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2 November 2017 
Acknowledging student 
achievement is an      
important part of the 
teaching and learning 
cycle, we have           
wonderful students who 
are achieving across a 
range of diverse areas. 
We  explore different 

ways to acknowledge student efforts 
and achievement both at and beyond 
school.  After a proposal from staff and 
in collaboration with the Governing 
Council we have decided to make KICE 
an Award Unit for the implementation 
of the Duke of Edinburgh Award from 
2018. This is an internationally            
recognized award.  It will be a voluntary 
programme in which students over the 
age of 14 may choose to partake. Many 
employers look to the Duke of            

From the Principal 
Edinburgh Award as a clear 
indication that students have 
gained valuable employability 
skills. Basically students       
identify and complete a range of 
voluntary and extra curricula 
activities for which they are 
credited, leading them to the 
attainment of a Bronze, Silver 
and Gold Award. The D of Ed 
also provides students with 
SACE credits that can be used 
as part of their Certificate of 
Education. KICE will be        
subsidizing the cost for                 
interested students. Early in the 
new year we will undertake a 
presentation evening with more 
information for interested     
parents and students on how 
they can be involved in the 
Award. For more information 
go to www.dukeofed.com.au Hospitality News 

This week we have worked with a 
DECD filming crew to capture the 
Chinese Language Learning        
programme, the video will be 
shared across the state as an        
example of innovative and excellent 
practice in language learning.  We 
have dedicated and talented staff  at 
KICE and we sometimes take what 
we do for granted. It is always a 
pleasant surprise when our practise 
and programmes are recognized  by 
other sites and our department as 
benchmarks for excellence. 

Finally good luck to our Year 12s 
who are reaching the serious end of 
the year with final exams and      
assessments taking place.  We are 
all there with you as you embark on 
the final leg of the Year 12 journey.  

Maxine McSherry 

Once again it has been a busy year in the 
Hospitality Centre. Kevin Ewings has 
transformed the practical cookery 
providing new techniques and skills to 
every weeks practical learning and 
providing support for a number of      
service events, including a Patisserie and 
Chinese Fried Rice at the Asian Market 
with Ibu Kris.  

The first large event that we were       
responsible for the food and beverage 
service was the International Small        
Islands of the World Conference           
Dinner on the Thursday night.       
Students in Year 11/12 practised both 
Back and Front of House skills and        
recipes for a number of weeks before the 
event, to provide an          
outstanding display of food 
and service on the night for 
120 international and local 
guests.   

The next service event was 
the Year 12 Brunch. The 
Year 11 students practised 
recipes for a different group 
of guests and spent a number 
of weeks learning food table 
service prior to the event. 
They served, at table, 40 
students and staff with a 
three course brunch, which was very 
well received by the guests. This was 
also assessed for Serve Food and         
Beverages by Riang and Mary, the Hos-
pitality trainers from TAFESA.  

The following week they went on to 

deliver the TAFE SA 
Training Block. Riang 
and Mary from TAFESA 
have come to Kangaroo 
Island for the past three 
years to train the students 
in   Espresso Coffee and 
Bar including             
Responsible Service of 
Alcohol. This was       
attended by 20 students 
from Year 10 and 11. The         
training is a critical part of      
beginning to work in the school 
caf®, Coffee Conundrum, in Year 
11.  

The school training caf®, Coffee    
Conundrum, 
continues to    
provide an       
excellent         
experience in 
working in      
customer service 
for students while 
in a safe and 
structured        
environment. The 
caf® operates two 
mornings a week, 
on Thursday and 
Friday from, 8.30 

until 9.15am. This year I have 
been really impressed with the 
commitment students have made 
to being on time and working 
responsibly with their teams.   

The small garden in the front 
of the Hospitality Centre has 
been a cause of much anxiety 
over the years, trying to keep 
it looking like a welcoming 
space with herbs and flowers 
that can be used in the      
commercial kitchen. I was 
overwhelmed with gratitude 
last week, when, as part of 
SCHOOL MINISTRY 

WEEK 21-28th Oct where they 
do something to bless a school, 
Conrad organised a group of          
volunteers to work in the school. 
With the support of the Local 
Churches and Fleurieu PCWs 
(Pastoral Care Workers), they came 
and transformed the garden. It was 
truly awesome to see what could be 
achieved in a morning by a group of 
dedicated people funded by the 
Kangaroo Island ICC (Inter Church 
Council), SMG and Fleurieu 
Churches. 

I would like to thank and wish Bon 
Voyage to the Year 12 Hospitality 
students. They have coached, 
mentored and managed Coffee  
Conundrum with expertise this 
year. The Year 11 group now move 
into the management of the caf® and 
are already showing the skill and 
expertise learnt from the Year 12 
students this year. 

Lastly, I would like to thank Kevin 
for his work this year teaching the 
students practical cooking skills for 
a commercial kitchen and all        
parents and caregivers of              
Hospitality students. Hospitality is a 
big commitment to making sure 
students are at school on time and 
ready to work in the school caf®. So 
far, it has been an enjoyable, busy 
and productive year. 

Pat Welford 



http://www.natureplaysa.org.au

