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TasTAFE trained apprentices
make it four in a row
TasTAFE trained plastering apprentices
have proven they are the best in
Australia and New Zealand for the
fourth consecutive year.
Apprentices Stuart Batt and Nick Pearce (pictured below,
centre) won the Association of Wall and Ceiling Industries
(AWICI) Australia and New Zealand 2015 Apprentice
Skills Challenge held on the Gold Coast in October.
It was the fourth year in a row that TasTAFE-trained
apprentices have won the competition.
Stuart, who works at Ron Treloar Plaster Designs, and
Nick Pearce from Ben Englund Plastering, both work
in Burnie but travel to TasTAFE’s Clarence Campus
for training blocks under the guidance of plastering
teachers Andrew Scott and Warren Banks.
Andrew and Warren have now trained the last four
competition winners which is testament to their
level of exper tise, their skill and passion for their
trade which they pass on to their students. Andrew
and Warren’s effor ts have also been recognised,
with both teachers being named as finalists in the
upcoming 2015 TasTAFE Teaching Awards.
During the competition, Stuart and Nick went up
against apprentices from all states of Australia and New
Zealand. They had to complete a series of practical
tasks including constructing a beach hut which they had
to sheet, render, roof and plaster inside.

Judges commented that the boys’ work was outstanding
and that they had never seen that calibre of work from
an apprentice previously.
Stuart, a third year apprentice, said the competition
was a good opportunity to meet apprentices from
around Australia and see their work. He said teachers
Andrew and Warren had taught him a lot – “…they’re
so experienced and they pass that on to us”.
Nick, a fourth year apprentice, was also full of praise
for his teachers. “Andrew and Warren are very good at
what they do. The best thing is if you need help they’ll
help you. They take the time to show you how to do
things properly. I can’t thank them enough for the last
three and a half years. I’ve already told Andrew we
should go for five in a row!”
The TasTAFE-trained apprentices who have won the
last four competitions are:
•	2015: Stuart Batt (Ron Treloar Plaster Designs) and
Nick Pearce (Ben Englund Plastering).
•	2014: Brayden Plummer* (Lapham Commercial
Plaster) and Anton La Palombara (Transform
Plastering). *Brayden was also named National
Apprentice of the Year, Australia and New Zealand.
•	2013: Ashley Grossmith (Brock Plaster) and Anton
La Palombara (Transform Plastering).
•	2012: Declan Moore (Ben Englund Plaster) and
Reece Everett (Platinum Plaster).
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TasTAFE success at
Tasmanian Training Awards.
TasTAFE was named Large Training
Provider of the Year for the second
consecutive year at the 2015 Tasmanian
Training Awards held in August.
Acting TasTAFE CEO Gail Eaton-Briggs said TasTAFE
was honoured to receive the award which recognises
innovation and excellence in training.
“TasTAFE provides education and training to just
under 30,000 students. We are Tasmania’s largest
provider of training for apprentices and trainees and
we have built strong relationships with business and
industry,” Ms Eaton-Briggs said.
As well as delivering training at 13 campuses, TasTAFE
also offers workplace training to business and industry
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across Tasmania, and delivers training programs
nationally and internationally in countries including
China, Kuwait and the Philippines.
TasTAFE’s range of qualifications and short courses are
developed together with industry partners and are
designed to meet current and future industry needs.
This means that on completing a TasTAFE qualification,
students are equipped with skills that are currently in
demand within their chosen field.
“TasTAFE’s business model is constantly adapting to
respond to the needs of individuals and industry.
Our workforce is committed to providing
excellence in all areas of training and
assessment,” Ms Eaton-Briggs said.

TasTAFE-trained students and apprentices also won the following categories at the Tasmanian Training Awards:

APPRENTICE OF THE YEAR: JOSHUA DALES
(Certificate III in Electrotechnology)
Employer: Access Solutions, Kingston.
In 2011, after completing a year of a building apprenticeship, Joshua decided to change
trades. He began his electrical apprenticeship with Access Solutions and studied for his
Certificate III in Electrotechnology at TasTAFE. Joshua was inspired by the critical and
analytical thinking which tradesmen at Access Solutions displayed and was keen to be a
part of a multi-faceted company that was challenging and dynamic and provided room for
him to express his own creativity.
Joshua believes that his apprenticeship benefitted from a training package that consisted of
theory and hands-on training, and gave him a greater appreciation for the intricacy required
for many projects. Joshua is passionate about bringing back more of a ‘master craftsman’
mindset in the trades sector and believes there is an opportunity in Australia to produce
tradespeople who are leading the pack on a global scale.
Joshua is a finalist in the Australian Training Awards to be announced in Hobart on 19 November 2015.

ABORIGINAL STUDENT OF THE YEAR: BRENDAN MURRAY
Employer: Tasmanian Aboriginal Centre, Burnie.
Brendan completed Certificate IV in Youth Work with TasTAFE and is employed as
a youth worker at the Tasmanian Aboriginal Centre in Burnie where he works with
Aboriginal youth across the North-West coast. As a product of the foster care system
growing up, Brendan wanted to help Aboriginal children get the best out of life. His
positive attitude and focus on overcoming life’s hurdles helped forge his way into a
meaningful career where he can apply his experience to help others. Brendan is also a
strong and vocal supporter of second chance learning through TasTAFE if a community
person has not done well at school, or where literacy and numeracy is an issue.
Brendan is a highly motivated individual who has a great passion for working with youth.
He goes above and beyond his work role to support the young people who attend the
centre, or who have been referred.
Brendan is a finalist in the Australian Training Awards to be announced in Hobart on 19 November.

VET IN SCHOOLS STUDENT OF THE YEAR: NICHOLAS BONNITCHA
(Certificate II in Engineering)
The Hutchins School in partnership with Guilford Young College and TasTAFE.
Nicholas is a Year 11 student at The Hutchins School. In 2014 Nicholas participated in
a design and metal course at school and soon realised that his choice of course was a
possible pathway towards a nationally recognised qualification. Nicholas made sure he
was first on the list to study VET Certificate II in Engineering in Year 11, in partnership
with Guilford Young College.
He was to complete six units and then finish the course in Year 12. Within the first six
months Nicholas had completed the units and approached his teacher with a view to
completing the course while still in Year 11. Nicholas is also working towards completing
his full Certificate II in Engineering this year at TasTAFE, finding it challenging and rewarding.
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Joshua’s commitment
to excellence earns him
Apprentice of the Year title
A commitment to excellence and
ensuring things are done to highest
standard saw Joshua Dales named 2015
TasTAFE Apprentice of the Year at the
Tasmanian Training Awards.
Joshua started work as an apprentice electrician
at Access Solutions five years ago and credits the
tradesman he did his apprenticeship under for much of
his success. “They had a ‘master craftsman’ mindset which
they passed on to me. We are emphatic that things have
to be done to a standard of excellence. Even when it’s
something that seems unimportant, you can walk away
and know ’I did a fantastic job on that!’” Joshua said.
Access Solutions provides its clients with commercial,
industrial and residential lifts and also specialises in
disabled access products.
“My job is a bit unusual. We specialise in elevators and
escalators, so the work I’m doing is a bit different to a
normal electrician. We’re building lifts and escalators,
to which there are several different aspects. These
include mechanical installation, welding and fabrication,
hydraulics, calibration, programming, PLC’s, and electrical
control circuits.”
Joshua is proud to be part of a family company
(his boss is his father Ashley, his two sisters work in
the office and his younger brother is a second year
apprentice). “Because of the family connection, in a way
I feel quite responsible. I’m passionate to impart the
knowledge and skills I’ve acquired.”
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The company has a reputation for apprentice
excellence with Joshua’s friend Sam Downes, who
also works at Access Solutions, winning the same
Apprentice of the Year category in 2013.
“Being named Apprentice of the Year is a massive
honour. I feel very privileged,” Joshua said. “I’d like
to say thank you to TasTAFE. The organisation
and the people really supported me through
my apprenticeship and I’m really grateful.
TasTAFE really does equip us apprentices
with some great knowledge and skills.”
Joshua will represent Tasmania at the
Australian Training Awards being
held in Hobart on 19 November.
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VET
FEE-HELP a
great option
for Mia

VET
FEE-HELP
TasTAFE students studying for Diplomas
and Advanced Diplomas can now defer
the cost of their tuition under a scheme
similar to university HECS.

The introduction of VET FEE-HELP has
helped set Launceston’s Mia White on
the path to a whole new career.

The VET FEE-HELP loan scheme has been available to
eligible TasTAFE students since 1 July 2014 and to date
600 TasTAFE students have chosen to study using VET
FEE-HELP.

Mia (pictured left) worked in administration including
finance, banking and hospitality until giving up work due to
a family illness. “The illness is now resolved and I decided
I wanted to do something for me. I knew I didn’t want to
go back into finance, so I did a Community Service course.
Then I went along to the TasTAFE Open Day, applied for
Enrolled Nursing and got in.”

The Australian Government loan scheme allows
students to defer tuition fees for Diploma and
Advanced Diploma qualifications.

“I was interested in nursing because it’s a huge growth
industry in Tasmania. I was also interested because my
grandmother had dementia and I saw my father go
through palliative care several years ago – like a lot of
families ours has been affected by cancer.”
The introduction of VET FEE-HELP, which allows students
to defer tuition fees for Diploma and Advanced Diploma
qualifications under a scheme similar to university HECS,
also made Mia’s return to study easier. “I would have
done the course anyway but financially it would have
been a lot harder. It makes it much easier to be able to
do the course and pay it back once you’re working.VET
FEE-HELP turned out to be a wonderful option.”
Mia is now almost a year through the two-year
Diploma of Enrolled Nursing at TasTAFE’s Launceston
Campus and is full of praise for the course. “I’m not
from the industry so it was all new to me. Here it’s
very supportive, they make sure students understand
and are encouraged to succeed.”
“There is a lot of respect shown to us and I really
respect the teachers who have worked in the industry
for so long. I’d recommend it to anybody.”

New or current Diploma and Advanced Diploma
students can opt for VET FEE-HELP as a new way to
repay all or part of their tuition fees. Other fees such as
course materials are not covered by VET FEE-HELP.
If a student chooses to defer their fees, repayments are
automatically deducted by the Australian Tax Office
when an income threshold of around $54,000 is met.
To be eligible for VET FEE-HELP students must either
be an Australian citizen or the holder of a permanent
humanitarian visa.
VET FEE-HELP helps to make TasTAFE courses
accessible to more people and increase the number of
people in training in Tasmania. “Completing a Diploma
or Advanced Diploma can be expensive for some
students and VET FEE-HELP allows more students
to access higher level qualifications by reducing the
upfront costs.
Increasing the number of people with Diploma and
Advanced Diploma qualifications also provides benefits
for employers, particularly in industries where there are
skills shortages.
More information about VET FEE-HELP is available at
all TasTAFE campuses or www.tastafe.tas.edu.au/vfh

Once Mia completes the course at the end of next
year she’d like to work in the industry in the area of
palliative care or surgery to increase her experience.
“Then maybe I’ll look at doing an Advanced Diploma
of Nursing. I might look at going on to uni for a degree
specialising in dementia.”
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TasTAFE Work and
Transition students test
their skills in the workplace
TasTAFE students are part of a
national campaign recognising
the potential for people with an
intellectual disability to be active
members of the Australian workforce.
TasTAFE’s Work Pathways team in the south have
joined the #wecanwork campaign launched by
Inclusion Australia to highlight the achievements of their
students and the fantastic support they receive from
local businesses.
Each year around 25 students undertaking Work and
Transition Programs at TasTAFE participate in three
work placements at a range of local businesses. It gives
students the opportunity to try new things and test
the transferability of the skills they learn as part of
their course.
Students have done everything from washing concrete
slabs at the Huon Valley Caravan Park, to stapling tags
on clothing at Harris Scarfe, sorting shoes at Paul’s
Warehouse and assisting with meal preparation at
Basket and Green Café.
Work placements have been made possible through
the support of local employers willing to tailor
work placement tasks to match the students’ abilities
and interests.
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Teacher Ben Crothers says “…our students are good
at particular tasks, and employers have been very
open to changing jobs to suit the strengths and skills
of the worker. Harris Scarfe have been a long-term
suppor ter of our program and Basket and Green
have had students on work placements for the last
three years. A number of other businesses have also
been really suppor tive.”
“There are barriers for people with an intellectual
disability when it comes to recruitment, applying
for jobs and interviews. The ways most people take
for granted in getting work are not available to our
students. They need help finding work and selling
themselves to employers,” Ben said.
Inclusion Australia’s #wecanwork Twitter campaign
aims to highlight the fact that people with intellectual
disability can work with the right support if the
community and employers are open to it.
To find out more about Work Pathways students’ work
placements visit: https://twitter.com/WorkPathwaysSth
Employers interested in offering work placements
to students can contact Work Pathways South on:
workpathways.south@tastafe.tas.edu.au

“I’m taking
the leaves off
basil for the
sandwiches.”
Heather Fisher,
Basket and Green, Hobart
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TasTAFE forming
closer links with China
TasTAFE is showcasing its training
and forming closer ties with Chinese
training organisations through a
number of recent initiatives.

During the visit to China, TasTAFE also signed a
memorandum of understanding with Tianjin Youth
Professional College to create a similar program to the
one being discussed for Tianjin Modern Vocational and
Technical College.

Up to 300 Chinese hospitality students could soon
be completing their studies in Tasmania as part of an
agreement signed in China in September 2015.

Acting TasTAFE CEO, Gail Eaton-Briggs said that the
agreements between the two colleges will result in
between 100 and 150 students from each college
coming to Tasmania to study.

TasTAFE Division Manager Maree Gerke and Minister
for State Growth, Matthew Groom, signed agreements
with Tianjin Modern Vocational Technical College and
Tianjin Youth Professional College during the State
Government’s trade and investment mission to China.
Tianjin, in north eastern China, attracts visitors from
all over the world and there is a need for tourism and
hospitality staff to have skills and knowledge about
western wine and food preparation to meet the
needs of tourists.
The college perceives a gap in industry skills in this area
and wants to work with TasTAFE Drysdale to improve
skills and employment outcomes for their graduates by
offering a foreign qualification, skills and knowledge.
The signing of a sister college’s agreement will give
students at Tianjin College the opportunity to gain an
Australian qualification in Hospitality with two years’
study in China to achieve a Certificate IV, followed by
a year at TasTAFE Drysdale in Tasmania to complete an
Advanced Diploma. Students completing the course
will also have access to TasTAFE’ s advanced standing
pathway to the University of Tasmania to complete a
Bachelor of Business Administration the following year.
A TasTAFE Drysdale teacher has already visited the
college to run a two-week training program in western
wine and food skills for 24 Tianjin teachers. From
this group a number of teachers will attend a
training and assessment program at TasTAFE
later this year to gain the knowledge and skills to
deliver the training in China in 2016.
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During September, TasTAFE, along with the Department
of Education’s Government Education and Training
International and Global Link China, hosted more than
30 senior VET officials from Eastern China for the SinoAustralian VET forum in Hobart.
Ms Eaton-Briggs said the forum ran in parallel to the TAFE
Directors Australia National Conference and provided
an opportunity for TasTAFE to build relationships with
Chinese VET officials and showcase
what TasTAFE has to offer.
“The forum gave
delegates a chance
to learn more
about the Australian
system, how it
differs from the
Chinese system and
what they need to consider
if they wish to work with
Australian VET institutions.”

TasTAFE forming
closer links with China
As par t of the forum, TasTAFE also hosted a business
breakfast where Chinese delegates could network
with TasTAFE staff and industry professionals.
Delegates also attended one of four tours in the
areas of Children’s Services, Aged Care/Nursing,
Hor ticulture/Agriculture and Hospitality/Tourism.
The tours included industry visits and visits to
TasTAFE campuses.

During the two-week visit teachers from the Wuxi
Institute of Commerce worked closely with TasTAFE
teachers to undertake skill set units from the Certificate
IV Training and Assessment qualification. The teachers
attended workshops, worked with TasTAFE teachers
to observe, teach and assess students, taught sessions
with TasTAFE students and provided presentations to
TasTAFE teachers.

At the end of August, TasTAFE hosted nine teachers
from the Wuxi Institute of Commerce in China, giving
the teachers an insight into how TasTAFE teaches
Vocational Education and Training (VET).

“All of these initiatives are a great opportunity for TasTAFE
and for Tasmania as a whole to strengthen training
partnerships with China and promote our excellence in
international education and training,” Ms Eaton-Briggs said.
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Common Ground
Tasmania partnership
Tenants at Hobart’s Common Ground have been given
the skills to establish sustainable enterprises including
growing vegetables and cooking healthy food as part of
a project developed by TasTAFE and Common Ground.

TasTAFE teachers worked with tenants onsite at
Common Ground to deliver the three enterprise
projects – Cleaning Cars, Growing Vegetables and
Cooking Food.

The Common Ground model provides quality, long-term
and affordable housing and support services to people
who were previously homeless and low wage earners.

TasTAFE teachers provided both accredited and nonaccredited training in basic vocational and employability
skills to tenants, complemented by a comprehensive
support structure from Common Ground support staff.

TasTAFE and Common Ground received State
Government funding through Skills Tasmania to
establish three 2015 Enterprise Projects for tenants
at Common Ground’s Campbell Street and Goulburn
Street facilities in Hobart.

The programs taught practical skills such as planting
vegetables and preparing and cooking recipes but also
provided tenants with skills such as problem solving,
planning, team-work, organisation and customer service.
These skills have improved tenants’ confidence and selfesteem and have also given them the basic skills needed
to enter the workforce if this is their goal.
The projects were a way of introducing participants
who may previously have been disengaged from
education to accredited training.
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The three projects all had a sustainable enterprise
focus, and were designed so that tenants can continue
with them after the formal part of the project ends.
Participants in the Cooking Good Food project are
producing and selling chutneys and jams and creating
meals to sell to other Common Ground residents.

Common Ground resident Darren Evans (pictured
below) who participated in the Cooking Good Food
project said he found it very beneficial and that “…it
was one of the most enjoyable courses I’ve ever been
involved in. Thank you TasTAFE for supporting us in a
very successful and enjoyable program.”

One of the tenants who undertook the Cleaning
Cars project has gained work in car detailing and a
participant in the Growing Vegetables project is now
volunteering at the Botanical Gardens.
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FACILITIES in Focus
– Instrumentation and
Control Training Facility
TasTAFE is training the employees of
some of Tasmania’s largest industries
at the state’s only Instrumentation and
Control Training Facility.
The facility at TasTAFE’s Burnie Campus is one of only
a handful across Australia, with students coming from
throughout the state as well as interstate to learn the
art of instrumentation.
Instrumentation and Control is a trade found in
heavy industry which is often taken up by electricians
as an addition to their skills. Instrument technicians
are required to install, calibrate, tune and maintain
sophisticated electronic and pneumatic industrial
control equipment. Instruments measure and control
pressure, level, flow, temperature, PH, conductivity
and gas analysis.
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An example of how instrumentation works is when a
truck rolls up to a factory with a load of product such as
milk, water, ore, acid or woodchips.The load is measured
(by weight, temperature, volume, chemical analysis or
many other variables) and the product is transported
to a plant for processing.The product is heated, mixed,
cooled, added to other products or any number of other
processes and a new product is the result. In every step
of the process instruments that are accurate and reliable
are used to measure and control the products and an
instrument technician is required to set up and maintain
these instruments.
Industries which use the services of instrument
technicians include heavy industries like Cement
Australia, Bell Bay Aluminium, Nyrstar, Grange
Resources, Norske Skog and other mining businesses.
Food processors like Fonterra, Cadbury, National Foods,
Classic Foods and other larger food manufacturing
businesses as well as the power industry, including
Hydro Tasmania, also require Instrument technicians.

TasTAFE’s facility at Burnie includes a wellequipped instrumentation lab, calibration area
and computer lab where TasTAFE currently trains
about 60 students. As the only training facility
of its kind in the state it gives those working in
instrumentation the opportunity to learn how to
handle a range of situations so that they know what
to do in their workplace. With over 100 years of
combined instrumentation experience, TasTAFE’s
instrumentation teachers and technical officer are
well respected by industry.
William Green, a third year apprentice at Norske
Skog is studying a Certificate III in Instrumentation
and Control and said the course had taught him a lot
in a short space of time. “It’s quite intensive and it’s
really relevant so I can apply it directly in my job. The
teachers are good – very knowledgeable, and the
equipment is second to none.”

Carsten Birch who works at TasWater in
Hobart travels to Burnie for blocks of
training at the Instrumentation facility. “It’s
really good to see the proper ways of
installing and doing things. I can apply what
I learn here back in the workplace. They’re
really good teachers – they really know
their stuff.”
Steve Kelly from Hazelec Services,
a qualified electrician and an
instrumentation apprentice, said the
course was a great way of getting handson experience. “Learning at this facility
gives us the opportunity to learn what to
do in a range of situations so that we can
do it when we’re out in the field.”
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TasTAFE Masterclasses
– a taste of TasTAFE
If you’d like to learn a new skill, build
upon the knowledge you already have,
or just impress your friends… why not
join a TasTAFE Masterclass?
Launched in July 2015, TasTAFE Masterclasses are a
new way to get a taste of what TasTAFE has to offer –
without the commitment of a long-term qualification.
Masterclasses are available for learners of all abilities and
skill levels – you don’t have to be kitchen whizz to join a
Masterclass. Classes are kept small and have a maximum
size of 8-12 students, so you will have plenty of time to
ask questions and practice your new-found skills.
TasTAFE Masterclasses are taught by industry
professionals and offer participants the chance to learn
new skills or build upon existing skills in a small group
environment using commercial-class facilities.
From planning a fancy dinner party to making cheese
or learning the secrets of baking artisan breads,
TasTAFE Masterclasses are offered across a wide range
of interest areas, and can be tailored to businesses or
special-interest groups.
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TasTAFE Masterclasses are run across the state
from our campuses in Hobar t (Drysdale),
Launceston and Devonpor t.
All equipment and ingredients are provided, including
recipes to take home with you at the end of each session.
No matter whether you are a kitchen beginner
or looking to perfect a tricky technique, TasTAFE
Masterclasses can offer you the skills and
oppor tunities you need to become a master in your
own kitchen!
Book your class online at
masterclass.tastafe.tas.edu.au
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TasTAFE Hair and Beauty
salons – open for business!
At TasTAFE, most of our courses
are designed to give students the
opportunity to participate in handson, practical learning activities that will
assist them to gain the skills they’ll need
for their future career.
In some course areas, students have the chance to
put their learning into practice by delivering services
to the public in professional settings like our Hair and
Beauty salons.
The real-life experience and skills that students develop
in these professional environments helps to prepare
them for employment and gives them confidence to
excel in their chosen field.
Working in the hair and beauty industry is a popular
and dynamic career choice for many students, and
whilst they aren’t ready to join the entourage of the
rich and famous just yet, they are keen to put their
classroom skills and techniques into practice!
TasTAFE’s Hair and Beauty qualifications prepare
students for the workforce by working closely with
industry and providing genuine and practical training
opportunities in a professional salon setting.
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Hair and Beauty students frequently require models for
hair cutting, perming, colouring, chemical reformation
and treatments at the TasTAFE training salons. Students
are fully supervised by our expert
team of teaching staff and only use Schwarzkopf
internationally renowned quality
products for all hairdressing services.
TasTAFE Hair and Beauty services
are offered at the following locations:
Campbell Street Campus, Hobart:
9am–4pm, Monday to Wednesday
Alanvale Campus, Launceston:
8.30am–4.30pm, Monday to Friday
Devonport Campus, Devonport:
8.30am–4.30pm, Monday to Wednesday.
While bookings aren’t essential, they are
preferred, as it gives students time to prepare
for each client.
Please call us on 1300 655 307 to make
an appointment or get an update on
the services offered at each location.
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TasTAFE Beauty
students work with
local schools
TasTAFE Beauty students have been
helping schools to create spectacular
make up for their school productions
and getting valuable experience dealing
with real clients along the way.
This year, students from the Certificate II in Retail, Makeup and Skin Care at TasTAFE’s Campbell Street Campus
and students from Elizabeth College have created and
applied make-up looks for Collegiate’s production of The
Little Mermaid. TasTAFE students also did make-up for
Rosny College’s production of Urinetown.
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As part of a unit called Design and Apply Make-up for
Photography, students gained experience doing theatre
make-up so that they could see what make-up would
look like under stage lighting.
TasTAFE Beauty Teacher Lisa Ahearn said the
productions were a great opportunity for her students
to gain practical experience of what it’s like to be a
working make-up artist.
The Little Mermaid director Jane Polley approached
Lisa about TasTAFE students doing the make-up for
the production and she thought it would be great
experience for her students.

Jane sent the costume designs and colours and a brief
of what she wanted to Lisa and the TasTAFE students
then designed the make-up. “Apart from actually doing
the make-up, the main things students learnt were
communication skills and the experience of dealing
with different clients.”
For the Collegiate production, TasTAFE students
transformed students into sailors, sea urchins and
mermaids. For Rosny College’s Urinetown, the makeup students had the challenge of making students look
older. “For both productions our students had to use
skills including critical thinking, being organised, hygiene
practices, communications skills and of course how to
be professional with clients. They had to think on their
feet working with different products and adapting the
make-up to suit the costumes and the individuals they
were working on,” Lisa said.
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Feedback
To help us improve future editions of The Ripple
we’d like to hear from you!
If you have a story idea that you’d like to see in
an upcoming edition of The Ripple, or would like
to share some good news with us about your
experience with TasTAFE, please contact us at
communications@tastafe.tas.edu.au

Subscribe
If you’d like the next edition of The Ripple sent directly
to your inbox, please subscribe to our mailing list:
communications@tastafe.tas.edu.au

Contact us
TasTAFE Marketing, Media and Communications
communications@tastafe.tas.edu.au
GPO Box 2015, Hobart 7001
1300 655 307
www.tastafe.tas.edu.au
ISSN: 2203-2096 (print)
© State of Tasmania 2015
CRICOS provider number 0304IM
RTO Code 60142

About
“The Ripple”
Our magazine is named to reflect both the image used
in the TasTAFE logo – a series of arcs or ‘ripples’ – and
the impact TasTAFE can have on students and the
wider Tasmanian community.
The ripples in our logo represent growth, development
and progress across a broad range of themes including
the student journey, lifelong learning, increasing levels
of knowledge, and the opening up of opportunities for
individuals undertaking a qualification and/or further
education and training.

The ripples also reflect the idea that the core operations
of TasTAFE (skills, opportunities and futures) have an effect
on our students, clients, and the Tasmanian community…
a ‘ripple’ effect that is made possible through our many
partnerships, programs, awards and initiatives.
The Ripple magazine is a way for TasTAFE to showcase
the achievements of our staff and students and highlight
the partnerships that are contributing to the success of
the state’s future workforce, community development
and broader Tasmanian economy.

