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9.30am -3.30pm 
Saturday 3oth March 2019 
Scone neighbourhood Centre 130 Liverpool St, Scone 
Leoni Taylor from New England Community College 

will provide all the equipment & ingredients needed 

to teach you how to make cheeses including Fetta 

Creamy Blue, Swiss or Edam. There will also be a 

quantity of hard cheeses for everyone to wax & take 

home.  

Perfect accompaniment for that glass of wine!  

(Bring a container to carry home your cheese made 
on the day) . 
Course notes, morning tea, & a take home goodie bag 
will be provided. 
All instructions to look after the cheese you have 
made on the day are provided.  
Phone or email for an enrolment form. 
 

 

 

 

 

 

 

 

 

 
Are you apply for a job or reentering the workforce? 

At the Scone Neighbourhood Centre we have staff to 

create a resume tailored to your needs.  

Staff can take the stress off you by assisting with 

administration tasks that include, but not limited to  

typing, photo copying, binding and laminating. 

 

 

 
 
Are you looking for a COOL ROOM for your next event? 
SNRC have a new cool room which is now available for 
hire.  

 

 
 

Get in touch today to hire our outdoor cinema for a 

movie under the stars 🌟🌟 

 

Or after something a little more active? We have Zorb 
Balls and Soccer Darts.  
 
SNRC also have - 
Marquees 
Eskys  
and for trainings  
or events such as 
21st we hire : 
PA 
Data Projectors 
Laptop 
Screen 
Lectern 
 
 
 
 
 
 
 
 
Phone to make a booking 6545 2562 
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NSW Food Safety Supervisor 
Monday 18th February 2019 9am – 5pm     $165  
This course delivers the combined requirements for the 
following units required for the NSW Food Authority Food 
Safety Supervisor qualification.  
SITXFSA001 Use hygienic practices for food safety 
SITXFSA002 Participate in safe food handling practices 
Coffee Skills 
Tuesday 19th February 2019 9am – 5pm     $120 
This unit describes the skills and knowledge required to 
extract and serve espresso coffee beverages using 
commercial espresso machines and grinders. It requires the 
ability to advise customers on coffee beverages, select and 
grind coffee beans, prepare and assess espresso coffee 
beverages and to use, maintain and clean espresso 
machines and grinders. Complex repairs of equipment 
would be referred to specialist service technicians. 
Pre-requisites: 
Students must hold Safe Food Handling (Level 1) 
SITXFSA101 Use hygienic practices for food safety. If they 
do not hold this unit they will be issued with a Certificate of 
Attendance, listing all topics covered as part of the unit of 
competency. 
Operate a Forklift 
Thursday 28th February 2019 9am – 5pm      $825 
This unit specifies the skills and knowledge required to 
operate a forklift truck safely. Forklift truck means 
powered industrial truck equipped with lifting media made 
up of a mast and an elevating load carriage to which is 
attached a pair of fork arms or other arms that can be 
raised 900 mm or more above the ground, but does not 
include a pedestrian-operated truck or a pallet truck. 
A person performing this work in NSW is required to hold a 
High Risk Work (HRW) Licence issued by Safe Work NSW 
for the forklift type. Joblink plus Training is approved by 
Safe Work NSW to conduct HRW training and assessment 
for forklift truck (class LF). 
Responsible Service of Alcohol - RSA 
Wednesday 17th April 2019  9am – 4pm     $160 
Responsible practices must be undertaken wherever alcohol is 
sold or served. This unit applies to all levels personnel involved 
in the sale, service and promotional service of alcohol in 
licensed premises. 
Responsible Conduct of Gambling – RCG 
Thursday 18th April 2019 9am – 5pm      $115 
Responsible gambling services must be provided wherever 
gambling activities are undertaken. In the hospitality industry, 
the gambling environment is usually referred to as the gaming 
area and is provided in a range of venues, such as hotels, 
motels, clubs, pubs and casinos. The major forms of gambling 
are wagering (racing and sport) and gaming (gaming 
machines, table games, Keno and lotteries). Both forms of 
gambling are relevant to the hospitality industry. 

To book or for more Information  6545 2562                                  
 
 

      

Scone Neighbourhood Resource Centre News 
Telephone: 02 6545 2562 
 Email: reception@snrc.com.au  
 Website: www.snrc.com.au 

 
 
6.00pm Wednesday 13th March 2019 
Scone Grammar School, Kingdon Street entrance 

What better way to meet new people, to share 

experiences and get to know your neighbours than 

by sharing food? We were really impressed by the 

number of people who joined in with our Harmony 

Day feast last year and hope that many more can 

come this year. 

If you are joining us please let staff know the dish 

you will be bringing.  

Have a night out with great food, great people and 

be entertained by JamoJamo drummers. 

 

 

 

9.00am Wednesday 27th March 2019 
Scone Senior Citizens Centre 
Corner Cooper St & Oxford Road 
We would like to see people enjoy themselves on 

the day with our wonderful volunteer businesses.  

A huge thank you to Rachel’s Hair & Beauty, 

Boutique Beauty by Sherryn and Karen’ for feet. 

 

 

 

 
SANTA PHOTOS 

ACCREDITED SHORT COURSES 

Harmony Day 

Connect day 
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