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Exploring Hospitality

services

1 Wisdom '

Class

Community events
Catch-up club
Career talks

presentations

Sharing WAGOLLS

Cooking for

Courage

Options evening

support

community

1 Passion ’

Showing leadership

skills

Supportive learning of

others

Generosi

‘Behaving for learning’
Community events
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The Curriculum Journey: Year 9-11 @
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Basic kitchen Macro & Micro nutrients
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