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Holmesglen Professional
Writing Links to Danish
Royalty
Hazel Edward’s famous
book There's a
Hippopotamus on our Roof
Eating Cake is now in the
hands of a princess.

A copy of the professional
writing and editing
teacher’s book was recently
given to Danish Crown
Princess Mary’s daughter
Princess Isabella, along with
two other original
Australian children’s
classics. The Australian
embassy in Copenhagen
gave the young princess
Hazel’s book, a first edition
of The Magic Pudding and
a copy of Jackie French's
Diary of a Wombat as a
present for her recent
christening.

Hazel first learnt of the gift after her webmaster pointed out that her site
www.hazeledwards.com had received a surge in hits via the Danish Royal Watchers society
blog. Hazel said she is pleased to have her work selected to join the Danish royal family’s
book collection.

``I've got a great admiration for Princess Mary - she's a great advocate of children's books
and I'm really delighted,'' she said.

Ironically, Hazel’s newest book Hey Hippopotamus Do Babies Eat Cake Too? may have been
more appropriate to send to the young royal as it is about a new baby in the family.
Illustrator Deborah Niland and Hazel are now talking to Penguin publishers about sending an
autographed copy to the royal palace.

Hazel has published 170 books, with several - including the hippopotamus series - appearing
in a number of different languages.  While Danish is not currently one of them, that could
soon change as her books gain a new group of fans.

Hazel Edwards with her famous book character (Picture courtesy of Lawrence
Pinder, Leader Community Newspapers)
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Fibrous Plastering Teacher Hayley Bertram won a major
National Association of Women in Construction (NAWIC)
award on Friday 17 August.

The Victoria/Tasmania Chapter of NAWIC presented Hayley
with the Outstanding Achievement by a Practising
Tradesperson award at the presentation dinner at Federation
Square.

Nominated by the Master Builders Association of Victoria,
Hayley described her win as a “massive surprise”.

“I never thought I’d win, but it’s really nice to be
recognised”, she said. 

Hayley’s successful career started when she took a trip to
work with her dad to combat boredom one school holidays.
She enjoyed the plastering work she did with her dad so
much that she asked his boss for a job and was taken on as
an apprentice.

In 2001 she commenced the Certificate III in General
Construction (Wall & Ceiling Lining) at Holmesglen as the
only female in her class.  Soon after completing the course,
she was offered a job at Holmesglen as a sessional teacher.

The Victorian/Tasmania Chapter of NAWIC was established

in 1995 and aims to encourage, support and raise the
profile of women working in the construction industry.  It
currently has over 250 members and annually holds its
Awards of Excellence to recognise the best women in the
industry.

Upon being nominated, Hayley was required to meet with a
judging panel, which assessed her contribution to the
industry, including the quality of her work, the degree of
difficulty shown in specified projects, her initiative and time
management skills, and her knowledge and compliance with
Occupational Health and Safety legislation.

While continuing her teaching role, Hayley aims to complete
her Certificate IV in Training and Assessment.  She would
then like to study a Building course to further her
knowledge of the industry.

Long term, Hayley’s goal is to start her own maintenance
business, exclusively with a staff of female tradespeople.
She has seen the market for such a business after fielding
calls particularly from her elderly clients, asking her to carry
out jobs that she is unqualified to perform.

“They call me because they trust me and feel more
comfortable with a female tradesperson in their house”.

Hayley accepts her trophy at
the National Association of
Women in Construction awards

Plastering
Teacher Wins
Top Construction
Award
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One of Australia’s most significant contemporary artists, Tim
Jones, has completed his commissioned work to create a
landmark sculpture for the Wintergarden courtyard at the
Chadstone campus.  There is an initial ‘wow’ factor for the
viewer of this tortured yet graceful bronzed tree, but also a
poetic resonance that lingers.

Jones is arguably best known for his sculptures and
meticulous wood engravings which focus on nature;
including lyrical versions of the trees that surround his
present home and those of the Welsh woods he rode
through as a child.  

For the Holmesglen sculpture commission, the artist created
Blasted Red Tree – a 3.8 metre high, bronze, ‘wind blasted’
tree, finished with a vivid red pigment. The sculpture is an
enlarged version of one of a series of bronze works made

over the past nine years entitled The Blasted Trees. 
The sculpture was recently unveiled by Bruce Mackenzie.
Guests who celebrated the striking new installation included
Mayor, City of Stonnington, Cr John Chandler, the artist Tim
Jones, Peter McMahon, supporter of the Corporate Art
Project, as well as students, staff, and special guests of
Holmesglen.

In 1983 at the age of 23, Tim Jones came to Melbourne
where he studied a post-graduate diploma in sculpture at
the Victorian College of the Arts. The engravings and
sculpture he completed were dominated by images of trees.
Later his works drew heavily on the iconography of 18th
century poet, William Blake. The origins of Jones’ motif of
the leafless storm-bowed tree lie in his deep study of Blake’s
minute wood engraving, Blasted Tree and Flattened Crops,
1820-21. A visit to Hanging Rock, which inspired a series of
wood engravings based on nocturnal studies, exhibited at
Tolarno Galleries in 1995, saw his work focus on organically
inspired forms – subject matter that continues to this day.

In 2001, Jones started to colour these trees and discovered
that while the pigment intensified their emotional power, it
also enabled a more ambiguous reading of the work. Colour
took the trees into a new visual arena – shifting them from
representational sculptures into the realm of the abstract. 

Blasted Red Tree adds significantly to the mood of the
Wintergarden courtyard. It lifts the energy of the space and
makes a substantial contribution to the aesthetic and
intellectual experience of the Holmesglen community and its
visitors. 

Written by Anna Long, Art Curator

Holmesglen
Sculpture
Commission Image of Blasted Red Tree

Pictured L-R: the artist Tim Jones, with Bruce Mackenzie, CEO Holmesglen
Institute; Cr John Chandler, Mayor of the City of Stonnington; and Peter
McMahon, private collector.
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On Wednesday 15 August the Centre for Hospitality,
Cookery & Bakery held its annual industry Showcase Dinner
at Centera, Hemisphere Hotel & Conference Centre.

Over 160 hospitality industry guests and Holmesglen staff
attended the evening where the theme was ‘Sowing the
Seeds for the Future’.

Stephanie Alexander, cook, restaurateur, food writer and one
of Australia’s most active campaigners for the promotion of
healthy and sustainable eating and cooking habits, was the
special guest speaker.

The Stephanie Alexander Kitchen Garden Foundation
introduces primary school students to growing, harvesting,
preparing and sharing delicious fresh, seasonal, healthy food.

Holmesglen has supported this program in two local schools
– Southmoor Primary School and Burwood Heights Primary
School – by providing assistance with construction of
gardens and kitchens, and planting. Stephanie spoke briefly
about her interesting life journey and how she came to be a
restaurateur and have such a passion for food. 

However, the focus of her speech was the work of the
Foundation and the importance of educating young children
about growing, preparing and enjoying fresh food.
Stephanie is horrified by the statistics surrounding childhood
obesity and emphasised the importance of positive modelling
both at home and at school for young children. “Children
need to know that an egg comes from a chook and not a
can”, Stephanie said. 

This theme tied in well with the Holmesglen aim of the
event, being to showcase the skills of our students in
preparing and serving a menu of pre-dominantly regional
produce.

The work of The Stephanie Alexander Kitchen Garden
Foundation also opens the pathway for children to develop
further interest in food and potentially a career in the
Hospitality industry.

Stephanie closed by saying “after thirty wonderful years I
have farewelled the industry to establish this Foundation and
take on the pleasurable task of educating children about
fresh, seasonal food. We don’t tell them it’s healthy because
then they won’t want to eat it but when there’s no mention
of the word ‘healthy’ they love it and fight over the last
piece”.

During the evening the Gold Medal winning Cookery
Apprentice VIC TAFE team were presented with a gift and
chef’s jacket acknowledging their recent success.

Sowing the Seeds for the Future

Stephanie Alexander

The Melbourne Culinary Challenge has an outstanding
reputation globally as Australia's premiere cooking contest
and is designed to offer the modern participants interesting
competition that will test their skills. 

Holmesglen is entering three teams into the competition,
which is open to all professional cooks, chefs and
apprentices within the industry. The 2007 challenge features
an exciting live restaurant competition, apprentice
competition, plus static and live competitions. 

In 2006 the Melbourne Culinary Challenge was won by
Team Western Australia, taking the grand prize of $10,000
cash.

This prestigious event, running for six years, was tailored to
increase the level of competition standard in Australia and
aid the development of young chefs of the future.

Melbourne Culinary Challenge



On Saturday 18 August Diploma of Event
Management students from Waverley
and Moorabbin campuses participated in
a red carpet VIP event - The 2007 Red
Ball. This was the first event held at
Peninsula at Central Pier in Melbourne’s
exciting Docklands precinct.  Peninsula is
one of the new venues which has been
developed by The Atlantic Group.

The Red Ball is the premier fund raising
event for the Bone Marrow Donor
Institute (BMDI) of which Hugh Jackman
and Deborah-Lee Furness are patrons.
The function was attended by 1,200
people, including Sigrid Thornton, David Boon, Naomi
Robson, Patti and Lauren Newton and Matthew Welch.

Students assisted Xen Events with the production of
entertainment numbers, which included Tottie Goldsmith,
Alyce Platt and the cell block tango with live pythons and an
alligator!

This event provided the students with a fantastic opportunity
to see behind the scenes of an extremely high profile gala

event.  The event staff were very grateful for the valuable
contribution which the students made to the evening’s
overwhelming success.

BMDI’s Volunteer Coordinator, Bethany Chester, has said “I’d
like to thank … the volunteers from Holmesglen for assisting
us at The Red Ball 2007.  It was wonderful to have you all
there…..I thank you once again for your contribution on the
night, we really appreciate your assistance.”
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A Night with
the Stars

Moorabbin’s Scott Megee is off to Italy to compete in the
2008 Bread Cup. This prestigious competition forms part of
the International Exhibition of Artisan production of Ice
Cream, Pastry, Confectionery and Bakery.

Scott placed as second runner up from a field of twelve
bakers from around Australia in Le Coupe Down Under, 
the Australian Artisan Baking Cup, during the Bakery
Australia Expo 2007.  

Scott will be joining a team of four, competing against seven
other teams from around the world in Rimini, Italy in January
2008. 

With the theme “Taste and flavours of the world”, four 
days of competition will see the eight teams vie in the
categories of:

> Traditional breads characteristic of the team’s country 
> Innovation breads 
> Cakes
> Artistic bread sculpture of National monument from 

the team’s country
> Bakery shop window display

Each day is dedicated to one trial and bread products must
be presented with matching wines, cheeses and delicatessen
produce, judged by two juries. 

Winners of the 2008 SIGEP Bread Cup win the trophy, plus a
cash prize of nearly $10,000.

Information on the 29th International Exhibition of Artisan
production of Ice cream, Pastry, Confectionery and Bakery
can be found at www.sigep.it/en/.

Culinary and Bakery Teacher takes on 
the World’s Best

Students backstage at The Red Ball 
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Lines & Wine
A fusion of the dynamic talents of local artists is on show at
Wine Justice in Sandringham from 12 September until 8
October. 

Nine Holmesglen TAFE printmaking students have created
prints in a variety of mediums – screenprints, drypoints,
etchings and stencils. The works reveal the artists’ diverse
creative talents and are all available for sale.

• Amy Shambrook creates imaginary creatures using
watercolour and silkscreen

• Landscape and figure artist, Rose Duncan applies a
unique approach to drypoint

• Kate Pettifer prints whimsical characters onto found
surfaces

• Jack Davies creates stencil art with a political edge
• Elizabeth Lockart’s delicate works are an exploration

of the possibilities of text

• The silkscreen and mixed media collages of Philippa
Crisp are based on extensive travels

• Melanie Mathew’s figurative pictures have a bold
and humorous fantasy element

• Deanne Jolley combines collage, stitching and
screenprinting to create prints of contemporary life

• Coral Briglia’s detailed prints showcase her great
talent as a draftsperson and her skill with the pencil.

The Exhibition will be held at:

Wine Justice
26 Waltham Street
Sandringham

Telephone: 9598 0155
Open: Mon-Sat 10.30am – 6.30pm

Celebrating Conservation and Community
In keeping with its commitment to practical learning
opportunities, the Conservation and Land Management
program at Holmesglen has continued its close working
relationship with Parks Victoria in 2007.

Under the guidance of Sue Fenton, Diploma of Conservation
and Land Management students are required to develop
initiatives that promote the beauty of Victoria’s Parks and
Gardens to the local community. Working closely with Parks
Victoria, the students assisted in the coordination of an event
that celebrated the environmental and historical significance
of Wattle Park.

As part of their involvement, students hosted an information
stall to further educate the community on the importance of
the day and the natural surroundings. This proved an
invaluable opportunity for students to also showcase their
own work, and further promote Holmesglen as a key

provider of training in the fields of Conservation and Land
Management, and other associated Horticulture courses.
Students received many enquiries about the study
opportunities within these fields from individuals inspired by
the day’s environmental focus. 

The educational focus of the day was made fun and friendly,
with a range of activities and attractions for the whole
family. Featuring performances by the illustrious Melbourne
Tramways Band, Wattle Park Primary School and Yvonne
Cowling ‘the Possum Lady’, the day was firmly established as
a celebration of both the park and the community. With lots
of activities for all ages, Wattle Day is always ensured to be
entertaining, as well as educational. An undoubted success,
Holmesglen will continue its involvement with Wattle Day in
2008, and is certainly a day out not to be missed! 

Conservation & Land Management studentsSue Fenton with Ranger Roo
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HOLMESGLEN INSTITUTE OF TAFE
BOARD MEETING 5/2007

HELD ON 22 AUGUST 2007 AT 6.00 PM
IN THE BOARD ROOM, BUILDING 8,
CHADSTONE CAMPUS

MINUTES

CHIEF EXECUTIVE’S REPORT:

CHRISTMAS/NEW YEAR CLOSE DOWN 2007/08
The Board declared the Institute closed from 12 noon 24
December 2007 to 1 January 2008 (inclusive).

BAHRAIN TEACHERS’ PROFESSIONAL DEVELOPMENT
The Chief Executive advised that the Institute was hosting
twenty Bahrainnee teachers who were undergoing teacher
training and visiting secondary schools and centres within
the Institute. The visit had been very successful and included
a meeting with the Minister for Education.

COLLABORATION WITH THE UNIVERSITY OF TASMANIA
A meeting had been held with the University of Tasmania
regarding possible collaboration arrangements for courses in
the health science stream.

HOLMESGLEN IJM CDB MALAYSIA COLLABORATION
IJM CDB Malaysia again visited the Institute with two
proposals relating to the building industry. Holmesglen has
been requested to conduct building supervisor courses in

Malaysia and these are expected to commence later this
year. IJM CDB Malaysia is also seeking advice and a strategy
for the establishment of a building trades centre in Malaysia.

OPEN DAY
The Institute Open Day was held on 11 August 2007 at all
three campuses.  Attendance at Chadstone and Waverley
was reasonable, however, Moorabbin attendance was poor.
The Open Day strategy will be reviewed.

“BLASTED RED TREE”
The successful launching of the “Blasted Red Tree” took
place on 16 August at the Chadstone campus.

ACKNOWLEDGEMENT OF SERVICE 
The President of the Board acknowledged 25 years of service
by Mr Bruce Mackenzie who has been the Director and Chief
Executive of Holmesglen since 1982.  Mr Sharkey outlined
the achievements of Mr Mackenzie and commented that it
was appropriate that he had been awarded the Public
Service Medal.  Mr Sharkey read a letter from the first
President of Holmesglen, Mr Paul Ramler, congratulating Mr
Mackenzie on a magnificent milestone and achieving so
much with his outstanding leadership over 25 years.

Mr Mackenzie thanked Mr Sharkey and responded that
without the support of the Board and the great staff at
Holmesglen these achievements would not have been
possible.  He thanked the Board for their support and
commented that the Institute would continue to grow and
go from strength to strength in coming years.

Competition Cooking Up a Storm
Teams of chefs and apprentices from regions across Australia
are preparing to do battle in this year’s LifeStyle FOOD
Channel Australian Regional Culinary Competition for the
chance to win the ultimate prize: a culinary and cultural tour
through one of the last remaining kingdoms in the world,
Cambodia.

From Barossa Valley to Coffs Harbour, Hunter Valley to
Southern Tasmania, 19 teams will take part in the 2007
Competition. Holmesglen is representing Victoria this year
with the Greater Melbourne team and Ramlegh Park Central
Victoria team.

The team which wins the Gold Award for Best Region will
discover the culinary magic of Cambodia with chef and West
Australian food ambassador, Don Hancey. Highlights include
a traditional Khmer cooking class, visits to exotic spice and
food markets, exploring the famed Royal Palace and a
walking tour through the fabulous Temples of Angkor Wat.

The Tasting Australia event will celebrate the theme of 10
years and growing with eight days of culinary splendour
from 13 – 20 October 2007.



Deadline for next issue 5 October 2007
Send articles to Lisa Sweeting

lisas@holmesglen.vic.edu.au    Extension 6244

Author in Residence
Cerise Ward teaches at both the Moorabbin and Chadstone
Campus in the areas of Visual Art and Design and is a
practicing artist.

Cerise Wards’ artist book was selected for the Southern
Cross University Artists' Book award. A total of 74 entries
were received, of which 10 works were selected for
inclusion. The high standard of all the works made the
choice of acquisitions a challenging job. 

The award was opened by Richard Tipping on August 9,
2007. Cerise's book titled My Little Book was acquired.

For more info please contact cerisew@holmesglen.vic.edu.au 

Cilantro Spices Up 
in Term 4
Starting in Term 4, Cilantro training restaurant at the
Moorabbin campus will be offering Wednesday curry
lunches. 

Make sure you book in to take your taste buds on a spicy
journey with curries from around the world. Call 9209 5599
to reserve your seat.

Moorabbin Bakery Open
The new bakery facilities at Holmesglen’s Moorabbin campus
opened right on schedule and students have begun to work
on the high quality equipment supplied by Moffat, ABP Atlas
and Equip, all fitted out by Melbourne Refrigeration. 

The variety of Bonguard retarder proofers, Europa Deck
ovens, Rollmatic pastry sheeters and Moffat mixers were
carefully selected to best meet students’ training needs. The
equipment will expose Holmesglen students to the many
different facilities that they are likely to encounter once
completing their studies or Apprenticeships. 


