FUNDING OPPORTUNITIES

Food & Beverage Development Fund

The Food and Beverage
Development Fund provides
funding between $1,000 and
$10,000 to individuals to further
their skills and knowledge through
training and education.

We are proud to be able to support
the learning of individuals in our
baking, beverage, food processing
and meat industry sectors. If you
would like to realise your aspirations
and achieve your full potential
please contact us to see how we
may be able to assist you.

We rmly believe in the importance
of learning and are committed to
assisting those individuals who
share this belief.

Closing date for applications is
February 28 2010.

For further information & application
forms please contact Carol Graham
on 08 8362 9066 or refer to www.
foodandbeveragefundsa.com.au

Food & Beverage Development
Fund recipients

NATIONAL SKILLS
COUNCILS

AGRI-FOOD SKILLS AUSTRALIA
FDFO3 - Food Training Package

Industry and RTOs have been

invited to provide feedback on

the validation draft of quali cations
and units of competency for the
Food Processing Training Package.
Wine industry validation units and
quali cations are also available for
comment. Should you require further
information please refer to website
www.agrifoodskills.net.au

Industry Standing
Committees Finalised

Agrifood have reviewed and
restructured the Industry standing
committee with membership details
now available on the Agrifood
website. Congratulations to Sylvia
Healy, Pernod Ricard Paci ¢ who is
the Chair of the Food & Beverage
Standing Committee.

New publication on Working WELL

AgriFood Skills Australia has
produced its second booklet

on Working WELL (Workplace
English language and literacy).
Working WELL is available on
request at no charge and is
funded under the English language
and Literacy Program by the
Australian Government Department
of Education, Employment

and Workplace Relations. Itis a
companion booklet to From the
ground up and The get real factor.
This new publication provides fresh
insights into workplace English
Language and literacy and is
available from peter.clack@
agrifoodskills.net.au

SERVICE SKILLS AUSTRALIA
Enterprise Based Productivity
Places Program

Service Skills Australia (SSA) is
asking for expressions of interest
from businesses, enterprises,
national professional associations
and industry bodies for funding

of projects under the Enterprise
Based Productivity Places Program
(EBPPP). The EBPPP is an expansion
of the successful National Enterprise
Productivity Places Program (PPP)
trial conducted through 2008

and 2009. Up to $25 million will be
provided to increase skills levels of
existing workers from a range of
industries, which is consistent with
the long term policy intent of PPP.

In the new program, eligibility will
be extended to include national
professional associations and
industry bodies, enterprises and
businesses that operate across a
number of states and, importantly,
small and medium enterprises. EBPPP
is designed to increase the skills

of existing workers in occupations
on the priority occupations list.
Quali cations will be part-funded
from Cert lll to Advanced Diploma
level. The Department of Education,
Employment and Workplace
Relation s (DEEWR) contribution will
depend on the size of the business,
with organisations with less than 100
employees receiving 90% of their
training costs, those with between
100 and 199 receiving 75%, and
those with 200 or more employees
receiving 50% of their training costs.

Deadline for expressions of interest
is 23 December 2009. Further info
is available from Alastair Wilson

on 02 8243 1200 or via emaiil
awilson@serviceskills.com.au

FTH Skills Council of ces will be closing on 23/12/2009
and reopening on 11/01/2010. We would like to take this ,
opportunity to thank all of our volunteer Board, Committee

and Sector Reference Group members who have given —
so freely of their time during 2009. = . 0.:>
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LATEST
ANNOUNCEMENT

Board Membership

Congratulations to Nick
Papazahariakis, Trevor Evans,
Robyn Buckler, Paul Marshall,
Nick Thredgold and Martin
MaclLennan who were elected
as Board members at the recent
Annual General Meeting.

Following the AGM Nick
Papazahariakis was elected
as Chairperson and Nick
Thredgold as Deputy
Chairperson.

We would like to take this
opportunity to thank Mr Paul
Marshall for his dedication
and service as Chairperson
of FTH for the last 2 years.

“Supporting industry to attract, retain & develop their workforce”
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Welcome to the third issue

of workforce, the of cial
newsletter of the Food, Tourism
& Hospitality Skills Council.

In 2010 the FTH Board wvill
continue to establish and
develop its industry sector
reference groups to provide
a more speci c and tailored
response to the workforce
needs of each sector. We will
work collaboratively with those
groups to support and drive
the initiatives considered most
appropriate to the workforce
needs of each industry sector.

We look forward to working
with you in 2010 and beyond.

Distribution of this newsletter
within your networks would

be appreciated.

Regards

7 2 /

John Cassebohm
EXECUTIVE OFFICER

WHATS BEEN HAPPENING?

Apprentice Kickstart

Between 1 December 2009 and
28 February 2010 the Australian
Government will provide a $3,350
Apprentice Kickstart Bonus to
employers who take on a young
person aged 19 years and under
into a traditional trade Australian
Apprenticeship.

Why not consider a full time, part
time or Australian School-based
Australian Apprentice. Contact
your local Apprenticeship Centre
for further information.

Cheese Industry Project

This project is an innovative, industry
driven solution to the current skills
shortages and impending labour
shortages being experienced by
the state s specialist cheesemaking
industry and is expected to boost
the skills of specialist cheese makers,
cheese industry workers and new
industry recruits.

The Cheese Industry Partnership
Program is progressing well with
the appointment of our rst Cheese
Maker in Residence Wayne Austin.
Wayne has surveyed Cheese
industry employers and employees
to determine the current skill level
of cheesemakers and associated
workers in order to target any
future training towards meeting
the identi ed gaps.

If you are a cheesemaker in South
Australia and would like to be
involved in this initiative please
contact John Cassebohm, FTH
Skills Council Executive Of cer on
(08) 8362 6012 or Shirley Brown, FTH
Project Manager on 0412 840 747.

Personal Learning Plan
(PLP) Information for the
Hospitality Industry

PLP information for Cookery has
been nalised and is now available
on the FTH website.

We are currently working on the
Front of House PLP information
which we hope to have available
for schools within the next 2 weeks.

Contents will include speci c
training information regarding
what age, what stage and what
is appropriate for students and
employees in this critical sector
of industry.

Meat Industry School
Based Apprentices

Our future Butchers who are Australian
School Based Apprentices with Statewide
Group Training at Blythe.

Adelaide Hills Farmers Market

The home of the new Adelaide Hills
Market has nally been revealed.
The weekly produce market will be
located in the Mt Barker TAFESA
grounds and will run every Saturday
between 8am and noon.

If you are an Adelaide Hills grower
or producer and are interested

in becoming a stallholder further
information is available from
www.adelaidehills.com.au by
following the Special Projects link.






