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About this project 
Flavours of Auburn is a community enterprise which connects people, communities and cultures through a 
shared love for food. It offers a welcoming and colourful journey of flavours from around the world by 
introducing participants to the cuisines of small and emerging communities in the Cumberland area. You 
will experience foods you won’t necessarily find in restaurants throughout Sydney. 

Flavours of Auburn includes Cultural Food Tours and hands-on cooking sessions led by local residents. We 
want to recruit additional staff to deliver the popular Flavours of Auburn cooking classes.  

This project is a partnership between Cumberland Council, the Auburn Small Community Organisation 
Network (ASCON), House of Welcome and local Auburn businesses. It is promoted through Council’s 
quarterly Lifelong Learning Program, Council’s website, the Flavours of Auburn website 
www.flavoursofauburn.com.au and other media/networks.  

 

Flavours of Auburn Cooking Classes 
The Flavours of Auburn Cooking Classes are run by a Community Cook, supported by a facilitator. The 
cooking classes provide you with an opportunity to share your recipes and culture with an interested group 
of up to 15 participants. The participants are eager to learn and assist whenever possible in the 
preparation and cooking of a three course meal. The classes finish with a dinner, where participants can 
find out even more about the culture and cuisine of the night. The cooking classes and dinner go for three 
hours and will take place within Cumberland Council’s community centres. 

Each cooking class is supported by a Flavours of Auburn facilitator, who supports the chef and ensures the 
smooth running of the cooking class and the engagement of all participants throughout the cooking class.  

Cooks and Cooking Class Facilitators work closely together to deliver successfully interesting cooking 
classes. 
 

 

Becoming a Flavours of Auburn Cook or Facilitator 
ASCON and Cumberland Council are seeking members of the Cumberland community who are passionate 
about cooking traditional food and/or sharing their culture with others. We are looking for people from all 
cultural backgrounds, particularly those who have recently come to Australia.  

You don’t have to have previous work experience in Australia: this could be your first job! 

ASCON and Cumberland Council will provide you with:  

• Training to become a cook and facilitator (Note the training will be unpaid); 

• Support to understand the job application and recruitment process (eg. job interviews, applying for 
a working with children check, superannuation); 

• Statement of Service and further employment support;  

• A safe and welcoming work environment; 

• Support for you throughout the process at all stages 

Becoming involved in the Flavours of Auburn cooking classes is a great opportunity to share your culture 
and cuisine with others, build your confidence and public speaking skills, work as part of a small team, 
meet new people and make friends. 

 
 

http://www.flavoursofauburn.com.au/
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Who are we looking for? 
We are looking for people who: 

• Are passionate about food and their culture and wish to share it with others; 

• Live in the Cumberland Local Government Area (but if you have a strong connection to this area or 
community you are also encouraged to apply); 

• Are eager to learn and gain work experience;  

• Are aged over 18 years;  

• Are from a wide range of cultural and linguistic backgrounds;  

• Are interested to work with a diverse team; 

• Are confident (or willing to build their experience) speaking in front of groups of people, up to 15 
people; 

• Are reliable; 

• Are able to attend all training sessions and commit to delivering the Flavours of Auburn Cooking 
Classes 

 

What will this job involve? 
The Flavours of Auburn project will involve working as a Community Cook or Facilitator at Cumberland’s 
community centres. These will be mainly the Auburn Centre for Community and the newly built Granville 
Community Centre.  

Often cooking classes are held in the evening or on the weekend. Each cooking class will require you to 
work for approximately 5-7 hours. The position is casual and suitable for people studying or having other 
employment and commitments. 

A detailed overview of the tasks for Cooks and Facilitators is in the position description on page 5.    

 

How can I apply? 
Read the position description on the following pages, fill out the application form and return to 
employment@ascon.org.au by 20 February 2020. 
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Key dates 
Successful applicants will be required to attend all training (unpaid) in order to start paid work as 
Community Cooks and Cooking Class Facilitators. 

 

Date Time Event/milestone Location 

20 January 2020  Applications open  

12 Feb 2020 6.30-8pm Information Session  

 

Auburn Centre for 
Community, 44A 
Macquarie Road, Auburn 

20 Feb 2020 5pm Applications close 

 

 

28 Feb 2020  Applicants progressing to 
interview contacted to arrange 
an interview time 

 

6 March 2020  Group interviews held 

 

Auburn Centre for 
Community, 44A 
Macquarie Road, Auburn 

13 March 2020  Successful applicants offered 
positions 

 

8 and 15 April 2020 or  

9 and 16 April 2020 

4-9pm Food Safety Supervisor Training Auburn Centre for 
Community, 44A 
Macquarie Road, Auburn 

late March to May 2020  Training (up to five sessions - 
dates will be advised during the 
interviews)  

 

From June 2020  Delivery of Flavours of Auburn 
Cooking Classes 
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Position Description for Community Cooks and Facilitators 
 

Title:                     Flavours of Auburn Community Cook OR Flavours of Auburn Cooking Class Facilitator 

Status:  Casual  

Salary:                  SCHADS Award, Casual Employee, Level 1, Pay point 3: $28.38 

For the period:      from June 2020 

Based At:               Various locations in the Cumberland Local Government area, like the Auburn 
Centre for the Community (corner of Hutchinson St and Macquarie Rd, Auburn 
NSW 2144) and the Granville Community Centre (Station Rd, Granville – this is 
currently being built) 

Applications close: 5pm on 20 February 2020   

 
Position Descriptions for Community Cooks and Cooking Class Facilitator 

Cooks and Facilitators work closely together to deliver successful and interesting cooking classes.  

The Cook will: 

• Teach a group of up to 15 people how to prepare and cook 3 dishes from your cultural background 
• Share your own experiences, stories and knowledge of food and drinks from your community and 

respond to questions from groups 
• Plan a menu, write up your recipes, and develop a budget and shopping list 
• Ensure high food hygiene and safety practices 
• Assist in the set up and clean-up of the commercial kitchen and dining venue 
• Work collaboratively with the facilitator  
• Follow ASCON’s processes and procedures 

 

The Facilitator will: 

• Ensure the smooth delivery of the cooking class through time keeping 
• Use strong communication skills to engage with all participants and facilitate group discussion 
• Ensuring high food hygiene and safety practices 
• Assisting in the set up and clean-up of the commercial kitchen and dining venue 
• Working collaboratively with the cook 
• Setting up the dining space for dinner 
• Following ASCON’s processes and procedures 
 

Essential Selection Criteria for Cooks and Facilitators 

1. Experience and confident talking to a group up to 15 people, including young people, adults and seniors 
(training will be provided but applicants must feel comfortable talking to people).  

2. Ability to interact with people from different backgrounds. 
3. Strong time management and facilitation skills 
4. Available to attend group interviews on 6 March 2020. Interview times to be confirmed.  
5. Available to attend unpaid training between late March to May 2020 (exact dates will be advised during 

the interview) 
6. Available to work from 4 to 10pm and on the weekends, according to an agreed roster 
7. Working with Children Check Clearance Number (or willingness to get one).   
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Desirable Selection Criteria 

1. Resident of the Cumberland Local Government Area.
2. First Aid Certificate

Benefits and Outcomes 

This project carries a number of benefits and outcomes for you, like: 
• Gain skills and experience in delivering cooking classes and promoting cultural diversity
• Being trained and mentored by experienced staff
• Being offered training opportunities such as a Food Safety Supervisor Certificate
• Improve and/or strengthen your public speaking and communication skills
• Opportunity to meet people from a range of backgrounds and experiences
• Opportunity to share your cooking/facilitation skills and knowledge of food and culture with cooking

class participants
• Develop your cooking/facilitation skills and gain experience working in a commercial kitchen

environment

How to Apply 
Applications must include: 

• A completed Expression of Interest Form and
• An up to date resume (if available)

Please send your written application attention to Flavours of Auburn project employment@ascon.org.au by 
no later than 5pm on 20 February 2020. 

If you have any questions or need assistance with your written application, please contact ASCON’s Project 
Officer Jamal Fayyaz at employment@ascon.org.au to make a verbal application either via phone or in 
person. Please make sure you allow enough time to do this – don’t leave it to the last minute, or you may 
miss out.  

Further Information 
For more information about the project go to https://flavoursofauburn.com.au/ 

Enquiries about the positions can be directed to Jamal Fayyaz at employment@ascon.org.au and Marika 
Kahle on 8757 9796 or flavoursofauburn@cumberland.nsw.gov.au.  

Information Session 
An information session will be held on 12 February 2020 to answer further questions about the position or 
the job application process.  
Time: 6:30pm -8pm 

Location: Auburn Centre for Community, 44a Macquarie Rd, Auburn 

mailto:employment@ascon.org.au
https://flavoursofauburn.com.au/
mailto:refugeecamp@cumberland.nsw.gov.au
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Flavours of Auburn Community Cook and Cooking Class 
Facilitator Application Form 

Applicant Details:
Name

Address

Suburb

Postcode

Phone/mobile

Email

Working with 
Children Check 

 My WWCC Clearance number is

 I need to apply for a WWCC Clearance number

Are you currently eligible to work within Australia?
 Yes
 No

I would like to apply for a position of
 Cook
 Facilitator
 Cook and Facilitator

I am applying for a  Paid Position
 Volunteer Position

My cultural background is 

I speak the following language/s: 

Please respond to each of the questions below with no more than 200 words response per 
question. 
1 a. Which food/cultural heritage are you familiar with and would like to share with others? (e.g. Iranian 
cuisine, Somali food and culture) 

b. What would you tell others about it?
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2. What relevant skills and experience would you bring to this position (paid and unpaid)?
(Attach a copy of your resume if applicable)

3. Why do you want to be a Cook/Facilitator of Flavours of Auburn’s Cultural Tourism Project?

4. What do you hope to gain from this role?

Declaration 
 I understand that the provided training is mandatory and unpaid.
 I understand this is a casual job. I am available to work from 4 to 10pm and/or on weekends,

according to a previously agreed roster.

Submission 
Please return your written application by 5pm on 20 February 2020 to the Flavours of Auburn project 

to employment@ascon.org.au. 
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