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Camden Haven Community College is a Registered

Training Organisation (RTO) offering a diverse

range of quality vocational and general education

learning opportunities. The college is not-for-profit

and community owned. Courses, training and

assessment are available at the college, at other

training sites or workplaces, on-line and by distance
education.
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Come in and see Sally or Tony at the College
office at 16-18 Laurie Street (corner Bonser
Lane & Laurie Streets), Laurieton between
8.30am and 3.30pm, Monday to Friday.
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Pay over the phone using a Credit Card by
ringing 6559 6699. If you don’t have a Credit
Card you can still secure your place on a
course by posting a cheque to PO Box 301,
Laurieton, NSW, 2443.
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Visit our college website at

www.chace.org.au and complete the on-

line Enrolment Form.
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Aged Care (Certificate Il)
Business Courses
Business (Certificate 1)
Business Administration (Certificate III)

Business Administration (Medical) (Certificate III)

Medical Reception
Medical Terminology
Medical Typing

Medical Administration (Finishing Course)

Medical Transcription Skill Set

Medical Transcription Skill Set (Upgrade)
First Aid (Senior)
General Education for Adults Courses
Hospitality Courses (Accredited)

Cafe Basics

Food Safety Supervisor
Hospitality (Non-Accredited)

Secrets of the Caterer

Luscious, Low-fat, Lightening-quick meals
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Adult Learning Circle

Asian Kitchen Workshop

Bird Watching

Buddhist Living and Meditation Workshop

Community Garden Group

Computer Courses
Computers for All Ages (1) Absolute Beginners
Computers for All Ages (2) The Next Level
Email & Internet for All Ages (3)
Online Computer Courses

Drawing in the Park

Golf

Hand Made Cards

MYOB - Beyond the Basics

Pen and Wash Workshop

PC Users Group

Scrapbooking

Sketching Workshop

Tai Chi

Web courses (on-line)
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Camden Head Pilot Station Heritage Tour and Talk

Women's Spiral of Transformation Workshops
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On-Line Course Enrolment Information
Enrolment / Refund / Credit Information
Enrolment Form
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Hello everyone! A very Happy New Year to
you all. May it be filled with all the things you
hope for.

Writing as | am at the beginning of November 2011, |
have a certain empathy with a female journalist in
England who, many years ago and writing for the issue
of a magazine (two months in advance) enthused at
some length about the Trooping of the Colour which
takes place on the Queen’s official Birthday. She
described the precision marching, music, the Royal
Family who were present etc. Unfortunately, the event
was cancelled that year because of a national rail
strike! Red faces all round. | fervently hope that the
New Year was not cancelled and that January arrived
as usual!

Talking about the New Year, it is the custom in our
house that, at a few minutes before midnight, my
husband goes outside and, on the stroke of midnight,
knocks on the door, a glass of Scotch in his hand, and
a piece of shortbread in the other so bringing in good
luck for the New Year. He should also have a piece of
coal but, since we don't have a fireplace, we've
dispensed with that custom.

So, back to the business in hand. What's happening in
your College? As | mentioned in my last letter, we plan
a third Learning Circle (Discussion Group) this time on
a Monday. Several men have already enrolled so we
are looking forward to our first Combined Circle.
Contact the College to join in and take part. Being a
member of the Thursday Group | thoroughly
recommend a similar meeting. Want to escape the
heat of summer indoors - try logging on to your
computer and enrolling in one of the splendid on-line
courses we have on offer. See you at the
College? Joan Otley
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Welcome to 2012. 2011 was a great year
for community education and we are
looking forward to another exciting year of
learning. | hope our college has something for you.

In 2011 the Committee reviewed our Vision
statement resulting in the following picture of our
organization in the future:

‘Camden Haven Community College will
continue to operate as a not-for-profit,
community-based educational organisation. It
will provide equitable access to a diverse
range of high quality, professionally presented
vocational, literacy and general lifelong
learning opportunities that reflect the changing
needs and interests of the Camden Haven and
other communities.  The college will be
managed in an ethical manner and integrate
sustainability into training and facilities.’

We have begun the process of embedding
sustainability into our college. Sustainability is
about meeting the needs of the present without
compromising the ability of future generations to
meet their own needs. Education for sustainability
encourages a shift towards a lifelong education
process that plans for change towards
sustainability.

Why should we bother? Caring about our
environment and our grandchildren’s environment,
considering climate change and a shift to lower
carbon economy are good starters. For more ‘down
to earth’ reasons, there are international, national
and state policies to mainstream education for
sustainability into all sectors. There is widespread
recognition that adult education and Vocational
Education and Training (VET) will play a key role in
bringing about sustainable development. The
Green Skills Agreement states a commitment of the
Australian and state governments to work
collaboratively with the VET sector and community
organisations to ensure that training in, and the
delivery of, skills for sustainability is an integral part
of all vocational education and training and is
relevant to the needs of industry. So, it is
happening and our college is working to keep up to
date and be part of this process.

The success of our college depends on the
participation of community members and
businesses. We achieve quality education services
thanks to the highly skilled and qualified
administration staff, trainers, assessors, tutors and
our experienced volunteer Committee, which
governs the college. Thank you.

Joneen Troup
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No room for me this time -- See you in Term 2 . . . .
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Camden Haven Community College is registered to deliver training, assess competencies and issue Certificates
and Statements of Attainment for the following qualifications:
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CHCC recognises the Australian Qualification Framework Qualifications and Statements of issued by other RTOs. We also
offer a process for Recognition of Prior Learning (RPL) and Recognition of Current Competencies (RCC). Contact the college if
you feel you may be eligible to gain RPL or RCC, and we will advise you of the process required. Certificates and Statements
of Attainment are issued for all nationally accredited courses upon successful completion and achievement of all units of
competency assessed..
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This qualification provides training for aged care workers in hostels, nursing homes, group
homes, private homes and health programs. Workers in this occupation carry out activities
related to the maintenance of an individual's personal care and/or other activities of living.
Occupational job titles may include:

Assistant in Nursing — Care Assistant — Care Worker — Home Care Assistant —
Personal Care Assistant — In-home Respite Worker — Community Care Worker

(D 1
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Wed and Thurs evenings. 5.30pm 8.30pm. 26 weeks.

(Students must also successfully complete 60 hours of work experience by the end of the course.)
(No classes during school holidays)

$1800.00

($450.00 DEPOSIT.
The rest of the Course Fees may be paid off by Paym  ent Plan over the duration of the course.)
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The following three courses are taught by
DISTANCE EDUCATION, using a workbook with
phone and email contact with the trainer.

The courses can be taken in any order.
START ANY TIME.

On successful completion of each of the following
courses you will be eligible to receive  a
Statement of Attainment from
BSB20107 Certificate Il in Business.
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This course teaches the essential skills needed to con-
tribute to a safe and efficient workplace and covers:

BSBINN201A  Contribute to workplace innovation
BSBOHS201A Participate in OHS processes
BSBSUS201A  Participate in environmentally

sustainable work practices

BSBWOR202A Organise and complete daily work
activities

$450.00
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This course covers essential skills
communicate in the workplace and covers:
BSBCMM201A Communicate in the workplace

BSBINM201A  Process and maintain workplace
information

BSBINM202A  Handle mail
BSBITU203A  Communicate electronically

needed to

$450.00
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This course covers the essential skills needed to

contribute to working effectively and covers:
BSBCUS201A Deliver a service to customers

BSBIND201A  Work effectively in a business
environment

Produce simple word processed
documents

BSBWOR201A Manage personal stress in the workplace
BSBWOR203A Work effectively with others

BSBITU201A

$450.00
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The following three courses are taught by
DISTANCE EDUCATION, using a workbook
with phone and email contact with the trainer.

The courses can be taken in any order.
START ANY TIME.

On successful completion of each of the
following courses you will be eligible to
receive a Statement of Attainment from
BSB30407
Certificate Il in Business Administration.
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This course covers organisational skills v %=

needed at work and covers: !

BSBOHS201A Participate in OHS

processes

BSBDIV301A Work effectively with diversity

BSBWOR301A Organise personal work priorities

and development

BSBADM311A Maintain business resources
$450.00
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This course covers communication and knowledge
management skills covering:
BSBINM301A Organise workplace information

BSBINM302A Utilise a knowledge management
system

Design and produce text documents

Design and produce business
documents

BSBWRT301A Write simple documents
$450.00

BSBITU303A
BSBITU306A

< ! +
This course assessed the skills needed to present
electronic documents. Students will need to have
access to appropriate software, for example:
Excel, Word, Powerpoint and Publisher. Phone
and email contact with the assessor will be
available. The units include:

BSBITU302A
BSBITU304A
BSBITU307A

Create electronic presentations
Produce spreadsheets

Develop keyboarding speed and

Accuracy *

Produce desktop published
documents

BSBITU309A

* Please Note: for BSBITU307A Develop keyboarding sp  eed
and accuracy the student is required to provide pro of of
being able to type for 5 minutes with 98% accuracy. This will
require a speed and accuracy test conducted under
Australian Standard 2708. Please contact the colle  ge prior to
enrolling to make arrangements and check if there w ill be an
additional cost.
$450.00
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Medical Administration courses are
conducted by distance education,
fully supported with phone and email
contact with the trainer.
Resources are included in the cost.

Enrol and start at any time.

Courses begin on receipt of
Learning Kit.

&

This accredited course covers the skills
needed to work in a medical office, including
confidentiality, filing, stock control, processing
Medicare documents and making appointments.

Successful participants will receive a Statement of
Attainment from BSB31107 Certificate Il Business
Administration  (Medical) for the units of
competency:
+  BSBMED302B Prepare and process medical accounts
BSBMED303B Maintain patient records
BSBMED304B Assist in controlling stocks and supplies

BSBMED305B Apply the principles of confidentiality, privacy
and security within the medical
environment

Course begins on receipt of the Learning Kit.
$450.00
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This accredited course includes everything a
student needs for medical terminology from
introduction to advanced concepts.

Topics covered include: an introduction to
terminology including prefixes, suffixes and root
words as well as the following systems:
Integumentary, Musculoskeletal, Cardiovascular,
Blood and Lymph, Respiratory, Gastrointestinal,
Nervous, Optic, Auditory, Urinary, Reproductive,
Obstetrics, Endocrine, Oncology, Psychiatry,
Pharmacology, Clinical Pathology and Radiology.

Exercises on these sections are self corrected
from answers in the back of the book. Other
assessments are completed by the students and
sent back to the tutor.

Successful participants will receive a Statement of
Attainment from BSB31107 Certificate Il Business

Administration (Medical) for the unit of
competency:

BSBMED301B

Interpret and Apply Medical Terminology Appropriately

$450.00
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Please note it is a prerequisite that

BSBMED301B Interpret and Apply Medical Terminology
Appropriately be completed prior to this course being
taken (a copy of the certificate will need to be provided
to use before enrolment). If you have some training an
upgrade course may be sufficient. Computer access is
essential.

This course concentrates on practising typing medical

reports with a variety of medical terminology and

accents included.

Success participants will receive a Statement of

Attainment from BSB31107 Certificate Ill in Business

Administration (Medical) for the following Units of

Competency:

- BSBADM303A
BSBWRT301A
BSBITU303A
BSBITU306A

Produce text from audio transcription
Write simple documents
Design and Produce text documents

Design and produce business documents

$450.00
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This course has been designed to complete
the units required for the BSB31107 Certificate
Il in Business Administration (Medical). To
complete the full Certificate students are
required to successfully complete thirteen (13) units of
competency.

Nine units can be completed by taking Medical
Terminology (1), Medical Reception (4) and Medical
Typing (4). It is recommended that these courses be
taken first but not essential.

After completing this finishing course successful
participants will receive a Statement of Attainment from
BSB31107 Certificate Il in Business Administration
(Medical) for the four units of competency.

BSBOHS201A Participate in OHS processes
BSBWOR301A  Organise personal work priorities and
development
BSBITU307A Develop keyboarding speed and accuracy
BSBDIV301A Work Effecitively with Diversity
$450.00
)& ( GG

For the Unit of Competency:

BSBITU307A  Develop
speed and accuracy

keyboarding

the student is required to provide proof
of being able to type for 5 minutes with 98% accura  cy.
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This accredited course is conducted by distance
learning, fully supported with phone and email contact
with the trainer. Textbook and CD are included in the
cost.

Successful participants will receive a Statement of
Attainment from BSB31107 Certificate Il Business
Administration (Medical) for the units of competency:

BSBMED301B Interpret and apply medical terminology
appropriately

BSBRES401A  Analyse and present research information

BSBWRT401A  Write complex documents

BSBADM411A Produce complex texts from audio
transcription

BSBITU307A* Develop keyboarding speed and accuracy

(* For this unit the student is required to provide official proof of being
able to type for 5 minutes, 70+ wpm with 98% accuracy. Please contact
assessor for details.)

Course begins on receipt of the Learning Kit.
$770.00

Please note:
When comparing the Medical Typing course to the
Medical Transcription Skills Set,
the typing course is a basic course.
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An important requirement for this Skills Set is the ability
to type for 5 minutes at 70+ wpm with 98% accuracy.

If a candidate can provide a typing certificate produced
under Australian Standard 2708-2001 proving they can
meet this standard, plus evidence of producing complex
texts from audio transcription (please contact us first for
details) and also have BSBMED301B Interpret and
Apply Medical Terminology Appropriately, then RPL or a
Credit Transfer could be provided for three units.

This leaves two units to complete

BSBRES401A Analyse and present research information
BSBWRT401A Write complex documents

BSBMED301B Interpret and apply medical terminology
appropriately (RPL)

BSBADM411A Produce complex texts from audio Transcription
(RPL)

BSBITU307A* Develop keyboarding speed and accuracy
(RPL)

Course begins on receipt of the Learning Kit.
$450.00

The Senior First Aid (HLTFA301A Apply First

Aid) course is industry standard, nationally
recognised and WorkCover approved. In

the Senior First Aid course, students will learn how
to manage emergency situations and provide care
for patients with common illnesses and injuries.
Qualification valid for three years from date of
issue. Students must be 14 years or older.

Wed 29 Feb 2012. 9.00am—4.00pm
$120.00
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The General Education for Adults courses have
been designed as stepping stones to other courses,
for the improvement of personal reading and writing
skills and for preparation for work. Programs are
tailored for individual needs or interests. Some of
the topics include:

study skills, essay writing, report writing
Spelling, basic maths, computer skills
job applications, English language
Get Your Ls, write your own story
grammar and punctuation

The Certificates in General Education for Adults
provide long or short courses with individual
assistance in a small group. Tutors are highly
qualified and experienced in school teaching as
well as adult education. Groups are small and
friendly, there are no exams and the cost is only
$5.00 per term.

Wed 1 Feb 2012.

9.30am—11.30am OR 12.30pm—2.30pm.
$5.00 per term (8 weeks)
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This course will give anyone a
good grounding for starting out in
the Hospitality industry.

The course will run at the
Community College over four
consecutive days and will cover
three Units of Competency from SIT30707 Certificate Il
in Hospitality.
- SITHFABO12A Prepare and serve espresso coffee
- SITXOHSO002A Follow workplace hygiene procedures
- SITXCCS002A Provide quality customer service
5 March 2012
Monday—Thursday

9.00am—3.00pm.
$52.00

Enrolments being taken now.

# &#, A #1
In 2009 Parliament passed legislation that
requires certain food businesses in the
hospitality and retail food service sector to
have at least one trained Food Safety
Officer.

The Food Safety Supervisor requirement applies to
businesses serving food that is ready to eat,
potentially hazardous and not sold and served in

its package. @ Some examples of businesses
include restaurants, cafes, takeaway shops,
caterers, bakeries, pubs, clubs, hotels and

supermarket hot food sales.

Camden Haven Community College is approved
by the Food Safety Authority to offer this course.

The FSS course will cover 2 Units of Competency
from SIT20307 Certificate Il in Hospitality
(Kitchen Operations):

SITXOHS002A Follow workplace hygiene procedures
SITXFSA001A Implement food safety procedures

DATE TO BE ADVISED.
9.00am—4.00pm.

$220.00
(15 students maximum per course)

Book at the College on (02) 6559 6699.
)& (4

FSS courses can also be delivered on-site at workplaces
for groups of 10—15 staff.

* SIRFSA001A Apply retail food safety practices can be offered
in place of the two abovementioned units

# &
Catering is a business that has become very popular,
especially for those who love to cook and plan parties.
From weddings, to showers, to business parties,
catering is a home-based business that gives the caterer
an exciting and creative career. In this introductory
course, you will learn how to put your cooking and party
planning skills to work. Learn the fundamentals of the
catering business, how to cook for large crowds,
organize your kitchen, manage your time, and work with
clients. The course focuses on cooking skills every
caterer needs, with an introduction to the business side
of catering. You'll also receive many unique and tested
recipes that you can use to jump-start your business.
Build your catering skills and begin a new and exciting
career today.

Course start dates for Term 1:
Wed 18 Jan, Wed 15 Feb or Wed 21 Mar

6 weeks. $160.00
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Have you ever wished you had a personal

chef preparing luscious, low-fat meals for

you? This course is the next best thing! You'll learn how
to ferret out fat in recipes, and discover how to reduce
fat without sacrificing flavor or texture. Explore how to
use flavor profiling to expand your culinary horizons.
Learn how to prepare casseroles, crock-pot dishes,
vegan dishes, oven-fried foods, meat-based meals, and
many other entrees that are both nutritious and
delicious.

You'll discover how to get in and out of the kitchen
faster, including tips for grocery shopping, menu
planning, food preparation, and quicker cooking. You'll
also learn a dietitian's tricks of the trade for encouraging
reluctant family members to eat more healthfully. You'l
have the chance to try out over 50 exciting and easy
lowered-fat recipes for tasty entrees, side dishes,
desserts, and garnishes, with each recipe demonstrating
a topic that's covered in the lessons.

Course start dates for Term 1:
Wed 18 Jan, Wed 15 Feb or Wed 21 Mar

6 weeks. $160.00
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From aardvarks to xenophobia! Do you enjoy engaging in some spirited discussion on a wide
variety of agreed topics? You will be amazed at what you learn and guaranteed plenty of laughter
along the way.

The Tuesday and Thursday groups are heavily attended and new prospective students names will be added to a
waiting list for places to become available. The Monday group is a new group and new members are
encouraged to join.

Term 1: Mon 30 Jan (Facilitator: Celia Steadm an) All groups
Tues 31 Jan (Facilitator: Diana Lock) 10.00am —12.00noon.
Thurs 2 Feb (Facilitator: Celia Steadman) $4.40 per week.

2556 2266 %
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Learn how to use Asian vegetables in different Join our self-directed group, see great 0
ways with authentic Asian and Vietnamese g local scenery & beautiful native birds.
dishes prepared in Tin’s homely kitchen in this Please bring morning tea and a packed
four-hour workshop. Students will work together to lunch.
prepare and cook the dishes, then share and take home Every second Thursday of each month, 8.20am at
their creations. Bring containers to take your food School of Arts car park. Transport for field trips
home. shared.

Expressions of Interest being taken now. Register at the College.

Date to be decided. 10.00am  2.00pm. $65.00 Enrolment fee—$2.20 per year.

(Price includes food.)
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The concept of ancient Theravada Buddhism will be explored in this workshop to cope with the
stresses of contemporary living. Techniques such as insight meditation, mindfulness and loving
kindness demonstrated.
Expressions of Interest being taken now. Date to be decided.
9.30am—1.30pm. $45.00.
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The Laurieton Community Garden
Group will be holding an Open Day at
the Apex Park Garden for prospective
new members or anyone interested in
learning more about the Community
Garden project. Come along and talk
to current members, ask questions and get a feel
for the place. Free sausage sizzle 12.00-1.00pm.

&7 %E ) %
*0+ 6#$% % I'I
II4IIII + %

*oox 2556 2266
7% ++ % %+

(&
%:
1E % #
This one-day workshop is designed for people

who are beginners at growing their own food or
have only some basic knowledge.

The workshop is aimed at those who want to grow
food in small to medium sized yards to feed their
family and friends. It is also useful for those
people living in units or villas who could grow food
in containers on patios and balconies.

Some topics covered include:
The basic needs of plants
Understanding your climate
Intro to soils and pH
No-dig, container and vertical gardens
Growing herbs
What to sow when
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No previous computer experience? No problem—
this is the course for you! Learn how to turn the
computer on and off, use a mouse, keyboard, select
software, enter and change the look of text and

paragraphs, add pictures, save your work and print it.

Tues 31 Jan. 9.00am—12.00noon.
3 weeks. $120.00

*(7)
Enhance your skills in word processing and expand

your skills and knowledge in learning your
computer operating system.

Tues 21 Feb. 9.00am—12.00noon.
3 weeks. $120.00

%

Family and friends living a long way apart? Keep in
touch electronically. You can send and receive
messages, photos, e-cards and learn how to find
your way easily around the Internet.

Tues 13 Mar. 9.00am—12.00noon.
3 weeks. $120.00
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Learn to store, locate, print and automate access to all
types of information.

# N)
Become proficient in using Microsoft Excel and dis-
cover dozens of shortcuts and tricks for setting up fully
formatted worksheets quickly and efficiently.

# )C

Get up and running quickly with the most important
aspects of this program, from basic e-mailing to auto-
mating your work with rules. You'll learn security basics
and how to perform maintenance tasks, like backing up
your data.

#D
Learn how to create and modify documents using Mi-
crosoft Word, the world's most popular word processing
program.

# @
Discover how to effectively plan, implement, and control
projects using Microsoft Project, the world’s most popu-
lar project management software.

1)
Learn to decipher and solve almost any problem with
your PC.

D (
Learn how to use Microsoft PowerPoint to create im-
pressive, professional-looking slide presentations.

1)
In this hands-on, project-oriented class for beginners,
you'll learn how to design, create, and publish a wide
variety of stunning documents using Microsoft Pub-
lisher.

Course start dates for Term 1:
Wed 18 Jan, Wed 15 Feb or Wed 21 Mar.
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Out-door drawing classes, each week at a different
location (weather permitting).

Phone John on 0428 597 506 for details on where
to meet.

Thursdays. 10.00am—
12.00noon.
$12.00 per session.

Phone 6559 6699 to enrol.

)# 1+
Come and enjoy professional tuition
at the beautiful Camden Haven Golf
Course. All equipment supplied. Wear
comfortable shoes and neat attire.

Tues 14 Feb.

09.00am—10.00am.
6 weeks. $65.00.
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Let Marlene show you some of the
techniques you'll need to make your own fabulous
hand-made pop-up cards, gift wallets and boxes.
Bring scissors, tweezers, ruler, pencil, eraser and
PVA glue.

Wed 8 Feb. 6.30pm—38.30pm.
4 weeks. $80.00
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This non-accredited half day workshop is aimed at
those who already have a good working use of

MYOB but want to be able to get more out of the
program. Topics covered include:

Process payments directly from MYOB software by
uploading directly into Internet banking

Create a remittance advice for payment and email
them out of MYOB to you suppliers

Export a Microsoft Word data source from the Card
File and set up a mail merge in MS Word

Use the Contact Log and To Do List to track debtor
contacts and overdue accounts receivable

Learn how to send reminder letters to
overdue accounts using your MYOB
data file.

Mon 13 Feb.
9.00am—12.00noon
$50.00
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A one-day workshop to be held at the tutor's home
in North Haven. Bring an easel or board to work
on, 2B pencil, waterproof pen (fine nib), smooth
drawing paper, watercolour paints, kneadable
eraser and any photos you may like to work from.
Bring your lunch.

9.30am—3.00pm.
$65.00

Date to be Decided.
Expressions of Interest being taken now

Share your skills, knowledge and
frustrations with this experienced
and self-directed group. Computer
and Internet access.

Fri 3 Feb. 9.00am—12.00noon.
$4.40 per week.

&- -1 C(
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Let Marlene show you some of the
techniques you'll need to make your
own scrapbooking pages (school,
birthday, holiday and wedding pages
covered). Bring scissors, tweezers, ruler, pencil,
eraser and PVA glue.

Wed 7 March. 6.30pm—38.30pm.
4 weeks. $80.00
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A one-day workshop to be held at the tutor's home
in North Haven. Bring pencils (F or HB, 2B, 6B),
kneadable eraser, drawing paper (A4 or larger), An
easel or board, and any photos you may like to
work from. Bring your lunch.

9.30am—3.00pm.
$65.00

Date to be Decided.
Expressions of Interest being taken now
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Beginners and Continuing Students.

This Chi Kung Tai Chi course will kindle your interest in
this ancient, health-inducing art form. Alison has put
together a series of simple Tai Chi/Chi Kung moves in
form of a movement meditation — uplifting and easy to
follow. “Innercise” (as opposed to “exercise”) has the
ability to calm, energize, heal, strengthen and tone your
whole body and mind. Tuesday lessons will be held at
the tutor’'s home.

Tues 7 Feb. 6.30pm—7.30pm. 6 weeks. $50.00.

Thur 9 Feb. 11.30am—12.30pm. 6 weeks.
$50.00.
(The Thursday class will be held at the LUSC.)

Sat 11 Feb. 8.00am—9.00am. 6 weeks.
$50.00.
(The Saturday class will be held at
North Haven Beach.)

D1
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Learn the basics of HTML so you can design, create,
and post your very own site on the Web.

N )
Learn to create state-of-the-art Web sites using modern
CSS and XHTML techniques.

(( # AD1
Learn powerful graphic design techniques and build
Web sites that are both attractive and wickedly effective.

& D &A
Learn to use Adobe Dreamweaver to design, create, and
maintain user-friendly Web sites full of professional-
quality Web pages.

( ( &(
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Learn how to use WordPress, a free and popular Web
design tool, to quickly and easily create attractive blogs
and interactive Web sites.

Course start dates for Term 1:
Wed 18 Jan, Wed 15 Feb or Wed 21 Mar.

& R %++ _K2llllll

¥*'43J:r 1 J%- -*

$% 1+ * =



% % E

The Camden Head Pilot Station has an interesting and important heritage.
Find out about its fascinating past, its importance to the region and its
present activities.

An informative talk and tour of the Pilot Station and its surrounds will give
visitors an insight into the day to day workings of the Pilot Station a
century ago. The talk will outline the changes in technologies over time
and its subsequent decommissioning. It will also highlight its restoration
and current activities.

The tour will include the cottage and continue around the surrounds of the
Pilot Station including the break wall and Pilot Beach.

D + 15&% !"!
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(Proceeds go to maintenance of the Pilot Station)

Bookings are essential.
Please phone 6559 6699 for bookings and enquiries.

D (? & # &# & (
The Women’s Spiral of Transformation is a year round series of eight experiential workshops
designed for women to meet in a nurturing, safe and sacred space. The workshops provide a
unique opportunity for women to take some regular time out from our busy lives, to gather in a
circle, to learn, to share, to reconnect with our inner wisdom and knowing and to honour the
Divine Feminine. Each workshop is held close to the traditional seasonal Sabbats, beginning
in February 2012. At each gathering we will learn about the energy, the essence available to
us at that season and experience inner journey processes appropriate to the time of year.
Understanding the cycles which affect us is an empowering way to generate conscious
transformation in our lives according to our clear set intentions.
Some of the areas to be covered are
Working with the cycles of the Seasons, the Moon, and our life cycles for personal growth and transformation.
How to create sacred space, altars and ceremony to honour the Divine Feminine.
Celebrating the Goddess in every season.
Shamanic drum journeying to meet our Power Animals and Inner Guides.
The Labyrinth as an inner journey.
Meeting the Dark Goddess, shining light in the shadows.
Mother Earth. Nature as a Teacher and Healer.
Living the life of Gratitude. Stepping out into the world.
As each workshop draws on the previous experience, a commitment to the whole year is required. Women will

be encouraged to pursue their own research and learning between workshops. Reading lists, notes and some
coursework will be provided. Ongoing support is offered through a secure group email and contact between

gatherings as needed. The workshops will be held at * 1 +* . Each day
isfrom6<" ;™ . Morning and Afternoon teas are provided.
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Camden Haven Community College now offers more than 15" (- -)( special-interest and
recreational courses which you can take in your own time, from the comfort and convenience of your
home, office, or anywhere else you have accesstoa  computer and the internet —

24 hours a day, 7 days a week
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Go to
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to find on-line courses available in
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Visit the Camden Haven Community College On-line Course site at:
*'43J3::0 1 J%- - *

Click the Courses link to bring up the page to browse the catalogue for courses you are interested in. Clicking
on a course title will bring up a page which will give you information about the course, the tutor, software
requirements, and a week by week lesson plan on the course content.

You don’t have to be in the < Once you have decided you would like to enrol in a course,
class room to learn. select the Enrol Now button. Choose the start date you
would like to begin your course and press Continue .
Follow the instructions (create a new account if it is your first
time.) to enrol and pay for your course. This is where you
will enter your e-mail address and choose a password that

will grant you eventual access to your Classroom.

5~ When you have completed your enrolment on-line, payment
must be made at the college before the course start date
or you will be unable to gain access to your classroom.

Once the course is paid for you will receive an email to tell you when you will granted access to your
classroom. Once you have access you should return to the Online Instruction Centre at

*'43J: 1 J%- -*

and click the Classroom link. To begin your studies, simply log in with your e-mail address and the password
you selected during your on-line enrolment.
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IN PERSON Cnr Bonser Lane & Laurie St, Laurieton.
Office hours are 8.30am-3.30pm, Mon—Fri.

MAIL

Fill out Enrolment Form in this brochure or

from our web site and return with cheque or
money order made out to Camden Haven
Community College, PO Box 301, Laurieton,
2443.

Payments by Credit Card & Expressions of
Interest can be taken over the phone on 6559
6699 or by fax on 6559 6727. To confirm your
position on a course a completed Enrolment
Form needs to be returned to our office.

EMAIL
INTERNET

office@chace.org.au

Complete the Enrolment Form
www.chace.org.au and click Submit.

at

PLEASE NOTE
Course fees need to be paid at least 7 days
before a course commences.

O (L #( ¢ & (

Students are to fill out an Enrolment Form. If a course is already
full your fee will be returned/re-credited immediately, unless you
redirect it to another course. If we cancel a course we will
refund by cheque or re-credit your credit card. If you withdraw
your enrolment at least 2 weeks prior to the course your fee will
be refunded. No refunds can be given or transfers accepted
within 5 working days of the course starting date, as course
funds are then committed, your place is reserved and we cannot
refill it. There are No Refunds or Transfers for Distance
Education Courses, On-line Courses or any course, training or
event that is externally arranged where the college has
committed fees or funds prior to the start. Where extreme
circumstances prevent attendance, a lesson transfer may be
arranged, at the discretion of the Manager. Once you send
payment, you are enrolled unless we tell you otherwise. We do
not confirm all enrolments. Please note the date, time and
location of the course as advertised.

& () (I #(J3 (*# & (

All students will be asked to fill out an Enrolment

If a course is already full your fee will be return
course.

If WE cancel a course we will refund by cheque or r
If YOU withdraw your enrolment at least 2 WEEKS PRI
NO REFUNDS can be given or transfers accepted withi

funds are then committed, your place is reserved an

NO REFUNDS OR TRANSFERS for distance education or

Where extreme circumstances prevent attendance, a c
Manager.

Once you send payment, you are enrolled unless we t

WE DO NOT CONFIRM ENROLMENTS.
Please note the date, time and location of the cours

Form each time they commence a course.

ed/re-credited immediately, unless you redirect it

e-credit your credit card.
OR to the course your fee will be refunded.

n 5 WORKING DAYS of the course starting date, as co
d we cannot refill it.

redit transfer may be arranged, at the discretion o

ell you otherwise.

# & (For Accredited Courses)

As part of the requirements for running accredited courses
we have Assessment Grievance Policies. If you wish to
obtain a copy please contact Camden Haven Community
College. Recognition of Prior Learning (RPL) is available. If
you wish to have prior experience or qualifications
recognised, please contact us for further information.
Students who successfully complete the requirements of
our accredited courses automatically receive a Certificate
or Statement of Attainment. If you do not achieve all
competencies a participation certificate will be issued.

) (

Children cannot accompany participants into adult classes.

Conference Room hire and Computer Room hire with Data
Projector as negotiated.

& A(
Some of our courses are arranged with other
organisations. We do not have control over the venue, the
dates, or changes in these, but will do our very best to
ensure your needs are accommodated.

&l) &
Camden Haven Community College has disability access
and conveniences. Please inform us in advance if you have
special needs.

1
Membership of the College costs $5.50 per year. Camden
Haven Community College is a community association. We
would like your involvement but this is OPTIONAL.

H#H
Monday to Friday from 8.30am-3.30pm. Reduced hours
during school holidays.

,(J#&N & (
Photocopying - 25c per A4 page. Fax - $4.00 for the first
page, $1.00 per page thereafter.
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If a session of your course falls on a public holiday it will
not be conducted on that date and your course will be
extended by one session, or by arrangement with the tutor.

to another

urse

on-line courses. Please choose your course carefu  lly.

f the

e as advertised .
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Title: ...... First Name:

Middle Name:

Surname:

For accredited courses please provide some form of
photographic identification (driver’s licence/passp ort etc) with
your full legal name on it. This is a requirement for issuing of

Certificates and Statements of Attainment.

PLEASE FILL IN COURSE TITLE/S

TOTAL

PLEASE NOTE:
Courses run subject to sufficient enrolment numbers

If you would like to pay for your course by
Credit Card, please fill in your details here.
We will post your receipt to you.

Card Holder's Name
Card Holder’s Signature
Expiry Date

Card No.

Please note that payments must be made at least 7 d
before the course is due to begin. There are no re
credits or transfers unless a course is cancelled b
College. Payments can only be accepted during
working hours at the College.

ays
funds,
y the

If, or for
of
ege. |
h to
ege

| accept full responsibility for any injury to myse
loss or damage to my personal property as a result
my participation in the above class run by the Coll
warrant that | am physically and mentally fit enoug
undertake my chosen activity. | understand the Coll
and tutors will take all reasonable care and | am a  ware
of the risks so far as they are reasonably foreseea  ble.
Information that may be given in a course does not
constitute  ‘advice’. The college accepts no
responsibility and students should seek independent
advice from a professional before acting on any
information given. | understand that some courses may
attract an administration fee.

| understand this enrolment information.
Signature

<
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ADDITIONAL INFORMATION
(Optional: appreciated for statistical analysis)

How did you hear about our College?
Brochure Newspaper

Friend
In which country were you born? .............cooiiiiien
Are you Aboriginal / Torres Strait Islander / Neith  er?
What language do you speak at home?................

Which of the following best describes your current

employment status?

Full time Part time
Employer Self employed
Seeking full time Seek part time
Not seeking Retired

Care giver
What is your highest completed school level?
Yr 10
Yr12

Yr 9 or lower
Yril

In which year did you complete that school level?..

Are you still attending secondary school? Yes

Do you consider yourself to have a disability or
impairment? Yes No
If yes, please indicate

Hearing Physical
Intellectual Learning
Mental lliness Visual

Acquired Brain Injury Chronic lliness

Have you successfully completed any of the followin
qualifications?

Bach. Degree. or higher
Dip. / Ass. Dip.

Cert Ill/Trade Cert.

Cert |

Adv. Deg. / Ass. Deg.
Cert IV / Adv. Cert
Cert Il
Other
How well do you speak English?
Very Well
Not well

Well
Not at all

PLEASE NOTE:

Students may be randomly selected to participate in surveys by Adult and
Community Education (ACE) or by NCVER, who provide information on
education in NSW. Our college is obliged to pass 0 n student contact
details to these bodies for the purposes of statist ical analysis.

All information will be treated in strict confidenc e.
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