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Welcome to AMCA, the Alma Mater College Australia (AMCA) who wants to become the college that many international students 
studied and feeling home in Australia as its name - Latin origin means the university, school, or college that one formerly attended. 
 

1. AMCA is located in the heart of Melbourne right in front of Melbourne’s main station – Flinders Street Station 
which will make international students commuting convenient.  

2. AMCA is the premier Italian cuisine specialised cooking school for international students in Australia. Students will 
learn authentic Italian cuisine, exploring the origin and tradition of a large variety of regional recipes which some of 
them are well known worldwide. 

3. AMCA has partnered with many Melbourne’s premier Italian restaurants and hospitality venues such as Foglia Di 
Fico, Caterina’s Cucina e Bar, Funghi e Tartufo and Genobile Saba where AMCA students will be placed to fulfill 400 
hours of a compulsory pre-arranged work placement while they study their C.IV in Kitchen Management (formerly 
known as C.IV in Commercial Cookery).   

4. AMCA has partnered with one of Melbourne’s premier early childhood education & care services centers - Bira Bira 
Early Learning Centre located in Cheltenham where AMCA students will be placed to fulfill 200 hours of a 
compulsory pre-arranged work placement while they study their C.III in Early Childhood Education and Learning.   

5. Our Childcare students spend up to 200 hours on their work placement - arranged by AMCA. 
6. Our hospitality students spend up to 2 whole terms as part of their internship at no extra cost at our partner 

restaurants and hospitality venues while they study their C.IV in Kitchen Management (formerly known as C.IV in 
Commercial Cookery) - arranged by AMCA.  

7. Advanced Diploma of Hospitality package (majoring in Commercial Cookery) has the 15 months full time* Industry 
Placement and Diploma of Hospitality package (majoring in Commercial Cookery) has the 9 months full time* 
Industry Placement.  

 

 
8. Diploma of Early Childhood Education and Care program has the 6 months full time* Industry Placement. 

 
 

* As you know, students can work on average 20 hours per week during their school term and unlimited during their school breaks. 
Together with the student visa work rights of 20 hours per week on average, students can work up to 40 hours where half to that time 
is part of their industry placement study during their Industry Placement for above mentioned programs.  


