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Following the recent establishment of the Wellbeing and Safety Unit (WSU) within
the Legal Assurance and Integrity Division, we are pleased to share a further update

as we continue to strengthen our support for faculties and research areas across the
University.

We are delighted to welcome Liana Fairhall and Teegan Morningstar to the team as
our new Safety Advisor STEM appointments.

e Liana Fairhall will provide dedicated wellbeing and safety support to the
Faculty of Engineering and Information Sciences (EIS).

e Teegan Morningstar will provide dedicated wellbeing and safety support to
the Faculty of Science, Medicine and Health (SMAH).

These appointments enhance our Faculty-based support model and ensure our
STEM faculties continue to receive tailored advice and partnership in managing
health, safety and wellbeing outcomes.

We are also excited to welcome Mohammad Mohammadi who is complimenting our
team to support the Research Infrastructure space.

Liana, Teegan and Mo each bring valuable experience, enthusiasm and expertise to
the team and we are thrilled to have them on board.

Please join us in welcoming Liana, Teegan and Mo to the Wellbeing and Safety Unit.
We look forward to the positive contributions they will make as we continue
working together to create a safe and healthy workplace for all.
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A friendly reminder, when using any WHS document, ensure you are going directly
to the source to download, rather than using saved or bookmarked versions. This
ensures that the document you are using is the most up to date and accurate
version, as this page is regularly updated by the team.

Ak | SIRA
NSW State Insurance

covernvent | Regulatory Authority

The NSW Government has made changes to the Workers Compensation legislation,
with many changes commencing from 1 July 2026.

These changes affect how injuries are assessed, how claims are managed, and the
support available to people who have been injured at work.

e The defence for psychological injury claims caused by reasonable
management action has been strengthened.

e There are changes to eligibility, entitlements and claims processes for
primary psychological injury claims notified from 1 July 2026. Employees and
employers will need to provide information on the relevant event that caused
the workplace injury when notifying the insurer.

e Claims caused by relevant conduct (bullying, racial or sexual harassment or
excessive work demands) will go through a different claims process while
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For more information on the reforms, please have a look at the State Insurance
Regulatory Authority's FAQ page.

As part of our ongoing commitment to strengthening health and safety consultation
across the University, the Wellbeing and Safety Unit is currently seeking expressions
of interest for Safe@Work Representative positions within the following portfolios:

e DVC Growth and Global
e DVC Education
e Regional and Metro Campuses

These representatives play an important role in supporting consultation between
staff and management on workplace health and safety matters. Expressions of
interest are now open and will close COB Friday 28 August.

We also encourage staff to review the latest WHS Committee Summary, which
provides a brief snapshot of key discussions, emerging risks, incident learnings and
safety initiatives considered at the most recent Committee meeting. The summary
is a quick and accessible way to stay informed and connected with health, safety
and wellbeing activities across the University.
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e UniSuper: Super Fundamentals
Tuesday 25 August 2026
12:30pm - 1:30pm (AEST)
https://gateway.on24.com/wcc/eh/1092753/lp/5176697/unisuper-super-
fundamentals

o TELUS Health: Emotionally Intelligent Leadership
Thursday 20 August 2026
12:30pm - 1:00pm (AEST)
https://register.gotowebinar.com/register/5136596619016744281?
utm_source=heartbeat&utm_medium=email&utm_content=aug_au

e MINDARMA: Harmone Harmony
Wednesday 9 September 2026
12:00pm - 1:00pm
https://discover.mindarma.com/_events/2026/09_HormoneHarmony/
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Ingredients:

e 1cuprolled oats

e 1 cup desiccated coconut

e 1/2 cup wheatgerm

e 1/2 cup sesame seeds

e 1/2 cup sunflower kernels

e 1/2 cup pumpkin seeds (pepitas)
e 1cupsultanas

e 125g butter

e 1/2 cup honey

e 1/3 cup brown sugar

Method:

1. Grease and line a 3cm deep, 16cm x 28cm (base) baking pan with baking
paper. Cook oats, coconut, wheatgerm, sesame seeds, sunflower kernels and
pumpkin seeds in a frying pan over medium heat, stirring, for 8 to 10 minutes
or until golden. Transfer to a bowl. Set aside to cool. Stir in sultanas.

2. Cook butter, honey and sugar in a small saucepan over medium heat, stirring,
for 3 to 4 minutes or until sugar dissolves. Bring to the boil. Reduce heat to
low. Simmer, without stirring, for 7 minutes or until mixture forms a soft ball
when a little is dropped into ice-cold water. Add to dry ingredients. Stir until
combined.

3. Spoon mixture into pan. Use a large metal spoon to press down firmly. Allow
to cool. Cut into squares. Store in a foil-lined airtight container forup to 7
days.

Recipe source: Taste.com.au, Homemade Muesli Bars
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