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This final issue of InForm for 2016 highlights some of the professional development 
activities offered by HEIA(Q) in the last term of the year. These activities were very 

practical and/or social and complemented the regional workshops offered during the 
year. Cate Lund also reports on her fabulous home economics study tour to Japan 

and the International Congress that she attended in Korea. A major feature of the 
newsletter is the HEIA/McCormick 2016 Recipe Challenge and highlights the great 

achievements in two Queensland schools, as well as the national winning entry.
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From the 
President

Queensland home economics teachers invigorate 
and future-proof CQUniversity’s pre-service teacher 
Home Economics specialisation units

As another year draws to a close I look back on the commitment of 
members to unpack and implement the Australian Curriculum. During 
the year many of you have attended professional development about 
writing units of work aligned to Design and Technologies and Health 
and Physical Education; inquiry-based learning; and refashioning. The 
feedback from participants has been very positive and through this 
feedback we are able to shape our professional development program 
for 2017.

The HEIA(Q) 2016 conference this year was at maximum capacity. 
Already we are planning for the 2017 conference, to be held Saturday 
12 August, so keep that date free for a jam-packed program and a lot of 
professional dialogue. It is essential that we keep our minds open and 
engage with professional learning communities.

World Home Economics Day celebrations and the Annual General 
Meeting for 2017 are also being planned. These will be held at the 
Queensland Club in Brisbane City on Saturday 18 March and we look 
forward to meeting many of you there. The Queensland Club is a 
beautiful venue. We do not get many opportunities to see inside this 
historic Queensland building so why not take advantage of this one?

This year HEIA(Q) recognised World Food Day with a visit to Sirromet 
Wines. The event was well attended, with participants enjoying a 
delicious lunch on the green.

In November we hosted our very first Practical Day Out at Moreton 
Bay College with participants making indigo-dyed silk scarves and 
investigating cooking with pulses and lentils. The day was packed with 
practical experiences and all participants had an enjoyable time. If you 
have an idea for next year’s event please let us know.

Also please let us know if you enjoyed the variety of professional 
development opportunities provided in 2016. We will endeavour to 
embrace your feedback by planning an exciting array of opportunities 
in 2017.

All of these events and the newsletters that come to you cannot happen 
without the efforts of a hardworking Committee of Management. This 
year 10 members have worked tirelessly to facilitate the events on our 
calendar. We are always looking for new members of the Committee 
of Management and would welcome your contributions. It is not as 
daunting a task as I first thought when I became a member. Please give 
me a call to see how you can get involved.

We wish you a very happy and prosperous new year and look forward 
to providing you with many opportunities for professional learning in 
2017. Thank you for your support of HEIA(Q) throughout 2016.

Kay York
President, HEIA(Q)

Fifteen teachers gathered on Wednesday, 
30 November 2016 to exchange ideas about 
undergraduate teaching and learning in the 
discipline field of Home Economics at CQUniversity 
(CQU), the current home of Queensland home 
economics pre-service teacher education.

CQUniversity’s Dean of the School of Education 
and The Arts, Professor Bill Blayney and Home 
Economics Course Coordinator, Dr Jay Deagon 
welcomed a diverse group of Queensland home 
economics teachers to their campus at 160 Ann 
Street, Brisbane to conduct a panel review of the 
CQU Home Economics specialisation units. The 
purpose of the unit review was to energise and 
futureproof CQUniversity’s pre-service teacher 
Home Economics discipline area while considering 
imminent changes to the Australian Curriculum and 
beyond. CQUniversity’s tutors Alice Nelson (Textile 
Technology), Frances Murphy (Fashion Design), 
Gaye Sands (Food Technology), Adrian Newby 
(Hospitality) and Maria Learmonth (Individuals, 
Families and Communities) were afforded a unique 
opportunity to receive feedback on and develop their 
units in conjunction with HEIA(Q) representatives 
and Queensland home economics teachers. The 
tutors, HEIA(Q) representatives and teachers formed 
panels to review each specialisation.

L–R: Gaye Sands, Adrian Newby, Cecily Wake, Belinda Ingram,       Maria Learmonth, Leith Montel, Rosie Sciacca, Frances Murphy, Kay York, Shân Wilson, Julie Walklate, Dr Jay Deagon, Kerry Deery, Alice Nelson, Dr Bill Blayney
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Queensland home economics teachers invigorate 
and future-proof CQUniversity’s pre-service teacher 
Home Economics specialisation units

With HEIA(Q) being one of CQU’s industry 
partners, HEIA(Q)’s representatives President 
Kay York and Vice-President Rosie Sciacca 
endeavoured to ensure that each unit meets 
the immediate and future needs of home 
economics teaching in Queensland in all its 
various forms. 

Teachers were selected to represent a wide 
range of educational contexts including rural 
and remote, suburbia, inner city, independent, 
religious and Education Queensland 
schools. CQUniversity greatly appreciated 
the contributions of panellists Leith Montel 
(Southern Cross Catholic College, Townsville), 
Belinda Ingram (Canterbury College, Beenleigh), 
Kerry Derry (Wavell Heights State High School), 
Cecily Wake (Rosedale State School P-12 Campus), 
Julie Walklate (Moreton Bay College) and Shân 
Wilson (Northside Christian College). Each 
participant brought a wealth of experience and 
contributed many new ideas about what it takes 
to be a new-generation home economics teacher. 

Panellists were guided to reflect on the personal 
qualities, and essential skills and knowledge 
that they believed a graduate home economics 
teacher should possess to ensure classroom 
readiness. Being critical and reflective thinkers 
and active citizens, and having embedded 
sustainability practices and indigenous 
perspectives were high priorities. Many different 
skills, types of knowledge, resources and 
assessment ideas were discussed and debated.

The review day was only the beginning of the 
review process. Over the next few months, 
participants will continue to contribute ideas 
and provide feedback to Jay Deagon and CQU 
tutors as they develop their units to ensure 
a comprehensive and well-rounded Home 
Economics program is ultimately delivered to 
CQU students.

At the conclusion of a very busy and 
productive day, Bill Blayney introduced some 
exciting new developments in the higher 
education sector, which will impact on Home 
Economics teaching, including increased 
opportunities for professional development 
for practising teachers (watch this space). 

These developments included modules 
toward a Certificate II in Kitchen Operations for 
graduating students upon completion of their 
degrees and the possibility of delivering Home 
Economics units to a national audience.

CQUniversity is a dual-sector university, 
meaning it is possible for us to support an 
individual’s learning journey from a Certificate 
I in Hospitality, to a degree in education, then to 
a Masters and through to a PhD using a mixed-
mode delivery. Mixed-mode is a combination 
of online and intensive workshops. Having a 
mixed-mode option provides more flexibility 
for students wanting to study Home Economics 
from anywhere in Australia. Bill and Jay sincerely 
thank the HEIA(Q) and all participants for their 
commitment to developing CQUniversity’s 
Home Economics undergraduate program with 
robust enthusiasm and dedication to securing 
the future.

Dr Jay Deagon
CQUniversity Home Economics Course Coordinator

 

L–R: Gaye Sands, Adrian Newby, Cecily Wake, Belinda Ingram,       Maria Learmonth, Leith Montel, Rosie Sciacca, Frances Murphy, Kay York, Shân Wilson, Julie Walklate, Dr Jay Deagon, Kerry Deery, Alice Nelson, Dr Bill Blayney
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Prac Day Out
Monday 28 November 2016

Teachers from various locations throughout south-east Queensland enjoyed a 
casual but very informative and hands-on day at Moreton Bay College, where 
they came together on Monday 28 November to participate in HEIA(Q)’s first 
Prac Day Out. Despite the busyness of this time of year, the practical day out 
proved very popular with the workshops having been booked out many 
months prior.

Tamborine Mountain textile artist Bec Anderson facilitated the morning 
session—Indigo Dyeing. Bec specialises in rug making using natural dyes 
including those derived from indigo and the cochineal beetle. It was a busy 
morning learning how to make an indigo-dye stock solution and producing a vat 
creation. After a brief history of indigo itself and its rise to fame, the silk scarves 
were treated with various shibori techniques such as bomaki pole wrapping, 
itajame clamping, kikko folding, and tying and binding using rope, screws and 
other objects. Soy wax was also used to create a resist prior to dipping the 
scarves into the vat. The process of dipping the bound scarves into the vat was 
magical as we watched the dye change from green to blue through oxidation. 
The resulting scarves were unique to their creators and some outstanding 
examples were produced.

With the introduction of the new Design and Technologies curriculum, this 
workshop gave teachers an opportunity to explore new ways to embed the 
design challenge into a textile context such as interior design through the 
beautiful rug designs that Bec creates.

Session two—Cooking the Modern Way—was facilitated by chef Reg Morgan. 
Reg’s workshop focused on 2016 being The Year of the Pulses and all the recipes 
created were based around specific pulses Mimicking the constraints in our 
classrooms such as time, resources and money, teachers worked in pairs to 
prepare dishes such as Harissa, Carrot and Baked Bean Muffins; Warm Roasted 
Pumpkin and Lentil Salad; Split Pea and Avocado Pesto; Spiced Coconut, Chia 
and Butter Bean Pudding; and Watermelon and Chickpea Smoothie. At the end 
of the workshop participants enjoyed a celebration of the world’s most basic 
staple ingredients with a tapas-style buffet that showcased all of the delicious 
dishes prepared during the session. The teachers became the critics and were 
pleasantly surprised by the combinations of ingredients and were excited by 
the new and innovative ways that Reg used to present the dishes, such as in jars, 
in bamboo boats or knife skewered.

The concept of the practical day out was to give teachers the opportunity 
to try new ideas that they could transfer back into the classroom. Given the 
positivity of the feedback, it was encouraging that so many teachers were 
feeling enthusiastic about what was covered through both workshops and keen 
to continue hands-on prac days such as these next year. Of course the other 
positive outcome from the day was the opportunity for teachers to network 
with each other, sharing ideas and making valuable contacts.

Thank you to our presenters Bec Anderson and Reg Morgan for sharing their 
time and expertise with the nineteen teachers who attended and to Moreton 
Bay College for hosting the event and sharing their beautiful facilities with us.

Belinda Ingram
HEIA(Q) Committee of Management 
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XXIII IFHE World Congress 2016 
and Pre-congress study tour Japan—Historical and cultural 
heritages in Japan from Home Economics perspectives

In July 2016 I was fortunate to be able to attend the International Federation 
for Home Economics (IFHE) World Congress in Daejeon, Korea. Adding to the 
excitement, prior to this event I joined participants from around the world on 
the IFHE pre-congress study tour of Japan. This combination of events was both 
culturally exciting and a tremendous learning experience.

The pre-congress study tour was a wonderful way of learning about Japanese 
culture and people. There were three Australians on the tour and our very 
generous Japanese colleagues shared with us their heritage. We visited 
Kawagoe City and looked at their architecture, which was designed to meet the 
needs of the Japanese people. That evening we went to dinner in a small group 
to experience traditionally prepared sashimi and tempura.

The next day we made washi—a traditional Japanese paper—and visited the 
Maruki Gallery to see the Hiroshima Panels, a must see if you go to Japan. 
These powerful panels presented an interesting insight into what happened at 
Hiroshima from a range of perspectives. That evening we learnt the art of putting 
on the kimono, the different types of kimonos and the significance of each detail. 
Dressed in our kimonos we then progressed to a traditional washoku dining 
experience, which was comprised of many courses. On our final day we went 
to the Tomioka Silk Mill where I ate a soft dessert, which I later discovered was 
made from the silk worms.

After a ride on the Shinkansen and a few days in Kyoto learning to roll sushi and 
visiting the sights and temples of Kyoto, I flew to Seoul. Eventually we arrived at a 
very hot and humid Daejeon. To my surprise a young man approached me at the 
busy bus depot and asked if I was a home economics teacher. Without thinking 
I replied, ‘Yes. Do I look like a home economics teacher?’ He kindly organised a 
taxi to take me to my hotel. The next morning I headed off to investigate the role 
of Home Economics in the pursuit of hope and happiness for individuals and 
communities, now and in the future—the theme of the conference. We were 
welcomed by the strong beat of drums and traditional dancers as the Congress 
was officially opened. When provided with a translation device, I momentarily 
I felt like I was a member of the United Nations. The Mayor of Daejeon, Kwon 
Sun-taik, reinforced that, ‘happiness and peace in humanity begins with a 
happy family.’ IFHE President Carol Warren from Victoria made an outstanding 
opening address and the conference had begun.

There was a strong field of keynote speakers and of particular interest were a 
number of Korean speakers who explained the role of family policy in Korea and 
the need for balance between work and family. I was grateful to hear Professor 
Peter O’Connor from the University of Auckland’s Faculty of Education and 
Professional Studies speak about the Pedagogy of Hope. He highlighted the 
need to recognise and validate each child’s participation in learning, in whatever 
style best suits them. Sharing details of his work in Christchurch following the 
earthquakes confirmed his statement that we all need to hope for the future and 
not fear it. How true.

Later in the week Professor Joohan Kim talked about GRIT—Growing through 
Relatedness, Intrinsic motivation and Tenacity. GRIT is mental muscle that 
contributes to a sense of self-worth that encourages better outcomes.
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and Pre-congress study tour Japan—Historical and cultural 
heritages in Japan from Home Economics perspectives

There were so many wonderful workshops to 
attend. I enjoyed many of those presented by 
Australians, including Tony Worsley, Donna 
Pendergast, Jay Deagon, Connor Fennell, Leanne 
Compton and Louise Ruzic. I found it so positive 
that across the world home economists are 
focussed and highly committed to promoting 
and achieving wellbeing in individuals, families 
and communities in their everyday practices. It 
certainly makes for a better world. Opportunities 
to meet with other IFHE members from the 
Pacific region were valuable to ascertain what 
others close to home are doing.

The congress banquet was the perfect opportunity 
to celebrate all that we had achieved at the 
congress. I shared the table with colleagues from 
Finland whilst being entertained and, once again, 
well fed. The conference was a great experience 
and I have implemented much of my learning 
into my personal and professional practices. I 
encourage members to consider joining the IFHE. 
The next World Congress will be held in 2020 
in Atlanta, Georgia. Do consider attending, as it 
is valuable professional development. I greatly 
appreciated the high level of organisation and 
generosity of my Japanese and Korean hosts.

Cate Lund
Home Economics Teacher and Middle School 

Coordinator · Seton College · Mt Gravatt East 
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HEIA(Q) acknowledges  
World Food Day 2016

In acknowledgement of World 
Food Day, on Saturday 15 October 
a group of twenty home 
economics teachers and friends 
joined together at Sirromet Wines, 
Mount Cotton on a magnificent 
spring morning to investigate the 
production of wine followed by a 
wine-tasting and lunch.

The tour began with an introduction to the 
wines produced by Sirromet and a look at their 
sensory room where they test their wines before 
production. We then proceeded to the barrel 
room where our guide explained the different 
types of wines and how long they are kept in 
the barrels for. Throughout the tour we gained a 
great deal of knowledge and many myths about 
wine and wine production were debunked. 
Some of the knowledge gained included 
different types of grapes, methods of production 
and ingredients used within production. We 
also learnt to ignore common old wives’ tales 
about storing wine. It was also interesting to hear 
facts about the local wine industry, its history 
and its contribution to the local economy.

At the conclusion of the tour the group tried a 
range of Sirromet wines. Our guide explained 
how the senses assist in the tasting of wine 
and taught us the very specific steps required 
to taste wine correctly. This experience was a 
highlight for many and again gave an insight into 
the wine industry and how they produce their 
wines to ensure their product remains at a high 
standard. 

To conclude the day we enjoyed a light lunch 
that in retrospect was quite large and varied, 
including finger food, assorted wraps and a 
seafood platter. I would like to thank all those 
that attended the day and I hope to see you all 
at future World Food Day events arranged by 
HEIA(Q).

Tessa Lund
HEIA(Q) Committee of Management
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The winning team, The Malley Girls, presented:

Ancestral Flavours: Kangaroo Pouches

Description: A tender pan-seared kangaroo 
steak, seasoned with bush spices and pink 
lakes salt, enhanced with the sweetness of a 
quandong and mango sauce. This is contrasted 
by a crisp apple and sharp red onion slaw and 
all tucked neatly into a beautifully light spelt 
mini pita bread and served on a bed of peppery 
rocket. The perfect partner was a side dip of 
sumac-dusted yoghurt.

Blends with Benefits: Herb and Chia Chick-
en Fillets with Hasselback Sweet Potato 
and Roasted Beetroot

Description: Enjoy the subtle flavours of fresh 
herbs and the benefits of chia seeds in a delicate 
crumb coating on a lightly pan-fried tender 
chicken fillet served with roast sweet potato, 
beetroot and onion on a bed of salad greens and 
quinoa. A lemon and mint dressing is served on 
the side.

Culinary Infused Sips: Red Romance

Description: A spiced warm drink based on 
cranberry and pomegranate juice with the 
flavours of apple, rhubarb and beetroot—perfect 
for a cold winter’s night.

Back row (L–R): Diane Finn (teacher), Michelle Zammit 
(McCormick Foods Culinary Product Development), 
Carolyn Paulin (HEIA)

Front row: The winning team: The Malley Girls

In early November 2016, McCormick and 
the Home Economics Institute of Australia 
announced the national and state winners of 
the McCormick/HEIA 2016 Recipe Challenge.

The judges were once again impressed with 
the amount of effort, creativity and skill that 
went into each and every entry. After rigorous 
assessment, the judging panel announced the 
winners.

The national winner and Victorian/
Tasmanian winning entry was The Malley 
Girls from Murrayville Community 
College, Victoria.

HEIA/McCormick 2016 Recipe Challenge

National winning entry
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The winning entries for the other states 
and territories were also announced.  
These entries were also outstanding.  
The winning entries were from:

• ACT/NSW: Sutherland Shire Christian School, NSW

• QLD: St Peter’s Lutheran College, QLD

• SA/NT: Darwin High School, NT

• WA: Mercedes College, WA.

The judges collated some general feedback regarding the 
entries in order that teachers and students can see what 
is being done well as well as areas that present greater 
challenges. These are some of their comments:

• It was impressive to see innovative use of the set 
ingredients, for example, pulses used in tuiles and herbs 
used in foams. These kinds of innovations (provided they 
worked!) contributed to entries scoring highly for the 
criterion ‘point of difference’.

• Strong teaching and learning was evident in an increasing 
number of entries, for example, students were clearly 
taught some relevant techniques and then used these 
techniques in their entries. In other instances students 
provided evidence of using the design process in the 
challenge, including using active reflection and evaluation 
at each stage of the process and acting on these to amend 
their recipes, presentations etc. Strong entries typically 
allowed students to try different techniques and recipe 
formulations and then pull them all together in their final 
challenge presentations.

• Reflections and justifications grow stronger each year—well 
done to the teachers in guiding students in these areas.

• It was good to see a decrease in the number of entries that were 
eliminated in round one due to having more than one discretionary dish.

• It was disappointing, however, that some very promising entries were 
eliminated in round one because, for example, they did not use all the 
set ingredients and/or techniques in one of the dishes or they did not 
include a breakdown of costs for one of the dishes.

• It was uplifting to see some strong entries from students who, judging by 
the literacy levels of their entries, might struggle academically—they were 
not judged on their literacy so this did not jeopardise their entries.

• Students might need guidance on how to adapt a recipe that asks for 
processes that take the recipe outside the constraint of being prepared 
and cooked in 100 minutes, for example, overnight marinating, 
refrigerating for a long period (would a quick stint in the freezer serve the 
same purpose?).

• It is acknowledged that schools across Australia have different 
abbreviations for, for example, teaspoon and tablespoon, and students 
are probably used to their schools’ systems. However, to avoid any 
problems when the recipes are prepared in the test kitchen, when 
writing up the final entry students should be encouraged not to use 
abbreviations, for example, writing ‘teaspoons’ and ‘tablespoons’ as per 
the examples in the support resource ‘Recipe writing tips’.

Overall judges saw an amazing effort from all schools and the stand-out 
entries showed great use of flavours and techniques in their dishes. Again, 
we continue to be blown away by the presentation and food styling skills 
of the students and it was wonderful to see the teamwork involved in 
the design challenge. The judges were also impressed with the flavour 
pairing of unusual ingredients demonstrated by students. When reading 
the justifications and reflections, it was obvious the students enjoyed the 
creativity of the challenge and the judges certainly enjoyed reading and 
exploring the hundreds of recipes developed for the 2016 challenge.

Dr Janet Reynolds
HEIA representative for the HEIA/McCormick 2016 Challenge

ACT/NSW: Sutherland Shire Christian School, NSW

HEIA/McCormick 2016 Recipe Challenge

Other state/territory winners
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QLD: St Peter’s Lutheran College, QLD

SA/NT: Darwin High School, NT

WA: Mercedes College, WA

11



Zac Atzeni, St Peter’s 
College, Indooroopilly
The school with the Queensland winning entry 
in the HEIA/McCormick 2016 Recipe Challenge 
was St Peter’s College at Indooroopilly. This 
article tells the journey for the St Peter’s College 
teacher and students at as they undertook the 
challenge.

St Peter’s College has adapted the HEIA/
McCormick’s Flavour Forecast competition 
for the last three years as a design challenge 
research assignment. In 2016, Year 10 students 
started forecasting future flavours as part of a 
Cultural Cuisine unit in Semester 2. 

The design brief was to create three original 
recipes using the criteria for the 2016 ‘flavour 
forecast’ challenge, as follows.

Design brief
Three original recipes were required, one recipe 
each for three of the four McCormick flavour 
trends, as outlined below.

Alternative pulse proteins

• Students were to deliver a sweet dish (dessert, 
cake, muffin, slice, health bar etc.) that 
includes one or more pulse proteins.

Culinary infused sips

• Students were to deliver a non-alcoholic 
drink based on a fruit, a herb and a spice, 
and incorporate two culinary techniques 
(for example, pickling, roasting, bruleeing, 
smoking), within the method.

Blends with benefits

• Students were to deliver a dish that features 
their own good-for-you blend made up of 
two of the set good-for-you ingredients, plus 
an additional herb and an additional spice. 
The good-for-you blend was then to be used 
within a dish of choice.

Ancestral flavours

• Students were to deliver a sweet or savoury 
dish that features two native Australian 
ingredients, an ancient herb and an ancient 
grain.

Specifications
• Each of the three recipes were to:

- be original—please be aware of penalties 
related to breach of copyright laws

- be suitable to be prepared in a typical 
home economics kitchen

- be prepared and/or cooked within 100 
minutes or less

- serve two.

• The cost for ingredients for all three recipes 
was to be no more than $26 in total, excluding 
the set ingredients.

• No more than one of the three recipes were 
to fall into the discretionary/eat-in-small-
amounts food category. Refer to the Australian 
Dietary Guidelines fact sheet.

Individual or group work

Students were given the option to work 
independently or in groups of three to complete 
the task. The goal and big picture remained the 
same for all students, therefore, a differentiated 

option was able to be offered. Completion of one 
recipe to a high standard was awarded a grade of 
C, completion of two recipes to a high standard 
earned a B, and full completion of three recipes to 
meet all criteria to a high standard attracted an A.

Zac Atzeni winner of the Queensland division 
of the HEIA/McCormick Recipe Challenge was 
not alone in his aspiration to create a signature 
dish with a hero ingredient. Most students chose 
to work independently and only one did not 
complete all three recipes.

Fitting the Challenge into the 
course structure
The topic fits well into St Peter’s course structure. 
The notion of different spices and herbal blends 
contributing to the diversity of multicultural 
Australia was explored from a range of views.

The VET (Vocational Education and Training) 
units of competency for the Certificate 1 Hospitality 
were embedded within the coursework. Evidence 
of competence was collected in the research 
phase, practical preparation, and presentation 
of resolved recipes as a PowerPoint slideshow 
to the class. Sharing solutions to the challenge as 
a closure proved to be extremely valuable, with 
students showcasing their pride and creativity.

Sequencing
Lesson one started with a critical analysis of 
food photographs to inspire ideas and broaden 
sensory vocabulary. Students returned to 
these photographs throughout the term. Their 
personal opinions of preferred presentation 
and service equipment varied, provoking 
healthy debate. Taking sequenced photographs 
in one of the early practical lessons for VET 

HEIA/McCormick 2016 Recipe Challenge

Queensland winning entry

Zac Atzeni (C) with Sienna, Katie and Amelia (three of the certificate winners)  
and teacher Gabrielle Baker (R) 
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evidence files modelled the process of keeping 
photographic records required for the task. 

Students were asked to practise cookery at 
home, however, four practical lessons were set 
aside for each of the flavour forecast groups: 

1. Cooking with alternative pulse proteins 
followed classwork on recipe adaptation 
and food combinations for different dietary 
groups, for example, ovo-vegetarian and 
lactose intolerant. 

2. Ancestral flavours supported classwork on 
indigenous cultures and the range of ancient 
herbs and grains becoming more prevalent 
in stores. This insight fostered discussions 
about less fortunate cultures and we worked 
with a Christian Studies class to run an Oxfam 
Hunger Banquet to raise awareness. In brief, 
20 people drew tickets to establish economic 
status, then served one of three meals. Herbs 
and spices were used to flavour rice served in 
lettuce leaves to symbolise an impoverished 
diet, vegetable stir-fry served in a noodle-box 
was the middle-income meal, while the rich 
were treated to a three-course meal with 
plenty of protein.

3. Blends with benefits drew conversations about 
wellbeing and nutrition. Specific ingredients 
were associated with aspects of health.

4. Culinary infused sips explored the use of fruit, 
spices and herbs for flavour enhancement as 
an alternative to sweeteners. 

Students were introduced to a full range of 
fresh herbs to encourage experimentation with 
photography. Set ingredients were purchased to 
inspire students to explore different textures and 
flavours. Recipe adaptation to meet the needs of 
different groups was practised in class so students 
gained confidence in using alternative foods.

To equip students with the skill set for the 
challenge, class lessons involved careful criteria 
analysis, recipe adjustment (to two serves) and 
exploring supermarket sites for comparative 
pricing. Students set recipes into a format that 
required costing so that we could compile 
food requisition orders together, focussing on 
minimal wastage.

Students indicated enjoyment in completing the 
challenge as an authentic learning experience. 
Discussions of recipe experimentation continued 
long after the assignment had been submitted. 

Semester 1 Semester 2

Focus Café Barista Cultural Cuisine

VET units of 
competency

SITXCCS001 Provide customer 
information and assistance (Core Cert. I)

SITXFSA001 Use hygienic practices for 
food safety

SITHFAB005 Prepare and serve 
espresso coffee

BSBWOR203 R2 Work effectively with 
others

SITWHS001 Participate in safe work 
practices

SITXCOM002 Show social and cultural 
sensitivity

The winning entry
Zac Atzeni’s entry was the Queensland 
winning entry. His dishes were more 
than impressive, but his justification 
and the thinking behind his decisions 
reflected thoughts inspired in class. The 
following details his winning entry:

• Ancestral Flavours—Lemon Myrtle 
and Rosemary Kangaroo

• Blends with Benefits—Matcha Green 
Tea, Steamed Salmon with Flaxseed 
Cauliflower and Cumin Yogurt

• Alternative Protein Pulses—Lentil 
Almond Tuiles.
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Hidden Treasures, 
Redbank Plains State 
High School
The Flavour Forecast Recipe Challenge is 
designed by HEIA and McCormick Food 
Australia for Years 9 and 10 Home Economics 
students in Australian schools. It gives a 
wonderful opportunity to the students to be 
innovative and use their higher order thinking 
skills by designing unique recipes and creating 
them in the given timeframe and allotted 
budget.

The Redbank Plains State High School 
entry, Hidden Treasures, was awarded the 
Queensland Highly Commended Entry. The 
entry was a culmination of many hours of trial 
and practice for the students, with them learning 
new techniques and refining their culinary skills 
to be able to prepare their dishes within the 
100-minutes time limit.

Getting started
When I saw the design brief for the 2016 
challenge, I was very excited. Nearing the end 
of semester 1, I held a discussion with my Year 
10 home economics students regarding their 
thoughts on entering the Flavour Forecast 
Challenge for 2016. McCormick and HEIA 
had laid out the brief in a very professional 
and user-friendly format to help the students 
clearly understand what was required. To 
motivate them, I introduced each flavour trend 
in a PowerPoint presentation, sharing with 
them some interesting facts and information 
about the set ingredients as well as providing 
the ingredients for sensory evaluation. These 
interactive sessions resulted in positive 
responses and lots of curiosity and interest. The 
aspiring students decided to work in teams to 
complete the challenge.

The class was divided into three teams with 
each team taking the ownership of one Flavour 
Trend. Each team was further subdivided into 
two groups giving them more opportunity for 
brainstorm their ideas, research the design 
elements, and decide how best to gain access to 
the ingredients for their chosen trend.

While the students were clarifying the design 
challenge, I demonstrated the recipes and 
techniques that were provided in the support 
material. On a weekly basis students cooked, 
deconstructed, tasted, analysed, critiqued 
and evaluated the recipes included in the 
McCormick/HEIA competition pack. 

Throughout the design process, the students 
had the opportunity to taste new flavour 
combinations and consider any concerns with 
pairing of ingredients and flavours. 

The challenge was the focus for Term 3, 
providing a stand-alone assessment task for the 
term. The students were explicitly taught about 
the elements of the assessment and were clearly 
directed so that their design solutions met the 
judging criteria. Students did a fabulous job— 
although a few students were less enthusiastic 
at times, for the most part all students were 
highly engaged in the process.

The school entry was named ‘Hidden 
Treasures’, based on the discovery of the unique 
flavour combinations of the designed recipes as 
well as the students’ personal realisation of their 
own culinary talents.

The design solution
The three chosen flavour trends and the Hidden 
Treasures designed recipes were as follows:

HEIA/McCormick 2016 Recipe Challenge

Queensland highly commended entry
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Ancestral flavours
Students were to deliver a sweet or savoury dish 
that features two native Australian ingredients, 
an ancient herb and an ancient grain.

Our recipe creation

Native spiced Kangaroo Fillet with Wild Rosella 
Relish, Quinoa-Macadamia & Pomegranate 
Stacked Salad and Native Pepperberry Bark 
(crispbreads) 

Our inspiration

The inspiration behind this dish was to honour, 
Indigenous and native Australian ingredients 
promoting them in a modern menu. The 
dish celebrates the flavours of Australian 
native ingredients while enhancing, and 
complementing them with ancient grains and 
herbs, developing a unique and creative blend 
of flavours for the modern palette. 

Blends with benefits
Students were to deliver a dish that features 
their own good-for-you blend made up of two 
of the set good-for-you ingredients, plus an 
additional herb and an additional spice.

Our recipe creation

Chia Crusted Salmon with Matcha Green Tea 
Crème Fraiche, Pickled Dill, Asparagus Spears 
and Crispy Salmon Skin

Our Inspiration

‘A healthy outside starts with a healthy inside’ 
was the inspiration behind this dish. Pairing the 
trendy power-packed superfoods —chia and 
matcha green tea—with the salmon, dill and 
asparagus boosted the nutritional value of the 
dish.

Alternative pulse proteins
Students were to deliver a sweet dish (dessert, 
cake, muffin, slice, health bar etc.) that includes 
one or more pulse proteins.

Our recipe creation

Spiced Chickpea Fudge Hearts with Mini 
Chickpea Meringue Stars, Roasted Split 
Chickpea Shards, Pomegranate Compote and 
Crushed Pistachio

Our inspiration

The feeling of being in a beautiful floral garden 
filled with love and bliss was an inspiration 
behind this elegant looking dessert. This radiant, 
subtly flavoured exclusive pulse dessert will 
take the diners on a blissful experience of 
finishing their meal with an eternal feeling of 
happiness and pleasure.

Some final comments
As the teacher, I thoroughly enjoyed watching 
this challenge progress, from our true flops to 
the delicious hits. The expression of amazement 
when students experienced the unique and 
unexpected flavour combinations was truly 

evident. There were some really exciting times—
for example, cooking and tasting kangaroo 
meat and native spices for the first time; making 
magical meringues from aquafaba; presenting 
their dishes in different ways.

I believe that the Flavour Forecast Challenge 
is a great curriculum model for the students at 
Redbank Plains State High School. The challenge 
is demanding as it requires the students to be 
creative, innovative and analytical thinkers in 
order to synthesise, evaluate and produce a 
unique product.

How did the students react when they found out 
they had been awarded Highly Commended? 
When I disclosed to the students that the 
entry had been awarded Highly Commended, 
I could see the feelings of achievement, pride 
and happiness as their hard work had come to 
fruition.

I am looking forward to taking up the 2017 
challenge and again giving the students 
at Redbank State High School a fantastic 
opportunity to design and create out-of-the-box 
recipes. 

Thank you to HEIA and McCormick Foods 
Australia for recognising the need to nurture 
and support young people whilst they are still at 
school.

Firoza Jeevaji
Teacher , Redbank Plains State High School
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The school with the national winning
entry will receive a $2000 gift voucher
plus an HEIA one-year school
membership (for up to 6 teachers at the
school) valued at $400. Visit heia.com.au
for full membership benefits.

The winning entry from each state/
territory (ACT/NSW, NT/SA, QLD,
VIC/TAS, WA) will receive following
Tupperware prize pack valued at
$1037: 

•Tupperware U-Series™ Knife Set 
•Tupperware Extra Chef™

•Tupperware Smooth Chopper™

•Tupperware Turbo Chef®

•Tupperware Herb Chopper Seal
•Tupperware Kitchen Preparation Tool 

Collection
•Tupperware Grate ‘N Measure™

•Tupperware Twistable Peeler
•Tupperware Ergologics Can Guru
•TupperChef™ Spatula Thin
•TupperChef™ Spatula Medium 
•Tupperware EZ Prep Cooks Maid
•Tupperware EZ Mix ‘N Pour 
•Tupperware EZ Shaker
•Tupperware adjustable rolling pin and 

cookie cutters 
•TupperChef™ Kitchen Scissors
•Tupperware Time Savers Cookbook 2016
•Tupperware Extra Chef Cookbook 2016

In addition, each state/territory winner will
receive a supply of McCormick herbs and
spices for the classroom (valued at $500).

There are also student prizes and each
entrant receives a participation certificate.

McCormick Foods Australia and the Home
Economics Institute Australia Inc. (HEIA)
are excited to announce the launch of the
Years 9 & 10 Flavour Forecast® 2017
Student Recipe Challenge.

Each year, McCormick releases the Flavour
Forecast report, a highly anticipated look at
emerging culinary trends expected to drive
flavour innovation over the next several years.
This report is created by a team of McCormick
chefs, home economists, sensory scientists,
dietitians, trend trackers, marketing experts and
food technologists from around the world. The
global report showcases trends and flavours
taking root in Asia, Australia, Europe, Africa,
Latin America and North America.

Now in its fifth year, the McCormick/ HEIA
Student Recipe Challenge provides an
opportunity for Year 9 and Year 10 home
economics students in Australian schools to
explore these flavours in more detail and
develop a series of recipes based around the
2017 trend-setting themes. 

The challenge is for students, individually or in
teams, to develop three original recipes that
support the McCormick® Flavour Forecast®

2017. Entrants are required to submit: 
• school and student details
• three original recipes inspired by the Flavour

Forecast 2017 report (see overleaf)
• two or three supporting images of each dish 
• a costings breakdown for each recipe 
• for each recipe a justification of, and reflection

on the resolution to the recipe challenge.

Judges will be looking for:
• adherence to the design brief
• appeal of the recipes 
• point of difference 
• justification of, and reflection on the 

resolution to the recipe challenge
• presentation of final food product.

Schools can submit multiple entries and any
number of students can be part of a team;
however, any one student can be part of only
one team. If a student enters individually,
he/she cannot also be in a team. 

Each team/individual can only submit one
school entry.

Schools must obtain written consent from the
parent/guardian of each student prior to entry.

HEIA has worked closely with McCormick
Foods Australia to develop a design brief that is
grounded in the curriculum. As a result, the
recipe challenge has a real-world context,
modelling some of the key features of the
Australian Curriculum, including critical and
creative thinking and ICT capability. This is a
great opportunity for students to learn about
the real demands of the food industry, have
some fun whilst being creative, and potentially
win some fabulous prizes.

The competition closes on 20 October 2017
and winners will be announced on 8 November
2017.

To register your interest, please email Neredith
at neredith@marketmaker.com.au and request
your Competition Entry Pack, which contains
full entry requirements. Your school must obtain
a Competition Entry Pack prior to entering as
the pack contains the design brief and additional
supporting materials, including a spice pack, a
copy of the Flavour Forecast 2017 report, a
glossary of all flavour ingredients, tips on food
styling and photography, tips on writing a
recipe, background on how food trends are
identified, and some key information on storing
and selecting herbs and spices.

* This challenge is subject to terms and
conditions, which are available in the 
competition pack.
Request a copy from Neredith at 
neredith@marketmaker.com.au

McCormick Foods Australia and the
Home Economics Institute of Australia Inc.
(HEIA) invite you to involve your Year 9 and

Year 10 home economics students in a
national, education-focused recipe challenge.

State prizes

National prizes

$2000
Gift Voucher

+ School membership

McCormick Foods Australia and the
Home Economics Institute of Australia Inc.
(HEIA) invite teachers to involve their Year 9 
and Year 10 home economics students in the 

2017 Student Recipe Challenge.
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FREE WEBINAR
HEIA will be running a series of FREE Flavour Forecast Challenge

webinars. Join in and hear how teachers have successfully
incorporated the Flavour Forecast Recipe Challenge into

programs to encourage student participation and provide a real-
life product challenge. Find out how they approached the

challenge and hear their advice for getting students engaged in
submitting quality responses. There will also be time for you to

ask questions about the process.

Email neredith@marketmaker.com.au 
for further information including the dates and how to register. 

No more excuses for the same
boring breakfast! Think outside
the box and try a bowl brimming
with new ingredients and
captivating flavours to help you
power through the day. From
exciting ancient grains and rice
varieties, to a Middle Eastern-
inspired breakfast hash topped
with a spicy sauce, these are the
global tastes worth getting out of
bed for.

Pepper's tongue-tingling, bold
edge can be tempered by
naturally sweet ingredients like
syrups and exotic fruits. After
hiding in plain sight for so many
years, pepper is finally capturing
the spotlight. Its up-front bite and
lingering sensation offer the next
wave of spicy flavour.

Egg yolks leave breakfast behind!
These golden gems add richness
and indulgence in a surprising
fashion to a wide range of lunch
and dinner menus. Taking on the
different tastes and styles of each
dish, yolks add excitement,
protein and exceptional flavour.

Set ingredients /techniques  

Discover the new Mediterranean
cuisine of the 21st century.
Melding Eastern Mediterranean
ingredients with Western
European classics, cooks can
create homey dishes with a
fresh take.

1) An ancient grain
2) A plant based milk
3) A skhug sauce (see Handy Recipes 

for one example)

1) Two types of pepper
2) A tropical fruit from the following: 

banana, dates, dragon fruit, durian, 
guava, jackfruit, lychee, mango, 
papaya, passionfruit or pineapple 

3) A pepper-based syrup using either 
brown rice syrup, sorghum syrup, 
barley malt syrup, yacon syrup, or 
coconut nectar (see Handy Recipes 
for an example of a syrup recipe)

1) Egg yolk (remaining whole)
2) Egg white
3) Spice blend

1) A unique Baharat seasoning 
(see Handy Recipes for a basic 
Baharat seasoning)

2) Either a pasta, bread, pastry or 
spetzle made from scratch. 

Students are to develop a one-
bowl breakfast that reflects a
breakfast cuisine from an African
country, a Far Eastern country or
a Middle Eastern country. The
breakfast should include:
• an ancient grain
• a plant-based milk
• a skhug sauce.
The breakfast bowl must be
nutritious and sustain until the
next meal.

Students are to develop a
dessert that includes:
• two types of pepper:
- one of the peppers must be 

used in a pepper-based syrup 
made from one of the following:
brown rice, sorghum, barley, 
malt, yacon or coconut.

- the other pepper should be 
used in a separate component
of the dish.

• at least one tropical fruit chosen
from the following: banana, dates,
dragon fruit, durian, guava, 
jackfruit, lychee, mango, papaya,
passionfruit, or pineapple.

Students are to develop a lunch
or dinner dish whereby the egg
yolk is the hero of the dish and the
yolk must remain whole and intact.
Students are to create their own
spice blend to enhance the dish.
The egg white must be incorporated
separately into the dish.

Students are to choose a classic
Western European dish from:
Austria, France, Germany, Italy,
Sweden or the UK. Without losing
the classic features of the Western
European dish, they are to create
their own unique Baharat
seasoning and introduce it into
one or more elements of the
dish. One of the elements must
be a pasta, bread, pastry or
spätzle made from scratch.

InstructionsMcCormick flavour trends
(select three from the four listed below)

FREE WEBINAR
HEIA will be running a series of FREE Flavour Forecast Challenge

webinars. Join in and hear how teachers have successfully
incorporated the Flavour Forecast Recipe Challenge into

programs to encourage student participation and provide a real-
life product challenge. Find out how they approached the

challenge and hear their advice for getting students engaged in
submitting quality responses. There will also be time for you to

ask questions about the process.

Email neredith@marketmaker.com.au 
for further information including the dates and how to register. 

No more excuses for the same
boring breakfast! Think outside
the box and try a bowl brimming
with new ingredients and
captivating flavours to help you
power through the day. From
exciting ancient grains and rice
varieties, to a Middle Eastern-
inspired breakfast hash topped
with a spicy sauce, these are the
global tastes worth getting out of
bed for.

Pepper's tongue-tingling, bold
edge can be tempered by
naturally sweet ingredients like
syrups and exotic fruits. After
hiding in plain sight for so many
years, pepper is finally capturing
the spotlight. Its up-front bite and
lingering sensation offer the next
wave of spicy flavour.

Egg yolks leave breakfast behind!
These golden gems add richness
and indulgence in a surprising
fashion to a wide range of lunch
and dinner menus. Taking on the
different tastes and styles of each
dish, yolks add excitement,
protein and exceptional flavour.

Set ingredients /techniques  

Discover the new Mediterranean
cuisine of the 21st century.
Melding Eastern Mediterranean
ingredients with Western
European classics, cooks can
create homey dishes with a
fresh take.

1) An ancient grain
2) A plant based milk
3) A skhug sauce (see Handy Recipes 

for one example)

1) Two types of pepper
2) A tropical fruit from the following: 

banana, dates, dragon fruit, durian, 
guava, jackfruit, lychee, mango, 
papaya, passionfruit or pineapple 

3) A pepper-based syrup using either 
brown rice syrup, sorghum syrup, 
barley malt syrup, yacon syrup, or 
coconut nectar (see Handy Recipes 
for an example of a syrup recipe)

1) Egg yolk (remaining whole)
2) Egg white
3) Spice blend

1) A unique Baharat seasoning 
(see Handy Recipes for a basic 
Baharat seasoning)

2) Either a pasta, bread, pastry or 
spetzle made from scratch. 

Students are to develop a one-
bowl breakfast that reflects a
breakfast cuisine from an African
country, a Far Eastern country or
a Middle Eastern country. The
breakfast should include:
• an ancient grain
• a plant-based milk
• a skhug sauce.
The breakfast bowl must be
nutritious and sustain until the
next meal.

Students are to develop a
dessert that includes:
• two types of pepper:
- one of the peppers must be 

used in a pepper-based syrup 
made from one of the following:
brown rice, sorghum, barley, 
malt, yacon or coconut.

- the other pepper should be 
used in a separate component
of the dish.

• at least one tropical fruit chosen
from the following: banana, dates,
dragon fruit, durian, guava, 
jackfruit, lychee, mango, papaya,
passionfruit, or pineapple.

Students are to develop a lunch
or dinner dish whereby the egg
yolk is the hero of the dish and the
yolk must remain whole and intact.
Students are to create their own
spice blend to enhance the dish.
The egg white must be incorporated
separately into the dish.

Students are to choose a classic
Western European dish from:
Austria, France, Germany, Italy,
Sweden or the UK. Without losing
the classic features of the Western
European dish, they are to create
their own unique Baharat
seasoning and introduce it into
one or more elements of the
dish. One of the elements must
be a pasta, bread, pastry or
spätzle made from scratch.

InstructionsMcCormick flavour trends
(select three from the four listed below)McCormick 2017 flavour trends
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With support from the Queensland Government 
the popular Need for Feed program is back 
until June 2018. It is continuing to provide 
practical, healthy cooking and nutrition lessons 
to students in Years 7–10 in interested schools 
across Queensland. 

Need for Feed was successfully piloted in 2011–
2012 in 11 schools across south-east Queensland 
before expanding across Queensland to reach 
133 schools and 2136 students between 2012 
and 2015. The program recommenced in March 
2016, and so far 28 awesome schools have been 
involved in the healthy cooking fun, with more 
places available during 2017. 

Program snapshot
Need for Feed teaches Years 7–10 students basic 
cooking skills and enhances their confidence 
to prepare and share) a variety of healthier 
foods at home. The program is delivered outside 
of school hours—after school, during school 
holidays or Saturday mornings—using existing 
school cooking facilities. Each 16-hour program 
is run over 4–8 sessions, with a minimum of 
15 and a maximum of 20 students in each 
program. The program is run with no outright 
cost to the school as Diabetes Queensland 
provides funding for recipe ingredients and 
student resources. Diabetes Queensland also 
provides payment for one facilitator to deliver 
the program—for example, a home economics 
teacher or school-based youth health nurse, 
ideally from within the school. Additional 
funding is available for one assistant per 
program. Students pay $30 in total to attend, 
however this may be negotiated if it is a barrier 
to participation. 

Program outcomes
Evaluation, using pre- and post- surveys with 
the students and facilitators, is conducted 
throughout the program to gather data on 
the effectiveness of the program and to help 
improve the program. Diabetes Queensland 
also follows up with schools six months after 
completion of the Need for Feed program 
in order to assess the program’s impact and 
success. 

Outcomes from the 2015 evaluation show 
that …

• students who participated in the Need 
for Feed program increased the amount 
of vegetables they ate per day, reporting a 
50% increase in the serves of vegetables 
consumed at 6 months post completion of 
their Need for Feed program

• participating students increased the amount 
of fruit they ate per day, measuring a 22% 
increase in the serves of fruit consumed at 
6 months post completion of their Need for 
Feed program

• students decreased the amount of energy-
dense, nutrient-poor foods (discretionary 
foods) eaten per week. Six months post 
program, participants reported a 13% decrease 
compared to pre-program measures

• students confidence with cooking increased. 
Post -program, 31% more students (compared 
to pre-program measures) reported feeling 
confident to cook a meal

• there was a reported increase in the students’ 
ability to independently cook a meal. By the 
end of the program, 82% of students were 
assessed as being independently able to 
cook a meal, compared with 32% of students 
pre-program. This is an increase of 156%! 

Program satisfaction (2015 program 
evaluation)

• 95% of facilitators reported high satisfaction 
with both the facilitator manual and the level 
of support provided to facilitators to deliver 
the program. 

• 97% of students reported that the Need for 
Feed program was enjoyable.

What participants enjoyed the most

•  ‘My favourite part of the program was 
learning ways to consume a balanced diet 
and food required per day and learning good 
tasting recipes. Also I am glad that I have these 
skills so I can share them with my family and 
friends.’

• ‘My favourite part of the program was making 
new friends and having great teachers. I 
loved the food that we made because it was 
yummy, appealing and easy to make.’

• ‘Getting out and learning new life experiences, 
and understanding how to properly make use 
of fresh produce.’

• ‘My favourite part of the program was making 
the sweet treats such as raspberry loaf and 
vegetable muffins.’

•  ‘I enjoyed making the meals with my friends. 
I also liked to see the reactions of my parents 
when they tried it.’ 

•  ‘My favourite part of this program was 
learning how to make balanced meals that I 
can share with my family.’

• ‘Cooking was my favourite part of the 
program. I enjoyed this program so much 
learning new recipes, cooking new things 
and being able to have more knowledge of 
cooking.’

The Need for Feed program is funded by the Queensland Government. 

Keen to get involved? Would you like to bring the Need for Feed program to your high school? 

Need for Feed is looking for interested schools to be involved in 2017.  
If you are keen to learn more, contact the Project Coordinator on the details below.

Need for Feed Project Coordinator:  
Tegan McIntosh · T (07) 3506 0948 · E needforfeed@diabetesqld.org.au · W www.needforfeed.org.au

program is rolling out again to Queensland  schools until June 2018
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Quotes from 
the facilitators 
Q:  Have you seen a positive flow on effect 

in the school or community as a result 
of the program? 

• ‘Increased enthusiasm for cooking. Significant 
positive feedback from participants' parents.’

• ‘Confidence in students practical cooking 
skills developing during the course. Students 
sharing photos of foods they have cooked at 
home.’

• ‘Students would see us in the school yard and 
ask us, “What are we cooking this week” or “I 
cooked the recipe for my family this week”.’

Q:  What aspects of the program worked 
well? 

• ‘The selection and quality of the recipes were 
wonderful. It was great to show students 
ingredients they may not have at home.’

• ‘A combination of eat at school and take home 
recipes. The wide range of recipes offered. 
The link to food groups and AGTHE. Also, the 
concept of the program is fantastic; the girls 
loved cooking and then eating.’

• ‘Format and structure of work booklets. 
Recipes, and simple recipes to start and have 
harder to finish’

program is rolling out again to Queensland  schools until June 2018
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1,                                                                                                                                                       (print name in full) 

of                                                                             (print full address)

being a financial member of the Home Economics Institute of Australia Inc., am not able to be present at 
the HEIA(Q) Annual General Meeting to be held 18 March 2017. I hereby appoint  

                                                                                                                                                             (print full name)

also a financial member of HEIA Inc. as my proxy to vote on my behalf at the Annual General Meeting to 
be held on 18 March 2017, and at any adjournment of that meeting.

Signature of member appointing proxy                                                                                                               Date

Nomination of Proxy

Please return to

Agenda

General Meeting
2017 Annual

Saturday  
18 March 

2017

10am-12pm

19 George Street, 
Brisbane, 4000

QUEENSLAND
CLUB

The Annual General Meeting will be part  
of the celebratory  
World Home Economics Day function

1. Welcome and apologies

2. Correspondence

3. Confirmation of minutes of previous Annual General Meeting

4. Business arising from minutes

5. President’s Report

6. Secretary’s Report

7. Treasurer’s Report

8. Auditor’s Report

9. Appointment of Auditor

10. Reports from Committees

11. Appointment of Committee of Management

If you are not attending the World Home Economics Day and AGM function and you wish to appoint a 
proxy, please complete the proxy form below and forward to the Secretary at the address below. Proxy 
forms must be in the hands of the Secretary before the meeting commences.

Secretary, HEIA(Q), PO Box 629, KALLANGUR 4503 
or email heiaq@heia.com.au
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Did you guess? Melbourne is the 
venue for the next HEIA national 
conference in January 2017

Nominations for the following positions can be made on the form below. Nominations may be submitted 
before or at the Annual General Meeting.

Committee of Management
•  President
•  Vice President
• Secretary
• Treasurer
• Delegate to National Council
• Member of the Committee of Management

Subcommittees include: Newsletter, Professional Development, Conference, Website and Student 
Liaison. It is not necessary to be a member of the Committee of Management to participate in a 
subcommittee and there is no need to be nominated, just express your interest.

1,                                                                                                                         being a financial member of the Home Economics Institute

of Australia Inc., wish to nominate                                                  (print full name of nominee) 

for the postion of                                                                                                                           (print postion to be filled)

Signature of Nominator                                                                                                              Signature of Seconder

1,                                                                                                                         being a financial member of the Home Economics Institute

of Australia Inc., wish to accept nomination for the postion of

Signature of Nominee                                                                                                                                      Date                                                  

1,                                                                                                                                                   (please print name)  being a finanacial member 

of the Home Economics Institute of Australia Inc., wish to express an interest in being a member of the 

 

Subcommittee and can be contacted by telephone on                                                                                                                          

Email on

Nomination Form

Subcommittees

Please return to

General Meeting
2017 Annual

Saturday  
18 March 

2017

10am-12pm

19 George Street, 
Brisbane, 4000

QUEENSLAND
CLUB

The Annual General Meeting will be part  
of the celebratory  
World Home Economics Day function

Secretary, HEIA(Q), PO Box 629, KALLANGUR 4503 
or email heiaq@heia.com.au
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Diary Dates

18  18 MARCH 2017

HEIA(Q) WORLD HOME ECONOMICS DAY 
CELEBRATION
10 am – 12 pm

The Queensland Club

19 George Street

Brisbane, 4000

18  18 MARCH 2017

HEIA(Q) ANNUAL GENERAL MEETING
10 am – 12 pm

The Queensland Club

19 George Street

Brisbane, 4000

21  21 MARCH 2017

WORLD HOME ECONOMICS DAY

7  7 APRIL 2017

WORLD HEALTH DAY
The theme of the World Health Day 2017 is  

‘Depression: Let's talk’.

15  MAY 2017

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

12  AUGUST 2017

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

16  OCTOBER 2017

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

Come along and celebrate World Home 
Economics Day at the heritage-listed 
Queensland Club. During the morning, 
participants will enjoy a delicious high 
tea and have the opportunity to meet 
the Queensland 2017 recipients of the 
prestigious King and Amy O’Malley Trust 
scholarships. Plus of course it will be an 
opportunity to network and maybe reflect 
on how times have changed, with members 
of a predominantly female profession 
celebrating their profession in a building 
built for the exclusive use of men.

Planning is under way for the 2017 conference, 
with one of the keynote speakers is in place. The 
Conference Organising Committee is thrilled to 
announce that Jane Carro has confirmed as one 
of those speakers. There is one more keynote 
speaker still to be confirmed.

Keynote speaker, Jane Caro
Jane Caro is an author, novelist, journalist, 
broadcaster, columnist, advertising writer 
and social commentator. A regular on Agony, 
Q&A, The Drum, Sunrise & Weekend Sunrise, 
she appears in the media often. In 2013 she co-
created, co-produced (with Amanda Armstrong) 
and presented a 6-part radio series for ABC 
Life Matters—For better, for worse, which was 
so successful it became a 5-part TV series for 
ABC Compass. In 2016 she produced another 
special series for Compass Fathers & Daughters, 
Mothers & Sons. She writes regular columns for 
‘Sunday Life’ and ‘Leadership Matters’. Jane has 
published two books: The stupid country: How 
Australia is dismantling public education, co-
authored with Chris Bonnor, and The F Word: 
how we learned to swear by feminism, co-
authored with Catherine Fox. Jane’s advertising 
work has won many national and international 
advertising awards including Cannes, AWARD, 
London International, ATV, Asia Pacific, One 
Show, Mobius, Kinsale, and Caxton. Jane's 
particular interests include women, families and 
education. She is on the Boards of The Public 
Education Foundation and Bell Shakespeare 
and has published a novel, Just a Girl.

When: Saturday 18 March 2017

Time: 10.00 am – 12.00 pm

Venue: The Gold Room, 
Queensland Club, 19 
George Street, Brisbane

When: Saturday 12 August 2017

Time: 8.30am - 4.30pm

Venue: Brisbane Convention and 
Exhibition Centre

HEIA(Q)’s 
2017 Annual 
General 
Meeting and 
celebration of 
World Home 
Economics 
Day

HEIA(Q) 
2017 state 
conference

save the date18
MAR save the date12

AUG


