
AUSTRALIAN TRAINER OF THE YEAR  
 

  Amanda Smith, chef lecturer at the   

Margaret River Campus of the South 

West Institute of Technology was               

recently named winner of the                    

Australian Trainer of the Year Award at 

a glittering ceremony at the              

Brisbane Convention Centre. The            

Australian Training Awards are the 

peak, national awards for the vocational 

education and training (VET) sector, 

recognising and rewarding                    

organisations and individuals for their 

outstanding contribution to skilling             

Australia. 

  Thrilled at winning the award Amanda 

acknowledged the benefits of the pro-

fessional development and support she 

had received from the Department of 

Training and Workforce Development in 

the lead up to the competition.    

 

ñWinning the Australian Trainer of the Year Award is a wonderful honour and Iôm looking forward to taking on 

an ambassadorial role attending state and national speaking engagements at conferences and training               

forums.  The role will also enable me to network with training sector, develop as a vocational leader in the field 

of hospitality training as well as contribute to my personal growth,ò Ms Smith said. 

 

Commenting on her role at the South West Institute of Technology, Ms Smith said she thoroughly enjoyed                 

engaging the students and supporting them through the learning process. 

 

Having been involved in the industry for close on 31 years as a chef, manager and trainer, Ms Smith has a 

wealth of experience which she shares with aspirant chefs studying commercial cookery in Margaret River.  

Being based in Western Australiaôs premier food and wine region has enabled Ms Smith to provide her              

students with a healthy appreciation for the areaôs superb local produce.   Through planned excursions               

students have been able to meet with farmers, truffle growers and vignerons and ultimately showcase their 

skills by hosting and preparing a long table luncheon in appreciation of the expertise chefs and local suppliers 

have provided. 

 

Ms Smith plans to travel to Europe for further culinary experience in the not too distant future. 


