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Foreword

The Restaurant and Catering Industry Action
Agenda accords this dynamic industry the
recognition it has long deserved.

Restaurant and catering plays a very important
role in Australia’s economy and society as an
employer, an attractor of tourists, a consumer of
food products, and through an important
lifestyle and leisure role. Despite this, it has all
too often not been recognised as the major
industry that it is.

This Action Agenda takes a new and strategic
approach to the many opportunities and
difficulties this industry faces, the result of a
close partnership between the industry and the
Australian Government. As the first national
government to accord this industry serious
policy attention, we faced a steep learning curve
to arrive at the solid set of recommendations
that constitute the core of this Action Agenda.

An important implementation period lies ahead
— many of the issues are complex and will
require consideration at the State and

Territory level.

The industry is to be commended for the effort
it has put into developing this Action Agenda,
especially by members of the Strategic Industry
Leaders Group, Working Groups, and
Restaurant & Catering Australia and its
constituent State Associations.

We call on all restaurateurs and caterers to
support this important strategy, developed for
the good of their industry.

March 2004
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Statement by the Chair
of the Strategic Industry
Leaders Group

The restaurant and catering industry, an integral
part of the nation’s social and cultural fabric,
is now at a critical point in its history.

For decades the industry has been burdened
with an array of practices and policies that
frequently bear little relation to its real needs.
The industry has also had to learn how to
deal with governments, and to develop
business skills in areas, such as marketing
and staff training, in which it needs to be
truly professional.

Our industry can be hard and cynical at the best
of times, and debate during the development
phase of this Action Agenda was often lively,
but I firmly believe it to be a major step forward.
It deserves the support of all the diverse
members of this industry.

I thank all those industry leaders who
contributed to the development of the Action
Agenda. I particularly thank those many
members of the industry who took the time
from their demanding businesses to contribute
their views, so essential to identifying issues
and solutions.

The important phase now begins —
implementation. I urge all members of the
industry who care about the industry’s future
to give their support to this Restaurant and
Catering Industry Action Agenda.

gg_u@?

Brian Carrad
Chairman Strategic Industry
Leaders Group




Contributors to
Action Agenda

The Restaurant and Catering Industry Action
Agenda was developed with the support of many
different organisations and individuals, notably:

Restaurant & Catering Australia (R&CA),
including its constituent State Associations

Department of Industry, Tourism and
Resources (DITR)

Department of Education, Science and
Training (DEST)

Department of Employment and Workplace
Relations (DEWR)

Strategic Industry Leaders Group

A Strategic Industry Leaders Group (SILG),
drawn from industry, government and research
agencies, guided the strategic planning phase of
the Restaurant and Catering Industry Action
Agenda. Leadership was provided throughout
the strategic planning phase by:

THE CHAIR

Mr Brian Carrad
Owner — Pepes Mexican Restaurant, NSW;
Immediate Past President Restaurant &
Catering Australia

WORKING GROUP CHAIRS
Mr Graham Bolton
Owner — Sail’s Seafood Restaurant, WA

Mr Michael Fischer
Owner — Barnaby’s Waterfront
Restaurants, NSW

Mr Con Castrisos
Proprietor — Café San Marco, Queensland,;
President Restaurant & Catering Australia;
President Restaurant & Catering Queensland

Ms Kate Lamont
Proprietor — Lamont’s Restaurants
and Winery, WA
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Mr Peter Doyle OAM
Managing Director — Doyle’s Seafoods, NSW
President Restaurant & Catering NSW

A full list of Working Group members is at
Appendix A.

OTHER SILG MEMBERS

Ms Dur-e Dara OAM
Proprietor and Operator — EQ Café Bar,
Victoria; President Restaurant & Catering
Victoria

Mr David Riley
Chief Executive Officer — William Angliss
Institute of TAFE

Associate Professor Margaret Deery
Director — Centre for Hospitality and Tourism
Research; Victoria University of Technology

Ms Kerry Rooney
General Manager — Tourism Business
Development Group; Department of Industry,
Tourism and Resources

Mr John Hart
Chief Executive Officer — Restaurant &
Catering Australia

Mr Dug Russell
Chief Executive Officer — Eurest Australia

Mr Sean Newton
Southern Regional Manager — McDonald’s
Australia

Mr Craig Squire
Executive Chef and Managing Director —
Red Ochre Grill and Catering, Queensland

Mr Stephen O’Brien
Manager — Comfort Inn The Park, Queensland

Mr Brien Trippas
Owner — Trippas White Catering Pty Ltd, NSW

AND IN MEMORY OF

Mr George Mure

Mures Fish Centre, Tasmania
Former SILG member
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Background

Action Agendas are means by which selected
industries work with the Australian Government
to identify and then implement strategies to
overcome impediments to growth. They take
whole-of-government approaches to national
issues, and sometimes raise State and Territory
level matters. They also place a strong onus on
industry to take the lead in making strategic
decisions and in implementing them. The
government provides Secretariat and other
support and guidance through an active
partnership with the industry.

The Restaurant and Catering Industry Action
Agenda had its origins in requests from
Restaurant & Catering Australia (R&CA) on
behalf of the industry to the Australian
Government. R&CA identified a number of key
concerns for the industry, including the impact
of rising food and labour costs on operator
profits, increasing competition within the
industry and shortages of skilled staff.

The Action Agenda was announced by the Hon
Ross Cameron MP on behalf of the Hon Ian
Macfarlane MP Minister for Industry, Tourism
and Resources, at R&CA’s National Conference
in October 2002. The scope of the Action
Agenda excludes Goods and Services Tax (GST)
and Fringe Benefits Tax (FBT) issues. It
addresses restaurant and catering businesses
that predominantly trade in sit-down and

catered meals.
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The main driver in the design of the Action From these general principles, the Action

Agenda was the Strategic Industry Leaders Agenda seeks to build an industry that:

Group (SILG), consisting of a range of industry
leaders. The SILG first met in February 2003,
and established five Working Groups to identify
strategies in:

better business

education, employment and training
workplace relations

marketing and promotion

technology and innovation.

Industry leaders, parliamentarians, ministerial
advisers and DITR undertook an extensive series
of public consultations with industry members
that included public roundtable meetings,
written submissions and one-on-one interviews

with operators.

The Action Agenda aims to:

be pragmatic, accepting that some things can
only be changed over time — it therefore
differentiates between longer and shorter
term goals

communicate its goals to operators across
the industry
stay focused on a select number of key issues

pursue strategies that are representative of
the wider industry

focus on national issues, but also address
State, Territory and local government issues
to the extent they can be dealt with via
national forums and/or processes.

is sustainable and has mutually
productive links with industry
partners — see recommendations
under better business

is more skilled and professional, with a
good supply of quality staff and more
skilled business managers — see
recommendations under employment,

education and training

works within a more flexible workplace
relations environment, that better
reflects the nature of the industry —
see recommendations under
workplace relations

is made more cohesive, adaptable and
sustainable, through skilled and
informed marketing and promotion —
see recommendations under

marketing and promotion

is comfortable with technology and
innovation as ways of increasing
efficiency and competitiveness — see
recommendations under technology
and innovation.






The industry’s vision

To be recognised

as an industry

of excellence,
achieved through
its commitment

to professionalism,
profitability and
sustainability within
its broader social
and economic

contribution.
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Priority issues for the Action Agenda are:

Development of a strong national industry
body that can effectively represent the
industry at the national level.

A workplace relations environment that
better reflects the nature of the industry.

High quality training that is suited to
industry needs and helps build a more
skilled and professional industry.

A superannuation system that balances
the interests of all parties

Improved standards of business

management.

More effective marketing and promotion
of the industry.

Regulation of the industry that strikes

a better balance between flexibility and
responsibilities (including reform of unfair
dismissal laws).
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Profile of Australia’s
restaurant and
catering industry

The following section provides a snapshot of the
restaurant and catering industry in Australia,
and an insight into the context in which this

Action Agenda was developed.

Restaurant and catering is a dynamic but
dispersed industry. In 2001 it consisted of
28 925 businesses nationwide registered
active for the GST" and employed 189 039
people.?

In 2002-03 the industry accounted for
0.61% of GDP, down from 0.66% in
2000-01, and had total turnover of

$10 134.5 million.*

The industry recorded a modest 4.8%
operating profit margin in 1998-99.

It is dominated by small businesses — in
1998-99, 91% of industry businesses had
less than 20 employees and only 61

employed 100 or more people.®

In 2001 there were approximately 4400
catering businesses, representing about

15% of total businesses in the industry.”

Catering accounted for 18% of the industry’s

total income® in 2000.

It is also a very competitive industry, with
few barriers to entry and often low profit
margins as a result. Many new entrants lack

the business skills needed to survive.

About 94% of businesses (registered active
for the GST) turn over less than $1 million
per year — and a mere eight individual

businesses turn over $20 million or more.?

Business profits are highly sensitive to rises
in labour and production costs. The two
largest expense items are purchases

($2917 million) and labour costs

($2109 million) which represented 43%

and 31% respectively of total expenses.”



The industry is represented nationally by
R&CA. Members of R&CA are the
Restaurant & Catering State Associations,
independent associations which represent
the industry at the State and Territory level.

The industry plays an important role in the
wider economy — for example, it is a
contributor to regional Australia (an
estimated 35% of businesses are located
outside capital cities,” employing
approximately 51 ooo people),” a purchaser
of produce, and a major contributor to the

tourist experience.

Trade is seasonal and often reacts
unpredictably to external influences. Longer
term consumer trends are especially hard to
identify and predict.

Competition is partly based on quality,
making customer service important to

business survival.

70% of all industry employees have no
formal qualifications.?

Operators report major shortages of skilled
staff, and quality control problems amongst

some training providers.

Some Australian businesses are highly
innovative, such as in development of new

cuisines.

Use of technology is thought to be relatively
low — although industry-specific data is
scarce, 72% of all accommodation, café and
restaurant businesses use computers
(compared to 84% for all industries) and 57%
have internet access (72% for all industries).*

The industry works under a complex series
of industrial awards set by Federal, State and
Territory tribunals. These commonly provide
for penalty rates for work outside normal
hours, despite evenings and weekends

being when the industry conducts most

of its business.

All this leads to a complex set of industry
strengths, weaknesses, opportunities
and threats.

Restaurant and Catering Industry
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A SWOT analysis

As a part of developing the Action Agenda,
the industry undertook a SWOT (Strengths,
Weaknesses, Opportunities and Threats) analysis.

The strengths of the Australian restaurant and
catering industry lie in its dynamic and
adaptable nature and its quality food, wine and
service. Opportunities exist for greater
collaboration with the wine and tourism
industries, and its high growth potential.

However, the industry’s weaknesses and threats
include the lack of business skills of new
operators, the perception that the industry is
only suitable for casual work rather than a
career, relatively low operating profit margins,
complex regulatory burdens and penalty rates.

A summary of the findings of the SWOT
analysis is at Appendix B.

T Australian Bureau of Statistics (ABS) 1, 2001, Australian
Business Register.

2 ABS 2, 2001, Census of Population and Housing.

3 ABS 3, 2003, pers. comm. (approximation of this 2002—03 figure
formulated through use of value-added/output ratios derived from
service industry surveys).

4 ABS 4, Aug 2003, Retail Trade, ABS Catalogue number 8501.0,
p. 1L

5 ABS 5, 2000, Cafés and Restaurants Industry Australia, ABS
Catalogue number 8655.0, p. 4.

6 ibid, p. 4.
7 BIS Shrapnel, 2002, The Australian Foodservice Market, 7th ed.
2002-04, p. 107.

8 ABS s, op.cit, p. 3.

9 ABS 1, op.cit.

1o ABS s, op cit, p. 3.

1 ABS 6, 2001, Australian Business Register Counts.
2. ABS 7, 2002, Labour Force Supplementary Survey.
3 ABS 2, op.cit.

4 ABS 8, 2003, Business Use of Information Technology,
ABS Catalogue number 8129.0.



The recommendations contained in this
document reflect the major issues identified
by the SILG and Working Groups during
the strategic planning phase of the Action
Agenda. They are presented under the

following major headings:
better business
education, employment and training
workplace relations
marketing and promotion

technology and innovation.

A summary of all Action Agenda

recommendations is at Appendix C.

Better business

Inadequate business and management skills and
practices not only affect individual businesses,
but can impact across the whole industry,
consumers and suppliers. Industry recognises
the need to elevate the business skills of
operators, particularly new entrants, to guard
against erosion of service standards and industry

management practices, and to encourage

innovation and product diversification.

Industry has also identified the need to address
the complex regulatory environment in which
businesses operate. Reducing the compliance
burden arising from, for example, food safety
regulations and compulsory employee
superannuation contribution arrangements, is
seen as a priority. Increasing industry access to
timely and relevant research is similarly critical.
Greater access to consumer and regional data,
and more accurate measures of the state of the
industry, will assist in longer term strategic

planning.

Better business recommendations

Aims:
An industry that is more sustainable and has
mutually productive links with its partners.
A regulatory framework that reflects a good
balance between industry needs and
responsibilities.
A superannuation system that balances the
interests of all parties.
An industry that makes use of government
support programs.
Clear and widely-recognised measures of the
industry’s health.
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Support development of a strong and representative industry body that can speak effectively on national

issues.
Strategies Implementation responsibility Timing
1.1 Government to recognise the role of R&CA Industry/Australian Government Short term

as the industry’s main representative on
national issues.

1.2 Involve R&CA in implementing Action Industry/Australian Government Short term
Agenda initiatives.

Encourage all restaurant operators to reach an adequate level of business skills.

Strategies Implementation responsibility Timing

2.1 Explore development of an industry-led Industry/Australian Government Short term
voluntary certification system for operators, that

includes standards for compliance with relevant

legislation and regulation, and is supported by

awards for excellence.

2.2 Government to support certification, including Industry/Australian Government Short term
taking certification of suppliers into account in

purchasing decisions.

2.3 Promote industry benchmarks and role Industry/Australian Government Short term
models through industry-led awards for excellence.

Minimise wastage from the superannuation system and promote building of retirement savings.

Strategies Implementation responsibility Timing
3.1 The Government to note the industry’s views Australian Government Short term
on the superannuation guarantee contribution through Treasury

threshold and pursue the implementation of its
current policy in regard to changing the threshold.
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Identify opportunities to reduce the regulatory burden on the industry.

Strategies Implementation responsibility
4.1 Help reduce the burden imposed by food Australian Government, including
safety regulation by encouraging States through the Department of

and Territories to regulate food safety using Agriculture, Fisheries and Forestry
outcomes,/risk management approaches. (DAFF) - in consultation with the

National Food Industry Strategy Ltd
(NFIS Ltd) - and the Department of
Health and Ageing (DOHA)/Industry

4.2 Explore opportunities for reducing Industry/DAFF/DOHA
compliance costs through resources created by
the Centre for Food Safety and DOHA.

4.3 Use case studies of regulation prepared by Australian Government
the Office of Small Business to inform policy
development.

Develop clear and accurate measures of the state of the industry.

Strategies Implementation responsibility

5.1 Develop and disseminate, through accountants Industry
that work with restaurateurs and caterers, a
standard chart of accounts and accounting

conventions.
5.2 Develop user-friendly ratios that serve as Industry/Australian Bureau
indicators of industry health and monitor of Statistics (ABS)

these consistently.

5.3 Explore opportunities for support from the Industry/DITR
Australian Tourism Development Program and

other government support programs for

small business.

Encourage more efficient supply chain management.

Strategies Implementation responsibility

6.1 Form a committee with representatives from Supply chain committee in
the main stages of the supply chain to investigate ~ consultation with NFIS Ltd
cost reductions through greater efficiency.

6.2 Use the AusIndustry-funded Technology Industry/DITR
Roadmapping project to further address
supply chain issues.

Timing

Medium term

Medium term

Medium term

Timing

Medium term

Medium term

Medium term

Timing

Medium term

Medium term
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Encourage use of existing government programs by restaurateurs and caterers.

Strategies Implementation responsibility Timing

7.1 Industry to work closely with AusIndustry and  Industry/Australian Government Short term
other government agencies to identify and resolve  in consultation with NFIS Ltd

any barriers to restaurant and catering uptake of

existing programs

7.2 Explore opportunities to participate in NFIS Industry Short term
programs (e.g. Centres of Excellence, Food Chain
Program).

Develop and disseminate case studies of good business practice.

Strategies Implementation responsibility Timing

8.1 Develop practical case studies that other Industry Short term
businesses can readily emulate (e.g. product

diversification into healthy food markets,

home replacement meals).

Identify opportunities to improve eco-efficiency in the industry.

Strategies Implementation responsibility Timing

9.1 Use industry web sites to promote Industry Medium term
eco-efficiency practices suited to the industry.

9.2 Build links with organisations such as Green = Industry Medium term
Globe, building associations, the Cooperative
Research Centre for Sustainable Tourism, and

government agencies to keep abreast of

developments in environmental management.




Making Use Of Government Support Programs—
Brisbane Restaurant Explores Its Export Market

While people rarely think of their
favourite restaurant as an Australian
exporter, one of Brisbane’s best-
known restaurants is just that.
Oxley’s on the River is attracting
American and Asian visitors to
include Brisbane as a destination in

their Australian holiday.

Director of Oxley’s on the River,
Peter O’Neill, said Brisbane with
its sub-tropical climate, safe
environment and beautiful river,
which winds around the city, was
being appreciated more and more
each year by international tourists.

Mr O’Neill has already made two
trips to the United States to promote
Brisbane to travel agents as a great
destination, rather than just a
jumping-off point to the Gold and

Sunshine Coasts.

‘While in Brisbane — which is
looking fantastic now — we’re
encouraging tourist to check out
Southbank and the restaurant scene,
especially ours — the only restaurant

actually on the Brisbane river,’
he said.

Oxley’s opened its doors in
November 1988, the same year
Brisbane hosted the World Expo and
150 years after the Australian
pioneer and explorer who discovered
the Brisbane River, John Oxley died.
Oxley named the Brisbane River in
1823 after the then Governor, Sir
Thomas Brisbane. The restaurant
now serves more than 1880 diners a
week, with about 10% of trade or
more than $400 ooo in annual
export turnover coming from

overseas visitors.

‘Americans are great customers as
they enjoy fine dining and appreciate
the wonderful seafood we offer.

We did very well during the
Olympics in 2000 and the Rugby
World Cup in 2003’

Mr O’Neill is grateful for Austrade’s

assistance in promoting exports.

‘The Export Marketing Development
Grant* was helpful in reimbursing
some of the travel costs in making
overseas contacts and putting

together promotional packages,’
Mr O’Neill said.

Oxley’s attracts a sophisticated
market with people who are looking
for a special night out rather than a
casual BYO café.

‘Diners are more health conscious
now and children are being exposed
to a great variety of foods so they are
developing a greater interest in what
they eat,” Mr O’Neill said.

The restaurant has won many
awards including the 2002 Courier
Mail Restaurant and Catering
Awards for Excellence, the 2000 and
2001 Annual Bridal Institute Awards
and the 2000 Brisbane Gourmet
Club and 2000 Annual Bridal
Institute Award for the best

restaurant reception venue.

For more information visit

www.oxleys.com.au

*The Export Market Development
Grants (EMDG) scheme is the
Australian Government’s principal
financial assistance program for
exporters and helps small and medium
sized Australian-based businesses to
seek out and develop export markets
by reimbursing up to 50% of their
eligible expenditure on export
promotion. For more information visit
www.austrade.gov.au/exportgrants.



McDonald’s Product Diversification

The Salads Plus and McCafé
initiatives are two components of
McDonald’s strategy of responding
to changing consumer preferences.
They are only two of numerous
initiatives to continuously evolve the
Brand and form a major part of
McDonald’s Australia’s response
to changes in consumer attitudes
(as highlighted by our own
consumer research and abundant
anecdotal evidence).

Salads Plus

From 1998 to 2002 the number of
unprompted references in consumer
research to healthier eating habits
increased from 40% to 70% and the
unprompted mention of expected
delivery of healthier food increased
from 30% to 60%. This huge
change in community attitudes was
reflected in media interest in the
incidence of obesity in the

salads
US

community. Over the last 5 years,
partly in response to the research,
‘One Off new products were
launched with mixed results. About
10 months ago McDonald’s decided
to launch a menu that responded
more comprehensively to changes in
society’s expectations. The menu,
developed and marketed as Salads
Plus, comprised eight items all
under 10 grams of fat. All items
researched highly on ‘fit with the
Brand’, ‘like of product’, and ‘intent
to buy at the proposed price’.
Following the launch on 6 August
2003, sales exceeded any previous
menu launch and failed to show the
‘decay’ rates traditionally associated

with product launches.

Restaurant and Catering Industry
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McCafée
There are currently 124 McCafés in

Australia with another 34 to be
opened soon. Growth is expected to
continue to accelerate in 2004. This
growth reflects the wider retailing
trend of strong growth in coffee-
centred concepts. The McCafé
success is built on more than just
McDonald’s selling espresso coffee,
it is also about providing a
noticeable change. This noticeable
change is a dedicated area within the
restaurant, with its own café style
seating and décor, selling a full
range of authentic café drinks and
food. The results for restaurants
with McCafés have been attraction of
customers who would not normally
visit McDonald’s and existing
customers visiting more frequently.

For more information visit

www.mcdonalds.com.au



Excellence At Home And Abroad -

Catering To Niche Markets

Bay Leaf Catering & Edible Solutions
is a multi-faceted group providing
unique catering services to a
growing portfolio of corporate clients
and production crews from around
the world.

Bay Leaf’s operations base comprises
a state-of-the-art commercial kitchen
and administrative premise
conveniently located on the fringe of
Sydney’s central business district, in
Five Dock.

Bay Leaf Catering & Edible Solutions
is a member of the Restaurant

and Catering Association of NSW
and also has a NSW Gold

Catering License.

Bay Leaf received an honourable
mention in the ‘Best New Caterer’
category of the NSW Restaurant &
Catering Awards for Excellence, for
their foray into the corporate market.

Bay Leaf prides itself in menus that
are well balanced, innovative, and a
little bit cheeky, prepared from only
the freshest of produce at a
competitive price.

‘As well as corporate catering, we
also have expertise in the niché
backstage and broadcast catering
market’, says Director, Chris Stubbs.
‘We have, so far, toured with and
catered for Elton John, Billy Joel and
Ricky Martin. And we also catered
for the 2003 ‘Big Day Out’ and the
Cliff Richard concert in the Hunter
Valley (at Wyndham Estate Winery)’.

The consultancy arm of Bay Leaf
Catering has exported its skills to the
2001-02 Extreme Games in
Philadelphia, the 2002 Winter
Olympics in Salt Lake City and the
Houston Livestock Show and Rodeo.
Such major events require not only
superior cooking skills but also
enormous organisational skills. For
example, during the Extreme
Games, Bay Leaf catered for 1000
athletes breakfast, lunch and dinner
for 21 days.

Bay Leaf is an excellent example of a
restaurant and catering business that
has successfully entered the export
market. Not only has it received
acclaim for the product it offers to
offshore acts touring Australia, but
has also taken Australia’s culinary
expertise to the world.

For more information visit
www.bayleaf.com.au



Education, employment
and training

As a highly labour intensive sector, the strength
of Australia’s restaurant and catering industry is
linked closely with the quality of its human
capital. To fully realise emerging opportunities,
the industry needs to enhance local expertise
and skills, attract and retain skilled staff and
foster the development of innovative products
and services that meet changing trends in

consumer preferences .

One of the immediate challenges for the
industry will be in addressing shortages of
skilled staff. A Recipe for Change: the future of
commercial cookery in Australia (a report
commissioned by the National Industry Skills
Initiative ¥) identified the extent of the skills
shortage problem in the industry. The report
estimated a shortfall in the number of cooks and
chefs in Australia of around 2000 individuals.
Data subsequently assembled by R&CA revealed
similar shortages in the number of service staff

Restaurant and Catering Industry
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(an additional 2000 required), kitchenhands (an
additional 2500 required) and supervisors (an

additional 1500 required).

The Action Agenda identifies strategies aimed at
reducing skills shortages by improving delivery
of vocational education and training so it better
reflects the needs of the industry, enhancing the
skills of existing workers, arresting the high rate
of attrition among employees in the industry,

and better utilising skilled migration programs.

Education, employment and training
recommendations
Aims:

A more skilled and professional industry.

The industry is more widely seen as a sound

long-term career choice.

Effective use of and ongoing improvement in
the national Vocational Education and
Training (VET) system.

Greater understanding of the importance of

the cultural traditions of food and dining.

Maintain and improve the quality of vocational education and training for the restaurant and catering

industry, including chefs and cooks, front-of-house staff, and supervisors and managers.

Strategies

10.1 Ensure restaurant and catering expertise is
engaged in vocational education and training
reform through the Industry Skills Council (ISC)
and the Australian National Training Authority
(ANTA) initiatives such as Reframing the Future.

10.2 Identify instances where training providers
work effectively with industry, and develop a
system for promoting these as best practice
models.

Implementation responsibility Timing
ISC/Industry/ANTA/DEST, Ongoing
including through engagement

with State and Territory

governments

Industry Ongoing

Note: ISCs are being established to replace Industry Training Advisory Boards (ITABs). It is expected

that the relevant body will be the Tourism, Retail and Recreation Services ISC.

15 A program funded by the Commonwealth Department of Education, Science and Training.

11
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Improve the skills of existing workers in restaurant businesses, including supervisors and managers.

Strategies Implementation responsibility Timing
11.1 Industry to pilot a mentoring approach to ISC/industry Medium term
up-skilling.

11.2 Industry to propose to DEST an extension Industry/DEST Medium term
of the existing National Industry Skills Initiative

(NISI) Project for Food Trades to front-of-house

and supervisory/management staff.

Reduce high attrition of students, especially in school-delivered Vocational Education and Training (VET).

Strategies Implementation responsibility Timing
12.1 Pilot a streamlined offering of hospitality Industry, working with State Medium term
VET in schools that screens students for aptitude  and Territory governments/

before attempting a complete qualification Structured Workplace Learning

(including work placement). Clusters

Develop, disseminate and support quality careers information on the restaurant and catering industry.

Strategies Implementation responsibility Timing

13.1 Improve school leaver and mature age access  ISC/Industry with DEWR and Medium term
to careers information by developing resources DEST, including through

for these groups and making them available engagement with State and

through Job Network Agencies, Australian Territory governments

Jobsearch, Centrelink Offices and links to the
‘My Future’ and Australian Jobsearch web sites.

13.2 Provide quality hospitality careers ISC/Industry, in connection Medium term
promotional materials to all Australian schools. with DEST through the NISI
13.3 Develop a manned telephone and online Industry Medium term

facility to fully support new entrants on their
pathway into the industry.

Work with governments to encourage resource allocations that better match industry needs.

Strategies Implementation responsibility Timing

14.1 Governments and Registered Training Industry, working through Medium term
Organisations (RTOs) to prioritise existing engagement with State and

funding for training qualifications with clear Territory governments, ANTA

vocational outcomes, e.g. up-skilling current and DEST

employees, Certificate IV in commercial cookery,
individual units of competence identified as
priority areas.



14.2 Work with ISC and NISI working group to
identify skills shortages and assess implications
for funding priorities.

14.3 Government to consider incentive
arrangements for employers of New Apprentices
in skill shortage areas and initiatives to minimise
apprentice ‘poaching’. Note: This does not entail
additional government funding for incentives.

Update competency standards.

Strategies

15.1 Explore scope to add new competencies or
overlay existing competencies to better reflect the
changing skills base required in the areas of:

- environmental sustainability

« innovation and technology

« business skills/entrepreneurship.

15.2 Investigate opportunities to produce resources/
teaching materials that would see the culture of
gastronomy and the principles of healthy eating
used as a context and/or taught as core subjects
in late primary/early secondary education.

Restaurant and Catering Industry

Industry, working with
ISC/DEST

Australian Government,

through DEST

Implementation responsibility

ISC/ANTA

Industry, working through
engagement with State and

Territory governments.

Support, and leverage off, existing employment, education and training programs.

Strategies

16.1 Actively support existing programs that
further the aims of this Action Agenda:

« full implementation of User-Choice policy
« R&CA Job Network Model

» Licence to Hire

« Industry Training Strategies Program

« Employment Innovations.

Implementation responsibility

DEST, through engagement
with State and Territory
governments/DEWR/Industry

ACTION AGENDA

Medium term

Medium term

Timing

Medium term

Medium term

Timing

Medium term

Improve industry understanding and utilisation of immigration schemes to help satisfy skills shortages.

Strategies

17.1 R&CA and constituent State Associations to
explore with the Department of Immigration,
Multicultural and Indigenous Affairs (DIMIA),
greater industry—government engagement to
improve use of migration and working visa

application processes to bring in skilled staff.

Implementation responsibility

Industry/DIMIA/DEWR

Timing

Short term
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