
 

M  
YOB 
If you want to learn how to manage 
accounts electronically with the industry-
standard MYOB software package, 

Through a series of easy-to-follow lessons, youôll 
learn how to handle basic accounting and banking 
functions, and cover other important areas such as 
sales recording, inventory management, reconciliation 
and payroll administration. Please let us know if you 
are interested and the dates and times will be 
organised. 
Date: To be Advised 
Time: Evening class 6-9pm 
 

C 
 h e m i c a l  U s e r s  Ac c r e d i t a t i o n  
Refresher: (1day) Cost: $250  
For those who hold a ChemCert certificate 
that is about to expire (or has expired), the Re

-accreditation Course is designed to provide one 
means by which they are able to complete the 
requirements for renewal of the accreditation. 
Full course: (1day + homework) Cost: $340  
ChemCert aims to provide farm chemical users with 
the knowledge and skills to achieve established 
national industry competencies thus ensuring these 
products are used safely, accurately and efficiently. 
D a t e :  T h u r s d a y  2 n d  S e p t e m b e r  

Time: 8.30am - 4.30pm 

School holiday fun 
 

C 
 ircus Skills  
Jill Watkins in a very experienced teacher of 
circus skills to young people. The workshop is 
very active and lots of fun. Open to 12-16 

year old children. For more information or to enrol 
come into the GALA Centre. 
Date:  September/October School holidays 
Time: 9.30am - 4pm each day 
Cost: $25 for the weekend 
 

July - September  

136 Bradley St, Guyra  

Ph: 6779 2132  

Fax: 6779 2069  

email : admin@gala.org.au  

website: www.gala.org.au  

THERE MAYBE AN 
ONLINE COURSE 

FOR YOU!! 

www.gala.org.au  

The 

Centre Turn your business ideas into a solid 

plan for financing and long - term  
success. Committing your idea to  

paper in the form of a business plan 

not only increases your chances of 

obtaining financing, but also in  
keeping your business strategically 

focused. With the support of your  

instructor and a network of  

like -minded students, you'll work 
through all of the major components 

of a business plan and emerge with 

your first draft in hand. And most 

importantly, you will have completed 
the first -- and most difficult -- step on 

the path to small business success.  

This is one of the on - line courses 

at the GALA centre, if you are  

interested in this one or any  

others , please contact us.  

Creating a successful business plan  



 
 
 

K  
 ids Kanga Kickboxing  
 

A kick boxing program designed for children 
aged 7-12 years. Classes are every Mon-
day. Day: Mondays Time: 4.30 - 5.15pm  

Cost: $10 per class 

 

F 
 irst Aid  
The Certificate is valid for 3 years.  Upon en-
rolling you are provided with a handbook and a 
workbook. The workbook is completed at 

home and returned to the GALA Centre 4 days before 
the course starts, then you attend an 8 hour face to 
face practical course. Date: To be advised         
Time:  8.30am - 4.30pm  Cost: $140 
 

A 
 rt  
Join our art group for hands-on guidance with 
your art work of choice including acrylics, water 
colours, folk art, canvas collage and mosaics. 
Date: 17th July then every second Saturday  

Cost: $20 per session Time: 9am - 3pm 
 

P 
 ro Roughy Muay Thai  
 

A program designed for males and females 
from the age of 13. Classes are twice a week  
Day: Mondays & Thursdays Time: 6 - 7.00pm 

Cost: $15 per class 
 

M  
osaic  
Create your own beautiful mosaic piece 
using either broken china, glass or tiles 
of your choice in this fun workshop. Start 

collecting those tiles, cups, plates, marbles, shells etc 
that you would like to use. The workshop is suitable for 
beginners. There is a requirements list, please see the 
GALA centre for details. 
Date: 14th & 15th Aug Time: 9.30am - 4.30pm 
Cost: $65 
 

L 
 adies Boxfit  
Looking at increasing your fitness and enjoying 
yourself at the same time come to ladies boxfit. 
Day: Tuesdays Time: 6 - 7.00pm 

Cost: $8 per class 
 

T 
raffic Controller  
This course provides training for staff who are 
required to control traffic with a stop/slow bat. 
Involves 5 hours theory and 2 hours practical 

Date:  To be advised Cost:  $165 

 

F 
orklift  
Forklift truck ticket. All participants must be 
18 years of age on the day of assessment 
and show 100 points of ID. Will be required 

to fill in a evidence of ID form before the day as 100 
points of ID are required. Consists of two days 
training and one day assessments. 
Date:  To be advised 3x consecutive days 
Time:  7.30am - 5pm   Cost: $720 
 

O 
H&S White Card  
Participants wanting to work or are working 
on construction sites are required to 
complete this qualification. All participants 

must fill in a evidence of identity form as 100 points 
of ID are required. 
Date: Monday 30th August  Cost: $130 
Time: 9am - 3.30pm 
 

F 
ood Handling  
On completion of this course, participants 
will have a basic understanding of the 
importance and consequences of food 

poisoning and food contamination. Will be able to 
practice safe food handling techniques. 
Date:  Wednesday 21st July Time: 9am - 3.30pm 
Cost:  $85 
 

R 
SA 
Staff at all levels who are involved in the 
sale, service or supply of alcohol to 
members and their guests. This course 

will be run over two nights, three hours per night. 
Date:  Tuesday 20th & Wednesday 21st July  
Time: 6 - 9pm   Cost: $90 
 

D 
rawing - Mixed Media Workshop with 
Fay Porter  
The workshop is for students of any level 
to explore the possibilities of a variety of 

drawing mediums individually and in combination. 
Students are welcome to bring any mediums that 
they already have, to perhaps incorporate into new 
projects. There is a requirements list ,please see the 
GALA Centre for details. 
Date: 24th & 25th July     Time: 9.30am - 4.30pm  
Cost: $80 
 
 

C 
heese Making Workshop  
In an easy step-by step session you will 
learn to make Camembert, Ricotta, Fetta, 
Quark, Cream cheeses and Yogurt. Lunch, 

tutorial & samples are included. 
Date: Sunday 15th August 
Time: 9.30am - 4pm  Cost: $170 
 

C 
ooking with Cheese  
All this food is made using no preservatives, 
no food colours, nor additives or stabilisers. 
We use very little salt and sodium, and we 

are using natural acids like lemon and lime juice to 
brighten the flavour of the food. Learn different 
fillings for Tarts and Frittata by using cheese, 
roasted nuts and seeds and other different fillings. 
Getting inspired flavours from the Mediterranean, 
and Asian herbs bring freshness to every bite. Learn 
to make different salsa to entertain your guests and 
family. Also easy healthy vinaigrette sauces ready in 
3 minutes. Pull away bread easy to make with 
healthy flower and toppings. Curried hummus 
healthy dips, and rocket with ricotta and sun dried 
tomatoes. 
Time: 9.30am - 3.00pm  Cost: $170 
Date: Saturday 14th August 
 

L 
iteracy Program & Writing for Adults  
Reading/Writing/Spelling. Increase your 
skills in Reading, Writing & Spelling for work 
and improve your job prospects. Work 

towards a nationally accredited certificate from 
Certificate in General Education for Adults. 
Start: all school term 

Time : 9.30am - 3pm  Cost : FREE 
Course supported by the NSW Dept of Education 
& Training (DET) 
 

S 
ewing & Overlocker know -how  
Bring your own project and get assistance or 
just enjoy the time out. Also learn to use 
your overlocker to its fullest potential 

Every second Wednesday during school terms 
Time:  6pm - 9pm Cost: $20 per session 
 
 

W 
ednesday Craft 
Bring along your own project and mingle 
with friends. Every Wednesday during 
school terms. 
Time : 10am - 3pm      Cost : $7 


