
Age group:
14 18 24 29

Traditional Route Alternative Route Alternative Route

Work 
experience 
in a kitchen 

Completed 
Year 10

Worked as a chef 
apprentice while 

gaining Certificate III 
in Commercial 

Cookery

Continued 
work in the 

same kitchen 

Travelled 
throughout South 

East Asia 

Sous Chef Targeted 
employment in 

specific restaurants 
to specialise in 
Asian cuisine

Heavily 
involved in 

music 

Spent school 
holidays helping 

in family 
accounting 

business 
Completed 

Year 12

Part-time work 
at a clothes shop 

Decorated and 
made cakes 

for fun

Part-time work 
decorating and 
making cakes 

Certificates 
III and IV in 
Patisserie 

Full-time work in a 
French patisserie 
decorating cakes 

Promoted to 
Assistant 

Pastry Chef

Head Chef

Owner/operator 
of a food truck

Completed 
Year 12

Bachelor of 
Business 

(Accounting and 
Finance) 

Part-time 
work in family 

business 

Volunteer 
community music 
teaching and band

Began Chartered 
Accountant 

program

Deferred Chartered 
Accountant program 

One-year career 
break to focus on 

music and festivals 

Certificate III 
in Asian 
Cookery

OUR.inc

Bachelor 
of Visual 

Arts 

School to Work Pathways

Chef
Accommodation and food services
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