Congratulations Year 11 and 12 VCAL Literacy studanvolved in the construction of a pizza ovethia school grounds.

The original team of Sharna Fox, Nathan Watsone Jgakins, Casey Trigg and Jessica Carroll werearsible for the thorough
and detailed planning and preparation that wenb igetting the project up and running. They braimsed,
debated locations of the oven, wrote letters, daled budgets, made phone calls, met with schoohirddtrators and
suppliers, emailed, drew up designs for the ovetered plants for landscaping and recorded eveqy st the journey in their
journals.

At the beginning of second semester two new grafpgtudents were added to my VCAL Literacy classed many of these
students chose to become involved in the proj8diey took on roles including planning and producing@izza recipe book
(including researching Michelangelo and Italiandaogtc), menus, making a menu blackboard, choosiigoadering aprons
(comparing suppliers, testing fabrics, debatingoa), constructing a wood shed (debating sitetioeadecause of white ants,
accessibility) and building the actual oven.

Jake Atkins and Jayden Tonkin led the way withatial brick work and rendering.

In order to give the students certified skills teth to the overall theme of the project the stuslenmtre given the
opportunity to undertake University of Ballarat cees in Food Handling, Responsible Serving of Atdalterm three) and a
Chainsaw Operation (tomorrow). Well done to aldents who decided to do these courses.

Among the achievements of the students are mastsfirThese range from the practical skills leautth as bricklaying and
chainsaw operation to the completion of the overcviwill be available for use by the College lorfteathe students have left.
The students are and should be proud of their leggc Of course it would have been much harder to aehs#ich a valuable
and broad range of learning experiences withouh#ip of people in the community such as Mr Patukeawho donated bricks,
Mr Keith Tiley who demonstrated how to lay bricklse NGSC staff who inspected the site and orgarfisethe delivery and
placement of the concrete blocks used for the laake Chef Mr Tony Ffrench who offered his expertige cooking in a
wood-fired oven. We started with a budget of $&0@ although students are yet to balance the bdb&ssupport of the
community members has assisted make the standamhsfruction achieved possible. In fact we haraesbricks left over and
these will be used for ongoing development of itelsy future students. So thank you all.

Of course we must also thank Mr Gordon Smith andAvithony Taylor for their expertise when brick caver cutting was
required.

The cooperation of all involved has really put thpplied learning’ into the Literacy part Victoria@ertificate of Applied
Learning course at SSC.

The final step for the students will be to hostizz@ luncheon for community and staff members wheehassisted during the
year. We expect the oven will be used regularlgtayf and students for fundraisers or social fiams in the future.

Once again congratulations to all involved Ms Slorach VCAL Literacy/SRC/Student Opportunities

Casey Trigg and Jessica Carroll Nathan Watson and Jake Atkins square Mr Pat Krause loads bricks for
inspect the site with Mr Peter Rogers  up the site and stamp down the crushed Jake Atkins. Thank you Mr

from NGSC grey metal base. Krause for your generous
donation.

Casey Trigg, Jessica Carroll, Nathan
Watson, Jake Atkins with Rohan, Neil
and Paul from Warren Earthworks and
NGSC deliver the blocks for the base.

Brandon Tiley, Jayden Tonkin, Ms Slorach,
Trenton Jones, Jake Atkins and Nathan
Watson unload bricks at the school.



Students gather for a lesson in
bricklaying by Mr Keith Tiley.
From left: Jake Atkins, Brandon
Tiley, Luke Hendy, Sarah Baird,
Sarah Morrow, Julian Lee.

Chris Carson and Jake Atkins at work

: Jayden Tonkin continues work on the dome.
on constructing the oven dome.

Jake Atkins works on the

Jayden Tonkin continues work on the oven opening and the brick
dome. work around it.

Jake Atkins works on the oven opening and the hsigkk
around it.

Justin Thomas, Chris Carson and
Jayden Tonkin prepare the area

around the pizza oven for paving. Adam Taylor demonstrates how

to use a bolster to cut a brick.  jystin Thomas and Jayden Tonkin render the base.

Julian Lee and Jake Atkins dig a trench for a ceteckerb
around the paving. Chris Carson, Brandon Tiley and
Jayden Tonkin finish the concreting
around the pavers.

Luke Hendy
and Nathan
Ross not
only aimed
for quality
and
durability in
apron
Brandon Tiley tidies the edges of Trenton James and Brad Lanagan demolished an choice, they
the concrete kerb. old shed in the front school grounds and then modelled the
recycled the materials and constructed a wood shed aprons as
at the back of the school. well!



