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We are excited to unveil our revamped 
magazine, Unlimited, for all our students. 
We believe that this student magazine will be an outlet and a showcase for our 
student’s creativity and ideas. We also aim to interview prominent Australian and 
International professionals in various fields to inspire our students to think big. Also 
included are articles of interest that cover a myriad of topics, from design to lifestyle. 

Our students and our teachers have put in a lot of effort to ensure our magazines are a 
success. I would like to thank every single person that contributed to this magazine and I 
hope that we can continue to help our students follow their dreams.

Dr Ivan Kumar, 

Program Director  
(Language Programs and Short Courses)
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Community
What’s on in Brisbane / Sydney / Melbourne

Riverside at the Gardens Market 
8am-3pm Every Sunday 
7 November - 28 January 2024 
Brisbane City Botanic Gardens
Free!

Enjoy some local crafts, bands, 
international food, clothing, and the new 
gin bus next to Brisbane’s river. Located 
in the Botanic Gardens, this is the perfect 
Sunday activity to do with friends. 

Van Gogh Alive
7-9pm
Monday-Sunday all of November 
257 MacArthur Ave, Hamilton QLD 4007
$35

Experience this immersive 360 degree, 
digital art gallery of the legendary Van 
Gogh’s most famous artwork. This 
worldwide popular art installation is now 
in Brisbane and is a must see for art 
lovers.

Imaginaria
4-6pm weekdays; 6:pm Saturdays
Now to Feb 2023 
412 Stanley St, South Brisbane QLD 4101
Tickets start at $23.95 
For more information: https://
imaginarianow.com/brisbane/about/

Be sure to get tickets as soon as 
possible to this extremely popular, 
immersive, light, sound, and scent 
show with kaleidoscopic images. This 
sold-out quickly in Melbourne due to its 
popularity. This is a must see and also 
something different and cool to add to 
your Instagram feed. When you step 
inside the rooms, you will be transported 
to a different dimension and futuristic 
planet of psychedelic art.  

BRISBANE

https://imaginarianow.com/brisbane/about/
https://imaginarianow.com/brisbane/about/
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Drew Wilson 
12:00pm, 1:00pm, 2:00pm 
22 November 
Outside the Wintergarden; 171-209 Queen 
St, Brisbane City QLD 4000 
Free!

Are you an Indie fan? Do you want to 
listen to local music from an Australian 
singer songwriter? Then go see Drew 
Wilson outside the Wintergarden. 
This talented singer and musician will 
serenade you with good tunes and some 
soulful lyrics. 

BRISBANE

Epicurious Garden - free herbs
7am-11am for food from the Harvest Cart  
Every Tuesday, Wednesday, and Thursday
Formal Gardens, Clem Jones Promenade 
near South Bank 3 Ferry Terminalt

Come and enjoy this gorgeous, giant, 
and edible garden. This garden has 
herbs, seasonal fruit and vegetables 
in Brisbane’s inner city. If you come on 
Tuesdays, Wednesdays, and Thursdays, 
you can collect free food from the garden 
and who doesn’t like fresh, free food. 
Hurry on down because the way you will 
get food from the Harvest Cart  is on a 
first-come, first-serve, and best-dressed 
basis.

Sculpture by the Sea
Anytime 
1-7 November
Start at Bondi Icebergs Pavilion

Do you like art and the beach? Then 
head to the free, annual “Sculpture by the 
Sea” sculpture event. This is an outdoor 
activity and you can walk along the beach 
path and look at local art with a stunning 
view of some of Sydney’s best beaches. 
The walk is from Bondi to Tamarama 
beach. 

Bronte Beach Markets  
8am-1pm 
1-7 November
Bronte Surf Life Saving Club

This is the place to be if you love 
shopping and the beach. Bronte Beach 
Markets are held the first Saturday of 
every month with over 50 stalls and local 
vendors. There will be food, fashion, art, 
collectibles, antiques, and much more to 
choose from!  

Chinatown Nightmarkets 
4pm-11pm 
4-25 November- Every Friday
Dixon Street, Sydney 2000

Chinatown’s night market is one of 
Sydney’s most popular, local hotspots. 
You will find delicious Asian cuisine, art, 
trinkets, and clothing from more than 50 
stalls. Here you can feel like you are in a 
foreign country without leaving Australia! 

SYDNEY
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Moulin Rouge! The Musical
Times vary 
Every Tuesday-Sunday in November 
For more information: https://
moulinrougemusical.com/australia/
home/ 
Prices vary 
Image credit: https://global-creatures.
com 
 
Glitter, colours, dancing, singing and one 
of the world’s most popular musicals 
on stage in Sydney is a must see! Have 
you ever watched and enjoyed Baz 
Luhrmann’s musical film? Well watch it 
in real life! There are also iconic songs 
included from artists such as Beyonce, 
Adele, Rihanna, Katy Perry, Sia, and many 
more! Treat yourself to seeing one of the 
best musicals in person! 

Night Noodle Markets
Times vary 
5pm-9pm
10-27 November
Birrarung Marr, Melbourne 3004 
Photo credit: Arianna Leggiero https://
www.broadsheet.com.au/
 
Who doesn’t love a delicious noodle dish? 
Well check out Melbourne’s popular night 
noodle market with a variety of favourite 
dishes at one of the most exciting open-
air street food festivals! Eat your food 
with live entertainment featuring dancing 
and music! 

SYDNEY

Karen’s Diner
Tues/Wed: 5-10pm,  
Thurs-Sun-11:30am-10pm 
Karen’s Diner
Umaya (Cbd), 644 George St, Sydney 
NSW 2000 
For more information: https://www.
bemorekaren.com/

Have you ever been served a meal with 
very rude staff? Well this diner has 
“Karens” that serve you your meal and 
are intentionally rude to customers. 
It is an absurdly funny and different 
experience with good food.

Always Live
All day
1-30 November
Venues across the City of Melbourne 
include Melbourne Arts Centre, Sidney 
Myer Music Bowl, National Gallery of 
Victoria, Melbourne Recital Centre, Fed 
Square, The Curtin, MPavilion, Melbourne 
Museum and others.
Free to $300

Enjoy this state-wide festival with 
contemporary music from over 150 
artists and more than 90 events. This 
music event is something that shouldn’t 
be missed with some of Australia’s best 
modern music artists. 

Rite of Passage Tattoo Festival
10am-10pm 
4-6 November, Saturday and Sunday
International Convention Centre: 14 
Darling Dr; Sydney NSW 2000 Australia 
For more information:  https://
ritesofpassagefestival.com

Do you love tattoos? Then check out 
a weekend of some of the best tattoo 
artists celebrating body art and the 
culture and diversity of tattoos in 
Australia. There will be over 250 of some 
of the world’s best tattoo artists working 
on live tattoos along with vendors, food 
stalls, games, and prizes. 

Nonstop DJs
12am-11:59pm
20-30 November
Plaza Melbourne Museum
11 Nicholson Street, Carlton 3053
Free

Come and listen to some of Victoria’s 
best DJs with unexpected events and 
amazing beats. If you like to chill and feel 
the music, this is the place for you and 
your friends! 

MELBOURNE

https://moulinrougemusical.com/australia/home/
https://moulinrougemusical.com/australia/home/
https://moulinrougemusical.com/australia/home/
https://global-creatures.com
https://global-creatures.com
https://www.broadsheet.com.au/
https://www.broadsheet.com.au/
https://www.bemorekaren.com/
https://www.bemorekaren.com/
https://ritesofpassagefestival.com
https://ritesofpassagefestival.com
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Makers Market at the District
11am-4pm 
27 November
Outside H&M, The District, 
440 Docklands Dr. Docklands3008
For more information: https://www.
thedistrictdocklands.com.au/events/the-
district-makers-market-4/
 
Enjoy a coffee while listening to live 
music and shopping for some arts, crafts, 
homewares, gifts, jewellry, clothing, and 
delicious baked goods in this lovely open-
air laneway.

MELBOURNE

Monet and Friends
1 November  
Karen’s Diner
The Lume; Melbourne Convention and 
Exhibition 5 Convention Centre Place, 
South Wharf, Melbourne 
For tickets and information: https://
www.thelumemelbourne.com/whats-
on#monet-exhibition 
Photo credit: https://www.
thelumemelbourne.com/whats-
on#monet-exhibition

Surround yourself in the mind of Monet 
himself with immersive light experiences 
and huge displays of his art all around 
you. This 360 degree, digital art gallery 
of Monet’s life work has been a popular 
exhibit all around the world and it’s worth 
your time to visit it while in Melbourne. 
There is a yoga class option in this art 
gallery as well! 

https://www.thedistrictdocklands.com.au/events/the-district-makers-market-4/
https://www.thedistrictdocklands.com.au/events/the-district-makers-market-4/
https://www.thedistrictdocklands.com.au/events/the-district-makers-market-4/
https://www.thelumemelbourne.com/whats-on#monet-exhibition
https://www.thelumemelbourne.com/whats-on#monet-exhibition
https://www.thelumemelbourne.com/whats-on#monet-exhibition
https://www.thelumemelbourne.com/whats-on#monet-exhibition 
https://www.thelumemelbourne.com/whats-on#monet-exhibition 
https://www.thelumemelbourne.com/whats-on#monet-exhibition 
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The English for Hospitality course is 
designed for those who plan to work 
in a job in the hospitality industry and 
want to improve their English language 
skills in that area. It includes vocabulary 
analyses, relevant texts, audio and 
video lessons and writing prompts that 
will prepare you to work as waitstaff, 
kitchen hands, bartenders, baristas and 
hotel staff. The course is divided into 
six different modules which can be very 
useful in helping you find work in the 
hospitality industry.  

1) Welcome and What is Hospitality?
2) Finding a Job
3) Waiters, Waitresses and Servers
4) Working in Kitchens
5) Bars and Accommodation
6) Health & Safety and Reviews 

This is an excerpt from Module 4: 
Working in Kitchens
 
Kitchen Staff
A commercial kitchen can seem like a 
pretty chaotic place to those who have 
never been in one.
A lot is going on with many people 
working to ensure meals are prepared, 
cooked and presented to the highest 

standard. What many don’t know, 
however, is that each person has a 
specific role with their chef title in the 
kitchen to ensure it runs well every 
service. These roles make up the kitchen 
hierarchy. Most larger, professional 
kitchens have a particular hierarchy that 
the kitchen staff follow. This hierarchy 
keeps things running smoothly, and 
with purpose, so no one person is too 
overwhelmed by the many components 
that go with making a restaurant-quality 
meal. 

Executive Chef
This role is more a managerial or 
business-orientated position. The 
executive chef is often a senior chef who 
has progressed into the administrative 
tasks. They usually don’t have a lot to 
do with the daily running of the kitchen 
itself. Instead, they oversee 

School Life

“
”

can be very 
useful in 
helping you 
find work in 
the hospitality 
industry. 

English for Hospitality
Excerpt from the short course 
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the overall operations of the business, 
discuss marketing strategies and 
ensure the quality of the product meets 
expectations. Only huge establishments 
or a multi-restaurant business will have 
an executive chef.
 
Head Chef
This senior chef has overall control of the 
kitchen and its staff. They’re often the 
contact point between suppliers and the 
business and manage kitchen costs. To 
become a head chef, you need a great 
deal of experience within the culinary 
industry. Many head chefs create and 
design the menu for their establishments, 
so excellent knowledge of flavours, 
cooking methods and creative integrity 
are essential. 

Sous Chef
The sous chef or ‘second-in-command’ is 
a very respected position in the kitchen. 
They often help with communication 
between line chefs and the head chef 
and are very involved with the day-to-day 
running of the kitchen and its staff. When 
the head chef isn’t working or is focusing 
on the more administrative aspect of the 
kitchen, the sous chef will take over the 
in-kitchen duties. This position demands 

excellent culinary knowledge and 
people-management skills. 

Line Cooks
A well-designed menu often demands 
multiple food preparation techniques and 
cooking methods; a balance of hot and 
cold components and exciting flavour 
pairings. Any one person can’t efficiently 
execute all of these components, so there 
are line cooks or station chefs.  

Most large kitchens have multiple 
stations where different food items and 
meal components are prepared and 
made ready to plate and serve. Each line 
cook is responsible for a specific station. 
Line cooks will usually avoid overlapping 
into another station unless customer 
orders demand extra support for a 
particular section. Some larger kitchens 
will have multiple people working at 
any one station. Often these people are 
ranked as the ‘head line cook’, followed 
by either senior or junior assistants. 
Line cook duties are specific to the 
restaurant, and the type of cuisine they 
serve; however, many kitchens may have 
a selection of the following: Saucier, Fry 
Chef, Grill Chef, Roast Chef, Pastry Chef, 
Fish Chef. 

Other Roles
For those just entering the industry, 
there are several roles in kitchens which 
require little to no training to begin. 
A commis chef is someone who is 
beginning their training or study who 
acts as an apprentice, helping the line 
chefs during busy times and training in 
other areas when the kitchen is quiet. 
Kitchen hands help with basic food 
preparation and dishwashers clean up 
the kitchen and return items to their 
places. These two roles are common 
in Australia and generally require no 
experience. 

Source: https://www.training.com.au/ed/chef-
rankings-kitchen-hierarchy/

 

Follow this QR code to learn more about the 
English for Hospitality course 
 
 

 
 
 
 

 
 
 
 
 
 
 
Or this QR code to sign up for the free 
Hospitality Fundamentals course 
 

English for Hospitality
Excerpt from the short course 

English for Hospitality
Excerpt from the short course 

https://www.training.com.au/ed/chef-rankings-kitchen-hierarchy/
https://www.training.com.au/ed/chef-rankings-kitchen-hierarchy/


16      UNLIMITED | NOVEMBER 2022 INSPIRATION     17

Learning Design Director at APC 
© All rights reserved APC, August 2022

Interview with Ron Newman

Nikki Paton interviews Ron Newman, Learning Design Director at APC about his 
interesting career in design

NIKKI 
We would love to talk about your career 
as a designer. Can you tell us what first 
got you interested in design?

RON
It was a one- minute or six-year ‘aha’ 
moment. The six-year moment was 
when I went to Granville boys high 
school out in Western Sydney (so I 
am truly a Westie). It was a big boy’s 
school with 1200 students. I met the art 
teacher Ken Reinhard and he turned 
all the arts students to the ideas of art 
and design. He was very inspirational 
and he is now my life long mentor - 
he’s in his 80s now. The one-minute 
moment was when I saw a picture of 
the  Ronchamp chapel in France which 
is a Le Corbusier building and at the 
time it was the first privately-owned 
public Catholic Chapel in the world. 
The roof is shaped like a nun’s flying 
hat, and I thought to myself “if people 
could design that! If people have the 
freedom and the ability to be that 
creative, it’s a great thing. I’d like to 
be a designer.” I guess a current day 
example of that would be the Sydney 
Opera House. It continues to inspire 
people and Ronchamp chapel inspired 
me to design. 

NIKKI
Great, sounds like a really iconic 
building. So, where did you study 
design and what was your first design 
job?

RON
Well my study of design I have to say 
started at high school. But I went on 
from the high school certificate to the 
National Arts School. I started off in East 
Sydney which was on the grounds of 
the old gaol, the East Sydney Technical 

College. I came out of that with a 
Diploma of Industrial Design. I started 
off in graphic design but then realised 
I want to be an industrial designer, so I 
changed courses. I’d say to everybody 
that you don’t have to worry about 
changing things that you’re doing if you 
find that they’re not exactly what you 
want. You’ve got to follow your heart. 

We had a lecturer who was very active 
working in the industry as an industrial 
designer, designing things like Victa 
lawn mowers and public telephones for 
Telstra.  I said to him “you have to give 
me a job because there are no jobs out 
there”. and he said, “I don’t have any 
work”. But I said there must be things I 
can do in your office. And he said, “Look, 
just ring me midweek and we’ll talk 
about it again”. So, I rang him at noon on 
Wednesday of that week, and he said, “I 
said ring me later in the week” and I said 
“No, you said ring you mid week. And 
this is as mid-week as you can get, and 
I need a job”. He gave in and he gave 
me a job, but he said to me at the time 
you mustn’t stay too long. Six months 
is all I can really employ you for. And I 
worked for him for five months and then 
I was offered another job, and that’s in 
a sense  where my accidental career 
started. Somebody else offered me a job. 
I took it. Then somebody else offered me 
another job and I took it and so on! 

NIKKI
So the lesson there is persistence, I 
guess.
 
RON 
Persistence and know your own value. 
Don’t doubt your own value. 
 
 
 

Do your best and 
put your best 
foot forward and 
be confident and 
be certain about 
yourself.

“
”

Inspiration
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Interview with Ron Newman 
(continued)

NIKKI
Great!  So, if you had the opportunity to 
talk to the 25- year-old you, what would 
you tell him? 

RON
I would say that you need to have faith in 
yourself, and trust in your own expertise. 
Whether you’re experienced or you’re 
inexperienced, still have faith in what 
you’ve learnt. Have faith in what you 
know, and trust yourself, and remember 
that in all situations. So for example, in a 
job interview, the people on the other side 
of the table want you from that very first 
moment to be successful. Then it’s in your 
hands to succeed, or to go downhill from 
there. You need to go in there and do your 
best, know that you have done your best, 
be confident in your best. That would be 
my advice to people in terms of how to, 
in a sense, run their whole life and that 
would be my advice to the 25-year-old 
me. 

NIKKI
Always go along prepared to do your best. 

RON
Do your best and put your best foot 
forward and be confident and be certain 
about yourself. 
 
 

NIKKI 
Awesome. Well Ron, thank you very much 
for joining us today, it’s been really nice 
to chat. I think your advice will be very 
inspiring to our students. So, thanks 
again! 
 
RON 
Thank you very much Nikki, good on you. 
 
 

NIKKI
Great, so in your whole career until now, 
what was the most interesting job you’ve 
had?  
 
RON 
Boy oh boy! The most interesting job I 
would say was being the Dean of Design 
and Art at the University of Sydney, 
and the other really interesting job was 
Sebel furniture where I was the R&D 
Manager and Design Manager of all 
their new product designs. They were 
a really outrageous product design 
company, and they were really out there 
doing interesting and new things. I 
guess the other interesting job is when 
a company that I started was building 
robots for theme parks. They were called 
Animatronics and I did that for about 
eight years and that was extraordinary 
fun.  

NIKKI
So, how would you define success?

RON
Success is about being happy with what 
you achieved, and it really has nothing 
to do with anyone else because if you 
feel you’ve been successful in a job, 
whether other people felt the same thing 
or whether their measure of success is 
different to yours, doesn’t actually matter. I 
would say success is a very personal thing. 
I have had some successes that I thought 
were a success and other people didn’t 
think so. I had some successes in the 
University of Sydney job, for example. The 
reason I was hired was because the faculty 
was in chaos and they basically had a 
plan to shut it down after three years if I 
couldn’t get it organised. After about nine 
months, there was an article in the Sydney 
Morning Herald that said ‘Peace has 
broken out at the Sydney College of the 
Arts’. And for me that was success because 
that was what I was sent there to do. They 
were a bunch of really good people there, 
with good artists, good administrators 
and good technicians, and they were just 
fighting with each other because of a lack 

of management direction. My job really 
was to help them go to a common goal. 

NIKKI 
So, what advice would you give to our 
students when it comes to building a 
successful career in design or in general? 
Any sort of career?

RON
Well first of all, my notion of a successful 
career is one that you enjoy and one 
that, (because we’ve gotta be completely 
sensible), contributes to your personal 
wealth. We need to be able to eat and 
buy all the little things and the big things. 
So, I think you need to feel happy in your 
job and in your career and I think you 
need to be creating wealth for yourself 
from it, so it needs to be rewarding. I 
think it’s really important in that notion 
and you use the word building. I think 
ambition has no place in a successful 
career, and what I mean by that is 
personally held, single value ambition 
has no place. If a company has a vision, 
a mission statement and you can align 
yourself with that, then that type of 
common ambition is really worthwhile. 
But for someone to walk into a business 
and say, “In five years I want to be the 
boss”... That type of personal ambition 
really has no value and nobody is going 
to respect it. What people in your career 
will respect is how professionally, how 
creatively, how efficiently and how well 
you do your projects that are given to you 
to do and and how ethical your practice 
is. Other people will recognise this and 
make sure you have opportunities. So, I 
think the important thing is to focus on 
your work and focus on the joint ambition 
of the enterprise and everything will work 
out for you, and you should allow that 
to happen. I said very early on that my 
career was an accidental career, it really 
was.

Interview with Ron Newman
(continued)

Whether you’re 
experienced 
or you’re 
inexperienced, 
still have faith 
in what you’ve 
learnt. 

“

”



20      UNLIMITED | NOVEMBER 2022 INSPIRATION     21

NIKKI
Can you tell me what area of graphic 
design you specialise in and what you 
studied to get into that? 

BROOKE
Sure. I didn’t really intend to come in with 
a specialisation. I guess I was trained to 
be a classic graphic designer and just 
through work I’ve fallen into surface 
design and surface design, for me, is 
designing fabric. I design fabric for a 
fashion label based in Byron Bay. Surface 
design can be anything, like designing the 
pattern on plates, things like that, but for 
me, it’s fashion design, and fabric design. 
I studied at CATC design school on the 
Gold Coast. 
 
NIKKI
Do you remember getting your first job 
and design? What was that process like? 

BROOKE
It was straight out of school, but like 
most of the students I see coming 
through, I started working while I was 
still studying. As soon as you start to 
get some skills with graphic design, you 
have a lot of people approaching you, 
you know, friends and things like that. 
Perhaps they want you to design a logo 
for them or a business card. So I would 
say, my first jobs were informal jobs for 
friends. I think my first actual job was 
designing a logo for a friend. My first 
formal job was at a design firm here on 
the Gold Coast and it was a fairly formal 
interview, and interview process. I was 
really nervous, but I ended up getting the 
job!

NIKKI
Which area of design do you think is 
really growing and, and will be bigger in 
the future?

BROOKE
I think the future of graphic design is 
more interactive, you know, design 
with interactivity. Designers are really 
thinking more about the user experience. 
I feel like virtual reality is going to be in 
the future of graphic design, whether 
it’s recreational, educational or for 
occupational purposes. Designers are 
really in charge of creating those worlds 
for people to join. The world’s obviously 
changed in recent times because of 
the pandemic, so we’re thinking about 
new ways to do things. So, this virtual 
experience where maybe we might not 
be able to go in and do it person to 
person as we did in the past. I personally 
feel like that’s really exploding right now.

NIKKI
Do you have any advice for designers who 
are entering the industry now?

BROOKE
I would say you are work in progress. You 
don’t need to go into industry knowing 
everything. You really do learn a lot on 
the job. My advice would be, don’t worry 
about the skills you have now, because 
as you study your certificate or diploma, 
you’ve obviously got skills. I am saying this 
because I get a lot of really skilled students 
in class that create really beautiful layouts 
and designs and they feel like they’re not 
skilled enough to be in industry. I just say 
get out there, you know, you learn on the 
job. You don’t need to know everything to 
get into the industry.

NIKKI
Finally, is there anything that you wish 
you had known when you started?

BROOKE 
I wish I had known to value my skills 
more. I remember charging $50 for a 
logo 15 years ago, and I still see that 
logo around today! That’s really cheap 
considering I was giving them the face 
of their brand and business. I wish I had 
known not to work for free! Time is money 
and you have a really valuable skill.

Nikki Paton interviews Brooke Mein,  
Graphic Designer and Trainer on the Gold Coast

Brooke Mein

“

”

you are work 
in progress. 
You don’t 
need to go 
into industry 
knowing 
everything.



Mountain  
Adventures 

I did a lot of camping when I was in 
college. We used to hang around with 
friends from the mountaineering club. 
Our best destination was Uludag. Uludag 
is the best winter camping area in 
Turkey. In winter, we prefer Uludag and in 
summer we generally go to the Aegean 
Sea side. Mountaineering equipment 
is very expensive and our university 
gave us some tents, rope and walking 
sticks. We always argued about the 
destination first. After that we calculated 
the total price and we began the journey. 
Mountaineering is a big adventure 
for young people. We gained a lot of 
experience in difficult situations and this 
is important for our self-improvement.
You also improve your decision-making 
skills. Mountaineering was the most 
relaxing activity of my university time. So 
after exams, it is the best activity ever. 
Mountaineering always makes me feel 
good. I would recommend it to everyone. 
When people hear about it for the  
first time they always think it is a hard 
activity but if you train with focus there is 

 nothing to fear. I especially 
recommend it to my family and friends. 
Mountaineering is more fun with 
close friends because you must have 
trustworthy people with you.

Sergen Agtas
Upper Intermediate A, Sydney

Health & 
Wellbeing
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We gained a lot 
of experience 
in difficult 
situations and 
this is important 
for our self-
improvement.



24      UNLIMITED | NOVEMBER 2022 FOOD & COOKING     25

aguachile is accompanied with the 
traditional local beer from the port of 
Mazatlan Sinaloa “Pacific”, which is the 
perfect pairing.

Tip:
Get all the ingredients in any supermarket 
in Australia except maybe the chiltepin 
chilli, which you can buy in Poblano in 
Australia or even on Amazon or ebay.

MY INTERNATIONAL RECIPE 
Sinaloa Style Aguachile

This raw seafood dish comes from the 
west region of Mexico and is normally 
prepared in a molcajete (mortar and 
pestle). The origin of Aguachile lies on 
the coast of Sinaloa, originally made with 
boiled water and chiltepines, small round 
chilli peppers from Sinaloa.

Aguachile is a dish in which you can 
find different flavours, such as acid and 
pungent. The characteristic of a good 
aguachile is the combination of water, 
chiltepin chilli, sliced onion, salt, and 
cut cucumbers to serve. Since the dish 
is also regional, its way of preparation 
varies depending on the taste of the 
cook. In addition to being a dish that is 
consumed mainly in the states on the 
east coast of Mexico, such as Sinaloa, 
Nayarit, Jalisco and Baja California, it can 
be prepared in different ways and with 
different ingredients, but this is one of 
the simplest ways and in the Sinaloense 
style
 

Ingredients:
3/4 cup lemon
½ cup soy sauce
½ tablespoon of salt
½ tablespoon of pepper
3 tablespoons chiltepin chilli
1kg of shrimp, cleaned and butterflied
1 ½ cucumbers, seeded and cut into 
semi-circles
A red onion, thinly sliced
Tostadas
 
Instructions:
Blend the lemon juice, soy sauce, salt, 
pepper and chilli.

Pour what you blended over the shrimp, 
cucumbers and onion, cover with plastic 
wrap and marinate in the fridge for 1 hour.

You can serve on a large serving plate so 
everyone can take a plate and serve on 
their toast and enjoy.

Also you can add some avocado on 
the top of your tostada, commonly the 

Marlen Penca Vasquez, Cambridge B2 First P1, Melbourne

“
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one of the 
simplest ways 
and in the 
Sinaloense style

Food & Cooking
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Marina Pérez Jordán - from Spain  
As everyone knows, kangaroo meat is very 
popular in Australian cuisine and it is hard 
to eat in other countries. So, when I arrived 
in Sydney I looked for a restaurant where 
I could eat this meat. I found a restaurant 
called The Australian Heritage Hotel. This 
place uses the kangaroo meat as topping 
in its pizzas. You can also try crocodile and 
emu meat.

Finally, I decided to try it two weeks ago. 
I went with some friends, so we ordered 
several pizzas to share. We ate kangaroo, 
crocodile and emu pizza. What is my 
opinion about these pizzas? Well, from my 
point of view, the flavour of the kangaroo 
and emu meat is similar to beef. However, 
crocodile meat tastes like fish and I didn’t 
like It. Even so, I like trying new food, so 
maybe I can give a second chance to the 
crocodile meat in a barbecue or another 
dish.

I really like trying other cuisines, so I 
believe I will be able to taste new flavours 
here in Sydney because it is a very 
multicultural city.

Jaruwan (Faii) SUWANDEE-  
from Thailand

Australia is a multicultural country and 
there are many new cuisines here. 

I have tried a few types of food, my new 
favourite cuisine I have tired while living 
in Australia is Vietnamese food. 

The restaurant is called VN City 
Strathfield which is close to my place. 
First, I have to say I didn’t expect it to 
be so delicious, I just wanted to eat a 
new cuisine. So I tried the Pho Beef 
Combination. To be honest, it looked 
so tasty! Also, it looks similar to noodle 
soup, topped with rare beef, brisket, 
tendon, tripe and meatballs. The most 
important thing I want to talk about is 
the taste. It was delicious and incredible! 
I don’t know if this food tastes like 
traditional authentic Vietnamese food, 
however, I love it. It’s the best new 
cuisine I have tried in Australia. If you like 
Vietnamese food or you want to try this 
new cuisine, I recommend you come to 
VN City Strathfield. 
It also has so many Vietnamese dishes 
you should try. The restaurant is near the 
train station. It’s easy to get there and 
you get the best experience by trying 
some tasty food.

Aneta Forrova - from Slovakia 

I arrived in Australia only seventeen 
days ago and I was happy when I saw 
so many food possibilities in Sydney. 
Because having good and tasty food is 
very important for me, I was pleased. 
During this short time, I have only tried 
some fast food and maybe once or twice 
I visited some cheap restaurants.  

Trying new food isn’t easy for me 
because I don’t like spicy food and I’m 
afraid of making a bad choice. Anyway, 
the menus look very tasty, so I tried a 
Portuguese hamburger at Oportos, some 
kind of Chinese food bowl and Japanese 
sushi. 
 
I discovered that I really love sushi 
because there are many possibilities of 
taste and everybody can choose what 
they want. However, I have eaten sushi in 
my country, but the sushi roll was a new 
one for me. The sushi roll is very handy 
because it’s bigger than the classic sushi 
and it’s possible to eat it like a hot-dog 
when waiting for the bus. I really like 
sushi rolls filled with tuna and avocado 
or salmon and avocado. These two 
flavours are my favourite. I tried sushi 
with chicken and teriyaki as well and it 
was amazing. However, my Japanese 
classmate, Hayato, told me that the 
sushi which I tasted isn’t real Japanese 
sushi because the true sushi isn’t about 
avocado, chicken and teriyaki, the true 
sushi is much more expensive, anyway I 
like it.

Malaivanh (Puna) Meksithong - 
from Laos 
 
I’ve been in Australia for 6 months and 
I’ve tried many cuisines such as Korean, 
Chinese, Nepalese, Vietnamese and 
Italian but my favourite is Japanese food. 
I went to a restaurant called Makanai 
Ramen in Castle Hill. I ordered Ramen, 
which is my favourite one, aged gyoza 
(popular choice) and Takoyaki. They also 
have many dishes like fries, rice and 
noodles. If I didn’t pity my wallet, I’d go 
every day. I found this restaurant one 
month after I arrived in Australia. 

To be honest, I didn’t think I’d fall in love 
with Japanese food because personally, I 
don’t like fish and Japanese fish is really 
famous. The reason why Japanese food 
is the best is because they’re spotless, 
they use fresh ingredients and pay 
attention to every step. Moreover, it’s 
also easy to eat. 

You can see sushi shops everywhere. 
The most popular one is ‘Sushi Hub’, 
so it’s my second favourite shop for 
Japanese food. If I don’t bring my 
lunch,I’ll get some. Actually, it is not far 
from my campus. I definitely recommend 
it and it doesn’t cost an arm and a leg, 
but don’t get addicted to it. You’ll be as 
broke as me.

MY FAVOURITE NEW CUISINE WHILE LIVING IN AUSTRALIA. 
By Intermediate A Sydney
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Probably, if this is your first trip to 
Australia, you would like to live close to 
your college, and most of the English 
colleges are in the city. Would you like 
to know what the best suburb is? Well, 
I’ve only been in Melbourne for a few 
months, but due to my work I’ve come to 
know a lot of places. Which suburbs are 
the best to live in depends on what kind 
of life you’d like to have in your area.

If you are looking for a place close to 
your college with a lot of variety of food, 
stores, architecture and movement, the 
CBD could be an option. But keep in 
mind that getting an apartment is a little 
bit competitive and consider the high 
prices. Another option could be some 
suburbs close to the city, with lower rent.

If you want to hear the sea, walk on 
the beach and you love sunrises and 
sunsets, you could live in suburbs like 
St. Kilda, Elwood, or Brighton. You will 
feel another kind of air; maybe it’ll be the 
freedom to be yourself. It’s just you and 
the sea - and of course, those who are 
passionate about running, swimming and 
surfing. You will realise that it’s another 
community, with other ways of living a 

Melbourne life. It’s up to you! Just choose 
a place and find your own path.

Where are the best places to live?
Cindy Tatiana (Tata) Paez Ducuara, Upper Intermediate, 

“
”

It’s up to 
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place and 
find your 
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Accommodation
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Have you ever had to share a queen size 
bed with three people for two weeks? 

I have. I’ve been living in Melbourne for 
three months. It all happened when I first 
arrived here. After that experience I had 
to leave my house because of problems 
with my roommates. So, I am going to 
tell you what to watch out for - the worst 
kinds of roommates and what to do to 
solve any similar problems!

Why would you want to share your 
house with housemates? The answer 
is simple - to save money. As you 
may know, Australian rentals are very 
expensive. Many people like myself share 
accommodation in order to save money. 
The worst sharehouse story starts with 
my first ever roommate, she was always 
asking to borrow money. After only one 
week in the house she asked to borrow 
$2500, even though I didn’t know her yet! 
I couldn’t understand how she could ask 
so easily. I refused, but the guilt tripping 
was unbearable. Therefore, I recommend 
that you shouldn’t trust your roommate 
with money if you want to maintain a 
good relationship.

How would you feel if you were sleeping 
on your bed and woke up next to 
someone who you don’t know? The 
worst roommate is a person who brings 
someone into your room without your 
knowledge. After the second week 
living there, my worst roommate’s friend 
started living in our room without paying 
rent and it caused so many problems. 
How could I solve this problem cleverly? 
Firstly, if someone does something 
wrong in your house, for example 
bringing someone in without agreement, 
you have to state your opinion strongly 
as soon as you see the problem. If 
you choose not to say anything, the 
roommate will continue doing the wrong 
thing. But if it already happened and you 
missed your opportunity, keep trying 
to communicate with your roommate 
honestly and if it doesn’t work you can 
tell your landlord or property manager. 
It’s best to have proof, something in 
writing. Even if this doesn’t work, the 
best way to go is to just leave your house 
and find a new house or housemate. 
If you experience a lot of stress living 
and adjusting with your roommate, it 
may be more effective to leave and save 
yourself the trouble. That doesn’t mean 

you should fight your roommate. Just 
find an effective way to reach your goal. 
If you can, keep maintaining a good 
relationship with your housemates.

As you can see above, there can be 
many problems with sharing a house 
with your roommate. Also, many people 
experience these kinds of issues. If 
you are undergoing this, don’t get too 
stressed about the problem. It will be 
very stressful but you can learn from your 
experience. Don’t forget your purpose for 
coming here and keep moving forward. 
The best thing to keep in mind is that 
you can leave your house anytime! Find 
a new house and keep studying and 
working towards your dream! 

Three to a bed!
Kim Gyuri, Advanced A, MelbourneMelbourne

“
”
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your purpose 
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forward
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When I was a child, I had always dreamt 
about the idea of living abroad. While 
I was growing up this idea was still on 
my mind. Time flies and you don’t even 
notice. For the last year in my country, 
my personal and professional experience 
were not the best so probably that 
was the reason for encouraging myself 
in order to try something new out of 
my comfort zone. One day Youtube  
surprised me with an advertisement: 
“Study and live in Australia” I thought 
that was my signal so I did it!

The day that I touched down in the 
country was absolutely crazy! Jet lag, 
new language, paperwork, … but I still 
remember the feeling when I arrived 
at Circular Quay carrying my heavy 
suitcases and I could see the Opera 
House and Sydney Harbour. “I can’t 
believe I am Down Under, Australia!” I 
thought.

I guess one month isn’t enough time 
to describe all the possibilities that 
Australia can offer. But also I have to 
say this month has been absolutely 
amazing! I enjoy living in Sydney, 

discovering the fanciest places and 
also the nature that embraces this city. 
Aussie people hesitate to help you if you 
need it! I remember my first day when 
some people helped me carry my heavy 
suitcases in order to arrive at my hostel. 
Summer is coming to Australia and I 
can’t wait to discover all the adventures 
and amazing places there are in this 
country! 

This country and these experiences 
teach you many life lessons that you 
can’t learn in another way: you learn 
to live by yourself, be independent and 
self-sufficient. But also the meaning of 
love and the value of helping each other. 
I look forward to going back to Spain, 
my home country, I will have had a lot 
of experiences, learning, a high English 
level and an Aussie family. 

My Experience in Australia 
Beatriz Gallego Rodelgo, Intermediate B, Sydney

International 
Culture
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Jaime

My best experience in Australia so far 
was when my wife and I went to Lone 
Pine. It’s a sanctuary where there are a 
lot of kinds of animals such as koalas, 
kangaroos, dingoes and Tasmanian 
devils. The animals in that sanctuary are 
rescued. A lot of them could have died 
if they hadn’t been  rescued. We walked 
next to kangaroos and touched them. 
They were very friendly but I think that 
they’re lazy because they were always 
sleeping. We also saw koalas, but if 
you wanted to carry a koala to take a 
photo, you had to pay. It was a beautiful 
experience to learn about these animals.

Natsumi 

My best experience in Australia was 
having a barbecue with my friends in 
the park. We met on the first day that 
we started school. We had the same 
orientation and became friends. If I 
hadn’t started school that day, we might 
not have met and we might not have 
become friends. My friend invited me to 
a barbecue two weeks after we met. I 
was so excited and I enjoyed it because 
I hadn’t had a barbecue in the park since 
I was twelve years old. I visited Roma 
Street Parklands for the first time. That 
park is so big and has lots of flora and 
fauna. I love that park. I want to have 
a barbecue in many other parks. I will 
invite my new friends to a barbecue 
next time. with chicken and teriyaki as 
well and it was amazing. However, my 
Japanese classmate, Hayato, told me 
that the sushi which I tasted isn’t real 
Japanese sushi because the true sushi 
isn’t about avocado, chicken and teriyaki, 
the true sushi is much more expensive, 
anyway I like it.

Elena 
 
This is my first experience in Australia. 
On my second weekend of being in 
Australia, I went with my friends to the 
Gold Coast. There we got on a boat and 
went on an excursion with the intention 
of seeing whales. At first we didn’t want 
to go because it was very expensive 
and we didn’t know if we would see 
any whales. In the end, we went. We 
saw three whales on several occasions. 
They were a family: two big whales 
and a baby. It has been one of the best 
experiences of my life. It was one of my 
dreams and it has been fulfilled. They 
are huge and gorgeous. If I hadn’t gone, 
I wouldn’t have seen them. It’s a good 
thing we decided to get on the boat.but 
don’t get addicted to it. You’ll be as broke 
as me.

“

”

It was a beautiful 
experience to learn 
about these animals.

My Best Experience in Australia So Far 
Intermediate B Students, Brisbane
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During the month of September, the 
weather starts to change in Chile. The 
beginning of Spring marks what I think 
is one of the most beautiful seasons in 
Chile. You can feel the days become 
warmer, the flowers bloom everywhere, 
the snow on the mountains starts to 
melt, and the rivers flow full of life across 
the country. The Spring breeze motivates 
boys and girls to fly kites everywhere, 
and the happy mood of Chileans blooms 
like the flowers. 

On September 18th we celebrate our 
national day, a celebration that comes 
with traditional music, dances, parties 
and food. People gather under tents 
we call “ramadas” and all through the 
country you can find “fondas”, which are 
places where people celebrate. The air 
everywhere smells like barbeque; meat is 
grilled, lamb is roasted, empanadas are 
made for the family, and the wine flows 
generously into the glasses. 

You can feel people’s happiness 
everywhere. You can see families 

gathering, children playing, couples 
dancing, and people eating. Chileans 
have a very particular way of 
demonstrating love, and it is through 
food, so in every family home you can 
taste almost all the traditional dishes 
during this celebration. Every time you 
visit someone, for sure you will be offered 
“empanadas con pebre.”  Empanadas are 
made with a thin dough filled with a meat 
stew, and pebre is a fresh sauce made 
of tomatoes, onions, chilli and coriander. 
“Choripanes” (sausages with bread) are 
placed all over the table and are enjoyed 
by everybody. A toast with wine marks 
the beginning of the celebration, then the 
grill is set alight, the meat is cooked, and 
the music starts to play. The sound of a 
guitar will appear, and people will start to 
sing and dance. 

The celebration will continue for three 
days, and will give food and joy to 
everyone who joins, so if you are thinking 
of visiting Chile, do it in September. We 
will welcome you with open arms, glass 
filled, food everywhere…and “tiki, tiki, 

Fiestas Patrias - Chilean Independence Day
Pablo Parmentier Villegas, Cambridge B2 First, Sydney

Festivals
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