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From July 2015, Le Cordon Bleu will deliver their 
world renowned programs out of Holmesglen’s 
Moorabbin campus. With access to Holmesglen’s 
brand new kitchens, bakeries and restaurants, Le 
Cordon Bleu students will receive the highest level 
of culinary and hospitality education.

Founded in Paris in 1895, Le Cordon Bleu earned 
its reputation as the ultimate in cuisine, patisserie, 
hospitality and gastronomy training, after a century 
of dedication to the culinary arts. It is with this  
rich heritage in mind that Le Cordon Bleu Australia 
was created.

Following the success of Le Cordon Bleu in Sydney 
and Adelaide, the Melbourne campus will offer  
the dual programs of Diplôme de Cuisine and 
Diplôme de Pâtisserie. Students electing to do  
both programs will graduate with the coveted  
Grand Diplôme.

Proud to be celebrating the launch, Mr Cointreau, 
President of Le Cordon Bleu commented “we have a 
long tradition in providing excellence in teaching the 

classics of cuisine, but now with a presence in more 
than 20 countries around the world, our culinary 
teaching reflects the internationalisation of culinary 
development around the world today. In this context 
we are very happy to be opening a new Le Cordon 
Bleu School in Melbourne, which is regarded as a 
leader in culinary and gastronomy excellence  
in Australia.”

Suzanne McKinnon, Dean of the Faculty of 
Education, Service Skills and Environment said 
“Holmesglen is very excited to welcome Le Cordon 
Bleu to our Moorabbin campus. This is a unique 
opportunity for Holmesglen to facilitate the delivery 
of world class qualifications by Le Cordon Bleu to 
Victoria.”

For more information, visit:  
www.lecordonbleu.com.au/melbourne/home/en 
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I attended the Victorian Government’s education delegation to Latin America from 20 April to 29 April.  
The delegation, led by the Hon. Steve Herbert, Minister for Training and Skills included representatives 
from four metropolitan TAFEs and eight universities. The education delegation of over 30 delegates was 
the largest of its type in Victoria. The delegation was warmly received in each country and I am hopeful of 
new educational opportunities for Holmesglen as a result of the trip and my involvement.

I am pleased that the Victorian government’s 2015-2016 budget, provides additional financial support for 
TAFEs as key public providers in the system and also includes the $8M capital funding for Holmesglen’s 
Moorabbin Campus. The government’s support for TAFEs is central to ensuring sustainable public 
provision for the future.

It is time again for the People Matter Survey and I urge you to participate, as it provides us with invaluable 
insight into the health of the organisation. The Human Resource department has provided feedback on 
last year’s results and also provided information on strategies implemented to address key issues.

Mary Faraone
Chief Executive

Message from the 
Chief Executive



Graduate Employment 
Service Update

57
TOTAL NUMBER OF HOLMESGLEN 
GRADUATES PLACED  
JANUARY TO APRIL 2014
PLACEMENT BY FACULTY

BDIT                           26

ESSE            10

HSCS           8

BCE               13

PLACEMENT BY INDUSTRY

   Supply Chain & Logistics 2

       Health Care 6

     Design 4

    Sales & Marketing 3

       Childcare 6

  Hospitality 1

     Building & Construction 5

       Administration & Customer Service 10

    Financial Services 3

     Information Technology 4

         Trades 8

  Horticulture 1

    Community Services 3

  Travel & Tourism 1  

The Graduate Employment Service is a free service available to employers 
and all Holmesglen graduates, providing professional recruitment support. 
It also gives graduates and those preparing to graduate coaching on job 
searching, employment assistance and career advice. Please let your 
students know about this free service.

For more information please contact:
T: 03 9564 2668
E: gradjobs@holmesglen.edu.au

The Marketing Department and Graduate Employment 
Service are currently working together to create the 
Holmesglen Alumni. We are utilising LinkedIn to create 
our alumni groups so we can share industry news, job 
opportunities and allow students to network with each 
other or potential employers.

We would like to encourage Holmesglen staff to join the 
groups related to their area of expertise. You will then 
be able to participate in discussions and keep in contact 
with graduates. 

The Holmesglen Alumni will allow us to keep track of 
our graduate’s achievements, build industry connections 
and utilise these to promote Holmesglen to 
the community.

Make sure you check out the Holmesglen Institute 
Education page on LinkedIn and join the study area 
group related to you.

• Arts & Design
• Building & Construction
• Business & Finance
• Community & Health Sciences
• Computing & Information Technology
• Education & Training 
• Fitness & Wellbeing
• Horticulture & Environment
• Hospitality, Events & Tourism

If you require any more information 
please don’t hesitate to contact the 
Marketing Department
T: 2691
E: marketing@holmesglen.edu.au

Holmesglen 
Alumni on 
LinkedIn

http://www.linkedin.com/edu/school?id=41891&goback=%2Epth_*1_*1_*1_*1_*1_*1_*1&trk=feed-body-name
http://www.linkedin.com/edu/school?id=41891&goback=%2Epth_*1_*1_*1_*1_*1_*1_*1&trk=feed-body-name
http://www.linkedin.com/grp/home?gid=6961275
http://www.linkedin.com/grp/home?gid=6960375
http://www.linkedin.com/grp/home?gid=6958826
http://www.linkedin.com/grp/home?gid=6966325
http://www.linkedin.com/grp/home?gid=6962050
http://www.linkedin.com/grp/home?gid=6959612
http://www.linkedin.com/grp/home?gid=6961399
http://www.linkedin.com/grp/home?gid=6964560
http://www.linkedin.com/grp/home?gid=6965710
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On Monday April 27, Cilantro held its first Industry Icon Dinner 
for 2015, with John Lawson of No 8 by John Lawson designing 
a menu for the event. Alongside his Sous chef, Chef de partie 
and some lucky Holmesglen cookery students, John prepared  
a delicious five course meal showcasing some of Victoria’s 
finest produce. 

John Lawson discovered a passion for food as a young man 
working at his father’s local pub in a small town in Essex, 
washing dishes while still at school. His dedication and 
professionalism has seen him work all over the world in 
Michelin star restaurants and as a private chef in Oman 
before moving to Australia in 2011 and becoming Head Chef 
at maze Melbourne. 

In 2013, he took over his coveted Riverside location at Crown 
as Executive Chef of No 8 by John Lawson. This restaurant has 
been recognised with numerous awards including a prestigious 
Chef Hat by The Age Good Food Guide in 2015. The essence 
of No 8 by John Lawson is the use of traditional cooking 
techniques, contemporary combinations of flavours and the  
use of carefully farmed local produce.

Guests were treated to Otway crispy pig, Yarra Valley Brook 
trout, mushrooms from the Macedon Ranges, Moondarra 
Wagyu beef from Gippsland and strawberries from the 
Mornington Peninsula. Each course was matched with a  
wine from the same region. 

Special mention too all the brilliant Diploma of Hospitality 
students who worked the front of house, making sure all guests 
were comfortable and their drinks were topped up!

The event was a sell out with it needing to be moved from 
Cilantro to Zest at the last minute, to accommodate all  
the guests.

For more information about upcoming events at 
Zest and Cilantro please contact:

Zest 
T: 9564 6241
E: zest@holmesglen.edu.au

Cilantro
T: 9564 5599
E: cilantro@holmesglen.edu.au



Submitted by 
Rozanne Lawton, Manager RLC

What’s 
Happening 
at RLC 
Eildon? 
Holmesglen at Eildon would like to welcome 
Karen Howden to the team as our full time 
Reservations Coordinator. Having recently 
made the move to the area with her husband, 
Karen brings a new dimension to our team with 
her experience as a personal assistant in the 
corporate world and as a fitness trainer.

The month has been productive with new 
booking enquiries for both internal and external 
functions, and although student bookings were 
quiet due to the holidays, Vocational College 
students enjoyed our facilities and an action 
packed program once term started with two 
groups coming to stay.  

Ma has been busy with the ENGJOY students 
kicking things off and our Mother’s day lunch  
that was held on Sunday 10 May. 

Christmas 
in July

Bring your family and friends and join us for a delicious four 
course dinner with all the trimmings.  

Beat the winter blues and celebrate Christmas in July at 
Holmesglen at Eildon as we showcase some of the best 
seasonal produce the region has to offer. 

With a roving magician to entertain throughout the night, 
this will be a truly magical event!

RESERVATIONS ARE ESSENTIAL

Saturday 18 July 2015
6.30pm - 11.00pm
$65 per adult - 3 courses
$30 per child (under 12 yrs) - 2 courses

We are fully licenced. 
Drinks available from the bar 
(NO BYO)

Accommodation options are available if you would like to 
stay the night and enjoy our surrounds. Why not make a 
weekend of it!

Holmesglen at Eildon
Mulled wine, roast turkey, brandy 
sauce and cracker: just a few of 
our favourite Christmas things!
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Commemorating 
the ANZACS

Holmesglen’s Horticulture Department has 
planted a Lone Pine in commemoration of 
100 years since the ANZAC Landings at 
Gallipoli, in a ceremony at the Waverley 
campus.

The Lone Pine seedling was donated by The 
Cemeteries and Crematoria Association of 
Victoria (CCAV) as a result of their strong 
industry relationship with Holmesglen’s 
Horticulture Department. 

The battle of Lone Pine at Gallipoli was one 
of the most famous assaults during the 
campaign. ANZAC troops charged the Turkish 
trenches and furious hand-to-hand combat 
ensued. The battle raged for four days. The 
assault was considered a ‘success’ for the 
ANZACS even though the price was 2,200 
lives lost or wounded and about 7,000 Turks 
killed or wounded.

The battlefield had been felled by Turkish 
soldiers, who had left a single Aleppo Pine 
standing. This ‘Lone Pine’, as it became 
known, stood watch over blood, bombings, 
anguished screams and the detail of war. 
It is believed that two Australian soldiers 
souvenired pinecones from the ridge and 
these found their way back to Australia.

Lance Corporal Benjamin Smith of the 3rd 
Battalion, whose brother was killed in the 
battle for Lone Pine Ridge, sent a cone home 
to his mother, Mrs McMullen at Inverell in 
New South Wales. Mrs McMullen kept the 
cone for 13 years before planting the seeds 
in 1928. She grew two seedlings, one of 
which she presented to the town of Inverell 

and the other to the Parks and Gardens 
section of the Department of the Interior in 
Canberra. The Duke of Gloucester planted 
this second tree at the Australian War 
Memorial in October 1934. Today it stands 
over 20 metres in height.

Sergeant Keith McDowell of the 24th 
Battalion carried a pinecone in his haversack 
until the end of the war. Upon returning 
home to Australia he gave it to his aunt, 
Mrs Emma Gray, who lived at Grassmere 
near Warrnambool, Victoria. A decade or so 
later Mrs Gray planted the seeds and four 
seedlings were grown. One was planted 
in May 1933 in Wattle Park, Melbourne. 
Another at the Shrine of Remembrance 
in Melbourne and another at the Soldiers 
Memorial Hall at The Sisters, Terang. 
The last was planted in the Warrnambool 
Gardens.

The Yarralumla Nursery in Canberra has been 
collecting and propagating seeds from the 
tree at the Australian War Memorial since 
the late 1940’s. Since then, many seedlings 
have been distributed to RSL branches, 
schools and other organisations for 
commemorative purposes. It is one of these 
‘Lone Pine’ descendants that now stands in 
the forecourt of building 10 at Holmesglen’s 
Waverley campus.

Staff and students were honoured to mark 
such an important part of history with one 
of these symbolic trees, representing the 
sacrifice made 100 years ago.
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Holmesglen students 
at the Melbourne Food 
and Wine Festival 
Master Class 2015
Holmesglen Hospitality, Cookery and Bakery students were recently 
given the unique opportunity to be involved in a dynamic and exciting 
event - Master Class 2015. This event is part of the Melbourne Food 
and Wine Festival and each year Holmesglen students are invited back 
to volunteer at the event held at The Langham Melbourne.

The Melbourne Food and Wine Festival has been running for twenty 
years with food and wine lovers in their thousands indulging in 
more than 200 events that fill Melbourne’s restaurants, laneways, 
basements and rooftops, as well as regional Victoria. 

Holmesglen’s Commercial Cookery, Patisserie and Bakery students did 
an amazing job working alongside world renowned chefs such as Justin 
Gellatly from Bread Ahead in London, Eric Kayser from Maison Kayser 
in Paris, Bill Granger from Bill’s in Sydney and George Calombaris from 
The Press Club in Melbourne and a judge on Network Ten’s Master Chef 
Australia. The students were able to watch, feel and taste the new, 
trendy and unique cuisines that are served up from around the world 
and will hopefully become part of the ever growing hospitality culture 
in Melbourne. 

Students enrolled in hospitality experienced 5 star hotel food and 
beverage service by being a part of the Langham Melbourne’s food and 
beverage team for two days. The students were required to set up the 
various Master Class sessions across the hotel and serve the guests 
who have come to see the world famous chefs in action.  

All students demonstrated a high standard of knowledge and skill, with 
two students being offered work at the Langham Melbourne. Many of 
the other students are now focusing on a career in the hotel industry, 
after their positive experience at Master Class 2015.

A special mention to all the teaching staff that were involved in the 
event, their training and support of students prior to and during the 
event was exceptional.

Submitted by: Kathleen Schumann.




