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This course is 1 day per week for 6
weeks for students in Years 7-11. Part of
our Toolkit for Life programme, this
course is designed specifically for
disengaged pupils.

Highly inter-active, pupil-centred, and
‘hands-on’ with practical activities.
Have you ever wanted to appear on
“Junior Master Chef’ or run your own
café or restaurant?

' During the sessions you will ' Whilst doing the activities,
be introduced to the you will develop skills in:
Hospitality and Catering ‘

Industry and will: e Listening
Speaking
Problem-solving
e Learn key catering skills Staying positive
e Make (& eat!) food dishes Aiming high
from around the world Teamwork
. * Learnthe skills needed to | Time management
run a food establishment | Creativity
' Planning
Research and leadership
Hygiene and safety.

If you’d like to discuss any of the above, please call:

or email:
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