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Once again this edition of InForm brings to the fore all the exciting things happening in 
the home economics profession and in our classrooms. Every year at this time HEIA(Q) 

takes time to make a range of awards for professional achievement, and this year is 
no different. The newsletter reports on awards made to 17 members. Congratulations 
to each and every one of you. The newsletter also showcases the major professional-
development event for the year—the state conference, which was attended by nearly 

400 delegates—as well as what has been happening in the regional professional-
development program. The reports of these events are complemented by news about 

what is happening in a number of our schools. Please enjoy!
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From the 
President

Dr Janet Reynolds Award

Rosemarie  
Sciacca

After the first half of the year disappeared so quickly, I was delighted to see so 
many people at the HEIA(Q) annual state conference in August. While catching 
up with members over drinks after the conference I was overwhelmed by 
positive comments from teachers who are now more knowledgeable and 
confident about taking on the general subjects that will commence at the 
start of 2019. The day offered the opportunity to learn more about the vast 
array of subjects our profession now covers, while emphasising new research 
and technologies. The clever program arrangement allowed delegates to 
network with colleagues from all regions of Queensland and from other 
states. We were able to gain an insight about what is happening in other 
schools and to make new contacts with like-minded people. As the day 
progressed I was yet again stunned by what appeared to be an aura of positivity 
emanating from those who were fortunate to be able to attend the conference.  
As a professional body we are stronger than ever. Congratulations to all 
members of HEIA(Q) for their strength and resilience throughout this period of 
change.

The success of the conference would not have been possible 
without the dedication of the Conference Organising Committee. 
Although we did acknowledge these wonderful people on the day, 
thanks again to Sue Smith and DrJanet Reynolds who co-convened 
the conference, as well as to Cheryl Conroy, Margaret Duncan, 
Michelle Harris, Ngaire Mayo and Lyn McErlean, and to the team 
at Expert Events who made the day flow effortlessly. My personal 
thanks also to all those who although unnamed, assisted in the 
background on the day of the conference—recognition of every 
person’s effort and time is important. If you enjoyed the day, please 
continue to support your professional association so that the quality  
of the 2019 event, which is already in the planning stages, can be  
equally successful.

Regional professional-development sessions have been very well 
received by our members. There is one session remaining in October, so 
please do not forget to check that session for your areas of interest. The 
Committee of Management wishes to acknowledge the Professional 
Development team, headed by Dr Janet Reynolds, for their ongoing and 
seemingly tireless efforts in supporting members to keep abreast of new 
developments in our teaching areas. I encourage people to get involved 
as volunteers, no matter how small you think your contribution could 
be. Our professional association is only as good as we make it. 

Please do not forget that our combined passion, knowledge and 
experience are also continually being shared through EQ (Education 
Queensland) discussion groups, social media and cluster meetings 
across the state. Feedback from these communications includes 
success in easing anxiety relating to everyday class and school 
issues along with sharing of resources, thereby reducing workloads 
for teachers who are already time poor. Ideas and management 
strategies for the introduction of Design and Food and Nutrition and, 
for many schools, the Fashion SAS are also being keenly discussed in 
these forums. Please take the time to reach out to others, as positive 
interactions can enhance your wellbeing and your ability to thrive for 
the remainder of 2018. 

Please remember, if you feel overwhelmed just take a breath, put out 
your hand for help and know that you are not alone.

Kirsten McCahon
President, HEIA(Q)

In a packed room of nearly 400 home economics professionals, 
Rosemarie Sciacca was awarded the 2018 Dr Janet Reynolds Award for 
service to the Queensland Division of the Home Economics Institute of 
Australia, presented by HEIA(Q) Committee of Management member 
Cheryl Conroy. 

Rosie Sciacca has contributed to HEIA ever since she was a student. 
As a third year student in 2006, Rosie contributed a paper to the HEIA 
national journal entitled, ‘Why not have a knock off?’, in which she 
concluded, ‘Clearly, fakes are not simply a basic economic issue, but a 
complex social issue affecting the entire global community’. So even 
as a young student Rosie was aware of global issues affecting Home 
Economics. 

In 2009, when only in her second year of teaching, Rosie took on the role 
of secretary of the HEIA(Q) Committee of Management and has been a 
member of the committee ever since. She was secretary for five years 
until 2014, when she became Vice President. Later that year she also 
took on the role of Treasurer when the position had not been filled at the 
AGM. She still holds the latter two positions today.

Rosie has regularly taken on roles such as organising World Home 
Economics Day celebrations and HEIA(Q) Annual General Meetings and 
has made many contributions to InForm, the HEIA(Q) newsletter.

Rosie has regularly presented at state and national conferences, with 
her presentations always being very well received. Indeed she was 
presenting on the day of receiving her award at the HEIA(Q) state 
conference. In 2015, as part of the HEIA(Q) regional professional-
development team, Rosie presented eight two-and-a-half-hour 
workshops from Brisbane to Cairns on Connecting Year 7–10 students 
with inquiry processes and multimodal assessment techniques—again all 
Rosie’s presentations were very well received.

It is not hard to see why Rosie has been awarded the Dr Janet Reynolds 
Award for service to HEIA(Q). Congratulations, Rosie!

Rosie Sciacca (L) with Cheryl Conroy (C) and Dr Janet Reynolds (R)
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Welcome to the 2018 
Queensland home economics 
graduating students

Student Leanne Chippendale responding on behalf of the graduands

As has been the tradition for many years, the graduating students 
were introduced to the profession at the opening ceremony of the 
HEIA(Q) state conference on Saturday 18 August 2018.

Graduands Holly Westphal, Kristine Fellowes, Leanne Chippendale 
and Stephanie Brocklehurst were invited to the stage by HEIA(Q) 
President, Kirsten McCahon. The graduands stood tall and proud as 
Kirsten welcomed them to the profession. 

This was a special year as it is for the foreseeable future the last 
time that we will welcome a graduand from the Queensland 
University of Technology (QUT). QUT, in its various iterations as 
Kelvin Grove College of Advanced Education, Brisbane College of 
Advanced Education and now QUT, has been the historic home for 
home economics pre-service education for by far the majority of 
current home economics teachers. Unfortunately the last student 
to represent this era, Sarah Brook, had to withdraw from attending 
the conference due to being on a practical placement some 600 km 
west of Brisbane.

However, HEIA(Q) is very pleased that the partnership with 
CQUniversity (CQU) is proving very fruitful, with CQU offering 
a great home economics pre-service program that is attracting 
students not only from Queensland but also from interstate. The 
four enthusiastic pre-service teachers presented at the conference 
along with three other CQU graduands who could not be present 
were testimony to a bright future for the profession. Leanne 
Chippendale responded on behalf of the graduands, who very 
capably managed all the prize draws at the closing ceremony. 

Congratulations to all graduands. HEIA(Q) wishes you a very warm 
welcome to the profession.
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HEIA(Q) 2018 Teacher 
Excellence Awards 

Kerry Braby 

As role model of home economics education for peers 
for the past 20 years, Kerry Braby has shed a tear for 
the old and embraced the new senior subject of Food 
and Nutrition and the Fashion SAS. She has presented 
regional professional-development sessions in 
Mackay for new curriculum development, including 
21st-century skills and cognitive verbs, supporting her 
fellow teachers through her positivity and enthusiasm. 
Her passion for Home Economics is clearly visible 
in her interaction with her students and peers, with 
whom she establishes relationships based on trust 
and respect. Kerry is also a Queensland Curriculum 
and Assessment Authority (QCAA) district panel  
chair and shares her expertise in assessment practices 
and student outcomes with many of the schools in  
her region.

As part of the opening ceremony for the HEIA(Q) state conference at the 
Brisbane Convention and Exhibition Centre, on Saturday 18 August 2018 
five HEIA(Q) members were recognised for excellence in their profession. 
They each received a HEIA(Q) Teacher Excellence Award. These 
awards are decided by a subcommittee of HEIA(Q), on the basis of peer 
nominations.

Earlier in the year, HEIA(Q) called for nominations of practising teachers 
who had, in recent times, demonstrated excellence consistently across 
several facets of Home Economics education, such as teaching practice, 
curriculum development, student success and professional activities. 
Primary focus was to be given to activities relating directly to Home 
Economics but this could also include activities relating to, for example, 
Hospitality and Early Childhood. Nominations had to address at least two 
of the following three selection criteria:

1. Demonstrated ability of the nominee to implement high-quality and/or 
innovative teaching practice to ensure maximum learning outcomes 
within a context of Home Economics

2. Development of a high-quality and/or innovative curriculum within 
a school-based environment—this could include the development 
of programs that relate to syllabus documents, work programs, or a 
contribution to syllabus development

3. Contribution to professional activities by developing, facilitating or 
being involved in the implementation of professional development 
opportunities for colleagues.

Although the nomination form states that a maximum of three awards 
are made in any one year, the nominations in 2018 were of such a high 
standard that the subcommittee decided to make five awards.

The 2018 awards went to:

• Kerry Braby, St Patricks College, Mackay
• Michelle Harris, San Sisto College, Brisbane
• Belinda Ingram, Canterbury College, Waterford
• Samantha Johnson, Moreton Bay College, Brisbane
• Jill Shehab, All Saints Anglican School, Gold Coast.

Please see accompanying snapshot of why these members are worthy 
recipients of the 2018 Teacher Excellence Awards.

L–R Michelle Harris, Kerry Braby, Samantha Johnson, Jill Shehab, Belinda Ingram

Why were there no 
awards for teachers from 
government schools?
Recently a member made the comment, 
‘Surely there could have been at least 
one award for a state school teacher’. The 
HEIA(Q) Committee of Management (COM) 
heartily agrees with the sentiment that there 
would be many teachers in state schools 
worthy of the award. But this year there 
was not one nomination for a teacher in 
a government school. The COM does not 
submit nominations, the members do. Had 
we received nominations from the state 
school system, maybe we would have had 
ten awards this year!

So, to those of you who know outstanding 
teachers in the state school system, please 
put it in your diaries now to ensure you 
submit your nominations next year. 
Teachers in non-state schools may also 
nominate colleagues in state schools.
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Belinda Ingram 

Belinda Ingram’s passion for Home Economics 
is evident by her dedication to her students 
and her commitment to sharing her expertise 
and industry connections with her colleagues 
over many years. She has also encouraged and 
supported over 50 pre-service teachers by 
facilitating residential schools for CQUniversity, 
promoting longevity for our profession. At the 
classroom level Belinda has kept abreast of 
curriculum changes and encouraged student 
success through continued involvement in 
competitions such as Wool4School and the 
Secondary Schools’ Culinary Challenges. She 
has also provided feedback on the draft Food and 
Nutrition syllabus and sat on panel for QCAA’s 
Hospitality Studies. At a professional association 
level, Belinda has supported HEIA(Q) as a Gold 
Coast Regional coordinator, chaired sessions at 
state conferences, and has been a member of the 
Committee of Management, during which time 
she organised the very popular Practical Day Out 
for two years.

Samantha Johnson 

Samantha Johnson has demonstrated 
consideration of her students by offering support 
both in class and outside of school hours. In 
2017–18 she initiated a Stitch and Stir program, 
which provided opportunities for students to 
engage in curriculum-based activities after 
hours. She also encourages student success 
through participation in competitions such as 
Wool4School and Cheesemaking, along with 
running holiday hospitality courses. Samantha’s 
industry experience has proven invaluable 
in the development of programs and facilities 
within her school. As the recipient of a National 
Excellence in School Leadership scholarship, 
Samantha will continue to develop her role in 
curriculum leadership.

Jill Shehab

Jill Shehab has been a driving force at her 
school and on the Gold Coast for her work with 
textiles. Her links with The Academy of Design, 
along with her expertise and enthusiasm have 
students engaging in a yearly fashion catwalk 
experience. Jill has taken textile study tours 
to New Zealand and Japan to inspire student 
design and production and regularly engages 
in professional development to update her 
knowledge of Home Economics. She has been 
involved in the creation of the revised Fashion for 
the Sun resource, coordinated the HEIA(Q) booth 
at the Stitches and Craft show in 2016–17 and 
presented a very popular session at the HEIA(Q) 
2018 conference.

Michelle Harris 

For many years Michelle Harris has been 
involved in aligning Design and Technologies 
with her practice at class, school and regional 
levels. In the senior school she has created valid 
career pathways and paved the way to success 
for students by using both class and competition 
platforms, such as Wool4School and Become a 
Barista. Michelle was a member of the syllabus 
writing team for the Years 11/12 general subject 
Food and Nutrition and has shared this expertise 
by facilitating implementation workshops in her 
region. She has also been very active developing 
online forums for home economics teachers to 
share issues and resources. As expert teacher 
group leader for Brisbane Catholic Education 
she is currently developing extra resources for 
the Food and Nutrition syllabus while lobbying 
the government and universities to include this 
course as a pre-requisite for primary school 
teaching. Michelle passionately believes that 
the changes in our system will provide home 
economics teachers with the opportunity to 
celebrate and be acknowledged for all they know 
and do, and for those they empower.
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Great News!
Eleven HEIA members awarded scholarships for the
NESLI Advanced Leadership Program

Great news! Once again, following a partnership between 
the HEIA(Q) Conference Organising Committee and 
the National Excellence in School Leadership Initiative 
(NESLI), eleven leadership scholarships for HEIA members 
were announced at the HEIA(Q) conference on Saturday 
18 August 2018. One full scholarship (valued at $5950) and 
ten partial scholarships were awarded through Women & 
Leadership Australia’s Advanced Leadership Program. These 
scholarships were available only to HEIA members and 
will enable the successful applicants to participate in the 
accredited Advanced Leadership Program (ALP), a six-month 
part-time program specifically designed for female school 
teachers. The grants were allocated with the specific intent of 
providing powerful and effective development opportunities 
for HEIA women members.

The successful candidates who were announced and 
introduced at the conference were:

Full scholarship:

• Stephanie Holmes, Redbank Plains State High School, 
Brisbane

Partial scholarships:

• Bianca Beard, Unity College, Caloundra
• Samantha Johnson, Moreton Bay College, Manly West, 

Brisbane
• Sharyn Laidlaw, Agnew School, Wakerly, Brisbane
• Romana Wallace, Mackay North State High School, 

Mackay
• Terasa Wedley, The Lakes College, North Lakes  

(just north of Brisbane).

Five other partial scholarship winners who were announced 
at the conference but could not be present were:

• Sinead Ray, St Peters Lutheran College, Indooroopilly, 
Brisbane

• Natalie Carslake, South Australia
• Amanda Johnson, South Australia
• Sophie Milne, South Australia
• Vanessa Rivett, Western Australia.

Congratulations to all scholarship winners. We look 
forward to hearing about your leadership adventures and 
achievements.

L–R Stephanie Holmes, Romana Wallace, Samantha Johnson, Sharyn Laidlaw,  
Bianca Beard, Terasa Wedley

HEIA President Kay York (L) presenting certificates to NESLI scholarship winners
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Adriano Zumbo 
comes to Siena 
Catholic College

Retirees’
High Tea

Keri Craig Emporium was again the delightful 
venue for the HEIA(Q) retirees’ high tea held on 
Tuesday 28 August 2018. The delicious high 
tea was enjoyed by 32 retired teachers and 
lecturers, some of whom had travelled from the 
Sunshine Coast, Toowoomba and other country 
areas to be part of this annual occasion when 
friendships are renewed.

While she couldn’t be with us on the day, our 
thanks go to Denise McManus for organising the 
high tea once again and we wish her well for a 
speedy recovery following her recent surgery.

Special thanks go to the Keri Craig team for their 
efforts again in providing us with an enjoyable 
and beautifully presented high tea.

Libby Blow

How can we not be excited to share our big-ticket item this week! We were blessed with an 
amazing opportunity to work with dessert mogul and reality TV host Adriano Zumbo—a dream 
come true. Adriano was joined by former My Kitchen Rules contestant and 2007 Siena Catholic 
College graduate Ornella ‘Nelly’ Riggi. What a dream team they made.

Wow, what a fantastic day this was. I am still smiling about the opportunity we were given. So 
how did it happen? One of my Year 10 students was keen to have a celebrity chef in our kitchen 
and was able to assist in organising this special treat through family connections. It was so 
special. A team from Channel 7 News came along for the fun and excitement and the event 
made it to air on the local news that night.

Year 11 hospitality and home economics students along with staff and other keen students 
thoroughly enjoyed the morning during which Adriano and Nelly dazzled us with their 
knowledge and skills. I have been assured by my students that this was their best lesson yet—no 
pressure for me for future lessons!

We are truly grateful for the time Nelly and Adriano took for their visit to the Sunshine Coast 
and for spending the morning with us. Coming to work on that Monday was great!

Leesa O’Brien
Academic Leader—Design and Technologies

Siena Catholic College, Sippy Downs, Sunshine Coast
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Saturday 18 August 2018

The largest ever HEIA(Q) state conference was held 
on 18 August 2018 at the Brisbane Convention and 
Exhibition Centre, with 440 delegates, exhibitors and 
presenters attending, from all over Queensland, from 
both territories, and from five states around the country. 
There were 38 presenters of concurrent sessions, in 
addition to three fabulous keynote speakers and, of 
course, our graduating teachers were introduced in the 
opening session and played a key role in facilitating the 
closing session. 

The theme this year was Home Economics, mindful 
practice and planetary health. Rob Edwards provided 
the perfect start to the day with a keynote address 
focussed on the self. His session, ‘Live well—it’s all 
about you’, inspired delegates to take care of their 
physical and mental health, and to enjoy a daily ‘BEEP!’. 
The session was particularly relevant at a time when so 
many Queensland home economics professionals have 
the added pressures of juggling two very different senior 
syllabi next year—the old adage, ‘You can’t pour from an 
empty cup’, came to mind.

We were spoiled for choice this year, with concurrent 
sessions ranging from indulgent food to nutrition, 
curriculum, design, textiles, and personal and 
professional wellbeing. In addition to these, delighted 
delegates explored the many trade displays with new 
texts, classic recipe books, classroom resources, RTOs 
(registered training organisations), professional learning 
opportunities (thanks again to CQU) and financial 
services.

The conference lunch was, as always, a highlight. It is  
a great opportunity to network with colleagues, and this 
year the BCEC kitchen team outdid themselves. It was 
wonderful to see their commitment to sustainability and 
reducing food wastage embodied in our menu.

The day ended with two more amazing speakers. 
Professor Boyd Swinburn had us thinking about the 
impact we can have on educating students in an 
obesogenic environment, while Adam Ferrier expanded 
our understanding of cognitive behaviour psychology 
and its impact on the choices we and our students make 
in everyday lives.

The HEIA(Q) Conference Organising Committee thanks 
all who were involved in making this year’s conference 
a success. We look forward to seeing everyone at 
conference in 2019!

Ngaire Mayo
Member of the Conference Organising Committee
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Registrations

The following table shows the breakdown of registrations over the last five years.

2014 2015 2016 2017 2018

Early-bird

HEIA members 226 224 217 259 251

HEIA members, student
9 24 9 6

3

HEIA members, retired/not in paid employment 5

Graduating students 8 5 1

Non-members 32 40 54 43 50

Non-members, student/retired 1 3 1 1 2

Total Early-bird registrations 268 291 289 314 312

Standard

HEIA members 15 12 9 21 30

HEIA members, student/retired
3 0 0 0

1

HEIA members, retired/not in paid employment 0

Graduating students 0 0 0 3 3

Non-members 10 3 1 10 10

Non-members, student/retired 2 1 0 0 0

Sponsored by The University of Queensland 0 0 0 0 20

Total Standard registrations 30 16 10 34 64

Speakers who registered for the day (not itemised separately 
for 2015 and 2016)

9 0 0 7 6

Registrations as part of sponsorship packages 2 1

Speakers who attended only their own sessions 17 33

Exhibitor registrations/extra passes 17 23 19 22 29

TOTAL 316 330 318 396 445

As can be seen from the table, in 2018 there were:

• 383 registered delegates, six of whom also presented
• 33 additional speakers
• 29 exhibitors.

The overwhelming majority of delegates were HEIA members and, as in previous years, there was a high percentage  
of early-bird registrations.

Registration desk

Keynote speaker Rob Edwards engaging the audience McCormick trade display
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Opening ceremony
There was an excited buzz in the room as delegates filed into 
the new larger space and heard that this was the biggest 
HEIA conference ever! We said that in 2017, but this year 
it was even bigger! Master of ceremonies and conference 
committee member Lyn McErlean enthusiastically 
greeted everyone and got the show under way. HEIA(Q) 
President Kirsten McCahon welcomed the delegates to the 
conference, including HEIA national President, Kay York—
who, of course, most delegates already knew as she is 
HEIA(Q)’s immediate-past president—and Marilyn Yates 
from Western Australia, a foundation member of the HEIA 
national council and a Fellow of HEIA. Kirsten welcomed 
Queensland delegates from as far away as Cooktown 
and as near as inner-city Brisbane, as well as 22 interstate 
delegates and speakers from the Australian Capital Territory, 
New South Wales, the Northern Territory, South Australia, 
Victoria and Western Australia. It was wonderful to have 
representation from all the mainland states and territories—
we missed you this year, Tasmania.

Kirsten then announced the many awards to be presented. 
First, were the recipients of the HEIA(Q) 2018 Teacher 
Excellence Awards: Kerry Braby, Michelle Harris, 
Belinda Ingram, Samantha Johnson and Jill Shehab. As the 
recipients moved to the stage to accept their awards, Kirsten 
read out their many achievements and their worthiness to 
receive their awards became obvious.

HEIA(Q) Committee of Management member Cheryl Conroy 
took the stage next and announced Rosemarie Sciacca from 
John Paul College to be the very worthy recipient of the 
Dr Janet Reynolds Award for Service to HEIA(Q).

In 2018, HEIA(Q) again partnered with the National 
Excellence in School Leadership Initiative (NESLI) resulting 
in 11 NESLI scholarships being awarded at the conference. 
Master of Ceremonies Lyn McErlean introduced the six 
recipients who were able to be present and HEIA national 
President Kay York presented them with their certificates.

Finally, Kay York announced that HEIA(WA) member 
Marilyn Yates had been inducted into the Associations 
Hall of Fame. This honour is awarded by the Associations 
Forum, an organisation that supports and brings together 
associations from all walks of professional life. Representing 
the Associations Forum, Adrian Hart made the presentation 
to Marilyn. 

After a great celebration of the awards, HEIA(Q) President 
Kirsten McCahon announced the 2018 graduating home 
economics students and introduced them to the audience. 
Not all could be present but four graduating students from 
CQUniversity were introduced, after which graduand Leanne 
Chippendale responded on behalf of the students.

Fittingly, following the introduction of the graduands, 
Professor Bill Blayney from Teacher Education Sponsor 
CQUniversity addressed the audience about Home 
Economics teacher education in Queensland.

Finally, representing our silver sponsor Teachers Mutual 
Bank and with great sincerity that captivated the audience, 
Rob Buchanan took to the stage to talk about the ethics 
and practices of Teachers Mutual Bank. With all that has 
happened in recent times in the banking sector, HEIA(Q) 
was proud to have Teachers Mutual Bank as our sponsor.

Having fun at the Genesis Creations session–
Fabric designing

Workshopping fashion

HEIA(Q) 2018 conference sponsors and trade exhibitors Enjoying the opening keynote address

Keynote speakers Adam Ferrier (L) and Professor Boyd Swinburn
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Conference sponsors

Concurrent sessions

Our sponsors are a very important part of the conference. 
Apart from providing valuable financial support for the 
proceedings, it is important for HEIA(Q) to form partnerships 
with organisations that we respect. Thank you to our four 
2018 sponsors, all of which also had trade tables at the 
conference:

• Program Sponsor

 A special welcome was extended to our new program 
sponsor, Blueprint Career Development, an organisation 
with a 15-year history of working with Queensland 
schools, so they understand the complexities and 
unique needs of students and teachers. They offer VETiS 
(Vocational education and training in schools) funded 
qualifications in hospitality and tourism and are the 
only registered training organisation (RTO) approved to 
offer Certificate II in Self Awareness and Development. 
They are proudly the first RTO in Australia to receive 
approval to deliver TAE40116 Certificate IV in Training 
and Assessment and their Accelerated Teacher Program 
is highly regarded in hundreds of schools. Thank you, 
Blueprint Career Development for supporting our 
conference. 

The survey showed that, in general, the concurrent sessions 
were a great success, although a small number did not live 
up to expectations. This was particularly notable given that 
the high number of conference delegates resulted in some 
sessions having very high numbers of attendees. Of the 
26 sessions, the following nine (35%) received an average 
rating of 4.5 or more out of 5:

• Session 1.1: Thai cooking demonstration with the Venzin 
Group, Head Chef Bowyo

• Session 1.2: How science is changing the way we cook, 
Dr Joel Gilmore

• Session 1.5: Textiles and fashion—Building capacity 
and creativity in Years 10, 11 and 12, Jill Shehab and 
Phoebe Hanau

• Session 2.7: McCormick Flavour Forecast, 
Michelle Zammit and Ngaire Mayo

• Session 2.8: Introduction to Nelson Food & Nutrition for 
QCE Units 1–4, Kirsten McCahon, Louise Pamment and 
Kay York

• Session 3.1: Fermenting and gut health,  
Sofie van Kempen

• Session 3.4: Fabric designing—Simple, safe and 
sustainable techniques and ideas for the classroom, 
Anne Mitchell

• Session 3.7: PechaKucha: The effective home economics 
classroom, Michelle Harris, Ngaire Mayo, Stacey Rogers, 
Rosie Sciacca, Sue Smith and Catherine Stickland

• Session 3.9: Creating creative creatives, the 101s,  
Dr Dean Brough and Natalie Wright.

• Silver Sponsor

 We would also like to thank Teachers Mutual Bank for 
generously sponsoring our opening keynote speaker 
Rob Edwards this year. Without such sponsorship it 
would be difficult for us to bring to you the calibre of 
speakers we had at this year’s conference. As noted 
previously, in an era of uncertainty about the ethics of 
some of the larger banks, HEIA(Q) was proud to have 
Teachers Mutual Bank as one of our sponsors.

• Teacher Education Sponsor

 And where would we be without our Teacher Education 
Sponsor, CQUniversity (CQU)? We all know the answer 
to that—we wouldn’t have any teachers! Thank you to 
Dr Bill Blayney from CQU for making it all happen!

• Food Science Education partner

 This year, for the first time, we also had a Food Science 
Education partner—The University of Queensland (UQ). 
We welcome this partnership and generous support 
of UQ, as no doubt do the 20 delegates from UQ 
Ambassador schools that were supported to attend the 
conference as part of UQ’s commitment. Thank you UQ.

This is a tremendous achievement. For three of these 
sessions, all ratings were either 4 or 5 out of 5. 

The following may be of interest to members:

• In addition to the nine sessions rated 4.5 or above, a 
further eight sessions were rated on average 4.0–4.4; so 
17 (65%) in total were rated an average of 4 or above.

• Six sessions were rated 3.5–3.9 and three were rated less 
than 3.5, with the lowest rating being 3.1.

• Eleven of the 26 sessions received no unsatisfactory 
ratings (1 or 2) from any of the survey respondents. 

• There were 15 sessions with new speakers this year; six 
of these were rated 4.5 or above and another five were 
rated 4.0–4.4.

Clearly the concurrent sessions were rated very highly,  
with only a few of them disappointing delegates. That said, 
even some of the best-rated sessions at any conference 
often disappoint one or two attendees. Almost two thirds 
(65%) of delegates saw the concurrent sessions as one of 
the strengths of the conference, second only to the  
venue (73%).
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In 2017 I came across an All Real 
Food vending machine, a Brisbane 
innovation delivering fresh salads 
and meals via vending machines. 
All Real Food was delivering 
24-hour-a-day, 7-day-a-week health 
and sustainable food solutions 
to hospitals and universities. My 
husband and I had eaten from a 
range of vending machines around 
the world in our travels and we were 
quite interested and excited about 
where the food technology in this 
area was headed. Although many 
vendors advertise ‘fresh’ or ‘healthy’ 
foods, in fact they often sell over-
processed packaged food. So we 
were excited when we found this 
new service in our own local area. 

On a Sunday afternoon we went to the University 
of Queensland for a walk and to have lunch from 
the vending machine. We found the machine 
tucked away, which was very disappointing as 
we feel that this technology should be celebrated 
and promoted. After much deliberation we made 
our selections and took our vended food to the 
great lake to enjoy. We sat in this place of great 
intellect and history, enjoying the Queensland 
sunshine and the passing parade of students, and 
ate our lunch. The food was just perfect. We have 
ventured on this Sunday outing several times 
now and the food keeps us coming back—the 
salads are outstanding.

These lovely Sunday outings near the lake with 
packaged salads led to the start of the ‘Meal in a 
Jar’ design challenge. I took my idea to colleague 
Julie Bright, who was excited about the concept, 
and together we designed a unit of work that 
includes teaching food-technology careers, 
nutrition, proteins, rainbow foods, reducing food 
waste and sustainability. Julie has taken this a 
step further and has set up a kitchen garden  
that uses food scraps for compost and the food grown 
comes back to the kitchen to be used by the students.

All design challenges need to meet a community 
need. All Real Food vending machines have 
been designed to meet the need to get healthy 
fresh food to people who work shifts, those stuck 
overnight in hospital with a loved one or those 
who have arrived at a destination so late that 
nothing is open. Typically, vending machines 

do not offer much choice and the food is so 
packaged and preserved that I could pack it in a 
time capsule. However, the food packaged by All 
Real Food is so different—it’s just that, perfectly 
cooked salads, wraps, risotto, gnocchi and treats—
seasonal and chef prepared daily. There are no 
hidden preservatives or additives, many of the 
food options are gluten free or vegetarian, and 
they taste great. Any food that does not sell is 
donated to Brisbane’s homeless while it is still 
fresh. The introduction of this business’s vending 
machines in a hospital must be a godsend to shift 
workers balancing all the other things that they 
have to do.

We contacted All Real Food co-founder 
Mark  Woodhead. Mark was excited about 
our project and has supported developing 
momentum for this unit. Mark came out and 
spoke to the students about All Real Food and 
discussed the design journey that the business 
had travelled. Mark explained to the students 
that this was not just about the food, although 
that is a very important part and that he has great 
chefs, but the business relied on a whole lot of 
other factors. Mark discussed the mathematics 
of working out how many of each kind of salad to 
prepare and ordering the food required.

He explained how the company had had to 
overcome the problems of people thinking that 
food in vending machines couldn’t actually 
be fresh or kept at the correct temperature. 
Mark and his team have been working with 
design engineers to improve the design and 
delivery of vending machines to improve 
their reliability and also to make them more 
accessible to those with disabilities. The research 

and development of All Real Food’s vending 
machines will benefit other vending-machine 
applications throughout the world as this 
technology moves forward. The students were 
so excited and engaged with Mark’s story, and 
they asked some deep thoughtful questions. 
Then they tried the food samples that Mark 
brought with him and they were completely 
blown away by the flavour and standard of  
the food.

All Real Food started out with a very simple goal 
of providing healthy, nutritious, ‘real’ food that 
tastes great. The idea of delivering it via vending 
machines came later, when they realised that 
opening bricks-and-mortar shopfronts was going 
to be a slow process. This led them to ask, ‘The 
Japanese vend everything—why not a salad?’. 
Mark explained that the biggest challenge has 
been convincing people that you can get fresh 
food from a vending machine but that once they 
taste the food they are hooked.

All Real Food has learnt some very hard lessons 
on the journey. They decided that if they were 
going to survive they needed to build a vending 
machine specifically designed to vend fresh food. 
They are well on their way to achieving that goal 
and are proud to say that their vending machine 
will be designed and built in Australia. They also 
quickly discovered that to deliver fresh food daily 
(without preservatives) required a sophisticated 
management system, which they have built 
over the last three years. So it is not all about the 
food, but then again it is! These systems provide 
support to ably do what they set out to do—to 
provide real food made by real people, fresh  
and daily.

All Real Food
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All Real Food’s business uses two of the exciting 
fields of technology, robotics and machine 
learning. You wouldn’t think that would be 
important in producing a salad but it is just part 
of the entire matrix of skills needed in this type 
of business. The key ingredient though is the skill, 
care and love of the chefs that goes into the meals 
they make each day. It is all about the food!

In 2018 we have continued to work with Mark 
and to use his company’s journey as a real-life 
example of a design task, of innovation and of 
hard work. This year Mark supplied the students 
with the jars for their salads, and this link to real-
life examples made the students really step up 
and think about their designs more seriously. 
The students have produced a range of different 
salads, each demonstrating the cooking of a 
protein, containing complex carbohydrates 
and providing a healthy lunch. This year Mrs 
Chris  Capra has been on board with this unit 
of work and can see the value in linking with 
community to develop real-life examples. Chris 
commented, ‘They [the students] have really 
stepped up and made a serious prototype for 
consideration; it’s been really exciting’. The 
school’s Facebook post had reached over 10 000 
people at time of writing, with many comments 
being received about how amazing it was to see 
the students’ work.

Julie, Chris and I will continue to work with Mark; 
we really appreciate his support. We have some 
limitations to the task in that we only have the 
students for a seven-week block of time and 
they come with limited design and cooking 
experience. What these students lack in time 
they have made up for with their enthusiasm 

and willingness to work towards this task, and 
this has certainly been enhanced by being able 
to meet Mark and to see the end products on sale.

With opportunities to design both a product and 
a service, the unit of work fits with ACARA’s Years 
7 & 8 band description for Food specialisations. 
Students consider the ways the characteristics 
and properties of technologies can be 
combined to design and produce sustainable 
designed solutions to problems experienced by 
individuals and the community. Using a range 
of technologies, including a variety of graphical-
representation techniques to communicate, 
students generate and clarify ideas through 
sketching. In this task students identify the 
sequences and steps involved in design tasks. 
They develop plans to manage design tasks, 
including the safe and responsible use of 
materials and tools, and they apply management 
plans to successfully complete design tasks. 
Students establish safety procedures to minimise 
risk and to manage a project with safety and 
efficiency in mind when making designed 
solutions.

At the 2018 HEIA(Q) state conference I delivered 
a session entitled, ‘A real-life design challenge 
for students’, during which delegates examined 
the unit of work and assessment with a view 
to understanding how both its pedagogy and 
assessment align with the standards specified in 
the Australian Curriculum.

Lyn McErlean
Curriculum Leader, Design and Technologies

St Benedict’s College, Mango Hill (just north of Brisbane)

L–R Chris Capra, Lyn McErlean, Mark Woodhead (All Real 
Foods), Julie Bright

Lyn is passionate about teaching Home 

Economics and building capacity in a 

community of educators who are equally 

passionate about educating students. Lyn 

has created three Facebook pages as support 

platforms for teachers to engage and to 

provide forums for discussion. In 2016 Lyn 

was awarded a scholarship to participate in 

the Advanced Leadership Program of the 

National Excellence in School Leadership 

Initiative and in 2017 she was awarded a King 

& Amy O’Malley Trust scholarship to continue 

her masters studies in leadership
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The Bowerbird and The Bride
An HEIA(Q) pre-conference excursion
Nearly twenty HEIA(Q) members  
were fortunate enough to attend a  
pre-conference excursion to  
The Bowerbird and The Bride exhibition 
held at Old Government House (QUT, 
Gardens Point) on Friday 17 August. 
Organised by HEIA(Q) member Michelle 
Harris from San Sisto College, the exhibition 
was a perfect way for those in Brisbane 
for the conference to view this beautiful 
exhibition. Many had already been to the 
Revive Second-hand Fashion Festival at 
Southbank, whilst others planned to go 
after the exhibition. What a great day!

The Bowerbird and The Bride collection was 
from the collection of award-winning Australian 
costume designer Marion Boyce (Miss Fisher’s 
Murder Mysteries and The Dressmaker) and 
developed in conjunction with QUT.  The 
exhibition comprised 45 bridal gowns from 
the 1880s to 1970s.  The event was a special 
viewing for HEIA members and guests—we were 
privileged to have our own guide, Chris Salter, 
Associate Curator of the exhibition, who was 
an absolute wealth of information about the 
gowns, with his many anecdotes enthralling and 
entertaining the group.  

Marion Boyce has been collecting garments she 
loves since childhood and her vast collection has 
grown considerably over the years. A recent gift 
of period and vintage wedding dresses inspired 
Marion to dig into her store of other treasures to 
create The Bowerbird and The Bride.

The exhibition was curated beautifully with a 
series of vignettes showing wedding parties 
across the eras, from period and vintage wedding 
dresses to a stunning array of headpieces, 
bouquets, and other accessories both restored 
and especially designed by Ms Boyce—described 
in the media release as ‘A luscious array of 
wedding dresses and bridal “accoutrements”’ 

With the exhibition showing the cream, white, 
blue and even purple of her wedding treasures, 
the media release notes Ms Boyce as saying,  
“I love all the fashion, accessories, and other 
historical curios surrounding a wedding. I’m 
fascinated by the concept of the ‘glory box’ and 
the skills needed to create one”.  She continued, 
“From a father’s 1900s cheque book which 
provided for the wedding breakfast and quaint 
good luck hankies to the miniature portraits of 
ancestors the bride took to her new home and the 
book of embroidery samples created to impress 

her mother-in-law. They all tell a story of what is 
still the ‘big day’.” 

According to the media release, some of 
Ms Boyce’s favourites included the bias-cut, 
super-fine silk 1930s gown culminating in a fish 
tail paired with the most beautiful veil. Judging 
by the time spent at this exhibit, it would seem 
that many of the HEIA visitors to the exhibition 
would tend to agree with Ms Boyce.  However, 
there were so many exquisite gowns, no doubt 
there were many and varied viewpoints as to 
the ‘favourite’ of the collection. Whilst some in 
the younger members of group smiled with 
amazement at some of the more unusual gowns, 
for example of the 1970s, some of the older 

women in the group also smiled, reflecting how 
‘in their day’, that is what was worn! 

But no matter what the individual preferences 
of style were amongst the group, it seemed a 
common thread that came through was that all 
were in awe of the designs, fabrics, culture and 
history that were on display, from the bold to the 
intricate, from the elegance of simplicity to the 
drama of the more complex. All were appreciated 
in some way. As Ms Boyce commented in the 
media release, “But our fascination with weddings 
and bridal wear remains undiminished.”

Thank you, Michelle, for organising such a 
fabulous evening
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What has happened so far in 2018
Twenty of the 22 workshops planned for 2018 have now been 
competed. One of the Brisbane North workshops was cancelled and 
the Brisbane South workshop, Developing excellence in teaching 
and learning for Years 7–10, will be offered in October. This 
year, following several years of not being able to attract sufficient 
numbers in Roma and surrounding districts to make the program 
viable, the workshop program was not offered in Roma.

All four workshops in the HEIA(Q) 2018 regional workshop program 
were offered in Terms 2 and 3:

• Workshop 1: Fabric designing—Safe, simple and sustainable 
techniques and ideas for the classroom, facilitated by 
Anne Mitchell from Genesis Creations, was offered at 
Rockhampton, Mackay, Toowoomba, Townsville, Brisbane West, 
the Gold Coast and the Sunshine Coast (seven workshops in 
total). Unfortunately, Workshop 1 scheduled for Brisbane North 
had to be cancelled, due to insufficient registrations resulting 
from several cancellations due to illness being received about 
two days prior to the workshop.

• Workshop 2: Food product development, facilitated by 
Dr Nidhi Bansal from The University of Queensland, was offered 
at Brisbane South, Brisbane West, Mackay, Cairns and Townsville 
(five workshops in total).

• Workshop 3: Developing excellence in teaching and learning for 
Years 7–10, facilitated by Margaret Duncan from Loreto College, 
was offered at the Gold Coast, the Sunshine Coast, Wide Bay, 
Brisbane North and Toowoomba (Brisbane South still to be 
offered) (six workshops in total).

• Workshop 4: Food science in Years 11/12, facilitated by 
Paula Starr from the Queensland Curriculum and Assessment 
Authority, was offered at Wide Bay, Rockhampton and Cairns 
(three workshops in total).

The Brisbane North, Brisbane South, Brisbane West, Gold Coast and 
Sunshine Coast workshops were held on weekdays after school. 
Continuing with tradition, Rockhampton and Mackay held their full-
day programs on a Friday and a Monday, respectively. Townsville 
again held a Friday full-day program, and Toowoomba and Wide 
Bay held their full-day programs on Saturdays. The table on the 
opposite page shows the attendance at each workshop. The table 
shows that numbers were generally down compared to previous 
years. This could be due to some of the following factors:

• Fabric designing may not have been as popular because many 
schools are not offering textiles and/or many had already done a 
similar workshop.

• There was only a small window of opportunity to offer the Food 
Science workshops, which limited the dates available and these 
dates were close to the conference.

• Teacher attended other QCAA workshops.

• Food product development may have appealed only to those 
who will teach the new Senior Food and Nutrition syllabus.

Having said that, with one more workshop to go, thus far 206 
participants have attended the 2018 regional workshops, so it has 
still been a beneficial program. This compares to 354 in 2017, when 
numbers were particularly high due to the focus on sessions related 
to the new syllabus.
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Region Workshop Date and time Attendance

Brisbane North

Developing excellence in teaching and learning
Tuesday 29 May
3.45–6.15 pm

15

Fabric designing
Tuesday 31 July
3.45–6.15 pm

Cancelled

Brisbane South

Food product development
Thursday 14 June 
3.45–6.15 pm

18

Developing excellence in teaching and learning
Thursday 25 October  
3.45–6.15 pm

TBA

Brisbane West

Food product development
Thursday 17 May
3.45–6.15 pm

17

Fabric designing
Thursday 14 June
3.45–6.15 pm

9

Cairns Food product development and Food science in Years 11/12
Saturday 11 August  
9.00 am–3.30 pm

19

Gold Coast

Fabric designing
Monday 28 May
4.00–6.30 pm

12

Developing excellence in teaching and learning
Monday 23 July 
4.00–6.30 pm

14

Mackay
Food product development and 
Fabric designing

Monday 4 June
9.00 am–3.30 pm

16

Rockhampton Food science in Years 11/12 and Fabric designing
Friday 3 August
9.00 am–3.30 pm

12

Sunshine 
Coast

Fabric designing
Wednesday 9 May
4.00–6.30 pm

10

Developing excellence in teaching and learning
Wednesday 15 August
4.00–6.30 pm

19

Toowoomba Developing excellence in teaching and learning and Fabric designing
Saturday 12 May
9.00 am–3.30 pm

12

Townsville Food product development and Fabric designing
Friday 29 June
9.00 am–3.30 pm

19

Wide Bay Developing excellence in teaching and learning and Food science in Years 11/12
Saturday 28 July 
8.30 am–2.45 pm

14

TOTAL (with one workshop still to run in October) 206
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ABOUT THE PRESENTERSWorkshop evaluations
This year for the first time, workshops were 
evaluated using SurveyMonkey. The response rate 
was generally quite poor so we need to look at 
alternative ways of ensuring that evaluations are 
completed. Because this was the first time using 
a digital tool, there were also some problems with 
the setting out of the surveys, although many of 
those issues were corrected over time.

Workshop evaluations received to date

As can be seen below, the responses to 
the workshops indicated that they were 
very well received indeed. Congratulations 
to all four presenters and to the regional 
coordinators and, of course, to the 
participants, who made the workshops 
so successful. It is worth noting that of 
the 21 workshops presented thus far, six 
received the top rating of 5 from every 
participant in the workshops. Fourteen of 

the 21 workshops (that is, two thirds) 
were rated on average 4.5 or above. 
The first Food Product Development 
workshop was not rated as high as the 
others but the presenter took on board 
the feedback from the first workshop in 
order to better understand the school 
context. As a result three of her four 
remaining workshops were rated at an 
average of 4.7 or above.

Workshop Region
Ratings: 1= Very poor ... 5= Very good

1 2 3 4 5 Average

Workshop 1:  
Fabric designing—Safe, simple 
and sustainable techniques and 
ideas for the classroom

Brisbane West 0 0 0 0 5 5.00

Gold Coast 0 0 0 0 7 5.00

Mackay 0 0 0 5 4 4.44

Rockhampton 0 0 1 1 3 4.40

Sunshine Coast 0 0 0 0 6 5.00

Toowoomba 0 0 0 0 8` 5.00

Townsville 0 0 0 1 4 4.80

Workshop 2:  
Food product development

Brisbane South 0 0 1 0 1 4.00

Brisbane West 0 2 3 4 2 3.55

Cairns 0 0 0 3 7 4.70

Mackay 0 0 0 1 9 4.90

Townsville 0 0 0 1 5 4.83

Workshop 3:  
Developing excellence in 
teaching and learning for  
Years 7–10

Brisbane North 0 0 0 0 6 5.00

Brisbane South 

Gold Coast 0 0 0 2 3 4.60

Sunshine Coast 0 0 0 0 11 5.00

Toowoomba 0 0 0 1 7 4.88

Wide Bay* 0 0 0 5 2 4.29

Workshop 4:  
Food science in Years 11/12

Cairns 0 0 1 3 7 4.55

Rockhampton 0 0 1 3 1 4.00

Wide Bay* 0 0 1 3 4 4.56

* There was a glitch and the scale ended up being 1–15 so this is the ‘close to’ summary.

Dr Janet Reynolds
HEIA(Q) Professional Development Coordinator
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Roving regional reports
Toowoomba, 12 May 2018 
Toowoomba hosted two workshops at 
Fairholme College on 12 May 2018.  
Both workshops covered relevant teaching 
strategies that could be implemented in  
the classroom.

Workshop 1, Developing excellence in 
teaching and learning Years 7–10, was 
presented by Margaret Duncan who has 
over 30 years of teaching experience, 
including 15 years as a Curriculum Leader 
at Loreto College in Brisbane. Margaret 
provided insightful curriculum strategies to 
assist teachers in developing and delivering 
teaching material in the classroom.

Workshop 2, Fabric designing—Safe, 
simple and sustainable techniques and 
ideas for the classroom, was presented 
by Ann Mitchell, who has been teaching 
fabric and silk painting in Australia for over 
40 years. Anne delighted the group with 
her fabulous fabric-painting techniques 
that were easy to master and apply in the 
classroom.

Both workshops were extremely well 
received with delegates commenting on 
their significance and relevance to the 
teaching environment in the subject areas 
of Technologies: Food and Textiles.

Mandi-Joy Meise
Fairholme College, Toowoombaq
HEIA(Q) Toowoomba coordinator

Brisbane North, 29 May 2018
Workshop 3, Developing excellence in 
teaching and learning for Years 7–10, 
was held at Hillbrook Anglican School, 
Enoggera, Brisbane, and was introduced 
with enthusiasm and an obvious 
depth of knowledge by guest speaker 
Margaret Duncan. Taking into consideration 
the future changes for all schools, Margaret 
introduced participants to many resources 
to support the new Australian Curriculum. 
These resources modelled a positive way 
to incorporate appropriate teaching and 
learning strategies using cognitive verbs 
from Marzano and Kendall’s Taxonomy of 
Learning and will be invaluable for planning 
our future units.

Margaret offered a variety of examples for 
our classes, using strategies for effective 
teaching according to the work of Marzano 
and Hattie. We now feel confident to share 
learning goals with our classes and to lead 
the development of success criteria with 
our students. Margaret kept us on the path 
of the Design and Technologies curriculum, 
with occasional crossovers to Health and 
Physical Education when relevant.

After a busy day at school, it was well worth 
the effort to attend Margaret’s workshop—
we left feeling inspired to begin planning 
our new courses for next year.

Julie Nash
Hillbrook Anglican School, Enoggera, Brisbane
HEIA(Q) Brisbane North coordinator

Townsville, 29 June 2018
On Friday 29 June (the last day of term for 
some and the first Friday of the holidays for 
others) 17 keen educators attended the two 
Townsville workshops held at St Margaret 
Mary’s College, Hyde Park. The first, Food 
product development, was presented by 
Dr Nidhi Bansai and the second, Fabric 
designing—Safe, simple and sustainable 
techniques and ideas for the classroom, by 
Anne Mitchell. Both workshops provided 
many hands-on learning opportunities 
that could be adapted for use in the 
classroom. I think everyone walked out of 
the sessions with at least one new idea to 
put into practice. The day also provided 
an opportunity for teachers to network 
with others from various schools. Some 
participants had travelled more than an hour 
to attend, driving from Ayr, Charters Towers 
or Ingham. On behalf of the group, I would 
like to thank Nidhi and Anne for travelling to 
regional areas to provide us with inspiring 
and relevant professional development. 

Wendy Owens
St Margaret Mary’s College, Hyde Park
HEIA(Q) Townsville coordinator

Wide Bay, 28 July 2018
On 28 July a dedicated group of 16 
participants attended the full-day Wide 
Bay workshop in the central location of Isis 
District State High School in Childers.  
It was a valuable and resourceful way to 
spend a Saturday gaining new information 
from presenters and continuing to develop 
our collegial networks to support each other 
with shared ideas and experiences. It was 
well catered for by Isis District State High 
School’s hospitality students, including  
a barista serving beverages from the  
in-house café. 

Presenter Paula Starr started the day with 
the workshop, Food science in the Years 
11/12 classroom, in which participants 
participated as food scientists investigating 
how different processing methods affect 
sensory properties and food structure.  
We conducted chemical experimentation 
on food characteristics to explore, test and 
evaluate products. We finished by using 
Star Graphs to collate and analyse the 
quantitative data to arrive at conclusions 
about the quality of particular products. 
These very practical applications for 
incorporating Food and Nutrition syllabus 
requirements enthusiastically engaged all 
participants, as we are confident they will 
the students in our classrooms.

Equally inspiring was our second session 
with Margaret Duncan, Developing 
excellence in teaching and learning for 
Years 1–10. This workshop enabled us 
to engage with Design and Technologies 
curriculum processes, production skills and 
cognitive verbs, as well as to participate 
in group analyses of a variety of sample 
assessment instruments and responses. 
This included success-criteria examples for 
us all to consider for our own programming. 
Margaret also provided resources on 
effective strategies for best practice related 
to student outcomes by educational gurus, 
Robert Marzano and John Hattie.

With a combined experience of over 50 
years in teaching among our presenters, 
the day provided a platform for substantive 
professional conversations as well as many 
answers to our queries and concerns. Thank 
you to both presenters and to our attendees. 
These workshops provided a refreshing 
reminder of our united dedication to our 
subject area and it is additionally comforting 
to realise that we are not alone.

Renee Adams
Isis District State High School, Childers
HEIA(Q) Wide Bay Regional Coordinator

Cairns, 11 August 2018
On Saturday 11 August, 19 teachers from 
the Cairns region gathered together at St 
Andrew’s Catholic College, Redlynch Valley 
for two brilliant and practical workshops.

The day commenced with Dr Nidhi Bansal 
sharing her vast knowledge about the 
topic of her workshop, Food product 
development. This workshop really set 
the scene for how students will be able to 
undertake research in their project tasks in 
the upcoming Senior Food and Nutrition 
curriculum. Dr Bansal had great suggestions 
about how we could implement and create 
ideas within our classroom environments.

After some refreshments and catch-ups 
with our colleagues we had a wonderful 
afternoon with Paula Starr looking at the 
topic of, Food science in the Years 11/12 
classroom. Participants conducted several 
experiments related to the new syllabus. 
It was reassuring for all attendees to see 
how easily these can be carried out, with 
Paula providing a range of ideas on how to 
implement them and how to use them to 
benefit our students’ knowledge.

Great thanks must be given to HEIA(Q) 
for bringing these amazing workshops to 
regional centres to allow for our profession 
to continue to develop its knowledge and 
prepare for the 2019 curriculum changes. 

Kathryn Fletcher
St Andrew’s Catholic College,  
Redlynch Valley
HEIA(Q) Cairns Regional Coordinator
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School profile

Forest Lake State High School
About the school

Forest Lake State High School (FLSHS) was established in 2001 and is an 
independent public school offering many different excellence programs. 
Located approximately 25 km from the Brisbane CBD, this coeducational 
school currently has approximately 1500 students across Years 7 to 12, with 
approximately 120 teaching staff.

The school has a dual structure for the Junior and Senior schools. The 
development of core skills and exposure to all key learning areas are the 
foci for the Junior School. The Senior School focuses on student-pathway 
development, supported by a range of subjects and external partnerships 
with its VET (vocational education and training) centre.

The school has five Programs of Excellence: Academic, Aspiring athletes, 
Dance, Instrumental music and Rugby League. The school also has a 
comprehensive Educational Adjustment Unit for students with disabilities.

FLSHS has extensive facilities for the arts, performance, sport, diverse 
learning, STEM (Science, Technology, Engineering and Mathematics), 
business, Industrial Technology and Design and, of course, Home Economics.

FLSHS has a strong community focus and solid links with local primary 
schools to create a smooth and supported transition for students into high 
school, and runs open days, school tours and twilight information nights.

Home Economics at Forest Lake State High School

Home Economics at FLSHS has a strong focus on food, nutrition and design, 
as well as on textiles and is offered to all students in Years 8–12. The Home 
Economics Department also offers Hospitality SAS, Early Childhood Studies 
SAS and the Fashion SAS to senior students.

Subject Offerings

Year 7
Home Economics is not offered in Year 7.

Year 8
All Year 8 students complete an introductory Home Economics unit with two 
lessons per week for the semester before changing to Industrial Technology 
and Design. During their time studying Home Economics, students spend 
one term gaining valuable cooking and design skills and another term 
designing and producing a dreamcatcher, where their focus is on the six Rs of 
sustainability: recycle, rethink, refuse, reuse, repair and reduce.

Year 9
Home Economics is an elective in Year 9. Students have a year-long 
immersion in Home Economics with three lessons per week. The focus is 
on cultural and indigenous foods linked to the Australian Guide to Healthy 
Eating. Textiles studies is about skill development with an introduction to 
sewing machines. Year 9s design and create an indigenous-themed bag  
and a pencil case.

Year 10
Three elective home economics subjects are offered in Year 10:  
Food, Nutrition and Design, Introduction to Hospitality, and Introduction to 
Early Childhood Studies. All subjects are year-long programs with three 
lessons per week:

• Food, Nutrition and Design focuses on sustainable food and food science 
for one semester and on sustainable textiles for the second semester.

• Introduction to Hospitality and Introduction to Early Childhood Studies 
both focus on the fundamental principles and skills related to the senior 
SAS subjects.

Years 9 and 10 students also have the opportunity to study Design over the 
two years, with a focus on learning different technologies and equipment 
such as 3D printers, laser cutters and CAD (computer-aided design) software. 
They design and create innovative prototypes and products in a range  
of situations.

Years 11 and 12
Senior Home Economics, Hospitality Practices, Fashion SAS and Early 
Childhood Studies are all two-year courses that the students can choose to 
study in their senior years:

• Senior Home Economics encompasses food technology, food science 
and textile technology.

• Hospitality follows the current SAS syllabus and provides opportunities 
for the students to explore many topics including international cuisine, 
casual dining and pop-up restaurants.

• Early Childhood Studies follows the SAS syllabus with students of FLSHS 
regularly going to a local childcare centre to put new knowledge and 
skills into practice.
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Home economics teachers

FLSHS has four home economics teachers: Trudy Lavery, Sandra Damen, 
Shari Bartley and Nicole Hiskins. Glen Lindh is the Head of Department for 
Design Technologies.

Trudy Lavery studied teaching at the University of New England (UNE) 
and has worked in a number of schools in the western suburbs of Brisbane, 
including Oxley Secondary College. She has been teaching at FLSHS since 
the school was established in 2001. Trudy teaches Home Economics to 
junior students, including a class especially designed to differentiate for 
students with learning support needs. She teaches Introduction to Early 
Childhood Studies to Year 10 students and the senior SAS subject Early 
Childhood Studies and Hospitality Practices to both Year 11 and Year 12 
students. Trudy also teaches Certificate II in Active Volunteering.

Sandra Damen completed a Bachelor of Secondary Education at the 
Queensland University of Technology (QUT). She has been teaching Home 
Economics for six years at a number of schools, including Dalby State High 
School. Sandra has been at FLSHS for two years. She has a huge passion for 
embedding sustainability, design and technology, and design solutions into 
food, fashion and textiles topics. Sandra teaches junior and senior Home 
Economics, Fashion SAS and Design and is also passionate about teaching 
Senior Geography.

Shari Bartley completed a Bachelor of Secondary Education with Honours 
at QUT and taught Home Economics for three years at Beaudesert State 
High School. She joined FLSHS at the beginning of 2018. Shari teaches junior 
Home Economics, Introduction to Hospitality and Hospitality Practices. She 
is passionate about food and nutrition with a focus on the relationship 
between whole foods and overall health.

Nicole Hiskins completed a Bachelor of Secondary Education at QUT and 
commenced teaching at the beginning of 2018 at FLSHS. Nicole is passionate 
about experimenting with new techniques and designing new products, 
in particular with turning kombucha into vegetable leather. Nicole teaches 
junior and senior Home Economics, Introduction to Hospitality, Hospitality 
Practices, Design and Certificate II in Active Volunteering.

The future for Home Economics at Forest Lake State 
High School

There are plans to introduce the new Food and Nutrition syllabus and the 
new Design syllabus at FLSHS in 2019. The Design Technologies department 
is planning on building, planting and growing a large indigenous garden 
at FLSHS to incorporate a number of skills from different areas, including 
construction, design, sustainability and food technology.

Home Economics is very strong in FLSHS with many of the classes at 
capacity. We are always looking for new and exciting technologies and 
projects to engage and ignite students’ interest.

Nicole Hiskins
Forest Lake State High School
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Diary Dates

16  October 2018

WORLD FOOD DAY
www.fao.org/world-food-day/home/en/

25  October 2018

HEIA(Q) REGIONAL WORKSHOP
Brisbane South
WORKSHOP 3
Developing excellence in teaching and  
learning for Years 7–10

Clairvaux MacKillop College 

Upper Mt Gravatt

2019

20  March 2019

WORLD HOME ECONOMICS DAY

7  April  2019

WORLD HEALTH DAY

15  May 2019

INTERNATIONAL DAY OF FAMILIES
www.un.org/en/events/familyday/

10  August 2019

HEIA(Q) STATE CONFERENCE:
Brisbane Convention & Exhibition Centre

16  October 2019

WORLD FOOD DAY
www.fao.org/world-food-day/home/en/

BRISBANE 
CONVENTION 
& EXHIBITION 
CENTRE

28–30 
September
HEIA 
National 
Conference
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