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Djinda Ngardak 
World Indigenous Tourism Summit

In 2023 Prepare Produce 
Provide (PPP) will be 
collaborating with Crown 
Perth as part of the World 
Indigenous Tourism Summit 
(WITS) which brings together 
First Nations peoples to 
celebrate Indigenous tourism, 
stewardship, culture and  
the youth. 

PPP is honoured to provide a rare 
opportunity for students and teachers 
to engage with a variety of programs 
developed around the summit.

Dear Educators, 

Aboriginal students from your school 
are invited to participate in the Djinda 
Ngardak (DN) Program – Perth. 
Students will engage in intercultural 
activities with local Elders on country 
identifying and foraging traditional 
foods, visiting sites and sharing stories 
and knowledge. Local ingredients 
are utilised in professional culinary 
workshops mentored by leading WA 
chefs including Paul Iskov. 

The program promotes strong cultural 
values and identity while developing 
high level skills and understanding of 
the hospitality industry. Throughout the 
experience students and teachers will be 
involved in masterclasses working with 
industry professionals to develop dishes 
using local produce and traditional 
ingredients from Western Australia. The 
experience will culminate in preparing 
and serving a showcase dinner at Crown 
Perth on Wednesday 15th March 2023. 

The workshops, masterclasses and 
the experience have been mapped 
to competencies for Certificate I & 
II Hospitality and Cookery as well 
as the Aboriginal Cultural Standards 
Framework. This will allow students, 
to meet some elements and criteria 
towards their qualifications. For the 
Certificate teacher, this experience 
contributes towards the requirements 
for industry currency and is an 
opportunity for networking.

Prepare Produce Provide is a non-profit 
organisation and works with sponsors 
and volunteers to reduce costs. The 
charge for attending Djinda Ngardak 
Culinary Experience is $350 per student 
and per teacher. This includes all meals, 
accommodation and transportation for 
the full experience.

Partnerships

Djinda Ngardak partnerships  
exist with:

• Australian Culinary Federation (WA Division)

• North Metropolitan TAFE 

• Remote, rural and metropolitan schools.
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Please complete 
the form on page 
13 to express your 
school’s interest.

L i v e  t o  t e l l  y o u
r  s

t o
r

y

L
i

v
e

 t
o

 t e l l  y o u r  s t o r y

2



Prepare Produced Provide was 
established in 2013 as an innovative 
response to engage, retain and provide 
Aboriginal students with post-school 
pathways. The combined efforts of 
Aboriginal Elders, families, educators 
and a network of dedicated chefs led to 
the eventual establishment of Kinjarling 
Djinda Ngardak in 2017. This amazing 
learning experience has become the 
centerpiece of Prepare Produce Provide 
after its first inspirational event at 
Government House. The opportunity for 
Aboriginal students from across the state 
to work alongside experienced chefs has 
enabled them to grow and implement 
the ‘essential skills’ necessary to become 
future chefs in their own right.

“I am very honoured to be working with 
the students and mentors to be a part of 
this experience. 2023 is an opportunity 
for all to be working together to create 
a sense of community and live the 
experience with real Indigenous food 

on Boodja (country). We will go on a 
journey through our Ancestors’ Boodja 
and connect, share stories, and have the 
wealth of knowledge of the food, leaving 
our footprints in the sand for others  
to follow. 

With the opportunity to take you on 
a journey to new beginnings and 
experience different cultures from other 
countries to share the knowledge in 
which they have gained.” 

“An opportunity to lead the 
way in an industry where our 
knowledge of Aboriginal foods 
and culture will be shared 
amongst many on a journey 
of lived experiences.” 

Sharon Ninyette 
Noongar woman from Beeiargu Wilman 
Kaneang south-west - Elder.
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Djinda Ngardak  
Culinary Experience 

There are four opportunities 
for students to participate in 
the 2023 WITS program.

Culinary Gala Dinner
• 12th -16th March
• $350 per student (includes meals, accommodation and travel)01

02 Cultural Culinary Sculptures
• 6th February – 15th March (one day per week, day to be confirmed)
• $150 per student (this includes lunches)

03 Non-alcoholic Beverages Masterclass
• 8th March
• $50 per student (this includes lunch)

04 Chocolate Masterclass
• Week beginning 6th March (days to be confirmed)
• $50 per student (this includes lunches)
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Please note that 
students can only 

participate in one of 
the options.
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Option One

Culinary Gala Dinner 

The Djinda Ngardak Culinary 
Education team have partnered 
with Crown’s Culinary team & 
members of the Department of 
Education (WA) to formalise the 
culinary program. 

Their combined efforts will culminate in 
a Gala Dinner, which will showcase the 
skills mastered by Aboriginal students 
from across the State of WA. Whilst the 
Gala Dinner will serve as a demonstrable 
“outcome of excellence”, it is the targeted 
program of culinary activities and 
workshops provided to Aboriginal youth 
over a three-day period, which is at the 
core of our efforts.

Key elements of the program include:

• Crown Perth Induction
• Health and Safety requirements
• Operating in a High Functioning 

Kitchen (teamwork)
• Introductory cultural workshop, 

including an On-Country session 
linked to foraging protocols

• Skill sessions in menu development, 
accessing and preparing traditional 
foods and creating a sensory journey

• Preparing a Gala Dinner
• Service protocols related to standards 

and etiquette pitched to the level of 
formality associated with specific 
functions (be they Luncheons, Dinners 
or Gala Events)

• Mapping all aspects of the training, 
development and service delivery skills 
gained throughout the Djinda Ngardak 
Program to Workplace Learning 
Requirements. 
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Option One

Culinary Gala Dinner 
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Arrival Day 11th-12th March

• Students meet at central location

• City accommodation

• Elder Dale Tilbrook

• Djinda Ngardak uniform 

Day 1 / Induction

• Crown OHS induction - Allocation of 
uniforms, tour 

• Indigenous pathways program 
Presentation- Sharon Ninyette 

• Youth ambassadors to join the  
Youth Forum 

• Djinda Ngardak team to join the  
Youth Forum 

Day 2 / Preparation 

• Meet the Crown chefs

• Overview of the menu

• Allocation of teams

• Tour of kitchens

Day 3 / Gala Dinner 

• Preparation and service students to 
work in teams with chefs. Gala dinner 
service at Crown

Day 4 / Workshop

• Sean Sherman and other First Nations 
Elders and Custodians

World Indigenous Summit 2023 
Crown Perth Gala Dinner 
13th – 16th March 2023

Crew: Djinda Ngardak participants,  
Crown chefs & team lead by Chef Paul Iskov 
and Tanya Healy

Student selection prior to summit
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Option Two

Cultural Culinary Sculptures 

The Djinda Ngardak team will 
be working in partnership 
with major stakeholders: 
TAFE, the Australian Culinary 
Federation and respected 
Custodians/Elders, to engage 
in and showcase a range of 
culinary practices ranging 
from margarine sculpture 
and chocolate work to sugar 
pulling and pastillage.

Schools will work in conjunction with 
industry professionals, Elders and TAFE 
staff to design and develop unique ‘centre 
pieces’ for the WITS Gala Dinner Summit.

Stakeholder engagement and marketing 
strategies will involve audio-visual 
documentation of the extent to which 
schools/students have been engaged in 
the process. This will include the manner 
in which students have contributed to the 
development of artistic themes and related 
artwork that complement the purpose and 
intended outcomes of the Summit.
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Week 1
The week beginning 6th February.  
Day of the week to be confirmed

• North and South collaboration

• Induction and site tour

• Use hygienic practices for food safety

• Introduction to the World Indigenous 
Tourism Summit

• Lunch provided 

Week 2
The week beginning 13th February

• Elders – artists and chef lecturers

• Australian Culinary Federation 
presentation 

• Foraging and seasons

• Development of ideas 

• Lunch provided

Week 3 / Skill development
The week beginning 20th February

Week 4 / Skill development
The week beginning 27th February

Week 5 / Skill development
The week beginning 6th March

Week 6 / Gala Dinner
Wednesday 15th March

• Transport to Crown

• Set up in Gala room
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Option Two

Cultural Culinary Sculptures 

World Indigenous Summit 2023 
School Engagement

Crew: Elders, TAFE lecturers, ACF Mentor 
chefs – Youth and senior national team, 
Djinda Ngardak Team – Tanya Healy and 
Neal Jackson

Student selection prior to summit
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Option Three

Non-Alcoholic Beverages 
Masterclass 

The Djinda Ngardak 
team will be presenting a 
non-alcoholic beverages 
Masterclass featuring Ben 
Tyler from Kakadu Kitchen 
and Araluen Hagen from 
14K Brewery to create 
non-alcoholic beverages 
showcasing Australian  
native ingredients.

Schools will work in conjunction with 
industry professionals and Elders to 
create non-alcoholic beverages that 
reflect the latest trends in the industry 
and incorporate Australian native 
ingredients to produce innovative 
alcohol-free drink options.

Key elements of the  
Masterclass include: 

• non-alcoholic beverage 
development 

• recipe basics - cordials, shrubs  
and mixers

• garnishing and presentation 
techniques

• addressing sustainability in  
the industry

• creating mocktails 

Culinary Experience – Perth March 2023
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On the day

• Non-alcoholic beverages 

• Building flavour 

• Producing cordials and shrubs

• Mixer selections

• Glassware selection

• Sustainability options

• Mocktail elements; layering,  
muddling 

• Mocktail developments

• Light lunch provided

• Cost $50

Culinary Experience – Perth March 2023
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Option Three

Non-Alcoholic Beverages Masterclass 

World Indigenous Summit 2023 
8th March 2023

Crew: Djinda Ngardak team, Ben Tyler 
(Kakadu Kitchen) and Araluen Hagen  
(14K Brewery)

Student selection prior to February 28th. Numbers are limited.
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Chocolate Masterclass 

The Djinda Ngardak  
team will be presenting  
a Chocolate Masterclass 
featuring Chocolatier Sue 
Lewis to create a limited-
edition range of chocolates 
showcasing Australian 
traditional ingredients.

Students will work in conjunction with 
industry professionals and Elders to create 
a limited edition range of high-quality 
chocolates, reflecting the latest trends in 
the industry and incorporating Australian 
native ingredients. These chocolates will 
be available for sale at the Summit.

Key elements of the  
Masterclass include: 

• Flavour profiles of Australian 
Traditional foods 

• Sustainability in the industry – 
preserving and educating 

• Recipe basics – range of  
fillings developed 

• Product development 

• Marketing, producing and packaging 
limited edition chocolates for the 
summit
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Program
The week beginning 6th March.  
Days of the week to be confirmed 

• Tour of Kings Park Botanical Garden 
and Research Centre.

• Using  flavour profiles to create 
fillings using range of Australian 
traditional plant foods

• Building flavours- types of chocolate

• Selecting, working and caring for 
chocolate

• Producing a range of chocolates

• Packaging chocolates with artwork

• Light lunch provided 

Day 1

• Food Sovereignty – working with 
Australian traditional foods

• Working and linking culture with 
culinary practices.

• Working with custodian/elder

Day 2

• “Let’s Play” understand chocolates 

• Fillings and frills 

Day 3

• Creating chocolates 

• Packaging

Culinary Experience – Perth March 2023
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Option Four

Chocolate Masterclass 

World Indigenous Summit 2023 
6th March 2023

Crew: Sue Lewis Chocolatier, Elders,  
Djinda Ngardak participants

Student selection prior to February 28th. Numbers are limited.
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Important:

In your return email please provide a written expression of  
interest from the School addressing the below information: 

• Why is the school applying for this experience? 

• What do the teachers expect the students to gain from the experience?

• How did the school hear about the experience?

• Has your school been involved before?

Application form

Djinda Ngardak Culinary Experience 2023 

Business name: 

Teacher name: 

Email: 

Mobile number: 

It is a requirement that teachers and  
students meet the below criteria:

Teachers:

• Preference will be given to teachers 
delivering Certificate II Hospitality  
or Cookery

• Must complete their school’s excursion 
management plan

• May be in charge of instructing and 
supervising students from other schools

• Must organise their transportation to Perth 

Students: 

• Must be Indigenous students in  
Years 10, 11 or 12

• Must have ‘Good Standing’ at their 
respective school: attendance, behaviour etc

• Must be interested in Hospitality & Tourism

Indicate below the subjects which your 
students are currently studying 

  Certificate II in Kitchen Operations 

  Certificate I/II in Hospitality

  ATAR Food Science & Technology

  General Food Science & Technology

  Year 10 Food –SCSA

Other- Please specify

Indicate below the number of attendees 
& option selected 

  Option 1 $350pp

  Option 2 $150pp

  Option 3 $50pp

  Option 4 $50pp

Number of students:

 
Number of staff:
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Please send your completed application to: admin@prepareproduceprovide.org
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Participating teachers have our 
guidance to learn traditional 
educational methodologies, which 
are both experiential and practical  
as well as enjoyable.

I highly recommend all who can,  
to participate in this program…  
you won’t regret it!”

Vernice Gillies - Menang Elder
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Djinda Ngardak is a Prepare Produce 
Provide Program. Find out more at: 

prepareproduceprovide.org

Major sponsors

Workshop partners

A PREPARE PRODUCE PROVIDE PROGRAM

https://www.prepareproduceprovide.org
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