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Top Footy Tipper
For the first time Open Day will be held on one day at all three
campuses. Chadstone, Moorabbin and Waverley will all be open
at the same time on the same day, Saturday 11 August, 
10am – 3pm.

The Marketing Unit is planning an extensive program of
activities, career seminars, course information, student work
displays, demonstrations and tours.

If you would like to volunteer to assist or have a creative idea to
get your teaching centre involved, please contact the Marketing
representative at your campus:

Chadstone, Kristen Remington, ext 1680

Moorabbin, Olwen Bell, ext 5838

Waverley, Lisa Sweeting, ext 6244 

Business Services Centre Teacher David Fraser is making a name
for himself in the world of online football tipping as he leads
the way on Australia’s largest footy tipping competition
footytips.com.au

As of Round 15, David held first position on the ladder with 89
correct picks – an impressive result considering there are
203,829 registered AFL tippers on the site.

So what is the secret to his success?  The Geelong supporter
said “never let your heart rule your head - only tip the side you
barrack for when you think they will win”.  David also admits
that a huge slice of luck is required in footy tipping and claims
that never picking Richmond has stood him in good stead.

The end of season winner will pick up a Nintendo Wii (valued at
$399.95).  Good luck David!

Open Day 
Saturday 11 August, 10am – 3pm

Accolades for Past Housekeeping Student
Past Holmesglen student Julieta Patricia Campanella, was recently nominated for a Staff
Excellence Award at Cabrini Health. Julieta completed the Certificate II in Hospitality
Operations (Housekeeping) course in 1999 and started working at Cabrini Hospital in
Malvern immediately on completion of the course.

She now works in the Food Service Department assisting in the coordination of the large
number of functions held at the hospital including meetings, conferences and seminars.

Julieta loves working as part of a team and always aims to please the customers. She
was nominated for the award by senior management and has previously won the same
award in 2005. Her nomination was due to her contribution to the smooth running and
creativity of the functions, enthusiasm and attention to detail. 

Julieta says her success is due to the outstanding quality of training she received at
Holmesglen. As a new resident to Australia Julieta started the course nervously and
found the language barrier frustrating. However, on completion of the course she felt
confident and prepared to make a go of the opportunities before her. She now loves her
work and enjoys the challenges every new day brings.

Julieta Patricia Campanella
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Holmesglen’s cookery apprentice team has won Gold and been awarded the Perpetual Trophy at
the 2007 VIC TAFE Cookery Challenge.

The Challenge was held on Wednesday 4 July at William Angliss Institute where nine Victorian TAFE
cookery teams competed for the highly regarded prize.

Students were required to prepare a three course meal for four people in three hours from a
mystery box of ingredients.

The Holmesglen team was headed by team captain and third year apprentice Ronald Maslamani
and also included third year apprentice Danielle Bartlett, second year apprentice Peter Cliff and
Rachel Kelly, a first year apprentice. Cookery teacher Nick Blackmore coached the team in the lead
up to the competition.

The apprentices are all employed at fine dining restaurants in Melbourne and are completing their
studies at the Waverley Campus.

Students were judged on practical and technical skill, taste and presentation of each dish. The
tasting judges were so impressed with the team’s main course they asked for a second serve, which
is unusual in this competition.

Final scores are not revealed by the judges but in order to win Gold, teams are required to score a
total of 90 or more points. Holmesglen was the only team to be awarded Gold.

Following the presentation Holmesglen Cookery Coordinator, Kate O’Beirne commented “We are
very proud of all our apprentices, and in particular of this team who are keen and have a wonderful
attitude towards their trade. It’s obvious that they have carried the skills learned at Holmesglen into
practice in their workplaces. This demonstrates that when given the opportunity to practice their
skills the apprentices natural ability is allowed to develop.”

Holmesglen Team Wins Gold at VIC TAFE

Holmesglen’s Cookery Apprentice Winners



p 2

Holmesglen Institute of TAFE Monthly Newsletter

New Acquisitions for Holmesglen Collection

Narbong (String Bag), Lorraine Connelly – Northey, 2007

O’Possum Skin Cloak 
Lorraine Connelly – Northey, 2007

Two of the most recent acquisitions for the Holmesglen collection of
contemporary art are currently displayed on Level 2, Building 8.
Lorraine Connelly – Northey’s Narbong (String Bag), 2007 and
O’Possum Skin Cloak, 2007 reflect the artist’s heritage of mixed
cultures. 

Connelly – Northey was born in Swan Hill in 1962 to a father of Irish
descent and a mother of Waradgerie descent. Her reinterpretations of
traditional Aboriginal artefacts such as dilly bags, mats, possum skin
cloaks, shields and woomeras relate to the history and culture of the
Waradgerie and the pragmatism of her father whom Lorraine
accompanied to rubbish dumps in search of ‘treasure’ that could be
recycled. Using found materials including discarded fencing wire,
rusted tin and weathered iron, Connelly – Northey’s practice
references the traditional grass and sedge weaving techniques
indigenous to the women of the Mallee and the Riverina. 

Narbong, suggests the density and complexity of this weaving
through its coils of barbed wire but also reads like a frenetic drawing,
anchored only by its own squat weight and the wheel rim handle.
O’Possum Skin Cloak, constructed of many ‘pelts’ wrought in fencing
wire refers to the warm capes worn by Aboriginal people during the
coldest months and in its meandering borders, is reminiscent of Paul
Klee’s idea of drawing as ‘taking a line for a walk’.    

The materials Connelly – Northey collects embody the past, their
battered surfaces are imprinted with the passing of time. With
originality and humour, the artist transforms the detritus of Western
culture into contemporary impressions of a traditional indigenous
lifestyle.

Samantha Pizzi, Director of Gallery Gabrielle Pizzi will deliver a lecture
about contemporary Aboriginal art later this year. 

Written by Anna Long, Art Curator
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Career Your Lifestyle Expo

The Work Education area of the Vocational & Community Services Department featured as an exhibitor at the inaugural Inner Melbourne
VET Cluster’s “Career Your Lifestyle” expo at the Melbourne Sports and Aquatics Centre on Tuesday 5 June.  The expo was held to
coincide with the National Careers Development Week.

Elizabeth Jansz, Course-Coordinator of Certificate I in Work Education and Transition Education, demonstrated the potting of succulent
plants, supported by Moorabbin student, Tom Day and Holmesglen Gardening Service Trainee, James McLellan.  Sessional Teacher, Faye
Lovell provided practical demonstrations of floral posies.

All students who participated in these activities left with giveaways and a positive experience of the opportunities available at Holmesglen.

The Expo concluded with an evening presentation to parents and special needs youth on TAFE options by Diane Wilson.

Written by Di Wilson, Manager, Vocational & Community Studies

(L-R) Elizabeth Jansz, James McLellan, Faye Lovell, Tom Day and Di Wilson
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LifeStyle FOOD Channel Australian 
Regional Culinary Competition

This October, the nation’s best regional chefs will compete to win
one of Australia’s top culinary honours along with an
international food trip. For the third time, Holmesglen will enter
this competition to compete alongside some of the industry’s
finest chefs. In the past one Holmesglen team has entered and
represented Central Victoria, the location of Ramlegh Park.
However, this year Holmesglen’s presence will be greater with
two teams entering.

The Moorabbin campus will enter a group to form the Greater
Melbourne team. This area extends as far north as Yan Yean, and
as far south as Phillip Island. The Waverley campus will enter a
team representing Central Victoria, a large region including major
towns of Bendigo and Ballarat, plus smaller towns including
Eildon, Alexandra and Yea along with many others.

Greg O’Shea says cookery teachers from the Centre for
Hospitality, Cookery and Bakery are always keen to take on new
challenges, and they are looking forward to another year of
competition. Success in previous years, including Bronwyn
O’Grady’s recognition for Best Apprentice in 2005, will inspire the
teams to raise the bar in this next event.

Founded in 1997, the LifeStyle FOOD Channel Australian
Regional Culinary Competition is part of Tasting Australia, and is
the only competition of its kind, aiming to recognise, develop
and promote professional cookery by attracting teams from
Australia’s regional areas. 

Teams of trained chefs and apprentices from across Australia are
invited to compete for the culinary honour of the Gold Award for
Best Region. As well as gold, silver and bronze awards for Best
Region, there are a number of individual awards including Best
Apprentice, Best Food and Wine Matching, Best Entree, Best
Main Course, and Best Dessert. 

Taking place in Adelaide, teams will have a three-hour time limit
to create a three-course menu for four people, with an emphasis
on the use of regional produce, under the watchful eye of a
team of judges consisting of some of Australia’s most respected
food and drink professionals. 

The sixth Tasting Australia event will celebrate the theme of ten
years and growing, with eight days of culinary splendour from 
13 – 20 October 2007. 

The mouth-watering entrée created by the team in the 2005 competition

Home & Community Care Training for Public Housing Tenants
Public housing tenants have the opportunity to train as Home
and Community Care workers at Holmesglen, due to an
education program devised by the Office of Housing.

As part of the Public Tenant Employment Program (PTEP), 17
long-term unemployed public housing tenants will study the
Certificate III in Home and Community Care (HACC) at
Holmesglen’s Chadstone Campus.

Starting on July 26, the course run by the Vocational and
Community Studies Department will provide one year of
accredited training in an area of high need, where people can
enter the workforce with entry level training.  

The qualification prepares students to work for the local
government HACC program.  Employment is a key factor in
assisting people out of disadvantage, as it boosts their self-
esteem and confidence, as well as their income.

Holmesglen is providing flexible training to meet the individual
needs of each tenant, many of whom have been out of the
workforce for a long time and need assistance with the
challenges of returning to study.

Housing staff will contact the tenants regularly to ensure that
they are attending class and to provide them with support.  
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The Centre for Hospitality, Cookery and Bakery hosted the
Australian Artisan Baking Cup dinner at Hemisphere’s Centera
room on Wednesday 27 June. “Le Coupe Down Under”, as the
Cup is also known, is a major event taking place annually during
the Bakery Australia Expo.

Over 120 industry guests attended the evening where the
winners of the three divisions of competitions held throughout
the week were announced. The baking competition is divided
into cake and pastry, bread and artisan speciality bread classes.

Holmesglen’s Scott Megee, although a new entrant in this event
and with only a few years baking experience behind him,

achieved second runner up from a field of twelve competitors
from around Australia. He is now short-listed for the Australian
Team to compete in Italy at the World Artisan Bakery Cup in
January 2008.

Leon Bailey, Head Judge and senior lecturer from South
Australian TAFE’s Regency campus, spoke of his ongoing passion
in bread making, and the aims of the National Baking
Competition to raise the standards in the Australian bakery
industry in order to take Australian breads to compete at the
global level.

The Animation Careers Forum, run by Creative Arts at Waverley
Campus, was held on Thursday 21 June as part of the Melbourne
International Animation Festival (MIAF) at ACMI Cinemas,
Federation Square.  In its fourth year, the aim of the event is to
bring together industry representatives and education providers
in the field of animation to provide the general public with
information about getting started in a career in animation and
the study options available.

Last year MIAF accepted the forum as part of their program of
events for the first time. The organisers were so impressed, they
invited Holmesglen back to run the forum again in 2007 giving
Holmesglen the opportunity to gain exposure to a broader
audience and be associated with this credible Festival.

This year over 90 guests attended the Careers Forum and
participated in the discussion and Q&A session with a panel of
industry guests and representatives from the major animation
education providers including Holmesglen.

Both the panel and audience found the event beneficial and the
MIAF organisers and Holmesglen staff were pleased with the
audience response and quality of the event.

Artisan Bread Making Cup

Animation Careers Forum

The Artisan Cup competitors
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Port Phillip Armed and Dangerous Film Festival
Vocational and Community Studies students from both
Chadstone and Moorabbin Work Education Programs participated
in Port Phillip’s “Armed & Dangerous” Film Festival on 7 June at
the George Palace Cinema in St Kilda. 

Moorabbin students exhibited two comedy claymation animations
– “Too Much Means Trouble” (a wry look at the pitfalls of over
indulgence.  Each of the Tacky characters come unstuck as they
enjoy too much of a good time) and “Mr & Mrs Darling Go
Swimming” (an upper class couple enjoy a relaxing swim
together.  With the help of his trusty diving board, Mr Darling
shows Mrs Darling a trick that promises to ‘blow her mind’).

Victorian Certificate of Applied Learning (Foundation) students
from Chadstone Campus, exhibited the claymation animation
“The Black Raven Feather” (a Western tale of a town haunted by
an Indian Curse.  When marauding cowboys destroy Chief Black
Raven’s village, he curses their town’s youngest member with the
power of a mysterious black feather.)

Each film received standing ovations at the festival and was
further showcased at the recent Health, Human and Community
Services Strategic Planning Day at Hemisphere.

Written by Di Wilson, Manager, VACS

Back drop from the VACS film

Australian Music Week

Australian Music Week was a great success at the start of June.
Student Services organised two events at Moorabbin and
Chadstone, and one event at Waverley.

The two acoustic duos were Frank N Beans and Guru V who
entertained everyone at each campus.  They played a range of
music from Top 40 hits to old-time favourites.  Some staff and
students even participated by getting up and singing along with
the band.  

An event was put on at Chadstone for the night students – a
winter warmer with free soup and rolls which they thoroughly
enjoyed.  Free food was handed out over the week, including
hotdogs, pizza and cookies.

Written by Rebecca Wood, Student Recreation Officer
Guru V rocking the Student Café at Chadstone

Student Services staff handing out free lunches
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Hemisphere’s Christmas in July Soirée

Hemisphere Hotel and Conference Centre officially launched its
refurbished suites and conference facilities on Thursday 12 July in
the Swirl bar and Infuse restaurant. The Hemisphere team
welcomed over 70 guests including senior Holmesglen staff and
clients of the hotel, to a soiree themed “Christmas in July”. 

Sue Coxon, Hotel Manager, was pleased to have the opportunity
to showcase Hemisphere, in particular for the Holmesglen staff -
many of whom had not seen the conference centre since
refurbishments were completed.

Tours were conducted to give everyone the opportunity to view
the 20 conference rooms and 50 accommodation suites, in
addition to newly completed outdoor courtyard space.

Hemisphere is able to host the most intimate of functions
through to events of up to 400 guests.

Guests enjoyed a glass or two of wine, together with a delicious
selection of canapés - including oysters Kilpatrick and warm
prawn wontons, and light musical entertainment was provided
by groovy Jazz trio The Waples.

Avril Reagon, Business Development Manager, thanked the
Hemisphere Team for their dedication through the whole process
of re-branding and refurbishing Hemisphere, which has made it a
conference facility second to none in the South Eastern region.

Jazz trio The Waples

Frank Virik, Deputy Director Operations
with Bruce Mackenzie, CEO 

Fay Lehmann, Manager Short Courses
with Sue Coxon, Hemisphere Manager


