Woady Yaloak Herald - Spring 2022

Page

How to enrol

Winner of Grampians Learn Local Legend Award

We take enrolments Monday to Friday
between 10 am and 3 pm.

Welcome to Our Term 4, 2022 Course Guide
Well another season has passed, and it is Spring already; are the
years going by even faster? I believe so! It is hard to believe that we
are talking about the Christmas ‘Chat and Chew luncheon’ again,
but we are planning the menu now! But there are so many activities
happening over the next three months we are going to have to be
super organised. So lets run through just a few here.
The Woady Herald and the course guide enclosed has many of the
details of some exciting competitions we are conducting this term,
but more will be added to our Facebook page as the time gets closer to the activity/event, so keep a watch on that for updates and for
posters we will distribute about the district to keep you informed.
Classes this spring will include a series of lovely ‘Art’ workshops with
the multi talented, Ros Bosnar. Ros will be here to show you how to
do fabulous, but easy ‘Fluid Art,’ ‘Alcohol Inks,’ ‘Silk Painting’ and a
‘Water Colours for Beginners’ workshops. All of these sessions are
suitable for beginners, you do not need any art ability at all!
Anita Shaw will also be back to teach some introduction to macramé classes, with a ‘Spiral Pot Plant Holder” and some lovely macramé bracelets that teenagers could enjoy making also. Both items
would make great gifts for Christmas. Anita also provides a lovely
slice tray and a light lunch included in the cost, so how nice is that?
We have a very popular local ‘Foragers Walk’ and another ‘Herbal
Tea Infusion’ workshop delivered by qualified community naturopath Cathy Thomas. Cathy is great fun and so full of knowledge,
everyone enjoys her sessions and you will learn a lot!
And for the first time in many years we are able to bring you a ‘DIY’
workshop where you will get ‘hands on’ making a small wood planter stand. And best of all this workshop, including kit is FREE! So
don’t miss out on this opportunity! Book early to secure you place.
Or maybe you want to learn how to grow vegetables and what to
grow economically, then local resident, Gwen is back to walk you
through that with another hands on session.
And we have another exciting offer of FREE 4 sessions on preparing
healthy lunches to take to work (or to have at home anytime for all
the family), to save you money and more importantly to benefit
your health. These healthy options are much better for your than
take away options and once again we are able to offer you these
sessions for no cost this term. Book early for these as well.
All regulars activities are returning, including computer and mobile
phone (plans, etc) courses and assistance, yoga, ‘Seniors Move It
Gently’ program, sewing and patchwork drop in group sessions.
And there are our online pre-accredited and accredited courses if
you need them for work. The online option for the ‘Responsible
Serving of Alcohol’ certificate course was popular this year.
And don’t forget to enter our ‘Seniors Photo Competition’ for Get
Online Week - you could win great vouchers and come along for a
light luncheon on Friday, October 21st at 12.30 pm for the announcement of winners. It should be fun! And it will be great to see
your photos and maybe one of yours will be included in the next
edition to the Woady Herald!
Enjoy the season!

Cheers, Joan,

Please note that your booking is not secured until full payment is made or a suitable payment arrangement is made with
the Centre Manager. Payment for all classes due at least
one week prior to commencement.
HOW TO ENROL
 In person at the Haddon Community Learning Centre office 396
Sago Hill Road, Haddon.

 By telephone on 5342 7050
 By email: manager@haddonlearning.org.au
CONDITIONS OF ENROLMENT

 Fees become due at the time of booking. Places will not be held






unless fees are paid or a deposit received and payment plan
arranged. Payments due at least one week prior to course commencement.
Refunds cannot be given once a class has commenced or at
least 5 business days’ notice is provided as we are committed to
pay course costs.
Refunds will be given if the class is cancelled for any reason.
Prospective students should be aware that some courses/
activities may not proceed if there are insufficient numbers to
cover operational costs.
Concession rates apply where indicated and only on presentation of a current concession card.

 Notification will be given only when classes are cancelled or
rescheduled. Please assume that the course will proceed unless
otherwise notified. If you are concerned or have any
queries, please contact the House.
Please talk to us about fees and payments if they cause any
problems. We are committed to equitable access for all
and may be able to assist. you.

People of all abilities are welcome at all suitable
programs. The Northern Community and Haddon
Learning Centre is fully accessible. HCLC respects
your right to information privacy and any
information we collect and hold is kept in
accordance with information privacy laws.
The Haddon Community Learning Centre aims to
provide a range of educational, social and
recreational activities to suit a range of tastes and interests.
While all effort is made to proceed with advertised activities
it is not always possible if enrolments do not generate the funds
required to cover the costs of tutors and room hire.
Please note that business and corporate rates may differ
from the prices included in this program.
Please check with the Manager for these rates.
We can tailor a course to your business needs and
we are always happy to discuss this with you.

The Haddon Community Learning Centre
acknowledges the ongoing funding and
support made available by State Government
of Victoria (Adult & Community Further
Education (ACFE), the Department of Health
& Human Services, DEECD and the
Department of Planning & Community Development).

Exploring Computers
*DIGITAL ESSENTIALS LEVEL 1
This course is designed to help you understand the basics of
various areas of technology, including different digital devices, their
functionality and the ways you use these devices to connect with
others and access services over the Internet. This program covers
broad areas of different aspects of technology at a beginners level.
Many topics we have been asked for are included:
Using your smartphone
Using SMS
Connecting and working safely
Navigating the Internet
Using email
Using social media
Using apps and software
Everyday technology
Staying safe online - plus more

DO YOU NEED HELP WITH A PARTICULAR COMPUTER ISSUE
OR TOPIC, BUT DON’T HAVE TIME FOR A FULL COURSE?
We offer tailored computer training on a casual basis with a
professional technician. Come for one, or two sessions, or however
many you need. You may need to skill up quickly for a job interview
or when being asked to perform digital skills you may not have
done before then give us a call.
We can offer help with individual Microsoft Office programs from
simple functions such as setting up a Word template to sorting
data and creating graphs in Excel, editing, inserting and formatting
photos, research via the internet, and getting the most out of your
email - you tell us what you need and we will work out a plan to
help.
DAYS:
TIME:
FEES:

Wednesday evenings, or Friday mornings
To be arranged starting mid October.
$50.00 per one-hour session with professional.
technician

Always phone and check as other dates/times for computer
classes may be available, especially if sufficient interest.
We can also provide group training for local businesses and
organisations. Call us to discuss pricing and availability.
NEED HELP WITH YOUR READING, WRITING?
Do you struggle with your reading, writing, or basic mathematic
skills? Then come have a private chat with us. We can help with
session to build your literacy and numeracy skills. This help is
particularly suitable for those who have always struggled or experience interrupted schooling/education and who now wish to make a
change to improve their skills to assist in gaining confidence that
can help with further employment and study opportunities.
So come and have a chat to our friendly staff to see how we can
help you. Call 5342 7050 to make an appointment.
FEES & CHARGES
Adult Education classes that are subsidized by Adult Community & Further

Education are marked with the *. We are required to charge a student
contribution consistent with Ministerial directions on Fees & Charges.
Other fees are to assist us to pay for tutors, amenities and
all other costs involved in running courses.
For further information please speak to the Manager.

If you are interested in a course enrol now to avoid
disappointment. If dates/or times do not suit you
please ask as often we are able to arrange an alternative.

DAYS:
DATE:
TIME:
FEES:

Wednesday evenings, or Friday mornings
Commencing mid October.
5 -7.30pm (Wednesday), or 10 - 12.30pm (Friday)
$115.00($55.00 + $65.00 amenities & resources
fee) for eligible ACFE funded students.

*DIGITAL ESSENTIALS LEVEL 2
This program follow on from our Digital Essentials Level 1 program.
It will extend your understanding of technology, including the use
of different devices, The program covers broad areas of different
aspects of technology in a basic level including:











Building email skills
Creating in Word
Finding information online
Being social
Managing information
Connecting to devices
Day to day technology
Being safe and secure
New online experiences

DAYS:
DATE:
TIME:
FEES:

Wednesday evenings, or Friday mornings
Commencing mid October.
5-7.30pm (Wednesday), or 10 - 12.30 pm (Friday)
$115.00($55.00 + $65.00 amenities & resources
fee) for eligible ACFE funded students.

Free Seniors Programs

COMPUTING SUPPORT FOR 50 & OVER SENIORS
We'll help you get signed up to the Be Connected website, and
offer in-person support for your queries relating to the internet and
technology.
The ‘Be Connected’ program is a FREE Australian Federal government initiative that is designed to help people 50 and over to
achieve this through being able to comfortably go online. It doesn’t
matter if you’ve never touched a mouse, keyboard or tablet before,
let us help you be able to do so safely:
You can ask for assistance for your technology issues. Some of the
topics covered include:
 Learn the basics and realise the full potential of going online
 Talk more often with family and friends who live far away
 Learn how to shop safely and securely on line,
 Find old friends or make new ones who share your interests
and hobbies
 Learn to use Skype.
 Explore YouTube, your favourite music, films and T.V.
 Keep up to date with what’s happening in around you
 Set up a myGov account so you can access Medicare, the
Australian Tax Office, Centrelink and more.
Call us to book your 2 FREE sessions to get started now.
DAYS:
DATE:
TIMES:
COST:

Mondays, Tuesday or Fridays
Commencing October 3
From 10 am -12 noon and 1- 3 pm
FREE - conducted by volunteer

NEED HELP TO BUY A MOBILE PHONE.,UNDERSTAND PLAN

PURCHASES OR JUST HOW TO WORK YOUR PHONE?
Do you need help with purchasing a new mobile phone, what is the
best plan for you? Are you confused? Don’t know what mobile
phone to buy. Do you need to buy such expensive models? What
will save you money? Do you know how to set one up to suit you?
If you are struggling then we can help you work through the maze.
What about NBN plans? Let us know what you need assistance
with and book into this next session.
DAYS:
DATE:
TIMES:
COST:
TUTOR:

Friday
November 11
From 10 am -12 noon
$20.00
Leah Phillips
NB: We need 3 people minimum or you can pay
extra for one on one session.

LOOKING FOR WORK/WORK
SKILLS?
NEED ONE ON ONE
ASSISTANCE?

NEW POWER SAVING BONUS
Operating from July 1st - December 31st
Now open to all Victorian households.
you do not have to have a concession card.

WE CAN HELP YOU APPLY - CALL: 5242 7050

Leah will be available for one
on one sessions on Friday
November11, from 12.30 to 2 pm to assist you. You can book a
1/2 hour session at $28.00, or a one hour session for $56.00.
Skills for work:
Build a CV.
Write a cover letter
Create an online professional profile
Interview skills
Introduction to email
Presentation skills
Spreadsheets for beginners
Or do you need:
Skills to boost your career or business
Social media strategy:
Writing for social media
Measuring success with Google Analytics
Skills for starting your own business
Getting started
Bringing your business ideas to life
Making a plan for success.

Accredited Certificate
Short Courses
FOOD SAFETY SUPERVISOR: REFRESHER
Course codes: HLTFSE001, HLTFSE005, HLTFSE007

FOOD SAFETY LEVEL 1 - IN HOUSE CLASS
DAY:

Fridays or Saturdays

DATE:

TBC - can also be organized for groups

TIME:

10.00 - 4.00 pm - light lunch included

FEES:

$130.00 full fee - this includes your practical
assessment.

REFRESHER COURSE - ONLINE
Follow basic Food Safety principles. Apply and monitor
Food Safety requirements. Oversee the day -to-day implementation of Food Safety in the workplace
Choose this course if you already have a Food Safety Supervisor Certificate and need to update your training.
As this is a condensed 'Refresher Course,' students must
provide a copy of their previously completed FSS Certificate.
Course Cost: $220 (inclusive).
RESPONSIBLE SERVING OF ALCOHOL - ONLINE COURSE
SITHFAB021

This one day course is structured to meet the needs of people who
have not previously completed food safety training or would like to
update their knowledge in light of the many changes over the past
few years. The course is suitable for anyone handling or preparing
food in any capacity (employed or voluntary). There are no prerequisites. As part of the assessment, you are required to handle

The Responsible Service of Alcohol (RSA) unit aims to provide liquor service staff with the knowledge and awareness necessary to
responsibly serve alcohol in a licensed premises.
RSA certification is mandatory for licensees and staff selling, offering or serving liquor for general, on-premises, late night and packaged liquor licences.

food ingredients and ready to eat food items. This part of the assessment will occur during the preparation of lunch.
PLEASE NOTE: If you have any special dietary requirements,
you will need to supply your own food.

NATIONALLY ACCREDITED FOOD SAFE.
STUDY ONLINE - START ANY TIME
We provide several nationally accredited food safety courses in
association with a registered training organisation.
Hospitality & Retail: Cafes, Restaurants, Schools, Take-aways, etc.
 Food Safety Level 1 – SITXFSA001
 Food Safety Level 2 – SITXFSA002
 Food Safety Supervisor Combined – SITXFSA001 & SITXFSA002
Community & Health Services: Aged Care, Childcare, Hospitals.
 Food Safety Level 1 - HLTFSE001


Food Safety Level 2 - HLTFSE007 and HLTFSE005



Food Safety Supervisor (all 3 units) HLTFSE001, HLTFSE007
HLTFSE005

Food Safety Training now has two components: a series of
questions to assess the student’s knowledge and an assessed
workplace practical skills assignment.
You can do your certificate online and start any time and also have
the convenience of finishing it in your own time. If you don’t have
access to a computer, you can complete this part of the course in
the Centre’s computer lab.
The workplace assignment is completed on the job, in a real or
simulated workplace environment, and observed by a suitably
qualified 3rd party observer.
Simply come into the centre and fill in the enrolment form and pay
the fee. We will then email you a link to commence the course
online. The cost will depend on the level of certificate and whether
you need to use the Centre's kitchen as a simulated workplace with
an assessor. Level 1 cost is $95.00 Call us for more details.

FEES: $49.00
Sign up at the Centre, or via our website at:
haddonlearning.org.au/courses-activities/online-courses
WARNING - If you are planning to work in Victoria you MUST
complete a VCGLR accredited course from a approved RTO, We
use CFT for our online Food Safety (and RSA) courses. They are
approved to issue a VCGLR certificate that is required to work in
the industry.
USI -UNIQUE STUDENT IDENTIFICATION

All students must have a Unique Student Identification
number, and you are required to provide it for a certificate to be issued. If you don't have one you will follow
an embedded link to apply for one after your online assessment. If you need assistance we can help you apply
for your USI. Call us on 5342 7050

Special Interest
Training Courses

*INTRODUCTION TO LABORATORY TECHNIQUES FOR WILD
FUNGI DNA PROJECT VOLUNTEERS

*INTRODUCTION TO LAND MANAGEMENT AND
FUNGI MYCOLOGY
with Sapphire McMullan-Fisher
from Fungi4Land www.fungi4land.com
This online course will cover the fundamentals of mycology, identifying and cultivating fungi, human uses for fungi and land management with fungi. Lessons will be pre-recorded and learners will have
an opportunity for ‘Q and A’ session.
We are running the course together with our partner organisation

MYCOmmunity Applied Mycology. There will be limited discount
ACFE funded places for adult learners. In order to qualify for a place
you must be:







Over 16
Not attending school
Living in Victoria
You must provide a Medicare number (as proof of ID)
Complete and submit one assignment..

Dates: most Wednesday evenings 6:30-7:30 pm online expected
start from 28 Sept to 30 Nov 2022.

This Australian focused Fungal ecology course will lead you through
the roles fungi play in terrestrial ecosystem. This includes:
 As recyclers of nutrients
 Partnering with other organisms like mycorrhizal associations
with plants.
 Fungi in soils and as part of Biocrusts
 Biosecurity and understanding problem fungi
 Animal interactions
 Fungal responses to fire
 Integrating fungi into indigenous ecosystem restoration
 Fungi conservation including global IUCN RED list fungi
Recordings will be available for a limited time incase people miss a
session or want to revise.
Although this course is stand alone, if you want to get a more
rounded understanding of fungi including fungal basics like biology, and applied subjects like culturing & growing mushroom we
encourage you to take MYCOmmunity's online mycology and other
courses. For more information and bookings:

This mixed-delivery course will teach you all you need to get started using DNA technology for environmental research in home or
community laboratories.
 OH&S and environmental ethics
 Biology basics
 Laboratory techniques
 DNA sequencing
 Identification and species relationships
 Environmental DNA
 New technologies
 Optional 2 day laboratory practical session (weekend of October 29th and 30th).
The course is suitable for everyone from beginners to those with
some university background in biology and genetics. And it is focussed on fungal DNA, however the techniques used are widely
applicable and modifications for use with other organisms will be
discussed.
Course modules include:









Introduction and biology basics.
Sample collection
Practical Work with DNA
Sequencing different regions
Interpreting results
Phylogenetics
Intro to eDNA and Next-gen sequencing (environmental).

The course will be pre-recorded, with live Q and A sessions
from 6:30 pm Tuesdays AEST from October 18 to November 22
(November 29 is a spare class in case needed).
Classes will be released weekly starting October 11.
The practical session is optional for non funded places and will take
place at Mycelium Lab in Melbourne, Victoria. Numbers at the
practical session are limited.
There are ten ACFE fully funded places are available for
people who are:






Over 16 and not attending school
Living in Victoria
Provide a Medicare number (as proof of ID)
Complete enrolment form and provide a signed piece of evidence of attending.

For more information and/or to apply for a place please
contact Please contact us at mycommunity@myco.org.au for
further information. Or Ema on 0406 508 045,

Please note: Payment for all classes are due one week (unless
otherwise stated) prior to commencement. Places cannot be held if

https://myco.tidyhq.com/public/schedule/events/44355-fungalecology-online-course

payment has not been received. This ensures
people on our waiting lists do not miss out.

Let’s Create Arts
SPECIAL GUEST TUTOR ARTIST ROS BOSNAR
WATER COLOUR WORKSHOP FOR BEGINNERS
You will learn to produce a completed study to take home using
some basic skills. Water colour is a complicated medium to use and
there are many ways to approach it and develop your own style.
In this workshop you will learn:
 How to produce a lovely soft view of ‘Apollo Bay ‘sea side.
 Create a lovely floral study using fresh flowers from the
garden
DAY:
DATE:
TIMES:
COST:

Saturday
November 5th
12 - 4 pm (BYO lunch)
$80.00 plus materials cost of $30.00 p/p paid
to the tutor- the tutor will supply a small palette
of water colour paints and 4 x A 4 size Saunders
rough paper (extra sheets will cost @$5.00 each).
NB: Students need to bring brushes soft
bristle brushes size 8 and smaller and a rigger
is also handy.

INTRODUCTION TO FLUID ART - ACRYLIC POURING
Learn to make a beautiful abstract painting. In this workshop, you
will learn step-by-step techniques to the art of acrylic pouring
fundamentals.
It is painting without a brush! You will discover the essential tools
and supplies you need.
Bring your apron and wear old clothes because you will be doing
hands on work. Workshop includes: preparing canvas, mixing
paints, use of additives, titling canvas, paint layering.
DAY:
DATE:
TIME:
COST:

Friday
November 11
11 am - 3 pm (BYO lunch)
$75.00 - GST inclusive – Plus materials fees
payable to tutor. $30.00 - includes a glass object,
8 x 8 (1) tile, set of 4 coasters, 2 canvases, a card
board gift box. and a number of sample papers.
Acrylic Pouring - The art of acrylic ‘paint pouring’ is a painting
technique achieved by pouring acrylic paint onto a canvas or other
items. There are many methods use to apply the paint to a surface,
some are quite simple and great for beginners, whereas others are
more technical. All are great fun!

Watercolour painting by Ros

INTRODUCTION TO ALCOHOL INKS WORKSHOP
Alcohol inks are fast-drying, highly pigmented, alcohol-based inks
that are great to use on any hard, non-porous surface including
glass, metal, plastic, ceramic, stone, leather and polymer clay. Once
the ink is applied, the alcohol evaporates, leaving the dye behind.
Once alcohol ink dries, it can be re-wet with rubbing alcohol (91%
Isopropyl Alcohol), allowing for unique and versatile effects that
cannot be achieved with water-based products like acrylic paint.
Alcohol ink is waterproof, adding to its durable properties.
DAYS::
DATE:
TIMES:
COST:

Friday
November 18
11 am - 3 pm
$75.00 (plus materials cost - GST inclusive).
This includes a glass Vase, yupo paper, tiles,
paint. Students will usually finish two tiles,1
glass vase and a number of yupo paper samples.

SILK PAINTING WORKSHOP
Silk painting is a great way to make your own hand made “one of
kind” gifts. It is great fun and something anyone can do. You do not
need any painting experience.
You will use a number of techniques on 2 lovely soft silk scarves
measuring approx. 28 cm x 180 cm. There is a materials cost to be
paid to the tutor covering your 2 scarves and all other paints, etc.
DAYS:
DATE:
TIMES:
COST:

Friday
November 25
1- 5 pm
$75.00 plus materials of $33.00

Alcohol ink on Yupo paper by Ros

Silk painting by Ros

Special Interest -

Woodworking & Gardening

Cooking - Free Sessions
HEALTHY EATING AT WORK
Eating take away at work costs a lot of money and
most often there are not healthy choices available.

DIY WOODWORKING PROJECT
FREE BEGINNERS WORKSHOP

We are so very excited to be able
to bring you this free DIY workshop with the lovely Lea.
Have fun developing your DIY skills
with all components to construct a
useful wooden pot hanger/stand,
decorate it and plus get a pot and
plant to put in it also. Lea will expertly guide you to use a screwdriver and any other tools to construct. your stand.
Don’t wait. Book your place now as these will be limited.
We are hoping this will be the first in a series of DIY workshops particularly for ladies (but anyone! interested) to come
try. NB: Photo is only an example.
BOOKINGS ARE ESSENTIAL - call 5342 7050.
DAY:
DATE:
TIMES:
COST:

Tuesday
October 18
11 am - 1 pm
FREE
GROWING VEGGIES - LEARN HOW

Don't know how to start? If not ,come and join us in a fun
afternoon learning how to grow your own vegetables
easily and more successfully.
Nothing is fresher than food you grow yourself, not to mention the
better taste and the satisfaction it gives you. And you control what
is added to them to make them grow, thus making them healthier
than what you purchase in the shops, that is also due to them being
kept in storage and ‘the long food miles.’ And you can grow completely organic if you want to do so.
Wear your old clothes, bring your gardening gloves, and learn
‘hands on’ how to make your garden into a productive oasis for you
and your family. Saves you money too!!!!
DAY:
DATE:
TIMES:
COST:

Saturday
November 12
11 am - 12.30 pm
$15.00 for materials or bring your own).

We want you to learn how easy it is to prepare healthy lunch
boxes. These sessions have been developed to those who
may want to trim costs, improve health and learn new easy
meals that can be taken to work, or school, or eat at home!
Demonstration and tastings are included in the sessions and
will include two follow up calls to help keep you on track
with your healthy eating regime.
We know that making new habits can be very tough going
and we know that eating “sweet, salty, and fast food can be
an easily developed ’habit.’ But we can encourage you to
start your ‘healthier’ journey and if you can get the family to
join you so then the benefits multiply.
What you get:




Step by step demonstration of healthy food preparation
Recipes provided for easy, healthy, tasty food options
Tastings of food prepared

Register your interest and link your whole family to this great
opportunity to learn the tips and tricks to preparing healthy
take away for work and school. Open to ages over 15 years.
Book for the following dates and times by phoning us on
5342 7050:
Thursday, 8th December at 1pm and 5 pm
9th February 11 am and 7 pm
23nd February, 11 am and 5 pm
15th March 1 pm and 5 pm
Choose one to all four sessions, they are FREE!
We want to acknowledge and express gratitude that these
sessions are being provided with funds received by the
Centre from a successful grant application for a Golden Plains
Shire Community
Strengthening Grants.

Requirements list: A small fee of $5.00 paid to the tutor to help
cover supply of materials. Plus bring a pair of gardening gloves.
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Let’s Do Craft

Special Events
Be Connected - Get Online Week
‘Try One Thing’
DIGITAL PHOTO HELP FOR SENIORS

AND SENIORS PHOTO COMPETITION
This year our Be Connected, “Get Online Week” is being
held from the 7th to 21st October. During this week we are
offering FREE help to seniors over 50 to learn how to take
photos, or to access their photos and learn how to attach them
to an email.
INTRODUCTION TO MACRAME - SPIRAL POT PLANT HANGER

We are holding a ‘Seniors Photo Competition’ and inviting sen-

INCLUDES A TERRACOTTA POT

iors to take at least one photo (up to 4 can be entered) on their

In this fantastic workshop you will learn basic knots to make a spiral

mobile/tablet and attach and send to the Centre via an email.

pot plant hangar. You can choose which style you would like to

So we want to help you do to take photos and send them to us

make, either a spiral knot, or square knot. And you have a choice of

to be able to enter our competition. There are great gift vouch-

colours, they are: black, white, bright yellow, red, pink, blue, natu-

ers to win!

ral (off white). When you book in please indicate your colour choice

So let us help you enter the competition. Make an appointment

so as the tutor can have a "goodie bag" made up for you with pre-

any time during office hours during this week from 10.00 am -

cut cord etc.
The cost for this workshop includes all your materials, a terracotta

pot to go in your hangar, and also a light lunch and a slice tray!
DAY:
DATE:
TIMES:
COST:

Friday
November 4
11 am - 2 pm
$50.00

3.00 pm. The week will culminate with a “main event” on Friday
October 21st, at 12 pm with a light luncheon being served at
12.30 pm and the announcement of the photo competition
winners will be made at approximately 1.15 pm.
There will free giveaways and some spot prizes on offer on the
Friday also. So come join us! You will need to book on, 5342
7050 as spaces are limited for the luncheon.
You can enter anytime up until October 19, at 5 pm, by sending

MACRAME BRACELETS - SUITABLE FOR BEGINNERS

up to 4 photos by email to admin@haddonlearning.org.au with

Learn to make 2, or 3 bracelets in this workshop with

all your details including your full name, address, phone con-

Anita. All ages can make these bracelets, young and old,

tact, age, your photo details. The photo subjects you can

all welcome (under 16 cost only $20.00). There will be a 'variety of

colours' from you to choose.
The cost for this workshop does include all your materials, a light
lunch and a slice tray!
These would make great Christmas gifts!
DAY:
DATE:
TIMES:

Saturday
November 19
10.30 - 1.30pm

COST:

$30.00 (under 16 cost - $20.00)

choose are:






a person/family shot/child/baby
a landscape,
my garden,
a pet/animal photo

Well Being, Mindfulness
Health & Exercise
FORAGERS WEED WALK
Discover how we can value add to our every day life using herbs
and weeds.
There are health benefits to eating some weeds says Cath Thomas
an accredited Western Herbal Medicine practitioner. They have
nutritional value and bioactive compounds that can support therapeutic actions in the body. The weeds that provide the top health
benefits are those that are actually classified as herbs.
Join Cath on a foragers weed walk and learn about the introduced
weeds that can support your health.
Throughout the walk Cath will help you learn how to identify common edible weeds and also instruct you on preparing a vegan meal
which you can enjoy at the end of the walk.
The location of the walk will be determined by what is in season
locally.
DAY:
DATE:
TIME:

Saturday
October 8
10 - 1pm

COST:

$60.00 - concession $48.00

For more information on the weed walk you can text or call Cath on

0400151480..

HERBAL TEA WORKSHOP
Nettle tea anyone? Much maligned for its sting is now being recognised as a “super food”. Herbs have been part of our diets for
ever. Their benefits are many, and since ancient times people have
been drinking herbal teas. Herbalist and Community Naturopath
Cath Thomas says some herbs work better with the body when
drunk as a tea. Drinking herbal tea is a good habit and its cost effective, she says. Herbs have medicinal and nutritional value which
can benefit the body and mind.
In this workshop you will learn of the herbal benefits and concerns,
and then blend your own signature tisane.
What to expect # Learn the benefits of over 20 herbs,
# How they can be blended together for a healthy tea specific to
your taste and wants.
# How to source your herbs
# How to dry your herbs
# Make your own signature blend to keep.
DAY:
DATE:
TIME:

Saturday
November 5
10 - 12.30pm

COST:

$60.00 - concession

$48.00

SENIORS MOVE IT GENTLY
PROGRAM
This program aims to encourage older people, especially
those who may be socially
isolated and disadvantaged through age appropriate physical activity and a peer support network. It is done in a non judgmental way
through an engaging and holistic manner.
The activities have included Yoga, Pilates, walking the rail trail,
exercise stations, breathing exercises and meditation. The sessions
are adjusted to individual fitness levels, so you do only what you are
able safely.
The classes are undertaken with good humour and laughter often
the participants have a good time whilst they are exercising!
NOTE We need a minimum of 7 students per session at this cost.
DAY:
Wednesdays
DATE:
October 5
TIME:
11.15 - 12.15pm
FEES:
Seniors and Concession $9.00. Can pay cash or
bank details can be provided for direct deposit
each week.
TUTOR:
Alana Rushton. Please note: bookings are
required the day before by text to Alana Rushton
on 0422 288 545, or mrs.alana@hotmail.com

RELAXING YOGA AT HADDON - HATHA STYLE
Yoga is designed for males and females of any age and fitness
level. It's a great low-impact way to keep your mind and body
moving, while having the added benefits of reducing stress,
increasing bone density, building muscle strength and increasing
your flexibility.
Accredited Byron Yoga Centre teacher, Alana Rushton, will
invigorate your health. Sessions always includes a relaxing
meditation. Both new and regular clients catered for to make sure
that stretching, strengthening and feeling good is accessible to
absolutely anyone. Hatha yoga is movement to music, and all you
need is to wear comfy clothing, bring a water bottle and a yoga
mat (or there is spares if you need).
DAY:
Wednesdays
DATE:
October 5
TIMES:
10 - 11 am and evenings at 7 pm - 8 pm
COST:
Seniors and Concession $13, Adults $16, children
to age 10 - $10. Pay cash or bank details can
be provided for direct deposit each week.
TUTOR:
Alana Rushton
BOOKINGS:
Please note: Bookings are required the day
before by text to Alana Rushton
0422 288 545, or mrs.alana@hotmail.com

Special Interest Groups
DROP IN SEWING - CRAFT CORNER - FRIDAY MORNINGS
For all who love to sew, knit, craft, or do any form of needlecraft,
come work on your own projects, on anything you like with others
who share your interests. Enjoy some social time, chat and work on
your projects over a cuppa., and share your skills with others. Come
join this friendly group.
DAY:
DATE:
TIMES:
FEES
Please Note:

Fridays
October 14
9.30 am ~ 12.30 pm
$5.00 inclusive GST. - includes tea and coffee.
You need to bring your own equipment.
(NB: We do have two sewing machines and one
overlocker available. Plus an ironing board and
iron).

HADDON QUILTERS GROUP ~ MONDAY NIGHTS
This lovely group has been enjoying getting together and working
on their projects. They also make quilts for the cancer unit in
Ballarat. So join in, enjoy the company and if you don’t know how
to quilt then learn from the group. Enjoy some time to chat, sew
and share your enjoyment of quilting.
Join any time during the term; you will be made very welcome.
Tea, coffee provided.
DAY:
DATES:
TIME:
FEES:

Mondays
Commencing October 10
6.15 pm ~ 8.30 pm
$3.00 per session (includes tea &
coffee) - inclusive GST

Special Training Courses
Is a Mobility Device Right for You
New, easy access, VicRoads approved webinars now
available online and at the Haddon Community
Learning Centre.
An estimated 1000 people/year are hospitalised due to motorised mobility device injuries.
If you have, or are considering, a motorised mobility device for
yourself or a loved one, you can now access a free 45-minute
online Motorised Mobility Devices (MMD) course to help find
the best fit for you, by visiting chanh.org.au/roadsafety or by
booking a public access computer at the Haddon Community Learning Centre.
This three-module course dives into the ins and outs of Motorised Mobility Devices. It includes information on safety, suitability and how to identify your needs - with device choices and
features.
Not everyone is able to use motorised mobility devices. Whilst
no licences are required for motorised mobility devices, training
is essential to ensure your safety and that of others around you.
If you think that a motorised mobility device might be the right
choice for you, there are support services available.
The course is available through the Central Highlands Association of Neighbourhood Houses, and has been created in partnership with VicRoads Community Road Safety Grants.
To book a computer or device please contact the Centre on
5342 7050.

GST – Please note where courses have assistance in employment or are study related, GST may not be applicable.

Special Events

Do You Have a Skill to Share?

SENIORS - OVER 55
PHOTO COMPETITION
COME JOIN THE FUN!
FIRST PRIZE VALUED $100
SECOND PRIZE $60.00
THIRD PRIZE $20.00
FREE ENTRY
JOIN US FOR A FREE LIGHT LUNCHEON
FRIDAY 21 OCT AT 12.30 PM
WINNERS ANNOUNCED 1.30 PM
DETAILS & BOOKINGS CALL 5342 7050

CHAT AND CHEW LUNCHEONS

If you have any course requests, or ideas, or a skill
you would consider teaching then call us for a chat.
Phone 5342 7050.

Gift Vouchers ~ Make a great gift
Gift vouchers are available for any amount and they will cover the
tuition cost of any course we run at the House – a great gift idea
for someone who has everything! Please enquire at the office.
NB: Voucher doesn’t cover cost of materials fees.

Library
The Community Learning Centre has a library of pre loved books,
videos and DVD’s available to borrow or swap. Take some, leave
some, or relax and have a read, while enjoying a coffee in the
lounge area.
We also have a collection of LARGE PRINT, and TALKING books, for
those who are vision impaired or just prefer this type of book.
Donations of good quality books and magazines are always gratefully accepted.
Please note we are unable to accept
educational texts or instruction manuals.

Services

‘CHRISTMAS LUNCHEON’
THURSDAY DECEMBER 15

Cost $15.00 per person
2 courses Christmas themed meal
BOOKINGS ARE ESSENTIAL
You must book early - places are limited
We would love you to join us
for some fun and fellowship

Call 5342 7050!
COMPUTER LAB FACILITY FOR HIRE

PUBLIC INTERNET & COMPUTER ACCESS
Is available between 10 am till 3 pm - only when computer classes
are not being conducted. You are strongly advised to ring to check
on availability prior to attendance.

PRINTING

Full colour per A4 page $4
Monochrome per A4 page $1

PHOTOCOPYING
A4
A3

Single side
Single side

LAMINATING
A4

$1.50 per page

30 cents Double side 50 cents
60 cents Double side $1.00

A3

$2.50 per page

FAX SERVICE

$2.00 for the first page and $1.00 each for subsequent pages (local/
interstate). International P.O.A.

The computer lab has ten PC’s & 1
Mac and audio visual facilities and is
served by a spacious rest area with
tea and coffee making facilities.
Call us to book on 5342 7050

Above services available 10 am - 3.pm daily.

COMPUTER LAB FACILITY FOR HIRE

The computer lab has PC’s & 1 Mac and audio visual facilities and is
served by a spacious rest area with tea and coffee making facilities.
Call us to discuss your requirements or book on 5342 7050.

