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Dear Mr Theo.
Thank you for your letter of 20 April 2010 to the Hon Julia Gillard MP,

Minister for Education, concerning the possible of Modern Greek in the
Australian Curriculum. The Minister has asked me to reply on her behalf.

The Australian Government is committed to languages education in Aus-
tralian schools and recognises the importance of young people learning a
language, including Greek. Greek is one of Australia’s major community
languages, a reflection of the significant contributions the Greek-Aus-
tralian community has made to the cultural and social development of Aus-
tralia.

Under the National Education Agreement (NEA) the goverment is pro-
viding significant funding to the states and territories for languages educa-
tion in government schools and community language schools. The NEA al-
lows state and territory education authorities the flexibility to target re-
sources according to individual jurisdictional priorities and educational
needs. Funding can be used to support Greek language programs.

The Government is also providing $56.4 million over 2009 to 2012
through the Schools Assistance Act 2008, to support the teaching of lan-
guages, including European languages, in non-goverment schools.

As you are aware, the second stage of national curriculum development
being overseen by the Australian Curriculum, Assessment and Reporting
Authority (ACARA) will include languages, along with geography and the
arts. An initial shaping paper for languages will be released in mid 2010 for
public consultation.

In its work to date to develop the Australian Curriculum, ACARA has
drawn upon the considerable curriculum expertise in the states and Terri-
tories. ACARA has also engaged in extensive consultations with the edu-
cation community, including parents, teachers, principals, professional or-
ganisations, academics and representatives from the business and industry
sectors.

It is anticipated that public consultation about languages education may
cover issues such as:

• which languages should be selected for the development of language
specific curricula;

• how to cater for the diversity of language learners that their distinctive
pathways (such as heritage and background speakers); and

• how to address transition and continuity of language learning
This consultation will assist in shaping the future direction of a national

curriculum for languages.
I would encourage you and other members of the Greek-Australian com-

munity, to provide feedback on the Shape of the Australian Curriculum:
Languages paper once it is released. You may wish to monitor the ACARA
website at www.acara.edu.au to keep up to date on progress in the devel-
opment of the language curriculum.

I would also encourage you to communicate your views on the impor-
tance of the inclusion of Greek in the Australian Curriculum to ACARA.
For your information, ACARA’s contact details are: 

Australian Curriculum, Assessment and Reporting Authority
Level 10
255 Pitt Street
Sydney NSW 2000
PHONE: 1300 895 563

I trust this information is of assistance. I thank you for your commitment
to languages education in Australia.

Football Fever 
in Petersham

Petersham restaurant patrons are the big winners this football World Cup during
June and July.

Several restaurants are offering a unique dining experience - the opportunity to
enjoy a meal while watching the World Cup. 

Tournament matches will be shown on large screen televisions as diners enjoy
their meals. 

Portuguese restaurants Costa Do Sol and Gloria’s Cafe, and Perama Greek
Restaurant will open at certain times for specific games and emphasise menu
choices to complement the football atmosphere. 

Perama Greek Restaurant has created a special menu that lets fans savour the
full flavour of the game. Special menus such as breakfast snags and sauerkraut
when Germany and Australia play and a mix of baguettes and burritos for the
France and Mexico game. 

Other restaurants and cafes such as Casa Brasil will be screening game replays
during their usual opening times. Pimavera Deli Cafe will also screen replays, and
open early for breakfast for the Australian and Brazilian games. 

Group bookings are essential. For more information and how to book visit
www.petersham.biz

These activities are presented by the Petersham Urban Centre Committee sup-
ported by Marrickville Council. 

Greek Dance 
Performance @ 

Sydney FIFA Fan Fest
Performance in Tumbalong Park 14.30 
and on the floating soccer pitch stage

at Cockle Bay 17.15. 

We represent Greece at the Festival. 
ON Saturday 12th of june 2010. 

TV star Adriana Xenides
dies aged 54
Adriana Xenides, once the glam-
orous hostess of television game
show Wheel of Fortune, has
died. Xenides, 54, passed away
in Sydney’s Liverpool Hospital
after reportedly suffering a rup-
tured intestine.

S
he had been admitted with a
stomach complaint, part of
“ongoing intestinal prob-

lems”, a few days earlier.
Her former co-host John Burgess,

who visited her at the hospital on
Sunday, confirmed her passing in a s-
tatement issued to the Seven Net-
work.

“It’s incredibly sad, she was a great
friend and a TV legend,” he said.

The former model and television
celebrity was born in Argentina and
grew up in Adelaide.

She first appeared on Wheel of
Fortune in 1981 at age 22.

Her 18-year run on the show is still
an Australian record, and she didn’t
miss an episode until November
1996 when she fell ill with a recur-
ring stomach virus.

“I have never missed an episode of
Wheel but under doctor’s instruc-
tions, I have to take a break from the
show,” she said in a statement at the
time.

“I have had a gastro viral infection

which I haven’t been able to shake
for several months so it’s definitely
time to rest.”

Xenides went public with her ill-
ness in a television interview in 2007,
describing the pain as “so hard it
takes you down to your knees”.

The symptoms caused her stomach
to swell to almost double its normal
size.

“I looked as if I was nine-months
pregnant, and then from then, I
thought my goodness what’s wrong,
and they started investigating,” she
told the Seven Network.

At one point, she said the digestive
disorder almost claimed her life
when she suffered haemorrhaging.

“I was dying and I remember being
on life support and saying what’s go-
ing what’s happening?”

Xenides retired from television in
1996 but later appeared as a panellist
on talk show Beauty and the Beast,
and the Australian version of
Celebrity Big Brother Australia dur-
ing 2002.

In 2006 she managed to avoid a
fine for dangerous driving when a
Sydney court accepted she had fallen
on hard times.

Xenides was disqualified from
driving for 18 months after pleading
guilty to one count of dangerous
driving causing grievous bodily harm
over a crash in Sydney in 2005.

She blamed the head-on crash on

an “uncontrollable attack of continu-
ous sneezes” and the glare of the set-
ting sun.

The magistrate decided not to fine
her because of her “financial posi-
tion”.

“I don’t think I’ve fallen from
grace. I don’t feel that way,” she told
reporters outside the court.

Article from NineMSN

MasterChef 
hopeful kills 
oyster dish

Melburnian Peter Kritikides has
been booted from reality cooking
show MasterChef after a 30-second s-
lip-up left a bad taste in the judges’
mouths.

The 29-year-old lawyer, whose forte
is Greek cuisine, lost his spot on the
Network Ten series on Monday night
for overdoing the key ingredient of
the challenge dish, an oyster terrine.

“It was a doozy and the biggest
nightmare of my life,” Kritikides said
of the pressure test.

“We had to shuck 48 oysters and
lightly poach them.

“Making a terrine in three hours
and serving it up is a pretty huge task.

“Ultimately the whole challenge
went well for me until I over-poached
my oysters by 30 seconds.”

Kritikides, who also undercooked
his onions, was the 12th competitor
to get the chop from this year’s se-
ries.

Despite his “shock” elimination, he
says he’s determined to get into the
food industry and dreams of being a
purveyor of fine foods.

“I’m starting to plan for the long
term goal of opening a providore s-
tore,” he said.

“I totally plan on getting something
out of the MasterChef experience.”

The series will culminate with a
grand finale cook-off some time in
July.

Article from NineMSN

Ostrich breeding farm in Serres
When Yannis Achlatlis

moved back to Greece 15
years ago from Sweden, he
brought with him the
knowhow he had acquired
working on an ostrich
breeding farm in the Scan-
dinavian country, he set up
one of the first such farms
here outside the village of
Pentapolis in Serres,
northern Greece, just 15 k-
ilometers from the prefec-
tural capital of the same

name. 
Since then, the venture

has evolved into a prof-
itable family business, the
“Macedonian Ostrich
Farm”, located on a 10-
acre expanse of land,
which Achlatlis has de-
signed to resemble the os-
trich’s natural environ-
ment as closely as possible. 

The specific type of os-
trich bred on his farm is
very resilient to adverse

weather conditions, able of
tolerating temperatures
ranging from -15 to +45
degrees centigrade, al-
though the hatchlings are
vulnerable to humidity
when very young, Achlatlis
tells. 

He notes that the some
free-range adult 500 birds
move freely in the fenced-
in expanse, but the hatch-
lings are initially kept and
cared for in specially-de-

signed spaces. 
Greeks have slowly

started to develop a
palate for ostrich eggs,
which weigh approximate-
ly as much as 20 eggs from
hens, but ostrich meat,
which is very healthy as it
contains no fat, is not
widely used in Greece,
mainly because of its
price, Achlatlis says, al-
though, he adds, some
well—known restaurants
in Athens and Thessaloni-
ki offer ostrich meat dish-
es as a specialty. 

Noting that six years ago
there were more than 120
ostrich breeding farms in
Greece, today only a hand-
ful survive, he says, at-
tributing this to insuffi-
cient information to the
consumers on the health
benefits of ostrich meat. 

The few ostrich breed-
ing units still in operation
today in Greece are scat-
tered in Serres, Arcadia,
Laconia, Argolis, Achaia,
Aetoloakarnania, Viotia,
Larissa, Veria and
Trikala.

Greek priest punished for hooliganism 
A Greek priest has been punished by the Orthodox Church for hooliganism after he was spot-

ted among crowds of chanting football fans. Priest Christos, who is in his sixties, was a fervent
supporter of Greek football team PAOK FC, whose fans are notorious for being among the most
violent in Greece. 

He would attend games dressed in his robes and a club scarf, earning him the nickname Pa-
pa Paok. The priest earned notoriety after videos of him were posted on YouTube in the middle
of a throng of supporters who were insulting an opposition team, and another showed a crowd
chanting “The priest is a God”. The clerical commission in his parish, in a Thessaloniki sub-
urb, demoted the priest and ordered not to take part in any more “uncouth gatherings of sup-
porters”. 

The decision has angered PAOK fans, who organised a Facebook campaign entitled “Free Pa-
pa Paok” which has 7,500 members. 

In a press release fans denounced the decision, saying the priest carried out the “social and spiritual work of the Church on
behalf of the people” and accused the Orthodox Church of a “fascist and reactionary approach”. 
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