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The Dairy Australia Cows Create Careers - Manufacturing & 
Camembert in the Classroom projects will be delivered to 139 schools 
and 3,146 students across Australia in 2014.

The Manufacturing module will include 42 schools and 965 students 
from Gippsland Victoria, Northern Victoria, North West and Southern 
Tasmania, Bega New South Wales, Adelaide South Australia and 
South West Victoria.

The Camembert in the Classroom module will include 97 schools 
and 2,181 students. This module is made up of 65 schools and 1,381 
students who  participate in the Camembert in the Classroom 
curriculum program. These schools are from Gippsland Victoria, 
South West Victoria, Sydney New South Wales, Adelaide South 
Australia, Wodonga/Wagga Wagga New South Wales, North West 
Tasmania, Bunbury Western Australia and Melbourne Victoria. 
In addition, approximately 32 schools and  800 students have 
participated in a modified version of the Camembert  in the 
Classroom project with RNA Brisbane, Queensland. 

MANUFACTURING MODULE

Project Objectives

The Cows Create Careers - Manufacturing Module will:

• �Introduce students to dairy manufacturing career and education 
pathways.

• �Provide a platform to introduce students to the Australian dairy 
industry and its products.

• �Involve manufacturing industry advocates who have vision and dairy 
industry knowledge to encourage and support students with the 
project.

• �Reward successful students and schools at a Presentation & Awards 
Ceremony.

How Does the Project Work?

The Cows Create Careers - Manufacturing Module involves:

• �Teachers attending a project launch and presenting the project to a 
classroom of students.

• �Curriculum materials being provided to the school at no cost.

• �An industry advocate visiting the school and talking to students 
about their manufacturing career pathway.

• Students visiting a dairy manufacturing site.

• �Students working in teams of 2-3 to complete assessment tasks.

• A Presentation & Awards Ceremony.

• �Media coverage throughout the project such as print media, radio 
and television.

The Project 
at a Glance
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CAMEMBERT IN THE CLASSROOM MODULE

Project Objectives

The Cows Create Careers - Camembert in the Classroom module will:

• �Introduce students to dairy industry manufacturing career and 
education pathways.

• �Provide a platform to introduce students to the Australian dairy 
industry and its products.

• �Train teachers to make Camembert cheese and transfer this 
knowledge to a classroom of students.

• �Reward successful students and schools at the ‘Big Day Out’ 
presentation day.

How Does the Project Work?

The Cows Create Careers - Camembert in the Classroom module 
involves:

• �Two teachers from each school attending a Camembert cheese 
making workshop.

• �Teachers presenting the project to a classroom of students.

• �Students working in teams of 2-3 to make Camembert cheese and 
complete assessment tasks.

• A ‘Big Day Out’ presentation day.

• �Media coverage throughout the project such as print media, radio 
and television.



The Project Facts -
Camembert in the  
Classroom

CAMEMBERT OUTCOMES

18% of students are  

interested in a career in 

Food Technology or Dairy 

Manufacturing as a result of 

the project.

58% of teachers 
are implementing the program in Food Technology, 40% in Science and 2% 
across curriculum.

Students increased 
their knowledge about 
dairy manufacturing 

career pathways 
by 28%.

93% of teachers say  that they would like to be  part of the project again  
in 2015.

Teachers were able to  
identify 23 students who were 
motivated to explore the dairy 

manufacturing industry as a 
career due to Camembert in the 

Classroom.

97 schools 
and 2,181 students have 

been involved in the 
project in 2014.

841 students  attended Camembert in the Classroom presentation days across Australia.

92% of students now  

agree that dairy foods are 

good for their health and 
nutrition.

Teachers increased  
their knowledge about 

dairy manufacturing career 
pathways by 39%.

100% of teachers have promoted the Camembert  in the Classroom project in  their school bulletin.
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CAMEMBERT TEACHER QUOTES

‘One of my students has  

gone to France to be involved in 

cheese-making and one is now 

interested in Food Science.   

A great success!’

‘The Camembert in the  

Classroom experience has been 

wonderful, the students enjoyed 

the experience and it worked 

well in the classroom.’

‘Self learning about  ‘dairy manufacturing’ -  what a magnificent way to engage students!’

‘Since this project has  

been running at our school  

I have noticed that more students 

are choosing Food Technology  
in year 11 & 12.’

‘Dairy Australia, thanks  for a great program,  the advice, emails and follow up are excellent!’

‘This project provides  students with a hands on experience to understand the science and chemistry behind the cheese making process.’

‘A student from our  school has researched making other varieties of cheese as a hobby and is now looking to study further in this area since the Camembert in the Classroom project.’

‘I love the fact that this  project provides students with knowledge on career pathways in food manufacturing, science and food production.’

Final Report 2014 | Page 4



Page 10 | Cows Create Careers

The Project Facts -
Manufacturing

MANUFACTURING OUTCOMES 

Teachers were able  

to identify 13 students  

who were motivated 

to explore the dairy 

manufacturing industry as a 

career due to the Cows Create 

Careers - Manufacturing 

project.

Teachers increased  

their knowledge about 

dairy manufacturing 

career pathways  
by 41%.

Students increased  their knowledge about dairy manufacturing  careers pathways  by 33%.

100% of teachers 
have promoted 

the Manufacturing 
project in their 
school bulletin.

87% of students  
now agree that  

dairy foods are good  
for their health and 

nutrition.

525 students  
attended Cows Create 

Careers - Manufacturing  
presentation days  
across Australia.

23% of students  are interested in a  career in Food Technology or Dairy Manufacturing  as a result of  
the project.
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75% of teachers  
say that they would  like to be part of the 

project again 
 in 2015.

90% of teachers  

are implementing 

the program in Food 

Technology and 10% 

across curriculum.
4.9% of  

students live on a 

dairy farm.

55 students  

were interested in 

participating in work 

experience.

42 schools  
and 965 students 

have been involved 
in the project  

in 2014.



MANUFACTURING TEACHER QUOTES

‘I like  

Cows Create Careers.  

I think that it is a worthwhile  

program and activity for the students, 

particularly since we live in a rural 

area where the dairy industry is a 

big part of our community. It’s good 

for students to be enlightened to the 

opportunities that are available  

here within their own  

community.’

‘The project helped  students to recognise when family members worked in the dairy industry and generated conversation. The real life approach was a great  incentive to work more effectively in class.’

‘We have had  some students that have approached the careers  co-ordinators since undertaking Cows Create Careers to explore in detail some of the career  pathways that they have  identified as part of  this project.’

‘The Cows Create  

Careers – Manufacturing  

project showcases to students  

that the dairy industry has viable 

work opportunities in this region.  

It creates linkages between 

industry and schools which is a 

great part of the  
program.’

‘This unit of work  has enabled our school  to develop a unit of work around dairy foods that  we can use again in  the future.’
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‘The Manufacturing  
project provided the  

students with an 
understanding about the 

essential nutrients that are 
available from  
dairy foods.’

‘The Cadbury  
industry advocate was 

extremely passionate about 
the dairy industry and 

professional and prompt to 
answer any questions.  

Thanks for the  
opportunity!’
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FIRST SEMESTER 2014 - GIPPSLAND VICTORIA

Schools involved: 
Wonthaggi Secondary College 
35 Students Year 9

Marist-Sion College 
20 Students Year 10

Leongatha Secondary College 
16 Students Year 10

Chairo Christian School (Drouin) 
10 Students Year 11

Yarram Secondary College 
24 Students Year 9

Launch Date: 
w/b 24th March 2014

Manufacturers Involved: 
Devondale Murray Goulburn (Leongatha)  
Fonterra Australia (Darnum)

Presentation Date: 
Thursday 12th June 2014

SECOND SEMESTER 2014 - ADELAIDE SOUTH AUSTRALIA

Schools involved: 
Cardijn College 
32 Students Year 10

Woodcroft College 
14 Students Year 11

Southern Vales Christian College 
16 Students Year 8

Reynella East High School 
22 Students Year 9  
#withdrawn

Mary Mount College 
40 Students Year 8

Birdwood High School 
20 Students  Year 9

Marryatville High School 
20 Students Years 9 &10 
# withdrawn

Launch Date: 
w/b 23rd June 2014

Manufacturers Involved: 
Hindmarsh Valley Dairy 
Parmalat/Pauls

Presentation Date: 
Wednesday 17th September

COWS CREATE CAREERS 

Manufacturing - Schools



Final Report 2014 | Page 8

SECOND SEMESTER 2014 - NORTHERN VICTORIA

Schools involved: 
Numurkah Secondary College 
23 Students Year 10

McGuire College 
20 Students Year 10

Rushworth P-12 College 
20 Students Year 10

Kyabram P-12 College 
20 Students Year 9

Benalla College 
12 Students Year 10

Wanganui Park Secondary College 
20 Students Years 10 & 11

Launch Date: 
w/b 28th April 2014

Manufacturers Involved: 
Lochielan Cheese 
Chris Sutton (Chr. Hansen P/L) 
Fonterra Australia (Stanhope) 
Devondale Murray Goulburn (Rochester)

Presentation Date: 
Friday 7th November 2014

SECOND SEMESTER 2014 - BEGA NEW SOUTH WALES

Schools involved: 
Bega High School 
21 Students Year 9

Eden Marine High School 
40 Students Year 9

Moruya High School 
36 Students Year 9

Lumen Christi Catholic College 
15 Students Year 9

Narooma High School 
18 Students Year 8

South Coast Anglican College 
17 Students Years 9 & 10

Launch Date: 
w/b 5th May 2014

Manufacturers Involved: 
Bega Cheese (Bega) 
Bodalla Dairy Shed 
Russell Smith

Presentation Date: 
Monday 3rd November 2014

SECOND SEMESTER 2014 - DEVONPORT TASMANIA

Schools involved: 
Sheffield School 
17 Students Year 8

Leighlands Christian School 
18 Students Years 9 & 10 

Exeter High School 
50 Students Years 9 & 10

Deloraine High School 
8 Students Years 9 & 10

Devonport High School 
30 Students Years 9 & 10

Yolla District High School 
20 Students Years 9 & 10

Launch Date: 
w/b 2nd June 2014

Manufacturers Involved: 
Ashgrove Cheese 
Fonterra (Wynard)

Presentation Date: 
Friday 31st October 2014

SECOND SEMESTER 2014 - SOUTH TASMANIA

Schools involved: 
Glenora District High School 
30 Students Years 8-10

Elizabeth College 
12 Students Year 12

Ogilvie High School 
26 Students Years 9 & 10

St Michael’s Collegiate School 
9 Students Year 9 

Kingston High School 
100 Students Years 9 & 10

Launch Date: 
w/b 2nd June 2014

Manufacturers Involved: 
Cadbury

Presentation Date: 
Tuesday 28th October 2014
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SECOND SEMESTER 2014 - SOUTH WEST VICTORIA

Schools involved: 
Mortlake College 
18 Students Years 8, 9 & 10

Derrinallum College 
12 Students Years 9 & 10

Terang College 
10 Students Years 9 & 10, 4 Students Year 11

Colac Secondary College 
20 Students Year 9

Timboon P-12 College 
24 Students Year 8

Heywood & District Secondary College 
10 Students Year 8

Warrnambool College 
20 Students Year 10

Launch Date: 
w/b 16th June 2014

Manufacturers Involved: 
Bulla Dairy Foods (Colac) 
Devondale Murray Goulburn (Koroit) 
Warrnambool Cheese & Butter/Great Ocean Ingredients (Allansford)

Presentation Date: 
Wednesday 8th October 2014
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SECOND SEMESTER 2014 - SYDNEY NEW SOUTH WALES

Schools involved: 
Menai High School 
12 Students Year 10

Shoalhaven High School 
21 Students Year 10

St Edward’s College 
19 Students Year 11

Greenpoint Christian College 
35 Students Year 10

Pittwater High School 
15 Students Year 11

Albion Park High School # 
20 Students Year 10

Kellyville High  School # 
80 Students Year 10

Vincentia High School # 
24 Students Year 10

Killarney Heights High School # 
10 Students Year 11

St Columbas Catholic College # 
15 Students Year 10

Kiama High School # 
30 Students Years 9 & 10

# Part of RAS Sydney Workshop

Launch Date: 
w/b 14th July 2014

Workshop Date: 
Monday 24th & Tuesday 25th February 2014 # 

Presentation Date: 
Tuesday 9th September 2014

SECOND SEMESTER 2014 - GIPPSLAND VICTORIA

Schools involved: 
Marist Sion College 
18 Students Year 10

Catholic College Sale 
9 Students Year 11

Maffra Secondary College 
36 Students Years 9 & 10 
#withdrawn 

Warragul Regional College 
15 Students Year 11

Lowanna College 
18 Students Years 9 & 10

Chairo Christian College * 
9 Students Year 11

*involved in Melbourne workshop 2014

Launch Date: 
w/b 14th July 2014

Workshop Date: 
Not required

Presentation Date: 
Monday 1st September 2014

COWS CREATE CAREERS 

Camembert in the 
Classroom - Schools
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SECOND SEMESTER 2014 - WODONGA/WAGGA WAGGA NEW SOUTH 
WALES

Schools involved: 
Murray High School 
21 Students Year 10

Corowa High School 
20 Students Year 9

Trinity Anglican College 
35 Students Years 9 & 10

Wagga Wagga High School 
30 Students Years 8 & 11

Kooringal High School 
18 Students Years 9 & 10

Cootamundra High School 
16 Students Years 9, 10 & 11

Mt Carmel Christian School 
#withdrawn

Launch Date: 
w/b 14th July 2014

Workshop Date: 
Thursday 22nd May 2014

Presentation Date: 
Friday 12th September 2014

SECOND SEMESTER 2014 - ADELAIDE SOUTH AUSTRALIA

Schools involved: 
Horizon Christian College 
27 Students Year 8

Thomas Moore College 
28 Students Years 9 & 10

Gawler & District College 
12 Students Year 9

Kapunda High School 
26 Students Years 9 & 11

Xavier College 
50 Students Years 9 to 11

Birdwood High School 
12 Students Years 10 & 11

Valley View Secondary School 
20 Students Year 11

Murraylands Christian College 
10 Students Year 12

Faith Lutheran College 
34 Students Year 11

Unity College 
15 Students Year 10

Clare High School 
10 Students Years 10 & 11

Launch Date: 
w/b 21st July 2014

Workshop Date: 
Thursday 29th May 2014

Presentation Date: 
Tuesday 16th September 2014

SECOND SEMESTER 2014 - BUNBURY WESTERN AUSTRALIA

Schools involved: 
Grace Christian School 
15 Students Year 10

Margaret River Senior High School 
20 Students Year 8

Waroona District High School 
24 Students Years 9 & 10

Launch Date: 
w/b 21st July 2014

Workshop Date: 
Not required

Presentation Date: 
Monday 15th September 2014

SECOND SEMESTER - NORTH WEST TASMANIA

Schools involved: 
Lilydale District High School 
8 Students Year 7-10

Cressy District High School 
18 Students Years 9 & 10

Tasmanian eSchool, Northern Campus 
15 Students Years 9 & 10

Devonport High School 
26 Students Years 9 & 10

Sacred Heart College 
12 Students Years 9 & 10 
# withdrawn

Burnie High School 
30 Students Years 9 & 10
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St Patrick’s College 
26 Students Year 9

Marist Regional College 
35 Students Year 10

Exeter High School 
12 Students Years 9 & 10

Launch Date: 
w/b 21st July 2014

Workshop Date: 
Not required

Presentation Date: 
Friday 19th September 2014

SECOND SEMESTER 2014 - MELBOURNE VICTORIA

Schools involved: 
St John’s Regional College 
24 Students Years 9 & 10

Star of the Sea College 
11 Students Year 11

Huntingtower Day & Boarding School 
15 Students Year 10

Lighthouse Christian College 
30 Students Years 9, 10 & 11

Kilbreda College 
26 Students Year 10

Lyndale Secondary College 
15 Students Year 10

Mt Ridley College 
30 Students Year 11

Elizabeth Murdoch College 
8 Students Year 9

Our Lady of the Sacred Heart College 
9 Students Year 11

Launch Date: 
w/b 14th July 2014

Workshop Date: 
Monday 26th & Tuesday 27th May 2014

Presentation Date: 
Tuesday 2nd September 2014

SECOND SEMESTER 2014 - SOUTH WEST VICTORIA

Schools involved: 
Terang Secondary College * 
60 Students Years 9 – 12

Trinity College Colac * 
24 Students Years 10 & 11 
# withdrawn

Timboon P-12 School 
42 Students Year 8

Hamilton & Alexandra College 
20 Students Years 9 & 10

Portland Secondary College 
16 Students Years 9, 10 & 11

Mortlake College 
5 Students Years 9 & 10 
# withdrawn

Casterton Secondary College 
15 Students Years 9 & 10

Good Shepherd College – Senior Campus 
20 Students Years 9 & 10

*involved in Melbourne workshop 2014

Launch Date: 
w/b 14th July 2014

Workshop Date: 
Not required

Presentation Date: 
Thursday 4th September 2014
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Workshop Participants 

Our Lady of the Assumption*

Ferny Grove State High School

Caboolture State High School

St Peters Lutheran College

Bray Park Senior High School

Dakabin Senior High School

St John Fisher College*

Bulimba Primary School

Flagstone State Community 
College

Sandgate District High School

Mt Gravatt Senior High School

St Andrews Anglican College*

Department of Education 
& Training*

Grace Lutheran College -  
Caboolture Campus

Ferny Grove State High School

Helensvale State High School

Dalby State High School

Earnshaw State College

Villanova College

Tullawong State High School

Corinda State High School

Mt Maria College Petrie

Brisbane Youth Ed Training 

Previous Workshop Participants 

St Aidan’s Anglican Girls School

Murrumba State Secondary 
College

Beerwah State Secondary 
College

Fraser Coast Anglican College

Grace Lutheran College - 
Rothwell Campus

Monto State High School

Xavier Catholic College

St Paul’s School

Morayfield State High School

TOTAL 32 SCHOOLS

COWS CREATE CAREERS 

Camembert in the 
Classroom - RNA 
Brisbane Queensland

SCHOOLS INVOLVED

*Participated in the workshop but did not make cheese



RNA Brisbane hosted their finale for the Camembert in the 
Classroom project on Friday 13th June 2014. Approximately 70 
guests attended from the 28 participating schools which consisted 
of 20 of the new school participants and 8 of the previous school 
participants. A total of 209 cheese entries were submitted.

The winning schools are as follows:

Class 1 – Mould Ripened Cheese – White

Commended Certificate to Beerwah State High School for the 
entry: Beerwah SHS- SEU 01

Highly Commended Certificate to Murrumba State Secondary 
College for the entry: Murrumba State Secondary College Group 
Nine

3rd prize (to be awarded $75, Rosette and Certificate) to Fraser 
Coast Anglican College for the entry: Group D

2nd prize (to be awarded $150, Rosette and Certificate) to 
Bulimba State School for the entry: Angel, Erka & Jen ‘Classic 
Camembert’

1st prize (to be awarded $200, Rosette and Certificate) to 
Sandgate State High School for the entry: Nacho Cheese

Class 2 – Mould Ripened Cheese – Blue

3rd (to be awarded $75, Rosette and Certificate) to Mt Maria 
College Petrie for the entry: Rhianne

2nd (to be awarded $150, Rosette and Certificate) to Fraser Coast 
Anglican College for the entry: Group 1

1st prize (to be awarded $200, Rosette and Certificate) to 
Caboolture State High School for the entry: Say Cheese

RESULTS/PRIZES & AWARDS
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COWS CREATE CAREERS 

Manufacturing - 
Presentation Day - 
Gippsland VIC

The Cows Create Careers - Manufacturing Gippsland presentation 
day was attended by 109 students, teachers and industry 
representatives at the Leongatha RSL Club on Thursday 12th 
June 2014.

Winning School $500 
Draw 
Marist Sion Regional College & Wonthaggi Secondary College 

Winning Team $50/student 
Draw  
Wonthaggi Secondary College – Team Moolicious & One (Renee 
Dunbar & Maria Rosa Gatto) & Team Moove On (Kyle Ross, Ally 
Kershaw & Liam Sullivan)

RESULTS/PRIZES & AWARDS

COWRAGEOUS- The 
importance of dairy in a 

diet.

Story behind the recipe.

It’s our five year old cousins birth-
day party and her favourite colour is 
pink! There will be ten little girls 
there, it will be hosted at the park 
close by so we need the food to be 
suitable for travel.  

Because they are young children 
we want the snack to be healthy, 
delicious and it has got to look 
good so the children will want to eat 
it.

If we have five serves of dairy it will 
be appropriate for their growing 
bodies and bones. 

We narrowed it down and have 
picked the recipe ‘ white choco-
late, custard and raspberry dessert’ 
because the crushed berries will 
create a pink colour which is her 
favourite colour and the theme of 
her party, it has five serves of dairy 
for health and growth and it looks 
delicious.

By Shaye Wilson and Tess Sydenham 

Planning for the recipe.

We had to go through the considerations 
and constraints for the planning for the as-
signment. We had to consider having dairy 
as one of the main ingredients for the       
recipe. The recipe had to fit in with the story 
we had for the assignment. Choosing the 
recipe was easy because it did have dairy 
included in it, it met the considerations and 
constraints and also it was the perfect       
recipe for the little girls birthday party.  

Wonthaggi Secondary College 

Identify 2 careers that are available 
in the dairy manufacturing industry.

1. Food Technologist. 

-You have to qualify to get a Bachelor of 
Food and Nutrition Science. Food            
technologists develop and help improve 
existing food products and set high stan-
dards for producing, packaging and         
marketing food.  

2. Environmental Officer/Manager 

- To be able to qualify, you have to get a 
Bachelor of Environmental Science.          
Environmental Officers assess risk and      
develop, regulate, enforce and monitor 
rules and regulations for the governing    
public health for both the built and natural 
environment, in order to promote good hu-
man health and environmental practices. 

COWRAGEOUS- The 

importance of dairy in a 

diet.
Story behind the recipe.

It’s our five year old cousins birth-

day party and her favourite colour is 

pink! There will be ten little girls 

there, it will be hosted at the park 

close by so we need the food to be 

suitable for travel.  

Because they are young children 

we want the snack to be healthy, 

delicious and it has got to look 

good so the children will want to eat 

it.

If we have five serves of dairy it will 

be appropriate for their growing 

bodies and bones. 

We narrowed it down and have 

picked the recipe ‘ white choco-

late, custard and raspberry dessert’ 

because the crushed berries will 

create a pink colour which is her 

favourite colour and the theme of 

her party, it has five serves of dairy 

for health and growth and it looks 

delicious.

By Shaye Wilson and Tess Sydenham 

Planning for the recipe.

We had to go through the considerations 

and constraints for the planning for the as-

signment. We had to consider having dairy 

as one of the main ingredients for the       

recipe. The recipe had to fit in with the story 

we had for the assignment. Choosing the 

recipe was easy because it did have dairy 

included in it, it met the considerations and 

constraints and also it was the perfect       

recipe for the little girls birthday party.  

Wonthaggi Secondary College 

Identify 2 careers that are available 

in the dairy manufacturing industry.

1. Food Technologist. 

-You have to qualify to get a Bachelor of 

Food and Nutrition Science. Food            

technologists develop and help improve 

existing food products and set high stan-

dards for producing, packaging and         

marketing food.  

2. Environmental Officer/Manager 

- To be able to qualify, you have to get a 

Bachelor of Environmental Science.          

Environmental Officers assess risk and      

develop, regulate, enforce and monitor 

rules and regulations for the governing    

public health for both the built and natural 

environment, in order to promote good hu-

man health and environmental practices. 
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
 












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

Kelly Murphy and Savanah Sills 

 

 

  

 

Have you ever thought about what milk 
can do for your body? 
Milk has many benefits for your body; it not only 
gives you stronger bones and teeth it also helps to 
keep you healthy. If you don’t have enough 
calcium you will have an unbalanced diet, which 
can lead to your muscles not moving properly. 
This can affect the nerves and the way they carry 
messages to your brain and every body part. With 
out calcium your blood vessels have trouble 
releasing hormones and enzymes. This would 
affect all your bodily functions. 
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The importance of dairy in a balanced diet  
Dairy is an important factor in our daily diet as the nutrients found within dairy products 
are  
beneficial to our bodies in many ways.  
Milk, Yogurt and cheese all provide the following nutrients and more; 
Phosphorous - for energy release 
Zinc - for immune funcon 
Magnesium - for muscle funcon 
Protein - for growth and repair 
Phosphorous - for energy release 
Calcium – essenal for healthy bones and teeth 
Folate - for producon of healthy cells 
Iodine - for regulaon of the body's rate of metabolism  
Dairy products are an easy way for our bodies to get an intake of these nutrients 
with few calories. Dairy products are also very important for our daily diets as they can help 
reduce the risk of many disease including cancer and cardiovascular disease and can also 
reduce blood pressure.  

What is one serve?  
One serve of a dairy product is equivalent to;  

How much dairy do we 
need?  
The Australian Guide to 
Healthy eang recommends 
having 2-3 serves of dairy per 
day to get the average intake 
of nutrients found within. De-
pending on the age of a per-

son’s there are different 
amounts of dairy intake one 
should have to get the mini-
mum intake.  

The daily intake of dairy can vary for an infant, teenager and ac-
ve sportsperson.  
An infant between the ages of 1-3 years should have 360mg of 
calcium in their daily diet. This is equivalent to 100ml whole milk, 
80g yogurt or 15g of cheese.  
A male teenager between the ages of 11-18 years should have a 
total of 1002mg of calcium per day which is equivalent to 250ml 
milk, 200g yogurt or 45g cheese. 
 A female teenage between the ages of 11-18 should have a total 
of 842mg of calcium each day. This is equivalent to 200ml milk, 
200g yogurt and 30g cheese. 
A female sportsperson should have 3 or more serves of dairy per 
day whilst a male sportsperson should have either 3 serves, 4 or 
more. 
Dairy benefits our bodies in many ways and our bodies are all 
different at different ages, meaning most different age groups 
need a different intake of dairy per day to stay healthy and bal-
anced.  

Dairy in a balanced diet, Legendairy website, available from the internet 3rd 
July 2014 hp://www.legendairy.com.au/health/dairy-and-your-health/
dairy-part-of-balanced-diet/how-much-dairy-is-enough  
Sports nutrion, Brown University website, available from the internet 3rd 
July 2014 hp://www.brown.edu/Student_Services/Health_Services/
Health_Educaon/nutrion_&_eang_concerns/sports_nutrion.php  
Dairy in a balanced diet, Milk website, available from the internet 1st July 
2014 hp://www.milk.co.uk/page.aspx?intPageID=131  
 
 

The Schools canteen answered a couple quesons for us to see how 
much intake of dairy the Cardijn students buy from the canteen  
Would you say that dairy items are popular? 

Yes 
They’re seasonal, dairy products are too heavy for summer. 

Are dairy drinks popular oppose to other drinks e.g. fruity drinks? 
No, mineral waters and ice teas are more popular than dairy drinks. 
Gender/boys prefer milk rather than girls, generally ice coffees. 

How oen are dairy products needed to be ordered in? 
Three mes a week. 

Do you consider to sell a wide variety of dairy products? 
Cheese is very popular within other foods, rolls etc. 

Winning School $500 
Woodcroft College

Winning Team $50/student 
Cardijn College - Team Smell & Spanna (Kelly Murphy & Savanah 
Sills)

The Cows Create Careers - Manufacturing Adelaide presentation day 
was attended by 55 students, teachers and industry representatives 
at the Morphett Vale Function Centre on Wednesday 17th September 
2014.

COWS CREATE CAREERS 

Manufacturing - 
Presentation Day  
- Adelaide SA
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





























Kelly Murphy and Savanah Sills 




The importance of dairy in a balanced diet  
Dairy is an important factor in our daily diet as the nutrients found within dairy products 
are  
beneficial to our bodies in many ways.  
Milk, Yogurt and cheese all provide the following nutrients and more; 
Phosphorous - for energy release 
Zinc - for immune funcon 
Magnesium - for muscle funcon 
Protein - for growth and repair 
Phosphorous - for energy release 
Calcium – essenal for healthy bones and teeth 
Folate - for producon of healthy cells 
Iodine - for regulaon of the body's rate of metabolism  
Dairy products are an easy way for our bodies to get an intake of these nutrients 
with few calories. Dairy products are also very important for our daily diets as they can help 
reduce the risk of many disease including cancer and cardiovascular disease and can also 
reduce blood pressure.  

What is one serve?  
One serve of a dairy product is equivalent to;  

How much dairy do we 
need?  
The Australian Guide to 
Healthy eang recommends 
having 2-3 serves of dairy per 
day to get the average intake 
of nutrients found within. De-
pending on the age of a per-

son’s there are different 
amounts of dairy intake one 
should have to get the mini-
mum intake.  

The daily intake of dairy can vary for an infant, teenager and ac-
ve sportsperson.  
An infant between the ages of 1-3 years should have 360mg of 
calcium in their daily diet. This is equivalent to 100ml whole milk, 
80g yogurt or 15g of cheese.  
A male teenager between the ages of 11-18 years should have a 
total of 1002mg of calcium per day which is equivalent to 250ml 
milk, 200g yogurt or 45g cheese. 
 A female teenage between the ages of 11-18 should have a total 
of 842mg of calcium each day. This is equivalent to 200ml milk, 
200g yogurt and 30g cheese. 
A female sportsperson should have 3 or more serves of dairy per 
day whilst a male sportsperson should have either 3 serves, 4 or 
more. 
Dairy benefits our bodies in many ways and our bodies are all 
different at different ages, meaning most different age groups 
need a different intake of dairy per day to stay healthy and bal-
anced.  

Dairy in a balanced diet, Legendairy website, available from the internet 3rd 
July 2014 hp://www.legendairy.com.au/health/dairy-and-your-health/
dairy-part-of-balanced-diet/how-much-dairy-is-enough  
Sports nutrion, Brown University website, available from the internet 3rd 
July 2014 hp://www.brown.edu/Student_Services/Health_Services/
Health_Educaon/nutrion_&_eang_concerns/sports_nutrion.php  
Dairy in a balanced diet, Milk website, available from the internet 1st July 
2014 hp://www.milk.co.uk/page.aspx?intPageID=131  
 
 

The Schools canteen answered a couple quesons for us to see how 
much intake of dairy the Cardijn students buy from the canteen  
Would you say that dairy items are popular? 

Yes 
They’re seasonal, dairy products are too heavy for summer. 

Are dairy drinks popular oppose to other drinks e.g. fruity drinks? 
No, mineral waters and ice teas are more popular than dairy drinks. 
Gender/boys prefer milk rather than girls, generally ice coffees. 

How oen are dairy products needed to be ordered in? 
Three mes a week. 

Do you consider to sell a wide variety of dairy products? 
Cheese is very popular within other foods, rolls etc. 
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“ Dairy  Marketing in the  advertisement, selling and exportation 

of dairy products.” 

The Dairy Industry is a large part of the economy. 

It provides many jobs such as,  your average dairy 

farmers right through to shop keepers, to dock-

workers.  It brings plenty of money to the economy 

also. There are different parts to the dairy industry 

such as Dairy Marketing, International Trade, Nu-

trition, Processing and Technology. 

INTERNATIONAL DAIRY 

HOW DOES DAIRY HELP THE 

ECONOMY? 
FUN FACTS 

 Japan is Australia’s big-

gest and most             

important dairy export-

ers. 

 When there is ‘excess 

milk’ in the market it 

gets turned into  

chocolates, cheeses and 

creams 

 It takes more than 21 

pounds of whole milk to 

make one pound of  

butter. 

 It takes 12 pounds of 

  � 

Over half  of Australia’s Dairy produce goes to oversea countries. For years 

Japan has been Australia’s biggest and most important country to export 

Dairy Products to, closely followed by China, Singapore,  Malaysia and 

New Zealand. Asian markets have considerable potential for consumption 

growth as incomes rise and diets become more ‘westernised’. Australian 

dairy companies have proven track records in supplying these markets 

over a number of decades. The Middle East and America are also becoming 

increasingly important markets for many Australian exporters. 
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The Dairy Diary 

Dairy  Marketing is the  advertisement ,selling 
and exportation of Dairy Products, Locally and in-
ternationally. Over half of Australia's Dairy prod-
ucts end up being exported over seas. Sometimes 
there is ‘excess milk’ in the market, that milk gets 
turned into things like chocolate, cheese and 
cream, that also can get sent over seas. 

Dairy Marketing? What’s that? 

In this months issue: 
 

Dairy Marketing? 
What’s that?: Page 1 

 

 

International Dairy: 
Page 2 

 

How does dairy help the 
economy?: 

Page 2 
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The process the milk 
goes though before it 

gets to the store 
shelf. 

From the 

cow to 
the 

shelf... 

By Hazel Lowe 
and Ashlyn Croft. 

Careers in 
Dairy... 

Cheese maker… 

A cheese maker turns milk into 
cheese. He may use the milk of  
cows, goats, sheep or other ani-
mals that produce milk to feed 
their young. A cheese maker 

must also have an extremely sen-
sitive palate and be able to feel 
the cheese to determine when 
the right consistency for its class 
has been achieved. 

Animal nutritionist…  

Animal nutritionists aim to in-
crease and promote the under-
standing of  the effect of  diet on 
the health, wellbeing and produc-
tivity of  animals. 

 

 

 
Dairy Nutrition 

 
Dairy products include many different 
things we eat every day like milk, 
yoghurt, cheese and ice cream. They are 
very important part of a healthy lifestyle. 
 
The eat well plate shows how much dairy 
products we should eat in every meal. It's 
very important to eat/drink dairy 
products when you're young so your 
bones are strong and healthy and you can 
avoid osteoporosis.  
 
Some people are allergic to dairy products but it's still very important to get the calcium and d-
vitamin we need so there is lactose-free products and calcium tablets.  
 
It's better choice to use low to no fat dairy foods because the 
fat in dairy products isn't good for us if we eat it too much 
too often.  
 
An active sportsmen whose goal is to build larger quantities 
of muscle mass (body builders, football linemen, etc.), food 
intakes are shifted upwards in terms of total protein intake. 
Using the example of a 90 kilo body building athlete, with 
protein needs of 0.7g protein/lb. of body weight, total 
protein per day = 140 g, or the equivalent of 11 ounces of 
meat or meat substitutes, plus 4 servings of dairy, and 11 
bread/grain servings. This may seem like a lot of food, but 
remember that 1 slice of bread is a grain serving and 3 
ounces of meat is a protein serving. By spreading out your 
intake in meals and snacks throughout the day, you will 
find that it is fairly easy to get your protein and other 
nutrient needs met and stay energised. 
Many athletes, especially those whose goal it is to gain 
muscle mass and who are in strength-type sports often hear 
that "more is better" when it comes to protein intake. 
Millions of dollars each year are spent on special protein 
supplements, and you may be eating double portions of entrees at Dining Services in an effort to 
bulk up. It is a fact that the protein needs of athletes are higher than the less active person.  
 
A teenager needs at least 3 glasses of milk a day to help strengthen your bones. In a teenage 
growth spurt you develop one quarter of your adult bone density. Bones grow rapidly during 
adolescence, and teens need enough calcium to build strong bones and fight bone loss later in 
life. But many don't get the recommended daily amount of calcium. 
 
Dairy products at Terang College 
 
In the canteen we have got couple of different dairy products but we think it's not enough. 
Everyone should know the importance of dairy and the benefits of it. We asked some year nine 
and tens do they bring dairy products to school for lunch and the number of them was very good.  
 
 
 
 

Winning School $500 
Warrnambool College

Winning Team $50/student 
Terang College - Team Shannon & Caitlyn (Shannon Duncomb & 
Caitlyn Smart)

The Cows Create Careers- Manufacturing Warrnambool presentation 
day was attended by 60 students, teachers and industry 
representatives at the Mid City Motel, Warrnambool on Wednesday 
8th October 2014.

COWS CREATE CAREERS 

Manufacturing - 
Presentation Day  
- Warrnambool VIC
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Dairy  Marketing is the  advertisement ,selling 
and exportation of Dairy Products, Locally and in-
ternationally. Over half of Australia's Dairy prod-
ucts end up being exported over seas. Sometimes 
there is ‘excess milk’ in the market, that milk gets 
turned into things like chocolate, cheese and 
cream, that also can get sent over seas. 

Dairy Marketing? What’s that? 

In this months issue: 
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What’s that?: Page 1 
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How does dairy help the 
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Page 2 
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LEGEN-­‐DAIRY  NEWS  
IMPORTANCE	
  OF	
  THE	
  AUSTRALIAN	
  DAIRY	
  INDUSTRY	
  

The	
   Australian	
   dairy	
   industry	
   is	
   worth	
   $13	
   billion	
   dollars	
   to	
  
the	
  economy.	
  This	
  industry	
  has	
  6	
  700	
  farmers	
  who	
  produce	
  up	
  to	
  9.5	
  
billion	
   litres	
   of	
   milk	
   a	
   year.	
   This	
   industry	
   directly	
   employs	
   43	
   000	
  
Australians	
  and	
  more	
  than	
  100	
  000	
  people	
  are	
  employed	
  indirectly	
  in	
  
related	
  industries.	
  	
  

The	
   Dairy	
   Industry	
  
continues	
   to	
   be	
   a	
   vitally	
  
important	
   rural	
   industry	
  
in	
   Australia.	
   All	
   States,	
  
with	
   Victoria	
   being	
   most	
   dominant,	
   have	
   enough	
   milk	
  
production	
  to	
  be	
  practical,	
  supplying	
  fresh	
  milk	
  to	
  nearby	
  cities	
  
and	
   towns.	
   See	
   map	
   for	
   developed	
   dairy	
   farming	
   areas.	
   This	
  
industry	
   is	
   a	
  major	
   regional	
  employer,	
   the	
   industry	
   value-­‐adds	
  
through	
   the	
   processing	
   of	
  milk	
   to	
   produce	
   fresh	
   lines	
   such	
   as	
  
butter,	
   cream,	
   cheese	
   and	
   yogurt.	
   The	
   table	
   shows	
   the	
   large	
  
number	
  of	
   employees,	
   assets	
   and	
   revenue	
   raised	
  by	
   the	
  dairy	
  
industry	
  in	
  2013.	
  

To	
   remain	
   a	
   sustainable	
   industry,	
   it	
  
requires	
   innovation	
   and	
   safe	
   procedures	
   for	
  
production.	
   For	
   sustainability	
   the	
   dairy	
   industry	
  
needs	
   growing	
   markets	
   and	
   recognition	
   of	
   the	
  
important	
  nutritional	
  value	
  of	
  dairy	
  products.	
  
Australia	
  currently	
  exports	
  to	
  Japan	
  and	
  at	
  present	
  
time,	
   is	
   their	
   largest	
  and	
  most	
   trusted	
  supplier	
  of	
  
cheese.	
   In	
  2012-­‐2013	
  Australia	
  Produced	
  338	
  300	
  
tonnes	
   of	
   cheese,	
   which	
   was	
   a	
   2.4%	
   up	
   on	
   the	
  
previous	
   years.	
   The	
   production	
   volumes	
   are	
  
significantly	
   less	
  than	
  earlier	
   in	
  the	
  decade	
  as	
  the	
  
availability	
  of	
  milk	
  had	
  started	
  a	
  downward	
  trend.	
  	
  

DOMESTIC	
  SALES	
  

Nearly	
  half	
  of	
  all	
  domestic	
  sales	
  on	
  Australian	
  cheese	
  are	
  
through	
   major	
   supermarket	
   chains.	
   Much	
   of	
   the	
  
remainder	
   are	
   sold	
   through	
   independent	
   retail	
   trades,	
  
such	
   as	
   delicatessens	
   and	
   specialty	
   food	
   stores.	
   This	
  

portion	
   is	
  predominantly	
   specialty	
   cheeses.	
  The	
   remainder	
   is	
  used	
   in	
   the	
   foodservice	
   sector	
  and	
   in	
   food	
  
processors.	
  	
  

Winning School $500 
St Michael’s Collegiate

Winning Team $50/student 
St Michael’s Collegiate - French Quarter (Grace Geary, Lilli Readon & 
Eden Isaac)

The Cows Create Careers- Manufacturing Hobart presentation day 
was attended by 66 students, teachers and industry representatives 
at the Tasmanian Hockey Centre, Newtown on Tuesday 28th October 
2014.

COWS CREATE CAREERS 

Manufacturing - 
Presentation Day  
- Hobart TAS

 

 

 
 
 
 
 
 
 
Click here to enter text. 
 
 

The journey of milk from the cow to the supermarket is extensive and involves many people playing there role within their 
jobs in the dairy industry. In Australia 43,000 people work on dairy farms and are involved in the manufacturing process. 
From animal nutritionists who give advice to farmers about nutritional advice and food rations to drivers who transport the 
produce from farms to manufacturing areas to distributors. Each working and contributing to the dairy industry. Careers in 
the dairy industry are not just limited to farms, many people gaining qualifications that help them further skills within their 
jobs such as Diploma of Agriculture and a Diploma of Agribusiness.  
 
Cows produce the milk on dairy farms, which is milked daily by machines. The cows are milked by milking lines connected 
to milking machines which collect the milk from the teats of a dairy cow. All milking equipment used is washed after the 
cows are milked. The dairy farmers manage the cows in a healthy state, as they are the most important animal on the farm. 
Many farms pay veterinarians and animal nutritionists to examine the animals and make sure they are in the best possible 
state. Higher quality milk is normally produced by a healthier cow, so farmers use strategies to produce and sustain healthy 
cows. Providing cows with essential nutrients in their food, clean water and grass to eat. The milk is stored on the farms in 
storage tanks that are cooled after milking, at a temperature of 4 degrees celsius to keep the milk fresh and of quality. In 
the tanks the milk is tested, to see if it safe and is acceptable to sell. Then the milk is transported from farms to processing 
plants in trucks that maintain the milk at a steady cool temperature. The trucks have to be cleaned after each delivery of 
milk, for the next load. On arrival at the processing plant the milk is again tested for safety, that it was kept at 4 degrees or 
less and arrived less than 24 hours after milking. The levels of protein, bacteria and antibiotics in the milk are also checked 
by tests. The milk is then pasteurised and packaged into dairy items such as cheese, milk and yoghurt. In a matter of days 
the dairy item is sitting on the grocery shelf awaiting to be bought. In this process there are many diverse jobs all 
contributing to the ending product such as the dairy producers, truck drivers, dairy processors and retail distributors.  
 
The milk undergoes various processes to ensure quality. Milk is pasteurised which extends the expiry date and increases 
the safety of the product to consumers. In the process of pasteurisation, milk is heated to approximately 72 degrees 
celsius, held at the temperature for 15 seconds and then undergoes a sudden drop in temperature to 4 degrees celsius. To 
manufacture long life milk a more powerful process is undertaken known as Ultra Heat Treatment (UHT). In UHT, the milk 
undergoes a temperature increase to 150 degrees celsius where it stands for a matter of seconds, before returning to a 
cooled temperature. After UHT has taken place and the milk is put into sterile packaging it can be stored without the use of 
a refrigerator until opened. In pasteurisation only a small amount of nutrients are lost, however, in the process of UHT 
slightly more nutrients are lost. Homogenisation is also another important step of manufacturing milk, spreading the fat 
particles evenly throughout the milk which creates a smooth taste. This reduces the size of the particles but does not make 
the milk more nutritional to the consumer.  Finally the milks travels down a processing line where it is packaged in either 
cardboard or bottles. The cartons which are mainly cardboard but contain a lining of polyethylene plastic, arrive at the 
factory compressed down, a machine bends the carton into place and then fills it with milk. From there, the carton is sealed 
using heat, stamped with a expiry date and are mass stored in a temperature controlled room waiting to be delivered to 
distributors.  
 
Consumer satisfaction and quality control within the dairy industry is important on the economy. Quality control ensures 
producers receive a good price for a good product. It also ensures processors can be aware of the quality and safety of 

Grace Geary, Lilli Reardon and Eden Isaac  

Dairy 
Manufacturing  
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Newsletter 

Winning School $500 
Draw 
Leighland Christian School & Deloraine High School

Winning Team $50/student 
Yolla District High School - Extraordindairy (Joanna Potter & Rachel 
Sharman)

The Cows Create Careers- Manufacturing Devonport presentation day 
was attended by 85 students, teachers and industry representatives 
at the Devonport RSL, Devonport on Friday 31st October 2014.

COWS CREATE CAREERS 

Manufacturing - 
Presentation Day  
- Devonport TAS

 
METHOD 
Place the chocolate in a heatproof 
bowl over a pan of gently simmer-
ing water (don't let the bowl touch 
the water). Sr unl melted. Re-
move bowl from heat and set aside 
to cool slightly. 
 

Place eggs and sugar in a large bowl and beat with electric beaters for 5 minutes, or unl mixture is pale, thick and doubled in volume. Fold in cooled chocolate and cocoa powder unl combined. 

INGEDIENTS 
300g– Dark Chocolate 
3 Eggs 

1 TB cocoa Powder 
300 ML Thickened Cream 
1/4 Cup Caster Sugar 

Chocolate Mousse 

Recipe 

Cow facts 

What	
  a	
  cow	
  eats	
  affects	
  how	
  much	
  
milk	
  she	
  produces.	
  

Cows	
  first	
  arrived	
  in	
  Australia	
  in	
  
1788	
  on	
  the	
  First	
  Fleet-­‐	
  2	
  bulls	
  and	
  7	
  
cows.	
  By	
  1800,	
  there	
  was	
  a	
  
population	
  of	
  1034	
  

Cows	
  have	
  four	
  stomachs.	
  

  Miss Moo News 

 	
  	
  	
  

A	
  couple	
  of	
  things	
  about	
  me:	
  

I	
  have	
  an	
  older	
  sister	
  and	
  
younger	
  twin	
  brothers	
  so	
  it	
  can	
  
get	
  crazy	
  at	
  my	
  house.	
  I	
  love	
  to	
  
try	
  new	
  foods.	
  I	
  like	
  working	
  
with	
  children	
  and	
  am	
  currently	
  
doing	
  a	
  work	
  placement	
  at	
  our	
  
local	
  primary	
  school.	
  

	
  
	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  My	
  Pizza	
  Recipe	
  	
  

I	
  chose	
  to	
  cook	
  a	
  cheese	
  pizza	
  
for	
  my	
  cooking	
  challenge.	
  I	
  did	
  
this	
  as	
  I	
  have	
  already	
  made	
  this	
  
pizza	
  dough	
  before	
  and	
  know	
  it	
  
works	
  well.	
  I	
  wanted	
  to	
  
experiment	
  with	
  different	
  
cheese	
  flavours	
  so	
  I	
  added	
  four	
  
types	
  of	
  cheese	
  to	
  my	
  pizza,	
  
along	
  with	
  some	
  more	
  standard	
  
toppings.	
  I	
  had	
  fun	
  with	
  this	
  task	
  
and	
  my	
  pizza	
  tasted	
  great.	
  

Dairy	
  Nutrition	
  

We	
  need	
  to	
  eat	
  three	
  serves	
  of	
  dairy	
  a	
  day	
  to	
  have	
  a	
  balanced	
  diet	
  and	
  to	
  make	
  sure	
  we	
  consume	
  
enough	
  calcium,	
  potassium,	
  vitamin	
  D	
  and	
  other	
  nutrients	
  such	
  as	
  riboflavin,	
  phosphorous,	
  Vitamins	
  A	
  
and	
  B12,	
  magnesium	
  and	
  zinc.	
  Milk	
  and	
  milk	
  products	
  contain	
  a	
  good	
  balance	
  of	
  protein,	
  fat	
  and	
  
carbohydrate	
  and	
  are	
  a	
  very	
  important	
  food	
  source.	
  

At	
  different	
  times	
  in	
  our	
  lives	
  we	
  have	
  different	
  dairy	
  needs.	
  When	
  we	
  are	
  growing	
  a	
  lot,	
  as	
  a	
  
teenager,	
  we	
  need	
  more	
  dairy	
  to	
  help	
  us	
  with	
  our	
  bones	
  and	
  teeth	
  than	
  when	
  we	
  are	
  older.	
  But,	
  when	
  
we	
  are	
  older	
  than	
  60	
  our	
  dairy	
  needs	
  increase	
  again.	
  If	
  we	
  are	
  active	
  sportspeople,	
  dairy	
  is	
  good	
  for	
  us.	
  
It	
  is	
  particularly	
  good	
  for	
  us	
  post-­‐exercise	
  when	
  it	
  helps	
  us	
  to	
  rehydrate,	
  refuel	
  and	
  repair.	
  	
  

Dairy	
  products	
  do	
  not	
  just	
  include	
  milk.	
  There	
  is	
  a	
  dairy	
  food	
  to	
  suit	
  every	
  taste	
  and	
  lifestyle.	
  People	
  
need	
  to	
  make	
  sure	
  they	
  are	
  consuming	
  enough	
  dairy	
  in	
  their	
  diet.	
  Research	
  shows	
  that	
  dairy	
  products,	
  
in	
  a	
  balanced	
  diet,	
  do	
  not	
  contribute	
  to	
  weight	
  gain	
  and	
  that	
  it	
  can	
  actually	
  help	
  with	
  the	
  loss	
  of	
  
weight	
  and	
  body	
  fat.	
  	
  

People	
  seem	
  to	
  think	
  that	
  dairy	
  is	
  ‘fat’	
  and	
  many	
  people	
  avoid	
  it.	
  It	
  is	
  surprising	
  to	
  know	
  that	
  full	
  milk	
  
is	
  only	
  up	
  to	
  4%	
  fat,	
  and	
  skim	
  milk	
  is	
  around	
  0.15%	
  fat.	
  	
  

Our	
  Ashgrove	
  Visit	
  
On	
  Wednesday	
  the	
  17th	
  of	
  October	
  the	
  grade	
  9-­‐10	
  Food	
  Studies	
  class	
  visited	
  
Ashgrove	
  Cheese	
  Farm	
  at	
  Elizabeth	
  Town.	
  We	
  were	
  met	
  by	
  Roz,	
  who	
  gave	
  us	
  an	
  
hour	
  long	
  talk	
  about	
  Ashgrove	
  and	
  what	
  they	
  do	
  there	
  and	
  job	
  opportunities.	
  She	
  
also	
  showed	
  us	
  how	
  to	
  make	
  some	
  simple	
  cheese	
  with	
  a	
  water	
  bath,	
  and	
  we	
  got	
  to	
  
taste	
  some	
  other	
  cheese	
  samples.	
  	
  it	
  was	
  interesting	
  to	
  see	
  how	
  quickly	
  curds	
  
developed	
  in	
  the	
  milk,	
  and	
  then	
  Roz	
  explained	
  that	
  this	
  was	
  really	
  how	
  most	
  
cheeses	
  began-­‐	
  there	
  flavours	
  were	
  then	
  just	
  whatever	
  flavours	
  that	
  were	
  added	
  
and	
  the	
  time	
  they	
  had	
  to	
  mature.	
  

We	
  learnt	
  that	
  Ashgrove	
  uses	
  all	
  its	
  own	
  milk	
  to	
  make	
  its	
  products	
  (and	
  it	
  also	
  has	
  
flavoured	
  milk	
  and	
  ice-­‐cream),	
  and	
  that	
  they	
  like	
  to	
  source	
  local	
  produce.	
  They	
  are	
  
a	
  very	
  successful	
  local	
  business.	
  We	
  were	
  lucky	
  they	
  took	
  time	
  to	
  talk	
  to	
  us.	
  

It	
  was	
  an	
  interesting	
  experience	
  to	
  taste	
  the	
  curds	
  that	
  Roz	
  made.	
  They	
  were	
  like	
  
squeaky	
  warm	
  rubber.	
  Lots	
  of	
  people	
  tasted	
  the	
  Pepper	
  Berry	
  curds,	
  but	
  I	
  didn’t.	
  
We	
  also	
  got	
  to	
  taste	
  Wasabi	
  cheese	
  and	
  a	
  couple	
  of	
  other	
  flavours.	
  Two	
  of	
  our	
  
class	
  got	
  to	
  dress	
  up	
  like	
  they	
  were	
  going	
  to	
  work	
  in	
  the	
  factory-­‐	
  they	
  are	
  very	
  
strict	
  about	
  what	
  you	
  can	
  and	
  can’t	
  wear	
  at	
  Ashgrove	
  when	
  you	
  are	
  making	
  
cheese.	
  	
  

	
  

Dairy Industry Careers 

If you can think of a job, you would 
probably find it in the dairy 
industry. This industry is more than 
just cows. 

A really cool job would to be a 
cheese maker. Once you are qualified 
(and a qualification in Food 
Technology would be good), you could 
travel anywhere in the world to learn 
how to make cheese, bringing recipes 
back home and perfecting them for 
the local market. This is what Jane 
Bennett did in the early days of 
Ashgrove Cheese Farm. 

You could also be an Engineer. A 
degree in something like Mechanical, 
Industrial or Chemical Engineering is 
needed.  Most people don’t think you 
would have such a job in the food 
industry, but there is a need for 
such skills.  

 

We	
  had	
  an	
  afternoon	
  of	
  cheese	
  
tasting	
  at	
  school.	
  Mrs	
  Sydes	
  
brought	
  in	
  lots	
  of	
  different	
  
flavours	
  of	
  chees	
  for	
  us	
  to	
  
sample.	
  The	
  strangest	
  were	
  blue	
  
cheese	
  and	
  lavender	
  flavoured	
  
cheese.	
  I	
  didn’t	
  realise	
  that	
  
cheese	
  could	
  look	
  and	
  taste	
  so	
  
different-­‐	
  some	
  was	
  very	
  pale,	
  
others	
  quite	
  dark	
  orange,	
  some	
  
soft,	
  others	
  so	
  hard	
  they	
  
crumbled.	
  It	
  was	
  fun	
  to	
  eat	
  and	
  
talk	
  about	
  cheese.	
  We	
  also	
  had	
  a	
  
blind	
  milk	
  tasting.	
  We	
  had	
  to	
  
work	
  out	
  which	
  sample	
  was	
  full	
  
cream,	
  skim	
  and	
  long-­‐life	
  milk.	
  
Again,	
  I	
  didn’t	
  know	
  milk	
  could	
  
taste	
  different.	
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Cow facts 

What	
  a	
  cow	
  eats	
  affects	
  how	
  much	
  
milk	
  she	
  produces.	
  

Cows	
  first	
  arrived	
  in	
  Australia	
  in	
  
1788	
  on	
  the	
  First	
  Fleet-­‐	
  2	
  bulls	
  and	
  7	
  
cows.	
  By	
  1800,	
  there	
  was	
  a	
  
population	
  of	
  1034	
  

Cows	
  have	
  four	
  stomachs.	
  

  Miss Moo News 

 	
  	
  	
  

A	
  couple	
  of	
  things	
  about	
  me:	
  

I	
  have	
  an	
  older	
  sister	
  and	
  
younger	
  twin	
  brothers	
  so	
  it	
  can	
  
get	
  crazy	
  at	
  my	
  house.	
  I	
  love	
  to	
  
try	
  new	
  foods.	
  I	
  like	
  working	
  
with	
  children	
  and	
  am	
  currently	
  
doing	
  a	
  work	
  placement	
  at	
  our	
  
local	
  primary	
  school.	
  

	
  
	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  My	
  Pizza	
  Recipe	
  	
  

I	
  chose	
  to	
  cook	
  a	
  cheese	
  pizza	
  
for	
  my	
  cooking	
  challenge.	
  I	
  did	
  
this	
  as	
  I	
  have	
  already	
  made	
  this	
  
pizza	
  dough	
  before	
  and	
  know	
  it	
  
works	
  well.	
  I	
  wanted	
  to	
  
experiment	
  with	
  different	
  
cheese	
  flavours	
  so	
  I	
  added	
  four	
  
types	
  of	
  cheese	
  to	
  my	
  pizza,	
  
along	
  with	
  some	
  more	
  standard	
  
toppings.	
  I	
  had	
  fun	
  with	
  this	
  task	
  
and	
  my	
  pizza	
  tasted	
  great.	
  

Dairy	
  Nutrition	
  

We	
  need	
  to	
  eat	
  three	
  serves	
  of	
  dairy	
  a	
  day	
  to	
  have	
  a	
  balanced	
  diet	
  and	
  to	
  make	
  sure	
  we	
  consume	
  
enough	
  calcium,	
  potassium,	
  vitamin	
  D	
  and	
  other	
  nutrients	
  such	
  as	
  riboflavin,	
  phosphorous,	
  Vitamins	
  A	
  
and	
  B12,	
  magnesium	
  and	
  zinc.	
  Milk	
  and	
  milk	
  products	
  contain	
  a	
  good	
  balance	
  of	
  protein,	
  fat	
  and	
  
carbohydrate	
  and	
  are	
  a	
  very	
  important	
  food	
  source.	
  

At	
  different	
  times	
  in	
  our	
  lives	
  we	
  have	
  different	
  dairy	
  needs.	
  When	
  we	
  are	
  growing	
  a	
  lot,	
  as	
  a	
  
teenager,	
  we	
  need	
  more	
  dairy	
  to	
  help	
  us	
  with	
  our	
  bones	
  and	
  teeth	
  than	
  when	
  we	
  are	
  older.	
  But,	
  when	
  
we	
  are	
  older	
  than	
  60	
  our	
  dairy	
  needs	
  increase	
  again.	
  If	
  we	
  are	
  active	
  sportspeople,	
  dairy	
  is	
  good	
  for	
  us.	
  
It	
  is	
  particularly	
  good	
  for	
  us	
  post-­‐exercise	
  when	
  it	
  helps	
  us	
  to	
  rehydrate,	
  refuel	
  and	
  repair.	
  	
  

Dairy	
  products	
  do	
  not	
  just	
  include	
  milk.	
  There	
  is	
  a	
  dairy	
  food	
  to	
  suit	
  every	
  taste	
  and	
  lifestyle.	
  People	
  
need	
  to	
  make	
  sure	
  they	
  are	
  consuming	
  enough	
  dairy	
  in	
  their	
  diet.	
  Research	
  shows	
  that	
  dairy	
  products,	
  
in	
  a	
  balanced	
  diet,	
  do	
  not	
  contribute	
  to	
  weight	
  gain	
  and	
  that	
  it	
  can	
  actually	
  help	
  with	
  the	
  loss	
  of	
  
weight	
  and	
  body	
  fat.	
  	
  

People	
  seem	
  to	
  think	
  that	
  dairy	
  is	
  ‘fat’	
  and	
  many	
  people	
  avoid	
  it.	
  It	
  is	
  surprising	
  to	
  know	
  that	
  full	
  milk	
  
is	
  only	
  up	
  to	
  4%	
  fat,	
  and	
  skim	
  milk	
  is	
  around	
  0.15%	
  fat.	
  	
  

Our	
  Ashgrove	
  Visit	
  
On	
  Wednesday	
  the	
  17th	
  of	
  October	
  the	
  grade	
  9-­‐10	
  Food	
  Studies	
  class	
  visited	
  
Ashgrove	
  Cheese	
  Farm	
  at	
  Elizabeth	
  Town.	
  We	
  were	
  met	
  by	
  Roz,	
  who	
  gave	
  us	
  an	
  
hour	
  long	
  talk	
  about	
  Ashgrove	
  and	
  what	
  they	
  do	
  there	
  and	
  job	
  opportunities.	
  She	
  
also	
  showed	
  us	
  how	
  to	
  make	
  some	
  simple	
  cheese	
  with	
  a	
  water	
  bath,	
  and	
  we	
  got	
  to	
  
taste	
  some	
  other	
  cheese	
  samples.	
  	
  it	
  was	
  interesting	
  to	
  see	
  how	
  quickly	
  curds	
  
developed	
  in	
  the	
  milk,	
  and	
  then	
  Roz	
  explained	
  that	
  this	
  was	
  really	
  how	
  most	
  
cheeses	
  began-­‐	
  there	
  flavours	
  were	
  then	
  just	
  whatever	
  flavours	
  that	
  were	
  added	
  
and	
  the	
  time	
  they	
  had	
  to	
  mature.	
  

We	
  learnt	
  that	
  Ashgrove	
  uses	
  all	
  its	
  own	
  milk	
  to	
  make	
  its	
  products	
  (and	
  it	
  also	
  has	
  
flavoured	
  milk	
  and	
  ice-­‐cream),	
  and	
  that	
  they	
  like	
  to	
  source	
  local	
  produce.	
  They	
  are	
  
a	
  very	
  successful	
  local	
  business.	
  We	
  were	
  lucky	
  they	
  took	
  time	
  to	
  talk	
  to	
  us.	
  

It	
  was	
  an	
  interesting	
  experience	
  to	
  taste	
  the	
  curds	
  that	
  Roz	
  made.	
  They	
  were	
  like	
  
squeaky	
  warm	
  rubber.	
  Lots	
  of	
  people	
  tasted	
  the	
  Pepper	
  Berry	
  curds,	
  but	
  I	
  didn’t.	
  
We	
  also	
  got	
  to	
  taste	
  Wasabi	
  cheese	
  and	
  a	
  couple	
  of	
  other	
  flavours.	
  Two	
  of	
  our	
  
class	
  got	
  to	
  dress	
  up	
  like	
  they	
  were	
  going	
  to	
  work	
  in	
  the	
  factory-­‐	
  they	
  are	
  very	
  
strict	
  about	
  what	
  you	
  can	
  and	
  can’t	
  wear	
  at	
  Ashgrove	
  when	
  you	
  are	
  making	
  
cheese.	
  	
  

	
  

Dairy Industry Careers 

If you can think of a job, you would 
probably find it in the dairy 
industry. This industry is more than 
just cows. 

A really cool job would to be a 
cheese maker. Once you are qualified 
(and a qualification in Food 
Technology would be good), you could 
travel anywhere in the world to learn 
how to make cheese, bringing recipes 
back home and perfecting them for 
the local market. This is what Jane 
Bennett did in the early days of 
Ashgrove Cheese Farm. 

You could also be an Engineer. A 
degree in something like Mechanical, 
Industrial or Chemical Engineering is 
needed.  Most people don’t think you 
would have such a job in the food 
industry, but there is a need for 
such skills.  

 

We	
  had	
  an	
  afternoon	
  of	
  cheese	
  
tasting	
  at	
  school.	
  Mrs	
  Sydes	
  
brought	
  in	
  lots	
  of	
  different	
  
flavours	
  of	
  chees	
  for	
  us	
  to	
  
sample.	
  The	
  strangest	
  were	
  blue	
  
cheese	
  and	
  lavender	
  flavoured	
  
cheese.	
  I	
  didn’t	
  realise	
  that	
  
cheese	
  could	
  look	
  and	
  taste	
  so	
  
different-­‐	
  some	
  was	
  very	
  pale,	
  
others	
  quite	
  dark	
  orange,	
  some	
  
soft,	
  others	
  so	
  hard	
  they	
  
crumbled.	
  It	
  was	
  fun	
  to	
  eat	
  and	
  
talk	
  about	
  cheese.	
  We	
  also	
  had	
  a	
  
blind	
  milk	
  tasting.	
  We	
  had	
  to	
  
work	
  out	
  which	
  sample	
  was	
  full	
  
cream,	
  skim	
  and	
  long-­‐life	
  milk.	
  
Again,	
  I	
  didn’t	
  know	
  milk	
  could	
  
taste	
  different.	
  



RESULTS/PRIZES & AWARDS

CAKE AND ICING 

Spring form pan, mix 
masters or electric 
beater, cup and 
spoon measurements, 
an oven, spatula and 
a knife to spread icing. 
Zip lock bag for 
coconut. 
	
  
FONDANT 

Microwavable bowl, 
stirring spoon, cup and 
spoon measurements, 
scales, refrigerator and 
a work surface to knead 
the fondant 

	
  

Degree of creativity 6/10 degree of difficulty 5/10 fits appeal as it would be suitable for a 
children birthday party. Our first idea was to do a double tear cake with a barn but we 
decided not to as it was too difficult and kept on collapsing every time we tried to had the 
second tear. We decided to keep it simple cause we did not want to take to long making 
the cake. The effectiveness is good.  	
  

1. Make sure to 
wash hands 
before touching 
ingredients 

2. Tie hair up before 
cooking 

3. Don’t lick fingers 
while cooking 

4. Be careful when 
getting cake out 
of oven use oven 
mits 

5. Keep cake and 
ingredients in the 
fridge so they 
don’t go stale. 

6. Don’t let your 
dog eat mixture 
as vanilla extract 
is bad for them  

Noah 

Jacks 8th birthday  

5/9/14 
12:00 pm to 4:00 pm 
555 Farmville av. 
Merimbula  
1/9/14 





























































                                                  






• 





• 




• 





• 




• 





Page 32 | Cows Create Careers

Winning School $500 
Narooma High School

Winning Team $50/student 
Strawberry Milk from Bega High School (Meg Johnson, Elizabeth 
Grose & Rahni Dixon)

The Cows Create Careers- Manufacturing Bega presentation day was 
attended by 63 students, teachers and industry representatives at 
the Bega Country Club, Bega on Monday 3rd November 2014.

COWS CREATE CAREERS 

Manufacturing - 
Presentation Day  
- Bega NSW

Dairy processing in re-
lation to milk or colos-
trums, means the first 
occasion, other than at 
a farm dairy, on which 
the milk or colostrums 
is made subject to heat 

treatment, freezing, 
separation, concentra-
tion, filtering, blend-

ing, extraction of milk 
components and the 

addition of other mate-
rials, including food, 

ingredients, additives, 
or processing aids. 

 

Storage Tanks 

Today's milk haulers 
complete the link be-
tween milk producers 

and milk processors by 
transporting raw milk 

in bulk tank trucks and 
tractor-trailer units 
from farms to pro-

cessing facilities. From 
the producers' side, 

milk haulers often rep-
resent 

the only regular contact 
that they have with the 
organizations that mar-

ket or buy their 
milk. 

 

 






The milk from our 
cows takes a journey 
that brings it from our 
farm to your table. 
Along the way, steps 
are taken to ensure 
milk quality which will 
result in the delicious 
dairy products you en-
joy consuming. To pro-
duce quality milk, 
cows must eat a well 

balanced diet, drink 
lots of water and be 
healthy and comforta-
ble. The journey of 
milk from the cow to 
our super-market 
shelves is fascinating. 
Our nearly 300 cows 
get milked 3 times a 
day and produce over 
100 pounds of milk per 
cow. The milk goes 

directly from the cow to 
the milk tank, and is 
never touched by hu-
man hands. Milk is then 
collected every 24-48 
hours. It is then lab test-
ed and approved for 
use. Once approved, the 
milk is then pumped in- 







to storage silos 
where it undergoes 
pasteurization 
(heating the parti-
cles in the milk), 
homogenization 
(pushing raw milk 
through an atomiz-
er to form particles 
so the fat is dis-
persed evenly),  































































                                                  






• 





• 




• 





• 




• 




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Rachel, Lisa & Jordan   
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Outback Parmi  
Prepared by Bailey & Coby 

 
Ingredients 

250g chicken mince 

¼ cup bread crumbs 

Quarter of red onion finely 
chopped

½ cup grated tasty cheese

1 tablespoon sour cream  

1 rasher of bacon

1 egg

Pinch of salt and pepper 

Method

Preheat oven to 180oC

In large bowl the mince, breadcrumbs, onion and half the cheese. Season 
with salt and pepper. Using your hands gently massage the ingredients 
together. Pace into balls and place on a lightly greased baking tray. Brush 
each ball with sour cream  

Bake for 10-12 mins. Remove brush with more cream, scatter with the 
remaining cheese and bake for another 5 mins or until cheese is golden  

Finally chop the bacon. 

Turn on frying pan to medium heat and place the bacon and eggs in to cook  

Once cooked cut the eggs into small pieces  

Put the bacon and eggs on top of the balls and serve hot.   Page 34 | Cows Create Careers

Winning School $500 
McQuire College

Winning Team $50/student 
The Awesome Three from McQuire College (Lisa Benfold, Rachel 
Claney & Jordan White)

The Cows Create Careers - Manufacturing Shepparton presentation 
day was attended by 65 students, teachers and industry 
representatives at the GV Hotel, Shepparton on Friday 7th November 
2014

COWS CREATE CAREERS 

Manufacturing - 
Presentation Day  
- Shepparton VIC

 

Dashing Rizwana,  

Fama &  Gulnaseeb 










          

                 





• 

• 
• 

• 

• 
• 

• 

• 

By Rezwana Baqiri, Fama Muhammad Nouroz and Gulnaseeb Alizadah 







 








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Outback Parmi  
Prepared by Bailey & Coby 

 
Ingredients 

250g chicken mince 

¼ cup bread crumbs 

Quarter of red onion finely 
chopped

½ cup grated tasty cheese

1 tablespoon sour cream  

1 rasher of bacon

1 egg

Pinch of salt and pepper 

Method

Preheat oven to 180oC

In large bowl the mince, breadcrumbs, onion and half the cheese. Season 
with salt and pepper. Using your hands gently massage the ingredients 
together. Pace into balls and place on a lightly greased baking tray. Brush 
each ball with sour cream  

Bake for 10-12 mins. Remove brush with more cream, scatter with the 
remaining cheese and bake for another 5 mins or until cheese is golden  

Finally chop the bacon. 

Turn on frying pan to medium heat and place the bacon and eggs in to cook  

Once cooked cut the eggs into small pieces  

Put the bacon and eggs on top of the balls and serve hot.   Final Report 2014 | Page 30
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RESULTS/PRIZES & AWARDS

Winning School Cheese $500 
Warragul Regional College

Winning School Advertisement $250 
Marist Sion Regional College

The Cows Create Careers - Camembert in the Classroom Warragul 
presentation day was attended by 75 students, teachers and 
industry representatives at the Warragul Downtowner on Monday 
1st September 2014.

COWS CREATE CAREERS  
Camembert in the 
Classroom - 
Presentation Day 
- Warragul VIC

Page 31 | Cows Create Careers



Page 37 | Cows Create Careers

The Cows Create Careers - Camembert in the Classroom Melbourne 
presentation day was attended by 110 students, teachers and 
industry representatives at the Dingley International on Tuesday 2nd 
September 2014.

RESULTS/PRIZES & AWARDS

Winning School Cheese $500 
Our Lady of the Sacred Heart College

Winning School Advertisement $250 
Huntingtower Day & Boarding School

COWS CREATE CAREERS 

Camembert in the 
Classroom - 
Presentation Day 
- Melbourne VIC
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COWS CREATE CAREERS 

Camembert in the 
Classroom - 
Presentation Day 
- Hamilton VIC

RESULTS/PRIZES & AWARDS

Winning School Cheese $500 
Casterton Secondary College

Winning School Advertisement $250 
​Hamilton & Alexandra College

The Cows Create Careers - Camembert in the Classroom Hamilton 
presentation day was attended by 105 students, teachers and 
industry representatives at the Comfort Inn Grange Burn on Tuesday 
2nd September 2014.
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COWS CREATE CAREERS 

Camembert in the 
Classroom -  
Presentation Day  
- Sydney NSW

The Cows Create Careers - Camembert in the Classroom Sydney 
presentation day was attended by 135 students, teachers and 
industry representatives at the RAS Sydney Olympic Park on Tuesday 
9th September 2014.

RESULTS/PRIZES & AWARDS

Winning School $500 
Shoalhaven High School

Winning School Advertisement $250 
Vincentia High School
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Winning School Cheese $500 
​Murray High School

Winning School Advertisement $250 
​Corowa High School

RESULTS/PRIZES & AWARDS

The Cows Create Careers - Camembert in the Classroom ​Wagga 
Wagga/Albury presentation day was attended by ​75​ students, 
teachers and industry representatives at​ the Henty Bowling Club on ​
Friday 12th September 2014.

COWS CREATE CAREERS 

Camembert in the  
Classroom -  
Presentation Day   
- Wagga Wagga/Albury NSW
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The Cows Create Careers - Camembert in the Classroom ​Bunbury​ 
presentation day was attended by ​40​ students, teachers and 
industry representatives at​ ​the Bunbury Golf Club on​ Monday 15th 
September 2014

COWS CREATE CAREERS 

Camembert in the 
Classroom -  
Presentation Day   
- Bunbury WA

Winning School Cheese $500 
​Grace Christian School

Winning School Advertisement $250 
​Margaret River High School

RESULTS/PRIZES & AWARDS

Final Report 2014 | Page 36



The Cows Create Careers - Manufacturing Gippsland presentation 
day was attended by 109 students, teachers and industry 
representatives at the Leongatha RSL Club on Thursday 12th June 
2014.
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COWS CREATE CAREERS 

Camembert in the 
Classroom -  
Presentation Day   
- Adelaide SA

Winning School Cheese $500 
​Valley View Secondary School

Winning School Advertisement $250 
​​Faith Lutheran College

RESULTS/PRIZES & AWARDS

The Cows Create Careers - Camembert in the Classroom ​Adelaide 
presentation day was attended by​ ​​155​ students, teachers and​ ​
industry representatives at​ ​the ​Gawler Jockey Club on​ ​Tuesday 16th 
September 2014.
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COWS CREATE CAREERS 

Camembert in the 
Classroom -  
Presentation Day   
- Devonport TAS

Winning School Cheese $500 
​Cressy District High School

Winning School Advertisement $250 
​Devonport High School

RESULTS/PRIZES & AWARDS

The Cows Create Careers - Camembert in the Classroom ​Devonport 
presentation day was attended by​ ​​​145 students, teachers and​ ​
industry representatives at​ ​the ​​Devonport RSL Club on​ ​​Friday 19th 
September 2014.
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COWS CREATE CAREERS 

Manufacturing & 
Camembert -  
Project KPI’s 2014

Code: M: Manufacturing. C: Camembert in the Classroom. 

Objective	 Indicator Description	 Target	 Achieved

Number of manufacturers supporting	 Ongoing support from manufacturers in each	 >12	 Victoria 9 
the project	 dairy manufacturing region		  South Australia 2 
			   Tasmania 3 
			   New South Wales 3 
			   Total - 17

% of schools who adopt 	 The success of dairy in embedding dairy related	 >60%	 M: 	 100% 
dairy into curriculum	 activities as part of the curriculum		  C:	 76% 

% increase in knowledge of 	 Awareness of students regarding career pathways	 >25%	 M: 	 Started 17% 
dairy career options	 in dairy manufacturing before and after the project			   Concluded 50%  
			   C: 	 Started 17% 
				    Concluded 45%

Number of print media reports	 Role of positive media reports on image of dairy	 >10	 M: 	 15 (print media) 
			   C:	 27 (print media)

% increase in knowledge of teachers	 Increase in knowledge of Camembert manufacture	 >60%	 C: 	 Started 37% 
undertaking Camembert training	 before and after training			   Concluded 83%

Average satisfaction score of teachers	 Overall satisfaction with the Camembert training program	 7/10	 C:	 87% of teachers rated the project 
attending Camembert training				    very good to excellent.  
(Score out of 10)				    The others rated the project good

% of students in the program wishing	 Proportion of students who, as a result of this project, 	 >10%	 M: 	 23% in a dairy career	  
to partake in dairy work experience or  	 are interested in taking the next step to explore work			   (55 students in w/exp) 
careers in dairy manufacturing	 experience		  C: 	 18% in a dairy career

% increase in knowledge of a) dairy	 Effectiveness of the program in providing:	  
nutrition and b) increase in consumption	 a) increase knowledge of dairy nutrition and	 >60%	 M: 	 a) Started 86% 
of dairy products by students			   	 a) Concluded 87% 
			   C: 	 a) Started 88% 
			   	 a) Concluded 92% 
	 b) increased school consumption of dairy products	 >10%	 M: 	 b) Started 63% 
			   	 b) Concluded 70% 
			   C: 	 b) Started 54% 
			   	 b) Concluded 61%

Discuss with teachers and explore tools to	 The success of the program in promoting dairy manufacturing		  M: 	 13 students identified by teachers	
track number of students seeking dairy careers	 careers and influencing secondary school students to take up		  C: 	 23 students identified by teachers	
	 dairy careers		  Refer to 2012 survey analysis	
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COWS CREATE CAREERS 

The Media Coverage

MANUFACTURING PROJECT
Great Southern Star, Leongatha, VIC 24/06/2014
Warragul & Drouin Gazette, Warragul, VIC 24/06/2014
Yarram Standard News, Yarram, VIC 25/06/2014
Sentinal Times, Leongatha, VIC 17/06/2014
Bega District News, Bega, NSW 15/08/2014
Kyabram P-12 College School Newsletter, VIC 15/08/2014
Moruya High School Newsletter, NSW 08/09/2014
St Michael’s Collegiate, Newsletter, TAS 26/09/2014
Tasmanian Country, Hobart, TAS 03/10/2014
Mortlake Dispatch, Mortlake VIC 23/10/14
Terang Express, Terang VIC 23/10/2014
Warrnambool College Newslettter, VIC 24/10/14
Hobart Mercury, Hobart TAS 1/11/14
Burnie Advocate, Burnie TAS 2/11/2014
Bega District News website, Bega NSW 7/11/2014

CAMEMBERT IN THE CLASSROOM PROJECT
Courier Mail, Brisbane QLD 21/02/2014
Queensland Country Life, QLD 17/02/2014
Bayside Star, Brisbane, QLD 18/06/2014
4BC Radio, Brisbane, QLD 16/06/2014
Northside Chronicle, Brisbane, QLD 18/06/2014
Caboolture News, Caboolture, QLD 18/06/2014
Central and North Burnett Times, Kingaroy, QLD 26/06/2014
Nortern Argus, Clare, SA 16/07/2014
Burnie Advocate, Burnie, TAS 29/07/2014
Gippsland Times and Maffra Spectator, Sale, VIC 05/08/2014
South Western Times, Bunbury, WA 7/08/2014
Burnie Advocate, Burnie, TAS 12/08/2014
Warragul & Drouin Gazette, VIC 12/08/2014
Daily Advertiser, Wagga Wagga, NSW 14/08/2014
Portland Observer, Portland, VIC 13/08/2014
Cootamundra High School Newsletter, SA 01/08/2014
Valley View Secondary School Newsletter, SA 07/08/2014
Hamilton Spectator, Hamilton, VIC 21/08/2014
Hamilton Spectator, Hamilton, VIC 09/09/2014
South Coast Register, Nowra, NSW 12/09/2014
Warragul & Drouin Gazette, VIC 16/09/2014
Shoalhaven High School Newsletter, NSW 01/09/2014
South Western Times, Bunbury WA, 25/9/14
Burnie Advocate, Burnie, TAS 30/09/2014
Cootamundra Herald, Cootamundra, NSW 24/10/2014
Border Mail, Albury Wodonga, VIC 11/11/14

Note: The media/promotion for the CCC Manufacturing Project is not complete at the date of 
this report as coverage will continue until December 2014.

Students win accolades
Classroom project results in dairy consumption advertisement

A MULTI-MEDIA advertisement
on why dairy is an important part
of the diet has won students at
Devonport High School recogni-
tion.

The advertisement promoted the
health benefits of including three
serves of dairy food a day.

It gave the story of a student who
improved all aspects of his life
when he started to consume dairy
three times a day: his school work,
his bone structure, the strength of
his teeth, his energy levels and his
general health.

The Camembert in the Class-
room project was not just about
teaching the students how to make
cheese.

It enabled the students to learn
about the importance of consum-
ing dairy products as part of a
healthy diet, the science behind
dairy food production, and the
wide variety of further study and
careers available in the industry.

The importance of the industry
to the Tasmanian economy was
also highlighted.

The program incorporates a
wide variety of skills including
hands-on cheese making, re-
search, IT skills and creativity.

By working in small groups to
complete the program, the stu-
dents developed strategies for best
utilising their individual skills co-
operatively within a team.

More than 145 students from
schools were part of the Cows
Create Careers – Camembert in
the Classroom presentation day
held last month at the Devonport
RSL Club.

Cressy District High School won
the ‘‘best cheese’’ $500 school prize

and Devonport High won the $250
prize for its winning multi-media
advertisement.

The Dairy Australia program
was designed to encourage second-
ary school teachers and students
to learn about the dairy industry
and to introduce students to dairy
manufacturing careers.

Devonport and Burnie high

schools and Marist Regional Col-
lege participated in the program.

Teachers were taught to make
camembert cheese by the deputy
chief judge of the Australian
Grand Dairy Awards, Russell
Smith.

Over a term, students also made
their own camembert cheese in
the classroom.

Program manager Dr Mani Iyer
said the Dairy Australia initiative
was a great hands-on platform to
introduce the Australian dairy
industry to students and teachers.

‘‘Since its launch in 2011, the
Camembert in the Classroom pro-
gram has grown significantly in
its popularity,’’ Dr Iyer said.

For more information visit
www.dairyaustralia.com.au.
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Students win a cheesy grin in SydneyBy JESSICA LONG
CHEESE will be on the menu more oftenafter Shoalhaven High School took out theCows Create Careers Camembert in theClassroom competition in Sydney onTuesday.
The Dairy Australia program saw four stu-dent teams put forward two cheeses eachfor judging.

Judges looked for flavour and aroma, tex-ture and body and presentation.The year 10 agriculture students were upagainst four other schools, but judges fromthe Australian Specialist Cheesemaker’sAssociation and Sydney Royal Cheese andDairy Produce Awards said their camem-bert was “gold medal standard”.“[This is a] very well made cheese,” onejudge commented.“You can’t do any better than this, welldone.
“Superb cheese, well made and excellentflavour.”

The teams were led by Shoalhaven HighSchool agriculture teachers Maree McNeiland Maree Hampstead.The student teams were the CheddarBoxes, Camembert Cows, Dairy Devils andThe Mean Cream Camembert Team.Students involved in the competitionwere Gabriel Allen, Katie Bennett,Maddison Dickie, Karlee Bonser, BriaMorgan, Carly Dyer, Gina Gorman, HayleyGehl, Melissa Hatton, Sophia Mintram,Taylor Reynolds, Emily Hodsdon, BlakeKelly, Brooke Bentely, Smantha Ray,Maryellen Curwen, Eden Hackett andOlivia Vale.
The school was awarded $500 prizemoney.
Vincentia High School students were alsoinvolved in the competition, which sawthem place first for their advertisement andsecond for their camembert cheese.
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Students win a cheesy grin in Sydney
By JESSICA LONG

CHEESE will be on the menu more often
after Shoalhaven High School took out the
Cows Create Careers Camembert in the
Classroom competition in Sydney on
Tuesday.

The Dairy Australia program saw four stu-
dent teams put forward two cheeses each
for judging.

Judges looked for flavour and aroma, tex-
ture and body and presentation.

The year 10 agriculture students were up
against four other schools, but judges from
the Australian Specialist Cheesemaker’s

Association and Sydney Royal Cheese and
Dairy Produce Awards said their camem-
bert was “gold medal standard”.

“[This is a] very well made cheese,” one
judge commented.

“You can’t do any better than this, well
done.

“Superb cheese, well made and excellent
flavour.”

The teams were led by Shoalhaven High
School agriculture teachers Maree McNeil
and Maree Hampstead.

The student teams were the Cheddar
Boxes, Camembert Cows, Dairy Devils and
The Mean Cream Camembert Team.

Students involved in the competition
were Gabriel Allen, Katie Bennett,
Maddison Dickie, Karlee Bonser, Bria
Morgan, Carly Dyer, Gina Gorman, Hayley
Gehl, Melissa Hatton, Sophia Mintram,
Taylor Reynolds, Emily Hodsdon, Blake
Kelly, Brooke Bentely, Smantha Ray,
Maryellen Curwen, Eden Hackett and
Olivia Vale.

The school was awarded $500 prize
money.

Vincentia High School students were also
involved in the competition, which saw
them place first for their advertisement and
second for their camembert cheese.
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Students win a cheesy grin in SydneyBy JESSICA LONG
CHEESE will be on the menu more oftenafter Shoalhaven High School took out theCows Create Careers Camembert in theClassroom competition in Sydney onTuesday.
The Dairy Australia program saw four stu-dent teams put forward two cheeses eachfor judging.

Judges looked for flavour and aroma, tex-ture and body and presentation.The year 10 agriculture students were upagainst four other schools, but judges fromthe Australian Specialist Cheesemaker’sAssociation and Sydney Royal Cheese andDairy Produce Awards said their camem-bert was “gold medal standard”.“[This is a] very well made cheese,” onejudge commented.“You can’t do any better than this, welldone.
“Superb cheese, well made and excellentflavour.”

The teams were led by Shoalhaven HighSchool agriculture teachers Maree McNeiland Maree Hampstead.The student teams were the CheddarBoxes, Camembert Cows, Dairy Devils andThe Mean Cream Camembert Team.Students involved in the competitionwere Gabriel Allen, Katie Bennett,Maddison Dickie, Karlee Bonser, BriaMorgan, Carly Dyer, Gina Gorman, HayleyGehl, Melissa Hatton, Sophia Mintram,Taylor Reynolds, Emily Hodsdon, BlakeKelly, Brooke Bentely, Smantha Ray,Maryellen Curwen, Eden Hackett andOlivia Vale.
The school was awarded $500 prizemoney.
Vincentia High School students were alsoinvolved in the competition, which sawthem place first for their advertisement andsecond for their camembert cheese.
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COWS CREATE CAREERS 

Manufacturing -  
Where it all happened  
in 2014!
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Camembert in the 
Classroom - 
Where it all happened  
in 2014!

Final Report 2014 | Page 44



www.dairyaustralia.com.au
Dairy Australia, Level 5, IBM Centre, 
60 City Road, Southbank, Victoria, 3006
Tel: 03 9694 3777


