assessed against the following unit 
standard:

Unit No: 13322 Level: 3 Credits: 4

Description: Prepare and cook basic pastry dishes in 
a commercial kitchen.

Dates: 13, 20, 27 Oct Course length: Three days    
Time: 9.00 am – 3.00 pm Course cost:   $75.00 plus gst,   

per student, per day

This course is held in the Hospitality Building, Raumanga Campus, 
Whangārei (other locations on request).
Minimum 10 students – Maximum 15 students.
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Social and 
Community 
Services Sector
This sector is all about caring for people and keeping  
them safe. The range of jobs is huge: from monitoring  
and protecting people and property (like in corrections, 
defence, or fire fighting) to caring for people in need  
(as in healthcare, community and social work, medicine 
or therapy). You may be working for the Government 
or the private sector; you may be outdoors or in, or 
moving around from place to place. Your working hours 
vary – people need care 24/7. So depending on your 
role you might work in shifts or be on call.

This is a large and growing sector with jobs and services 
that are essential for community well being and safety.  
It’s a high-employment, high-growth sector – and  
demand for the kind of frontline jobs in these 
industries  
is expected to continue in future years. New Zealand’s 
ageing population will need to be housed, managed  
and cared for. There’s a constant demand for more  
police, corrections, and security officers; and the need  
for immigration, customs and quarantine officers  
is also increasing.

Learner Licence Prep
What is this course about?  
Students will gain a deeper understanding of the NZ driver licensing 
system and will also learn information and skills necessary to pass 
the Learner Licence Theory Test.   
What to wear?  Comfortable clothes/School Uniform.
Where can this course lead?  
After gaining their learner licence and getting driving lessons with 
parents or a professional driving instructor for a minimum period of 
four months, there will be a follow-up by the tutor to set the student 
on the next progression stage, Restricted Licence and Street Talk 
(Defensive Driving Course).

Unit Standards

Students will be assessed against the following unit standards:

Unit No: 3462 Level: 2 Credits: 3

Description: Demonstrate knowledge of traffic law for the 
purpose of safe driving. 

Unit No: 17563 Level: 2 Credits: 3

Description: Demonstrate knowledge of the New Zealand 
Graduated Driver Licensing System. 

Unit No: 17676 Level: 2 Credits: 3

Description: Carry out a pre-drive vehicle check on a light motor 
vehicle, and start and shutdown the vehicle.

Date: Upon application     Course length: Two days    
Time: 9.00 am – 3:00 pm  Course cost:  $65.00 plus gst,  

per student, per day

Please note that Unit No:  3462 is a closed book assessment.  
Students must prepare for this assessment by: 
• Learning The official New Zealand road code, available online 

at www.nzta.govt.nz/resources/roadcode/ or in print from most 
booksellers.

• Completing the Road code modules of Go places now, available 
online at http://goplacesnow.co.nz/.  This resource is produced 
by Tertiary Education Commission Te Amorangi Mātauranga 
Matua.

Students must be 16 years and older to attend this course.
Venue could be at the school or NorthTec. Minimum 10 students – 
Maximum 15 students.
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Academy programmes provide 
opportunities for students to engage 
with learning in both the secondary and 
tertiary learning environments throughout 
a year-long programme. This builds on 
existing knowledge, exposes students 
to the tertiary learning environment 
and provides credits towards NCEA 
qualifications as well as a nationally 
transferable qualification. 

Places on Academy programmes are 
limited and students are required to 
complete an expression of interest form 
and meet the tutor before being accepted 
onto the programme.

Trades Academy
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This course is for students who are wishing to pursue a career in Hairdressing and 
Beauty Therapy and to have a qualification which would allow them to pathway to 
NZC in Hairdressing L3 or NZC in Beauty Therapy L4. Graduates will have gained skills 
which would then allow them to further their study or to be employed in the Hair and 
Beauty industries.

Student Profile: 

• Year 12-13 students (Year 11 at the discretion of the tutor)

• Interested in following the Hairdressing and/or Beauty Therapy pathway.

Programme: 

• 60 Level 2/Level 3 Credits (approx.)

• Early February start, mid-September finish (36 days)

• One day a week (every Friday) and two 5-day block courses during the school  
 holidays

Qualifications:

• This course will allow the student to pathway to NZC in Hairdressing Level 3 or  
 NZC in Beauty Therapy L4.  

• An 80% attendance requirement will be essential to ensure students have the  
 best chance of obtaining the qualification

Interviews will start this Term 3 and 4 with the programme commencing February 
2023.

To learn more about Trades Academy opportunities, see your school’s Careers 
Advisor or Trades Academy Coordinator. Students must be enrolled in a secondary 
school to qualify for the programme.   

If you have any questions, please contact Lisette Buckle:  lbuckle@northtec.ac.nz

Level 2/3 Hair and Beauty Academy – 
Whangārei

Level 2 Health Academy – Whangārei
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This pathway will link students at secondary school with careers in the health 
industry and pathways through tertiary to those health career opportunities.

Student Profile: 

• Year 12

•  Engaged with other Science and English subjects at school to ensure   
 transition to Level 3 UE approved subjects related to a health pathway   
 (desirable but not essential) . 

•  Interested in pursuing a career in health as a carer, paramedic, doctor,   
 midwife etc.

Programme: 
•    26 credits (approx.) – where a total of 20 Level 2 Social and Community   
 Services sector related credits would be achieved contributing to NCEA and  
 a Vocational Pathway Award.

•  Practical components of learning will include nursing simulation as well as  
 field trips (subject to Covid restriction policies) to industry.  

•  Terms 1-3 (early March start, early September finish) -  total of 24 days

•  One day a week (every Wednesday) from 9.00 am to 3.00 pm  

•  An 80% attendance requirement will be essential to ensure students have  
 the best chance of completing the programme.

Interviews will be held if the course is oversubscribed. An information morning 
will be held at NorthTec in November, with the programme commencing March 
2023.

To learn more about Trades Academy opportunities, see your school’s Careers 
Advisor or Trades Academy Co-ordinator.  Students must be enrolled in a 
secondary school to qualify for the programme.   

If you have any questions please contact Lucie Quantrill: lquantrill@northtec.
ac.nz
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This programme aims to provide students with general construction and 
maintenance knowledge.  It provides training across a wide range of construction 
and maintenance areas by giving students practical experience on small building 
projects.  This programme is also an ideal starting point for further study in the 
construction sector.  

Student Profile: 

• Year 12

• Interested in following the construction and infrastructure pathway.

Programme: 

•  40 credits (Approx)

• February start, late October finish (32 days) 

• Block course for Term 1,  every Thursday thereafter

•  Students will be provided with all appropriate course materials.

Qualifications:

• Students who competently complete this course will gain Level 2 BCATS   
 Qualification

•  An 80% attendance requirement will be essential to ensure students have 
the best chance of obtaining the qualification.

Interviews will start this Term 3 and 4 with the programme commencing February 
2023.

To learn more about trades academy opportunities, see your school’s Careers 
Advisor or Trades Academy Coordinator.  Students must be enrolled in a 
secondary school to qualify for the programme. 

If you have any questions please contact Roger Rhodes: rrhodes@northtec.ac.nz  

Level 2 Construction Academy Level 2 – 
Whangārei  
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A combination of Level 2 and Level 3 unit standards that will allow students to 
progress into one of the following automotive roles:

•      Vehicle repair servicing
•      Motor industry apprenticeship
•      Further specialist apprenticeship

 Student Profile: 

• Y12 and Y13 

• Career pathway in Automotive/Engineering.

Programme: 

• 59 Level 2/Level 3 NCEA credits 

• February start, end of October finish (58 days) 

• Two days a week (Thursday and Friday)

• Students will be provided with all appropriate course materials.

Qualifications:

• Students who competently complete this course may be eligible to gain the 
Vocational Pathways Award for Manufacturing and Technology

• An 80% attendance requirement will be essential to ensure students have the 
best chance of completing the programme.

Interviews will start this Term 3 and 4 with the programme commencing February 
2023.

To learn more about trades academy opportunities, see your school’s Careers Advisor 
or Trades Academy Coordinator.  Students must be enrolled in a secondary school 
to qualify for the programme.  

If you have any questions please contact Gareth Edwards: gedwards@northtec.ac.nz 

Level 2/3 Automotive Academy – 
Whangārei
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This programme will give students the basic skills needed to actively participate 
in commercial kitchen operation.  The expectation is that students, after 
completing the extended programme, would be eligible and given preferential 
entry to apply for the Level 4 Cookery Programmes.  This is a programme 
that requires commitment and dedication from students to attend all classes.   
An attendance of at least 80% will be essential to ensure completion of the 
programme.  

Student Profile: 

• Year 13 (Year 12 at the discretion of the tutor)

• Interested in following the hospitality pathway with the possibility of   
 becoming a chef.

Programme: 

• 45 Level 3 credits (approx.)

• Early February start, late September finish

• One day a week (every Monday) and one 4-day block course during the   
 school holidays.  

• Students will be provided with all appropriate course materials (including  
 basic knife set)

Interviews will start this Term 3 and 4 with the programme commencing 
February 2023.

To learn more about Trades Academy opportunities, see your school’s Careers 
Advisor or Trades Academy Coordinator. Students must be enrolled in a 
secondary school to qualify for the programme.   

If you have any questions, please contact Tracy Telfer: ttelfer@northtec.ac.nz 

Level 3 Cookery Academy – Whangārei Level 3 Food & Beverage Academy – 
Whangārei
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This programme is for those wishing to pursue a career in Hospitality and to have a 
qualification which would allow them to pathway to NZC in Food and Beverage L4.  
Graduates will have gained skills which would then allow them to further study or 
to be employed in the service industry, particularly in Hospitality.
Student Profile: 

•   Y13 (Year 12 at the discretion of the tutor) 

•   Interested in following the hospitality pathway   

Programme: 

•   55 Level 2/3 credits (approx.) 

•   Early February start, late October finish 

•   One day a week (every Monday) and a three-day block course during term 1  

•   Students will be provided with all appropriate course materials   

Interviews will start this Term 3 and 4 with the programme commencing February 
2023.

To learn more about Trades Academy opportunities, see your school’s Careers 
Advisor or Trades Academy Coordinator. Students must be enrolled in a 
secondary school to qualify for the programme.   

If you have any questions, please contact Amanda Turner:  aturner@northtec.ac.nz
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We welcome the opportunity to work with 
your school to support your students to 
gain experience of tertiary study and to 
work out what their next steps might be 
once they leave school.  In addition to 
our STAR, Trades Academies and Tasters, 
feel free to talk to us about the following 
activities and more:
• Student for a Day
• Experience Days
• Teacher Taster Days
• Campus Tours
• Transitioning students to further study
• In-school presentations with tutors, 

students and graduates
• Parent/Whānau Info Sessions
• Careers evenings and expos
We’ve listed some of our regular activities 
and events on the following pages, but 
if you’d like something bespoke for your 
students, please get in touch to discuss how 
we can make it happen.

Experiences
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Future Trades/Future Pathways Day
Do you want to gain practical hands on experience?
Come and spend the day with us at our Whangārei based campuses. 
We’ll provide you with hands-on experience, the chance to learn more 
about what programmes are offered at NorthTec and what it would 
be like studying at NorthTec. This day is designed for secondary 
school students (Year 11-13 only) 
Students will have the opportunity to participate in two x 2 hour 
workshops that give them practical, hands on and stimulating 
introductions to the respective courses.
Numbers are limited to 8 per school and we would like to encourage 
you to send only those students who are already showing a keen 
interest in the featured programmes.

Campus Visit
Come and check out NorthTec with an interactive information session 
and campus tour.  Find out what programmes are available and what 
it would be like studying at NorthTec.
Fill up on information and wash it down with morning tea in a relaxed 
carefree atmosphere.
Regional campus visits can also be arranged.  Please email 
schoolsconnect@northtec.ac.nz. 

Out And About
Bringing NorthTec to you and your students
We will liaise with you to find out what your students want to learn 
more about. We’ll then coordinate with our teaching staff and arrange 
to bring them to you. The tutor will come to your school enabling 
your students* to meet the tutors and listen to them talk about 
course content, entry requirements and to answer any questions the 
students have.
*Please note a minimum of 10 students required for the presentation.
Alternatively we can bring a number of tutors and give students the 
option of talking to the area they are most interested in. 

Northland Hospitality 
Championships 2023
The Northland Hospitality Championships is a unique opportunity 
to see around 30 competitions over two days featuring the very best 
emerging talent in Northland’s hospitality industry.
Competition covers specific areas of professional kitchen and food 
and beverage with the aim of creating both, an individual and team 
approach. The classes are in-line with national competitions that will 
allow the competitors to further their success. Class medal winners 
will know their results on the day of competition and medals will be 
awarded at the prize giving held late afternoon on the final day.
We welcome you to join us in celebrating some culinary and hospitality 
action at NorthTec’s Hospitality Building, Raumanga Valley Rd, 
Whangārei.  
Date: TBC

Student For A Day
HOSPITALITY 
Experience world-class training facilities and learn more about 
NorthTec’s Hospitality programmes.

What to wear?  
School uniform/clothing, long trousers, closed shoes. 
Date: To be announced 
Time: 9.00am – 3.00pm 
Cost: FREE  
Venue: Hospitality Building, Raumanga Valley Rd, Whangārei.  
These days are designed for Year 12 and 13 secondary school students 
who wish to pursue a career in hospitality. Spaces are limited. If you 
are interested, please email your full name, secondary school and 
contact number to jlim@northtec.ac.nz.

Taste Of Tertiary
Offering you the ideal opportunity to spend the day experiencing 
tertiary study in the friendly atmosphere of NorthTec’s campuses.

An interactive day touring and experiencing at the Raumanga, 
Kensington and Future Trades campuses. 
• Tour the campuses 
• Take part in activities 
• Listen to the tutors 
• Talk to the students 
• It’s YOUR choice.

After your days’ experience you will be ready to make the right 
decision about your future, based on the first hand information you 
would have received from our Taste of Tertiary day.
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NorthTec is committed to providing better 
lives through education and to growing the 
economic, environmental, cultural and social 
prosperity of Te Tai Tokerau Northland.  
Secondary to tertiary transition is a key 
part of this, and so supporting our high 
schools, building relationships and working 
collaboratively is a priority focus for us. 

STAR & Trades Academy Officer - 
Jane Lim
09 470 3802  
jlim@northtec.ac.nz 

Jane coordinates all our STAR programmes 
and Trades Academy activities. She has been 
a part of NorthTec’s Schools Team for over ten 
years and has a wealth of knowledge about the 
organisation. If you don’t see a programme listed 
in this guide, please contact Jane to see if we can 
deliver something to suit your needs.

Connecting  
With Northtec

Secondary Schools Careers Officer - 
Leanne Rumble
027 2639116
lrumble@northtec.ac.nz 

Leanne is our Secondary Schools Careers 
Officer. Leanne is working to develop stronger 
relationships with Te Tai Tokerau secondary 
schools and to support Careers Advisors, 
teachers and Gateway/STAR and Trades 
Academy co-ordinators in providing advice, 
opportunities and pathways for students and 
their whānau.
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www.northtec.ac.nz 
0800 162 100
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