FRIDAY 18 MAY 2018
Morning
Afternoon

6.30pm

School Visits - optional
Field Trips- optional
• Lawson’s Organic Farms Ltd. Organised by our platinum partner; Potatoes New Zealand http://trueearth.co.nz
• Textiles - Kilt design room and factory www.kiltonline.co.nz and the MTG archives www.mtghawkesbay.com
Networking Dinner at Deliciosa – optional - additional cost
21 Napier Road, Havelock North, Hawke's Bay

SATURDAY 19 MAY 2018
8.30-9.00am
9.00-9.20am
9.20-10.00am
10.00-10.30am
10.30-11.00am

11.00am12.25pm

Registration and welcome coffee
Powhiri and welcome
Sarah Wirth, HETTANZ President and Greg Fenton, HNHS Principal (with HNHS Kapa Haka)
Keynote speaker
HETTANZ National AGM
Morning Tea
WORKSHOPS SESSION ONE
Fabrics
Home Economics
Hospitality
Dress a girl around the world
Home Economics: What next?
Masterclass from Potatoes NZ
Presenter: Jo Pearson
Hawke's Bay teacher’s share a
Level One Technology unit of
work developed around
making garments for girls in

Technology
Laser cutting in the Technology
classroom

Presenter: Nicola Potts, HETTANZ
Kaiarahi

Presenter: Sara Allpress

As the HETTANZ Home Economics
Kaiārahi, Nicola is a subject
specialist guide and leader.

More schools are using laser cutting
technology in their classrooms. Sara
will share her experiences of laser

3rd world
countries. Presenters will
show examples of student
work that addresses social
responsibility and upcycling.

12.30-1.25pm

1.30-2.55pm

Lunch and Trade Show
WORKSHOPS SESSION TWO
Fabrics
Pattern Drafting for junior
secondary Technology
Presenter: ‘The Sewing Room’
Deidre Morgan
(DipBus,CertFashion Apparel.
EIT) and Elise Cox
(MA&D,PGDip. AUT) will step
you through a range of quick
pattern adaptation exercises
suitable for use in the Fabric
Technology classrooms.
Manipulate scaled patterns
and take back to your
classrooms a range of sample
resources.

In 2017 she connected with many
teachers discussing a wide range of
issues relating to Home
Economics. After recent whistle
stop visits to Auckland and
Ashburton, Nicola is preparing a
workshop to meet HETTANZ
member’s needs. Specific content
coming soon!

Home Economics
Year 7&8 Food Classes and the
Curriculum
Presenters: Andrea Bidois –
Manager, Food Service and
Hospitality, Heart
Foundation, Jeanette Rapson –
Cooking Curriculum Project Intern,
Heart Foundation and Bruce
Robertson – Advocate,
Vegetables.co.nz
Almost two years on from the
Massey Research on what was
being taught in Food classes, the
Heart Foundation and
Vegetables.co.nz will share their
journey on making the
recommendations a reality.
This evolving project is being

cutting in the technology/textiles
workshop and demonstrate how
easy it is to use this technology and
how accessible it is becoming.

Hospitality
Masterclass TBC

Technology

Digital Evidence - the hows
and whats?
Presenter: Kay LeComte
Look at simple e- portfolios,
websites and options for gathering
and publishing learner evidence.
Discover software that is free online
and readily available with a focus on
how to mark and share work for
moderation. Investigate some ways
of strengthening technology literacy
through the use of fun online apps
and websites

developed with teachers and is
designed to assist and support the
work carried out in year 7 & 8.

3.00-4.30pm

WORKSHOPS SESSION THREE
Fabrics
New ‘sewing toys’ for
classroom use
Presenter: ‘Bernina’

Home Economics
Food recovery
Presenter: Christina McBeth ,
Nourished for Nil
Nourished for Nil is a local nonprofit organisation whose sole aim
it is to rescue surplus food and
redistribute it to the local Hawke's
Bay community. Christina McBeth
will talk about her experiences of
establishing the organisation. Links
to the NZC will be made.

4.30pm
6.30pm

Hospitality
Culinary Competitions and the
curriculum

Technology
Coding in the junior technology
classroom using Microbit

Presenters: Glenn Fulcher, NZSSCC
and Pip Duncan, vegetables.co.nz

Presenter: Ian Kenny, Digital Circus

An interactive workshop to prepare
for competitions, maximise student
results and how they fit within the
curriculum.
The presenters are from the Culinary
Arts Development Trust, organisers of
the National Secondary School
Culinary Challenge. Visit www.cadt.nz
for for information.

Evaluation, refreshments and farewell
Networking Dinner at St Georges Restaurant – optional – additional cost
452 St Georges Road, Havelock North, Hawke's Bay

Looking for accommodation in Havelock North or Hastings?
For accommodation assistance contact info@visithastings.co.nz 06 877 9600 (Havelock North) 06 873 5526 (Hastings)

This fun, hands on session will
introduce you to the very basics of
“how circuits work” and break down
the barriers to using it in your class!
Bring projects to life with flashing
lights and “bells and whistles.” And
we’ll show you how to receive ongoing support – whether it’s
technical, curriculum or resources.

