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Interested?
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1300 30 8233
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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.qgld.gov.au or your local institute to obtain

the most up-to-date information. Publication date: May 2005.
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Graduate from “‘Well, ’'m working at Flight Centre and still loving it. ’
‘ TAFE and work with Went to Bali last week for 4 days and had a blast. I'm o
3 - ‘.ﬂ - . . : lucky because they don’t normally allow novices to go 3
i . - lamle Ollver' in the first year. Thanks again for all the help you o
=" . Ben Donaldson e all gave me - | wouldn’t be here without it.” %
o y Diploma of Hospitality Management Martin W °
ik v Moreton Institute of TAFE — WEI R .
Ben has been working as Chef de Partie in : Letter to his TAFE teachers
|_.'- Jamie Oliver’s prestigious London restaurant, i °
- g Fifteen, where he helps train chef hopefuls - .

such as those featured in the reality
program, Jamie’s Kitchen.

Some of his famous customers include = Get paid to go to Bali...

Brad Pitt, Jennifer Aniston, Dan Aykroyd,

Ben (left) with Jamie Oliver Kate Moss and Julia Roberts.

Martin Watego .
Certificate Il in Tourism (International Retail Travel) °
Cooloola Sunshine Institute of TAFE

({3
The TAFE program gave me the
. . P. g ! g . . Martin was offered employment as a flight consultant one month before
grounding to find a job in Jamie Oliver’s — he finished his TAFE training. His employer was most impressed with the o

g q . uality of his training.
( rant, Fifteen. | learnt skills which d
EEEMEDT ﬂee learnt skills - Recently his job at Flight Centre took him to Bali where he carried out

| use every day to produce outstanding = 5 . = o hotel inspections.

product and help train other staff.”’ Hot jobs

— Ben Donaldson

Follow your passion...

Larry McPaul certificate 11l in Hospitality
C o OI K With th e b e St i . Southern Queensland Institute of TAFE

Larry spent 20 years working in the fields of construction,

Ch efs in the world . manufacturing and spray-painting. He then decided to follow his
[ X X ] r

employer " interest in cooking and enrolled in a TAFE hospitality course.

Sunmya Ve

Amy Ballin certificate 11l in Hospitality and Wincs

(Commercial Cookery) Apprenticeship

Southern Queensland Institute of TAFE teacher saw my potentlal and really

encouraged me when | thought it was too hard
* Semi-finalist in Gordon Ramsay Scholarship and taking too long to complete my training.
Former TAFE student Amy Ballin, is set to Don’t give up on your training becauss,'t’s

join Europe’s elite and join a Michelin-star worth it and will bring great rewards.

restaurant. Only Europe’s finest restaurants are
awarded a Michelin star. — Amy Ballin
— Larry McPaul =

vour pathway to Greater possibilities
www.tafe.gld.gov.au 1300 30 8233 - | ‘{’f‘j

“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 V.

three years I'll be fully qualified and working with all ™

the great local produce and wines in this area.”’

e Finalist in Young British Chef of the Year




