2022
A range of courses to build your skills and confidence

wearevivid.org.au

VIVID LEARNING is your go to
destination to develop your skills
and have lots of fun while learning
Vivid Learning has a range of short courses on offer to help build your skills and
independence.
Courses are offered in Echuca, Kerang and Swan Hill. They provide a great opportunity to
learn new skills while having fun and meeting new people.
Everyone who participates in a Vivid Learning course will be presented with a certificate
in recognition of the effort and dedication applied.
Take a look at what's on offer.....

VIVID LEARNING courses available
in 2022
CREATIVE KITCHENS
Echuca - Tuesday

Swan Hill - Monday

Term 1 starts 28 January 2022
Term 2 starts 26 April 2022
Term 3 starts 12 July 2022
Term 4 starts 4 October 2022

Term 2 starts 2 May 2022
Term 4 starts 3 October 2022

DIGITAL ESSENTIALS
Echuca - Monday

Swan Hill - Thursday

Term 2 starts 2 May 2022

Term 2 starts 28 April 2022

SWEET TREATS

ENERGY & ENVIRONMENT

Echuca - Wednesday

Kerang - Wednesday

Term 1 starts 9 February 2022
Term 3 starts 13 July 2022

Term 1 starts 2 February 2022
Term 2 starts 27 April 2022

SUSTAINABILITY
Kerang - Wednesday
Term 4 starts 5 October 2022

CREATIVE KITCHENS

$120

In this course, you will
Learn how to plan meals on a budget
Prepare and present recipes using seasonal produce
Learn about kitchen hygiene and safe food handling techniques
Follow the steps on packaged items, including measuring
ingredient quantities and preparation techniques
Share a meal that you have created with others in the group

4pm - 7pm
One session per week for 10 weeks

Echuca (228-230 High Street)
Tuesday

Swan Hill (2 Harrods Lane)
Monday

Term 1 starts 28 January 2022
Term 2 starts 26 April 2022
Term 3 starts 12 July 2022
Term 4 starts 4 October 2022

Term 2 starts 2 May 2022
Term 4 starts 3 October 2022

SWEET TREATS

$60

In this course, you will
Learn food preparation techniques
Discover a variety of baking methods
Follow a recipe
Prepare ingredients, including measuring or weighing each
ingredient
Be introduced to 'food science' by exploring food colourings and
dyes.
Identify and avoid ingredients that would cause flavour clashes
Learn about kitchen hygiene and safe food handling techniques

4pm - 6pm
One session per week for 10 weeks
Echuca (228-230 High Street)
Wednesday
Term 1 starts 9 February 2022
Term 3 starts 13 July 2022

DIGITAL ESSENTIALS

$30

In this course, you will
Using your smartphone including the key features of your
smartphone, how to use your smartphone safely, identify phone
symbols and icons and how you make and receive phone calls
Send and receive an SMS, find items on a smartphone keyboard,
recognise SMS symbols and add a new contact
Using email including send and receive emails, read and respond
to an email, delete emails
Using social media including find friends online, recognise online
notifications, choose privacy settings for posts, find online
business pages
Staying safe online, identify a scam email or message

4 - 6pm
One session per week for 15 weeks
Echuca (461 High Street)
Monday

Swan Hill (2 Harrods Lane)
Thursday

Term 2 starts 2 May 2022

Term 2 starts 28 April 2022

ENERGY & ENVIRONMENT

$30

In this course, you will
Learn about the environment we live in and what effect we can
have on it, both positive and negative
Identify living and nonliving things
Build a small green house using recycled bottles
Understand energy - the good, the bad, renewable and nonrenewable
Explore personal energy use and the costs associated with using
different types of energy
Identify pollution due to the use of energy, including water, air and
land
Find out how to get involved in your community to have a positive
effect on the environment
9.30am - 12.30pm
One session per week for 10 weeks
Kerang (3 Scorseby Street)
Wednesday
Term 1 starts 2 February 2022
Term 2 starts 27 April 2022

SUSTAINABILITY

$20

In this course, you will
Learn what sustainability is all about - human, community,
environment and social issues
Plan and develop a sustainable vegetable garden including
composting, recycling, planning seasonal produce
Discover the importance of shopping locally
Find out what you can do to ensure no waste in your own garden if
you have excess produce
Learn the basics of preserving, bottling, freezing and drying

9.30am - 12.30pm
One session per week for 6 weeks
Kerang (3 Scorseby Street)
Wednesday
Term 4 starts 5 October 2022

How to enrol
If you are interested in any Vivid Learning
course, you need to:
1. Collect an Enrolment Form (from Echuca office or via website)
2. Return completed Enrolment Form (details below - email or post)
3. Present with your enrolment form:
a. Medicare card
b. Concession card
c. Documented proof that you live in Victoria
d. Evidence of COVID 19 Double Vaccinated Status
4. Make payment at Echuca office or via direct debit (bank details appear on the invoice)
5. Get ready to start your training!

Contact us:
Jo Duncan

Karen Carpenter

Vivid Learning Administration

Vivid Learning Training Coordinator

461 High Street, Echuca

461 High Street, Echuca

jo.duncan@wearevivid.org.au

karen.carpenter@wearevivid.org.au

phone 03 5480 6611

phone 03 5480 6611

www.wearevivid.org.au
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