
Award winning teachers…
Ingram Jung,  
Bartending teacher, TAFE Queensland

• Australian Cocktail Champion, 2004

• Third, Asia Pacific Cocktail Bartender of the Year 
Championships, 2004

• Australian representative, World Cocktail 
Championships, Las Vegas, USA.

“I was very happy with how I performed at the 
Australian Championships and am thrilled to bring 
home such a prestigious title.” 

First class training facilities…
TAFE Queensland operates several fine dining 
restaurants where top graduates hone their skills in 
hospitality.  With state of the art facilities and high 
quality service, these restaurants are frequently booked 
out months in advance.

Interested? 
For more information on TAFE Queensland products and 
services, visit www.tafe.qld.gov.au 

or call the TAFE information line on 1300 30 8233

TAFE Queensland Hospitality,  
Travel & Tourism programs 

• train all manner of industry professionals,  

from cooks and waiters to travel agents and 

hotel managers

•  provide training in real-life restaurants where 

students experience hands-on learning in all 

facets of the industry

•  are developed in conjunction with industry 

employers to ensure graduates keep up to 

date with changing industry needs.

Whilst every effort has been made to ensure that the information 
in this publication is accurate, changes may occur at any time. 
Access www.tafe.qld.gov.au or your local institute to obtain  
the most up-to-date information. Publication date: May 2005.



TAFE Queensland 
Hospitality, Travel & 
Tourism graduates are 
working as... 
• Airline sales officers

• Bakers

• Bar attendants

• Butchers

• Catering managers

• Chefs

• Concierge/porters

• Conference organisers

• Food and beverage attendants

• Front office attendants

• Hotel managers

• Kitchen hands

• Passenger services

• Receptionists

• Restaurant managers

• Stewards

• Theme park workers

• Travel agents

• Travel consultants

• Tour guide operators

• Tourism managers

Hot jobs

Very good prospects*

Chefs
Restaurant & catering managers

Good prospects*

Receptionists
Bakers
Pastrycooks
Waiters
Bar attendants
Travel agents
Tour guides

Tourism growth is expected to 
contribute to strong employment 
growth over the next five years 
(around 65,000 jobs).

*DEWR Job Outlook – June 2004. Department 
of Employment and Workplace Relations

Graduate from  
TAFE and work with 
Jamie Oliver!

Ben Donaldson  
Diploma of Hospitality Management 
Moreton Institute of TAFE
Ben has been working as Chef de Partie in 
Jamie Oliver’s prestigious London restaurant, 
Fifteen, where he helps train chef hopefuls 
such as those featured in the reality 
program, Jamie’s Kitchen. 

Some of his famous customers include  
Brad Pitt, Jennifer Aniston, Dan Aykroyd, 
Kate Moss and Julia Roberts. 

“The TAFE program gave me the  

grounding to find a job in Jamie Oliver’s 

restaurant, Fifteen. I learnt skills which 

I use every day to produce outstanding 

product and help train other staff.”
– Ben Donaldson 

Get paid to go to Bali…

Martin Watego  
Certificate III in Tourism (International Retail Travel)  
Cooloola Sunshine Institute of TAFE

Martin was offered employment as a flight consultant one month before 
he finished his TAFE training. His employer was most impressed with the 
quality of his training.

Recently his job at Flight Centre took him to Bali where he carried out 
hotel inspections. 

 “Well, I’m working at Flight Centre and still loving it.  

Went to Bali last week for 4 days and had a blast. I’m 

lucky because they don’t normally allow novices to go  

in the first year. Thanks again for all the help you  

all gave me - I wouldn’t be here without it.” 

– Martin Watego 

Letter to his TAFE teachers 

Cook with the best 
chefs in the world…
Amy Ballin Certificate III in Hospitality 
(Commercial Cookery) Apprenticeship 
Southern Queensland Institute of TAFE

• Finalist in Young British Chef of the Year

• Semi-finalist in Gordon Ramsay Scholarship

Former TAFE student Amy Ballin, is set to 
join Europe’s elite and join a Michelin-star 
restaurant. Only Europe’s finest restaurants are 
awarded a Michelin star.

“My 

employer 

and 

teacher saw my potential and really 

encouraged me when I thought it was too hard 

and taking too long to complete my training. 

Don’t give up on your training because it’s 

worth it and will bring great rewards.” 

– Amy Ballin

 “I had worked in kitchens before but didn’t feel very 

confident in my ability to be a great cook. I’d heard 

reports about how good the training was at TAFE. In 

three years I’ll be fully qualified and working with all 

the great local produce and wines in this area.” 

– Larry McPaul

Follow your passion…

Larry McPaul Certificate III in Hospitality  
Southern Queensland Institute of TAFE

Larry spent 20 years working in the fields of construction, 
manufacturing and spray-painting. He then decided to follow his 
interest in cooking and enrolled in a TAFE hospitality course.

Ben (left) with Jamie Oliver


