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CELEBRATING OUR PEOPLE

INSIDE Latest on Bogan Fest; Postponements and 
cancellations - what you need to know!



COVID-19 or the Coronavirus as it is known by 
many, may have changed how we do things 
but it hasn’t changed the quality service and 
care offered at Currajong Diability Services.
With disruptions to everyday life showing no 
signs of abating anytime soon, Currajong will 
continue to offer top quality care for all of our 
participants and ensuring all precautions and 
duty of care are taken to protect the rights, 
health and safety of our participants, staff and 
families.
Already steps have been taken that adhere to 
government requests including a greater em-
phasis on hygiene, social distancing via smaller 
groups and minimising acitivites, education of 
staff to fast track their COVID-19 knowledge 
base as well as having staff available to answer 
any questions about Currajong and our new 
processes.
“Vigilance and strict application of the 
recommended precautions are our only 
weapons against this virus and while it appears 
we are in an area that is currently virus free 
we cannot afford to slacken off if we hope to 
come through this period of upheaval with 
minimal disruption,” said Currajong Disability 

Services CEO Jeff Evans.
“My priorities continue to remain the health 
and well being of our participants, our 
employees and our families.
“May I please express my thanks and 
appreciation to the overall way that staff have 
responded to the significant disruption to our 
normal routine. I would also like to commend 
you all on how you have embraced the more 
rigorous hygiene, cleaning requirements and 
social distancing particularly in light of the 
high risk and vulnerable individuals we support 
in the community,” said Jeff.
Jeff and the Currajong team have been 
working on contingency plans and strategies 
to multiple scenarios so that they are prepared 
(as best as they can be) for whatever the next 
few months throws up. 
“At the moment, I believe we are well placed if 
we remain vigilant and continue implementing 
the recommendations as we currently are,” said 
Jeff. 
“Again, thank you for your efforts and 
commitment.”

Events cancelled  but Currajong spirit is strong

Despite disruptions, Currajong will continue to provide service to our participants





There’s always something going on at 
Currajong!





REGISTRATION

Understanding NDIS Access Requests Service Training

This training is for services that support individuals in applying for 
NDIS Access Requests and provides an understanding of the language 

required in supporting documentation, reports and support letters.

Enable In is 
coming to 

Orange

The training will cover:

The training will be held at:
VERTO
21-29 William St, Orange 

Tuesday 5 May from 9am to 4pm
Morning tea and lunch will be provided.

To register, or for further 
information, please contact:

Linda on 0447 612 086 
lindaw@pwd.org.au

Tamanna on 0447 676 250 
tamannar@pwd.org.au

-Disability vs health in the NDIS world
-Psychosocial disability and the NDIS
-NDIS Terminology 
-NDIS Six Domains of support needs
-Evidence to provide in an access request application
-Using NDIS terminology to write reports
-Who can write a support letter 
-Writing a support letter using NDIS terminology



ARE YOU EMPLOYED 
OR DO YOU VOLUNTEER 
MAKING OR SELLING 
FOOD?

SITSS00050 Statement of Attainment in Food Handling

COURSE DESCRIPTION:

If you work or volunteer preparing 
or selling food then you probably 
need hygiene skills. This short 
course includes the knowledge and 
skills you need to handle food 
safely during the storage, 
preparation, display, service and 
disposal of food. In just 5 hours you 
will complete SITXFSA001 Use 
hygienic practices for food safety 
and your Statement of Attainment 
in Food Handling.

WHO SHOULD DO THIS COURSE?

If you work in a kitchen 
environment such as cafes, 
restaurants, bars, hospitals or aged 
care facilities, volunteer at charity 
BBQs or work in the school 
canteen, this course is for you.

COURSE REQUIREMENTS:
There are no entry or course 
requirements to participate.

WHAT WILL I LEARN?

At the completion of the course 
you will be able to determine the 
safe temperatures for food safety, 
wash your hands professionally and 
know how to pack and label food 
correctly for safe storage. 

Many businesses such as food stalls 
or charity BBQs require you to have 
this unit of competency for their 
insurance.

HOW TO GET INVOLVED:
Enrol online or come meet the 
team at your closest campus 
student hub. Places are strictly 
limited for this fully funded course. 
To find out the eligibility criteria 
speak to our friendly customer 
service representative.

COURSE SNAPSHOT

Location: TAFE NSW
18 Yelkin Street
Lake Cargelligo  NSW 2672       

9.00am to 3.00pm 
Thursday 11th June 2020             

Course:  SITSS00050                                             
Statement of Attainment Food Handling

Cost: This course is fully funded for 
eligible students. 

TAFE NSW Government-subsidised fee 
(for eligible students):

Note:

CONTACT US TODAY!

For more information
Phone: 63915684 or  63401712
Website:     www.tafewestern.edu.au

RTO 90009. This document is correct at 
the time of printing: July 2018. *Terms 
and conditions may apply.



WATCH THIS SPACE FOR UPDATES ON POSTPONEMENT



Notices & Events 2020

Autism Awareness events at The Dish - April 3&4
CANCELLED

Important Notice
CURRAJONG
FORBES INFO 

NIGHT IS
POSTPONED

UNTIL FURTHER
NOTICE

THANK YOU



WASH HANDS WHEN VISIBLY SOILED! OTHERWISE, USE HANDRUB 

How to Handwash?
Duration of the entire procedure: 40-60 seconds

0 1 2

3 4 5

6 7 8

9 10 11

Rub hands palm to palm;Apply enough soap to cover 
all hand surfaces;

Wet hands with water;

Right palm over left dorsum with 
interlaced fingers and vice versa;

Palm to palm with fingers interlaced; Backs of fingers to opposing palms 
with fingers interlocked;

Rotational rubbing of left thumb 
clasped in right palm and vice versa;

Rotational rubbing, backwards and 
forwards with clasped fingers of right 
hand in left palm and vice versa;

Rinse hands with water;

Your hands are now safe.Use towel to turn off faucet;Dry hands thoroughly
with a single use towel;

All reasonable precautions have been taken by the World Health Organization to verify the information contained in this document. However, the published material is being distributed without warranty of any kind, 
either expressed or implied. The responsibility for the interpretation and use of the material lies with the reader. In no event shall the World Health Organization be liable for damages arising from its use.

WHO acknowledges the Hôpitaux Universitaires de Genève (HUG), in particular the members of the Infection Control Programme, for their active participation in developing this material.

May 2009



SEQUENCE FOR PUTTING ON   
PERSONAL PROTECTIVE EQUIPMENT (PPE)

CS250672-E

The	type	of	PPE	used	will	vary	based	on	the	level	of	precautions	required,	such	as	standard	and	contact,	droplet	or	
airborne	infection	isolation	precautions.	The	procedure	for	putting	on	and	removing	PPE	should	be	tailored	to	the	specific	
type	of	PPE.

1. GOWN
•	 Fully	cover	torso	from	neck	to	knees,	arms		
to	end	of	wrists,	and	wrap	around	the	back

•	 Fasten	in	back	of	neck	and	waist

2. MASK OR RESPIRATOR
•	 Secure	ties	or	elastic	bands	at	middle		
of	head	and	neck

•	 Fit	flexible	band	to	nose	bridge
•	 Fit	snug	to	face	and	below	chin
•	 Fit-check	respirator

3. GOGGLES OR FACE SHIELD
•	 Place	over	face	and	eyes	and	adjust	to	fit

4. GLOVES
•	 Extend	to	cover	wrist	of	isolation	gown

USE SAFE WORK PRACTICES TO PROTECT YOURSELF 
AND LIMIT THE SPREAD OF CONTAMINATION

•	 Keep	hands	away	from	face
•	 Limit	surfaces	touched
•	 Change	gloves	when	torn	or	heavily	contaminated
•	 Perform	hand	hygiene




