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Congratulations  
to all the winners from the MINTRAC Training 

Awards, held during the  

Paddock to Plate Conference in Sydney  

Training Initiative of the Year Award – FGM Consultants 

FGM’s ‘Ready-Set-JOB’ program brings together a consortium of training, recruitment and job-placement 
organisations. The objectives of the program are to: 

• showcase the meat and food industry as a provider of both entry level and long-term career opportunities 

• enable unemployed disadvantaged client groups to access and sustain employment in the meat industry 

• position the consortium as a highly credible provider of candidates to the meat industry 

• work with employers in the meat industry to improve their retention rate and upskilling of staff 

• establish the program and make it sustainable across Australia. 

The program has seen an increase in graduation rates to over 80%, effectively doubling the typical industry 
rate of 40%. Their success is driven by ensuring suitable candidates have a real job opportunity at the end 
of the program. 

Geoff Yarham with Michael Grogan. 
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Geoff Yarham with Skye Kovacs and Melissa Stables.  

Certificate II-III Student of the Year – Skye Kovacs 

Nominated by FGM Consultants 

Previously unemployed for over five years, Skye completed FGM’s pilot ‘Ready-set-JOB’ program and was 
offered a placement at Australian Meat Group. Skye came to the program with a desire to overcome the 
employment constraints typically experienced by early school leavers like herself and secure a sustainable 
future for herself and her family.  

Initially assigned to the packing area, Skye was quickly identified as having a strong aptitude for QA and was 
given the opportunity to include a QA role as part of her duties. Following three months of a combined QA 
and boning room role, and after proving her abilities as a supervisor, Skye is now dedicated to QA activities.  

Skye’s abilities and attitude have earmarked her for ongoing career development. She has completed a Cert 
II in Meat Processing (General) and Cert II accreditation and is well on the way to becoming a QA inspector. 
Skye is currently undertaking Internal Audit and advanced Food Safety modules. 

According to Skye by never not asking a question and being receptive to good advice, she has essentially 
learnt something new of value every day. 

 

Runner up Cert II-III Student of the Year – Melissa Stables 

Nominated by Skills Base Australia and Midfield Meats 

Wanting to try something a bit different Melissa started working at Midfield Meats as a packer where she 
completed a Cert III in Meat Processing. Her potential was soon realised, and she was offered an opportunity 
as a QA officer. Melissa then completed a Cert III in Meat Processing (General) with units relevant to her  
position. She also completed her Ausmeat training which complemented the skills she had. 

Melissa was promoted to Supervisor in the Small Stock Boning Room and completed her supervisor training. 
She enjoys the training as it is relevant to her position and directly linked to her progression within the   
company. Melissa is happy with her current position as she still has lots to learn but believes one day she 
will look into her diploma when she is ready for the next step.  

Through her training and the opportunities she has been given, Melissa has a role within the Midfield group 
that she loves. It is progressive and always evolving which means she is always learning. 
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Employer of the Year Award – Corrigin Meatworks 

 

 

 

As a small abattoir Corrigin Meatworks relies heavily on training staff to develop and maintain a highly 
skilled workforce that can meet the needs of the business. Corrigin Meatworks and their associated butcher 
shop, The Butcher’s Block, work closely with Training Solutions Australia (TSA) to develop suitable training 
programmes for their staff. Two of their staff members have previously won awards: 

• Claire McLeary – Meat Industry Vocational Student of the Year 2017 and WA State Trainee of the Year 
Award 2017 

• Cameron Brechin – Meat Industry Cert II-III Student of the Year 2017 and Meat Industry Vocational        
Student of the Year 2018 

Corrigin Meatworks strives for excellence in all aspects of their business and have no doubt that the quality 
of the training their staff receives helps maintain the highest standards on a daily basis. 

Vocational Student of the Year – Cameron Brechin 

 

 

 

 

 

 

 

 

 

Cameron was the winner of the Cert II-III Student of the Year in 2017 and has continued to work hard on his 
studies, completing his Cert IV in Meat Processing in under a year. 

Cameron is working as a meat inspector at Corrigin Meatworks and is enjoying the variety and challenges of 
the role. He plans to continue his study and enrol in a management or supervisory course. 

Cameron enjoys that every day at work is challenging and there is always something more to learn and    
improve on. His goal is to study all aspects of the meat business so he can bring this understanding to the 
workplace and help new newcomers to the industry. 
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New Mentoring project for apprentices and trainees in the meat 

industry 

BUSY AT Work and MINTRAC have teamed up to offer an exiting new mentoring program to apprentices 

and trainees in the meat industry. 

The ISMAA (Industry Specialist Mentoring for Australian Apprentices) program has been designed to       

support apprentices, trainees and their employers in the first two years of training. ISMAA mentors have a 

wide range of skills and understand the changing nature of the industry. They will offer support and       

guidance to the apprentice or trainee and will visit them at least six times in the next 12 months. The visits 

will focus on workplace and industry changes future career paths and new skills that may be required. 

The following mentors have been appointed: 

Brett Wilks, South East Queensland Region – Brett has worked as a qualified butcher for fifteen years in 

all facets of butchery. 

Matthew Walden, Riverina Region of NSW – Matthew is a qualified butcher and smallgoods maker 

who has worked in the meat industry for over twenty five years. He has held the position of General 

Manager in a large meat processing organisation and has current knowledge of all aspects of the 

meat industry. 

Wayne Murtagh, Central Queensland – Wayne is a third-generation butcher and has worked              

extensively throughout Australia and overseas in all areas of the meat industry for the last 38 years. 

Philip Bryers, South Australia region – Phil has worked in the meat industry in Western Australia, South 

Australia and Victoria and has extensive experience in the management and training of employees 

in all areas of the meat industry. 

Phil Seitz, Western Australia/ Northern Territory – Phil has worked in Western Australia and New 

South Wales in a management position and is knowledgeable in all facets of the meat industry. 

Apprentices/Trainees will be tested to make sure they are committed to completing their qualifications. 

They will be checked for any literacy or numeracy problems and any existing issues, especially in their      

personal lives, will be dealt with. If drugs, alcohol or gambling may be a concern they will be linked with   

referral agencies.  

If you are interested in taking part in the mentoring program contact Rachel Murrell at MINTRAC on 02 

9819 6699 or email rmurrell@mintrac.com.au and she will put you in touch with the ISMAA mentor in your 

area. 

mailto:rmurrell@mintrac.com.au
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Online training films now available 

MINTRAC are pleased to announce a new series of online training films is now available for viewing. 

The short films cover the following topics: 

1. Animal welfare 

2. Careers in the meat industry 

3. Cleaning and sanitising 

4. Food safety and quality 

5. Good hygiene 

6. Knife sharpening 

7. Manual handling 

8. Workplace behaviour 

9. Workplace documents 

10. Workplace Health and Safety 

Produced by Anvil Media the films replace the outdated Core CDs. They can be used to support induction 

training or as a refresher for people already working in the industry. Each film covers the basic              

information people need to know for that topic and there are matching worksheets to reinforce the   

messages conveyed in the films. 

The films will be translated into five languages – Korean, Chinese, Vietnamese, Portuguese and Filipino. 

The English versions of the films are currently available on the MINTRAC YouTube channel and the       

foreign versions will be uploaded as they are completed.  

You can view the films at the MINTRAC booth at the Training Conference or email                                     

admin@mintrac.com.au for a link to access them on YouTube. 

MINTRAC would like to thank the IRG, Oakey Beef Exports and Gundagai Meat Processors for their        

assistance with this project. 

  

 

               

Filming knife sharpening at Gundagai 

mailto:admin@mintrac.com.au
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Out and about with MINTRAC - Our office move 

From 

Drummoyne  

 To 

Caringbah  
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Diploma of Meat Processing - Expression of Interest 

This form is for students who wish to register interest in commencing the Diploma of Meat Processing     
during the second half of 2018.  

The fees for this program will be $12,000. There is a possibility that part or all of these fees may be recouped 
if you are eligible for a scholarship.  Repayment of fees is only available after successful completion of the 
full program.  

The Diploma program will usually run over a period of eighteen months and will involve up to twenty days 
away from work to attend scheduled workshops.   
 
Further information about the Diploma of Meat Processing can be found on the MINTRAC website here. 
And at the MINTRAC stand. 

Your chance to provide feedback on the 2018-2021 

 Meat IRC Skills Forecast  

The Meat Industry Reference Committee (IRC) is responsible for developing an IRC Skills Forecast and       
Proposed Schedule of Work (IRC Skills Forecast) at the beginning of each year. 

We are seeking your feedback on the draft 2018–2021 IRC Skills Forecast. 

Feedback is being collected over a four-week period, up until 17 April, 2018. To provide your feedback, 
please click here. 
 
We are seeking your feedback on the priority skills for the meat industry, including skills gaps within the  
Australian Meat Processing Training Package, i.e. units of competency, skill sets and qualifications. Feedback 
about skill shortages is not required, unless they are caused by deficiencies in training delivery or issues with 
current units of competency, skill sets and qualifications. 

The IRC Skills Forecast will be submitted from the IRC to the AISC Secretariat in April. The information will be 
used to update the AISC National Schedule of training package development projects. 

Note: The IRC Skills Forecast and Proposed Schedule of Work was previously called the IRC Four Year Work 
Plan. 

Engineering Network meeting Brisbane 

file:///M:/MINTRACker newsletter/Articles/2018/April/Diploma EOI form 2018.docx
https://mintrac.com.au/page.asp?p=46
https://www.skillsimpact.com.au/meat-2/skills-forecast/
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MEAT Industry Reference Committee update 

The MEAT Industry Reference Committee (IRC) would like to welcome its newest member,                     

Stacey McKenna. Stacey is currently the Manager -  Industry Research, Standards and Capability at the   

Australian Meat Industry Council (AMIC) as well as having a long history in the industry in various roles. 

Stacey’s role in the IRC is as the Sheep Processing Representative – welcome Stacey, the IRC is very glad to 

have you.  

Glenn Meers from Kilcoy Pastoral Company has resigned from the committee – Glenn was the Deputy Chair 

as well as the Beef Processing Representative and was a valued member who contributed a great deal   

during his time on the IRC. We would like to thank Glenn for his participation on the IRC and wish him all 

the best for future endeavours.  

Late last year the industry mourned the passing of Kevin Cottrill. Kevin was a member of the IRC from the 

time it commenced in early 2015 as the Smallgoods Representative, as well as also serving as Deputy Chair 

from April 2016 to December 2016. His presence on the committee has been greatly missed.  

About the IRC 

The Meat Industry Reference Committee (IRC) has responsibility for overseeing the development of         

industry units of competency, skill sets and qualifications relative to the following sectors: 

 Meat processing (abattoirs) 

 Poultry processing 

 Small-goods manufacturing 

 Wild game harvesting 

 Meat wholesaling and retailing 

All IRCs are appointed by the Australian Industry and Skills Committee (AISC). Skills Impact provides support 

services to a group of related IRCs so they can effectively connect and engage with industry about their skill 

needs.  

The IRC is made up of people with experience, skills and knowledge in the meat processing industry.    

Nominees operate in the best interest of the industry sector. 

There are currently vacancies on the Meat IRC for a Smallgoods Representative and a Beef Processing   

Representative.  

Stacey McKenna 
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Environment Network Meeting Visit to Hardwick’s solar farm 

Out and about with MINTRAC  

Environment Network Meeting Visit to Carlton Brewery  
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AMPC Upskilling Scholarships are now available 

 

 

 

 

Applications are now open for the 2018 AMPC Red Meat Processing Upskilling Scholarship. This scholarship is 

for people working in the red meat processing industry who are interested in gaining a qualification at a   

Certificate IV level or higher. There are five scholarships available worth $5000 each.  

Andrew Christou received an AMPC Upskilling Scholarship in 2016 and went on to complete a Certificate IV in 

Instrumentation through RMIT. He says the financial support he received allowed him to have more time to 

focus on his studies as he didn’t need to work overtime to pay for his school fees. 

“The qualification has benefited my company as I now have the skills required to investigate certain       

equipment and make them function correctly. This has helped my company function more efficiently as we 

have saved time by not having to wait on contractors from outside the company to fix certain equipment. 

“I enjoyed learning about Instrumentation and plan on furthering my knowledge in the field. I am very   

grateful to the scholarship program for providing me with this opportunity,” Andrew says. 

To be eligible for a scholarship you must: 

 be currently working for a levy-paying company and have been employed in the industry for a          

minimum of two years 

 have the support and agreement of your employer to have time away from work to study and attend 

classes if required 

 be enrolling in a qualification in a tertiary establishment at Certificate IV or higher 

 be enrolling in a qualification relevant to your career path 

 be an Australian citizen or permanent Australian resident. 

If you are interested in this scholarship contact Rachel Murrell on 02 98196699 or email                             

rmurrell@mintrac.com.au 

Training Network meeting WA  

mailto:rmurrell@mintrac.com.au
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Out and about with MINTRAC  

MI&QA Network meeting WA  

Voice recognition testing 
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Meat Inspection 

  &  

Quality Assurance  

Conference  

17-18 October 2018 

Mantra Hotel, Gold Coast QLD  
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Are you’re details up to date with             

MINTRAC? 

Are you missing out on important          

information or network  meeting            

invitations? 

 

We are busy updating our database and would love to know if you have had any changes at your place, 

including your HR, WHS, QA, Training, Environment, Engineer and  Administration teams. 

If changes have been made please email the details to Tania at tminehan@mintrac.com.au or  you can pick 

up a ‘change of details’ form from the MINTRAC stand. 

 

We also  send out information and meeting invitations around the topics below. 

 MI&QA 

 Training 

 WHS 

 HR  

 MINTRACker  

 And General information. 

If you or a member of your staff would like to receive our communications please send your details to Tania 

at tminehan@mintrac.com.au but please make sure that you indicate which subjects you would like to hear 

about or you can collect a change of detail form from the MINTRAC stand. 

Training Network meeting VIC 

mailto:tminehan@mintrac.com.au?subject=Database%20update
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Network meetings for May to June 2018 

Tamworth 

Environment Network meeting                

HR, WHS and Training Network meeting 

MI&QA Network meeting                            

New South Wales 

Domestic MI&QA Network meeting                            

Tuesday 22 May 2018 

Wednesday 23 May 2018 

Thursday 24 May 2018 

Wagga Wagga 

HR, WHS and Training Network meeting 

MI&QA Network meeting                            

 

Wednesday 2 May 2018 

Thursday 3 May2018 

South Australia  

HR, WHS and Training Network meeting 

MI&QA Network meeting                            

 

Wednesday 9 May 2018 

Thursday 10 May 2018 

 

Thursday 17 May 2018 

Engineering Network meeting Brisbane 

https://newsite.mintrac.com.au/event_n.asp?e=582
https://newsite.mintrac.com.au/event_n.asp?e=575
https://newsite.mintrac.com.au/event_n.asp?e=569
https://newsite.mintrac.com.au/event_n.asp?e=573
https://newsite.mintrac.com.au/event_n.asp?e=566
https://newsite.mintrac.com.au/event_n.asp?e=574
https://newsite.mintrac.com.au/event_n.asp?e=567
https://newsite.mintrac.com.au/event_n.asp?e=568

