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Hamilton Library News

Library News
Welcome back for 2008!

Library hours will remain
unchanged

Mon-Thurs: 8:30am-6:00pm,
Fridays: 8:30am-1:00pm

Staffing: Debra Harper will be
returning to full-time work in
February & Naomi Taper will be
leaving us. I'm sure you all
appreciate the great job she's
done over the past 2 years & wish
her well in her new role as a
mother.

Library Tours: If you would like
your classes to have a brief
introduction (10-15 minutes) to
the library please phone us on
X419 to book a time. A more in-
depth session, such as data-base
searching or Internet use can be
booked for students or staff.
Please discuss your needs with
library staff.

Please bring any new staff
members to the library so we can
let them know of our services.

Studylinks

The Tourism and Hospitality
Studylinks site and the
Hairdressing site has been
updated
http://www.tafensw.edu.au/librar
y/studylinks/

Welcome Back Morning Tea

A welcome back morning tea will
be held in the library on Tuesday
5™ February at 10:00am. This will
also double as a farewell morning
tea for Naomi and welcome back
for Debra. Coffee, teq, juice &
Tim-Tams will be available.

New Student Email Accounts:
Students will now have an email
account provided by DET. An
advantage of this account is that
it will allow you secure email
access to any DET student. It is
easy to set up a distribution list
so you can email your class or
group of students at one time.
To access this list, just go fo My
Email in the DET Portal. You will
have 2 email accounts - My Email
and My Corporate Email.
Students will be able to be
contacted via the My Email
account. To create a distribution
list just click on the New button
at the top of the main email pane,
and choose Distribution List
from the drop down box. Firstly
you are prompted to name your
new list. Now you can just add a
student name in the search box
provided, click find, then add the
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found name to your distribution
list. Continue adding names as
required.

New Items of Inferest
We now have Series IITI of the
Futura packages for
e Organise & Prepare Food
o Buffet & Larder
e Appetisers, Salads &
Sandwiches
o Pastry Cakes & Yeast
Goods
These will be kept on Closed
Reserve & only available for use
in the library.

Other items of interest are our
new elBulli books which will also
be kept on Closed Reserve

From Wikipedia, the free encyclopedia
El Bulli is a Michelin starred restaurant
run by chef Ferran Adria in Roses on
the Costa Brava in Catalonia, Spain.
The small restaurant overlooks the Cala
Monjoi bay, and has been described as
"the most imaginative generator of
haute cuisine on the planet” A with a
great deal of work done on molecular
gastronomy. Restaurant Magazine has
judged El Bulli the best restaurant in
the world on three occasions —in
2002, 2006 and, most recently, in 2007
(arecord).The restaurant has a limited
season from April to September;
bookings are taken on a single day in
the previous October. It accommodates
only 8,000 diners a season, with
800,000 people calling to try and book
places — around 400 requests for every
table. The average cost of a meal is
€250; the restaurant itself has operated
at aloss since 2000, with operating
profit coming from EIl Bulli-related
books, and lectures from Adria.

We also have been given copies of
29 Toolboxes by the Australian
Flexible Learning Framework and
Centre for Learning Innovation.
These will be available on a 2-day
loan and some of the titles
include - Frontline Management,
Food Safety Auditor and How
Eventive on successful event
management.

Please let library staff know if
you have any suggestions for
items to be purchased.

An accession list of new items is
attached separately.

Microsoft Offers for Staff

All TAFE/DET staff are able to
purchase Microsoft software at
reasonable prices for home use.
Simply International act on
Microsoft's behalf and manage
the purchase & verification
process. The cost is $35 per
application/program and a
delivery fee of $11.00 applies to
each order, with items being
delivered fo your workplace. For
more details and to order go to
https://www.sigroup.com.au/teac
hers

Microsoft Offers for Students
Students can purchase the
Office 2007 package for $75.
They just need to go to
http://www.itsnotcheating.com.au
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	From Wikipedia, the free encyclopedia El Bulli is a Michelin starred restaurant run by chef Ferran Adrià in Roses on the Costa Brava in Catalonia, Spain. The small restaurant overlooks the Cala Monjoi bay, and has been described as "the most imaginative generator of haute cuisine on the planet".[1], with a great deal of work done on molecular gastronomy. Restaurant Magazine has judged El Bulli the best restaurant in the world on three occasions — in 2002, 2006 and, most recently, in 2007 (a record).The restaurant has a limited season from April to September; bookings are taken on a single day in the previous October. It accommodates only 8,000 diners a season, with 800,000 people calling to try and book places — around 400 requests for every table. The average cost of a meal is €250; the restaurant itself has operated at a loss since 2000, with operating profit coming from El Bulli-related books, and lectures from Adrià. 

