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MISSION STATEMENT 

 
With challenging changes to food education in schools and Apprenticeships, paired with a looming 

tighter immigration policy, the industry must make recruitment  
and development of hospitality as a career a priority. 

 
The Royal Academy of Culinary Arts was founded in 1980 and it was quickly recognised as  

Britain‟s leading professional association of head chefs, pastry chefs,  
restaurant managers and quality suppliers. 

 
Its main objectives, which it achieves through a series of  

groundbreaking education and training programmes, are to: 
 

Secure the future of the hospitality industry through  
the education and training of young people and the provision of career opportunities 

 
Recognise and reward talent and skill within the hospitality industry 

 
Raise standards and awareness of food, food provenance,  

cooking and service through example and education 
 

Connect like-minded people who support the Academy‟s ethos 
 

The Academy‟s inspiring education and training initiatives are aimed at all ages and stages of development from 
school children to established hospitality professionals. 
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FOREWORD: PAST CHAIRMAN OF THE TRUSTEES REPORT 
 
In the 1980s, I was working for Matthew Clark, the firm started by my great great grandfather, which in those 
days was an agency company representing top brands from around the world. We had recently been appointed 
UK distributor for Champagne Taittinger, and I was charged with the organisation of a UK heat for the Prix 
Pierre Taittinger, the international cooking prize for which our French principals wanted a British finalist. They 
told me that all the advice and contacts I would need would be provided if I contacted the filiale britannique of 
the Académie Culinaire de France.  
 
This was the beginning of a relationship that has lasted for what seems a lifetime. I met Michel Bourdin at the 
Connaught, Richard Shepherd at Langans, and of course the immortal Roux brothers. They provided judges for 
the competition, and a raft of talented candidates. My firm became an Associate Member of the Academy, and I 
met Sara Jayne, who persuaded me that I could help by agreeing to become a trustee. A little later I was 
appointed chairman of the Associates, and subsequently was flattered to be asked to join the Management 
Committee. By now I was deep in Academy business, and took on the chair of the Finance Committee, and not 
much later found myself chairing the board of trustees – also of Adopt a School. It was a great relationship – I 
got to know top end restaurateurs and hoteliers to whom I would try and sell my champagne, while at the same 
time helping their organisation achieve its aims of improving standards of cuisine and service.  
 
I left Matthew Clark in 1991, when it went a bit pear-shaped, but maintained my Academy connections while in 
other jobs, collaborating now with the current generation of leaders, John Williams and Brian Turner. However, 
without the wisdom and guidance of Sara Jayne, with whom it has been an honour to work for nearly thirty 
years, I would have achieved nothing. It is to the Academy‟s advantage that she is still in post, whereas I have 
decided that it would serve the Academy‟s future better if a new, rather younger chairman took over. In David 
Coubrough, you will have a first class mind, with solid experience of our industry, and I am sure he will enjoy the 
support of all Academicians as he tackles the problems that still confront us. I wish him the best of luck, and 
offer a big thankyou to so many of the friends I have made over the years! 
 
Sam Gordon Clark CBE 

 

FOREWORD: PRESENT CHAIRMAN OF THE TRUSTEES REPORT 
 

I am delighted to take over as Chairman of the Board of Trustees from Sam Gordon Clark CBE, whilst 
recognising he is a tough act to follow after 30 years of dedicated and effective service; since joining the Board of 
Governors of RACA in 2003, and taking over as Chairman last year I have believed strongly in its pivotal role in 
pushing and maintaining Culinary and Front of House standards; I particularly commend the „Adopt a School‟ 
programme. 
 
Having started my career in Food and Beverage management at the Goring Hotel in the early 1980s, I then set 
up and developed Portfolio International into the largest Hospitality Management Recruitment Company 
worldwide between 1985 and 2003, during which time offices were opened in New York, Hong Kong and 
Singapore. I sold Portfolio to a publicly listed company, Prime people, where I was made Chief Executive, in 
1994; I left the company in 2003 and went „plural‟ investing and taking Board positions in 5 companies; 
 
1.Bespoke Hotels, I was Chairman of this company for 6 years where it rapidly grew, gaining management 
contracts across the UK , the most significant being Home House in 2004. 
2. Holroyd Howe, this contract catering company was acquired by Baxter Storey after 10 years and having gained 
120 contracts. 
3. Brazz Restaurants was a group of 4 West Country brasseries that were sold individually. 
4. Maldon Sea Salt, where I‟m still involved and turnover has grown from £2m to £20m in the 16 years. 
5. Bloomsbury Properties, which owns circa £40m of assets. 
 
Additionally I have mentored at Oxford Brookes and been co-owner of The Beehive Restaurant and Pub at 
White Waltham. In recent years I have written novels and have now had two published,(Half a Pound of 
Tuppenny Rice in 2016) and (Death in Deia` in 2019). 
 
David Coubrough 
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INTRODUCTION 
This 2019 Annual General Meeting report covers the year July 2018 to June 2019 

 
Inauguation of The Académie Culinaire de France en Grande Bretagne at The Connaught on the 6th December 1980 
 

ABOUT US 
The Royal Academy of Culinary Arts is Britain‟s leading professional membership association of head chefs, 
head pastry chefs, restaurant managers and suppliers (associates) providing education, career opportunities and 
the recognition of talent and skills of current and future hospitality professionals. 
 
Through its broad range of initiatives, RACA also supports young people, colleges and educational institutions 
by providing unrivalled programmes and apprenticeships through its extensive network of contacts and 
members while raising the standards and awareness of food, food provenance and sustainability, cooking and 
service. Established in 1980, the Academy was granted the Royal prerogative by Her Majesty The Queen in May 
2013. This was recognition of its pre-eminence as Britain‟s leading professional association. The Academy is 
immensely honoured to have His Royal Highness The Prince of Wales as its Patron. 
 
The Royal Academy of Culinary Arts (RACA) aims to advance the education of people in the United Kingdom 
in the science and art of cookery, food, food provenance and service. This objective is achieved through a 
number of activities including: 
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THE APPRENTICESHIP PROGRAMMES 

 Royal Academy of Culinary Arts Specialised Chefs Course at Bournemouth & Poole College 

 Royal Academy of Culinary Arts Chefs Apprenticeship at University of West London 

 Royal Academy of Culinary Arts Chefs Apprenticeship at Westminster Kingsway College 

 Royal Academy of Culinary Arts Chefs Apprenticeship at University College Birmingham 

 Royal Academy of Culinary Arts Chefs Apprenticeship at The City of Liverpool College 

 Royal Academy of Culinary Arts Professional Restaurant Service and Management Apprenticeship   
(in development) 

It is a three-year vocational course designed to offer promising young chefs the best possible training while 
enabling them to work in the finest establishments in the UK. Apprentices are employed by Academy members 
or recognised operators of the same standard throughout their training and it is this attention to high standards 
that makes the RACA Chefs‟ Apprenticeship stand out from the crowd. 

THE ANNUAL AWARDS OF EXCELLENCE                                                                                                          

The Annual Awards of Excellence (AAE), established in 1983, are the most prestigious awards available to 
young people in the hospitality industry today. 

By recognising the most talented up and coming chefs, pastry chefs and waiters, these remain the only awards to 
cover all three categories of kitchen, pastry and service. The AAE is not just a competition but an examination, 
which means that every candidate has the chance to take home an award. It all comes down to their ability to 
meet the level of skill and excellence demanded by the judges. The top-scoring recipients of the AAE in each 
category will also be presented with the Royal Academy of Culinary Arts Young Chef, Young Pastry Chef and 
Young Waiter of the Year awards. Each year the Young Chef, Young Pastry Chef and Young Waiter of The 
Year are awarded a once in a lifetime scholarship trip. 

THE MASTER OF CULINARY ARTS 

Inspired and supported by iconic chefs Michel Bourdin and Albert and Michel Roux OBEs, the MCA was 
inaugurated in 1987 when it was originally known as the Meilleur Ouvrier de Grande Bretagne and based on the 
Meilleur Ouvrier de France.  

The Master of Culinary Arts (MCA) is regarded as the ultimate accolade for chefs, pastry chefs and restaurant 
managers in the UK. Held every four years, these prestigious awards recognise outstanding craftsmanship. 

The holder of the MCA is able to prove advanced technical skill and professional ability; accept accountability 
for their decision-making; contribute to supervision and management; demonstrate comprehensive knowledge of 
the principles of sustainability and the viability of our food sources throughout the scope of the food chain; 
demonstrate leadership and support the development of others; and act in the best interests of the culinary arts 
profession. 

SUSTAINABILITY AND FOOD PHILOSOPHY 

The Royal Academy of Culinary Arts has a proud tradition of championing quality food and hospitality and that 
includes where and how our ingredients are sourced and produced.  

Our sustainability and food philosophy serves to inspire the enjoyment of food using fresh, natural ingredients 
from sustainable, natural sources. The ingredients we use should be nurtured through sound and ethical 
production methods in nearby seas, waters, farms and in the wild. Individually and collectively we have a role to 
play, from inspiring our young people about food, to sourcing sustainable and ethically produced ingredients, 
reducing food waste, reducing energy and encouraging our teams, customers and communities. 

ADOPT A SCHOOL (CHARITY NO. 1087567)                                                                                        

Our vision is that every child learns about food in a holistic sense and has the confidence to eat well, be healthy 
and happy. Our programme helps children to develop healthy eating habits and encourages an enthusiasm and 
interest in food, cooking, food provenance and sustainability, as well as giving an insight into the hospitality 
industry. Chefs and hospitality professionals deliver our high quality food education programme in primary 
schools across the country. We have devised a course of one session per term delivered to the same year group. 
The lessons are designed to teach children the basics of food and cookery without the need for cooking facilities 
– which most primary schools lack. All that is required is the classroom. 
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THIS YEAR‟S EVENT‟S IN REVIEW 
 

Many of the objectives of the Royal Academy are best relised through our events, with our members support and 
commitment through our events we aim to promoting the Academy and the benefits of membership aswell as 
promote the hospitality industry and culinary arts in gastronomy and service.  
 

ANNUAL GENERAL MEETING 
Each year at the Annual General Meeting a number of senior Academicians are selected to be invested with a 
formal Chair to their chosen mentor in recognition of their significant contribution to the Academy and its 
activities.  The purpose of the Investitures is not only to recognise the dedication of the chosen Academicians, 
but also to remember and acknowledge the importance of our forebears, without whose contribution the 
hospitality profession would not be what it is today. 

 
INVESTITURES 2018 
At the 2018 Annual General Meeting the following Academicians were invested as Fellows of  
the Royal Academy of Culinary Arts: 
 
Academician: To the Chair of: 
Craig Bancroft Lord Forte 
Mourad Ben Tekfa MCA Paul Bocuse 
James Golding Phileas Gilbert 
 

 
INVESTITURES 2019 
At the 2019 Annual General Meeting the following Academicians will be invested as Fellows of  
the Royal Academy of Culinary Arts: 
 
Academician: To the Chair of: 
Peter Fiori Richard Vine 
Prof. Peter Jones MBE Louis Saulnier 
Simon King Elizabeth Raffald  
 
Please see pg. 53-54 for a full list of Fellows of the Royal Academy of Culinary Arts 
 

PLENARY MEETINGS 
Plenary meetings are held to help the member‟s network as well as get an update on the Academy activities and 
business. At each Plenary Meeting there is a „Life and Times‟ speaker and also a five - ten minute slot for the 
Featured Associate Member. The aim of which is to give members the opportunity to raise the profile of their 
company amongst Academicians. We ask all our Members to attend at least two Plenary Meetings per year. 
 
Overview of plenary meetings July 2018 – March 2019 
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Monday 2nd July 2018 – The Pig at Brockenhurst 
Speaker: Simon Boyle; Featured Associate Member: The Balvenie 
Many thanks to our host Fellow and Group Chef Director James Golding, Robin Hutson who sits on our Board 
of Governors and all the team for their excellent menu, wines and hospitality. Sara Jayne Stanes updated 
Academy activities. A presentation was given by Alwynne Gwilt on The Balvenie and invited everyone to taste 
the Whiskey and provided some brief tasting notes and details and history. Life and Times speaker Simon Boyle 
stated his journey with The Royal Academy started 30 years ago when he enrolled on the Specalised Chef Course 
at Bournemouth and Poole College, and he is now delighted that he can give back to an organisation that has 
given him so much. Following the tsunami in 2004 SB spoke of an overwhelming desire to help and went over 
to Sri Lanka to set up a relief camp, which changed his whole life and his outlook. Beyond Food has now 
supported over 1,200 homeless people through its professional training programmes and has directly employed 
over 123 in the restaurant, Brigade Bar and Bistro. 
 
Monday 17th September 2018 – Hotel Café Royal 
Guest Speaker, Matt Slater Cornwall Wildlife Trust; Featured Associate Member: Flying Fish Seafood  
Many thanks to our host Academician and General Manager Guillaume Marly and all the team at Hotel Café 
Royal for hosting the meeting with wonderful hospitality. Thank you to the following suppliers for supporting 
the Plenary Meeting: Flying Fish Seafood, Birgit Gunz Frankonia. Gillian Thomson and John Stevenson of Act 
Clean for sponsoring the wine from Peter Lowe and Berkmann Wine Cellars. Brian Turner updated Academy 
activities. David Sharland, General Manager, Flying Fish Seafood supplies high quality fish to distinctive 
Restaurants and Hotels throughout the South and Southeast of England and our pledge is simple. We source the 
finest and freshest fish directly from Cornwall and Devon finest Fisherman via the four main markets as well as 
directly from our local boats and deliver straight to your door through the night, all this within a 48 hour 
window. Guest speaker Matt Slater Cornwall Good Seafood Guide, that covers 63 species of fish found of the 
coast of Cornwall. The guide uses the Marine Conservation Society ratings to determine for what is breed of fish 
sustainable and which aren‟t. 1 to 3 are recommended and 4 to 5 are to be avoided and thus shouldn‟t be bought 
or used on menus at this time.  The ratings are updated every 6 months and you can simply look on the website 
to determine the rating of the fish you have on your menus. 
 
Monday 5th November 2018 - Simpsons in the Strand   
Speaker: John Campbell The Woodspeen Restaurant & Cookery School 
Many thanks to our hosts: Friend Philip Barnes, Regional Vice President & Managing Director at The Savoy and 
all the team at Simpsons in the Strand for hosting the meeting with such generous hospitality and supplying all of 
the ingredients for the menu. John Williams updated Academy activities, before introducing, John Campbell who 
spoke passionately about his career and how important spotting talent is in his restaurant. He also mentioned 
how important working with Alessandro Fasoli MCA was in imparting service as one of the key concepts of the 
success of the restaurant.  
 
Monday 7th January 2019 - L'Escargot  
Speaker: Gary Hunter; Featured Associate Member: CCE Group Ltd. 
Many thanks to our host: Fellow  Brian Clivaz Chairman L'Escargot; and all the team at L'Escargot for hosting 
the meeting with wonderful hospitality and supplying all of the ingredients for the menu. And thanks to: Gillian 
Thompson and ACT Clean for sponsoring the wine from Peter Lowe and Berkmann Wine Cellars. John 
Williams updated Academy activities and promoted the Annual Awards of Excellence by introducing 2018 
Young Chef of The Year winner Connor Farrer. A presentation was given by Ray Costello Managing Director 
Contract Catering Equipment Group Ltd, Over 30 years the one workshop has now become 2 fully operational 
factories with multi-purpose office facilities including a bespoke design suite. CCE Group Ltd now employs 
more than 60 people who collectively boast a wealth of expertise and knowledge, spanning over 300 years in the 
catering industry. Speaker Gary Hunter shared his remarkable life and times in the industry working in hospitality 
academia.  
 
Monday 4th March 2019 – The Sloane Club 
Featured Associate Member: H. Forman & Son 
Many thanks to our host Friend Rosemary Earl House Manager and all the team at The Sloane Club for hosting 
the meeting and supplying all of the ingredients for the menu. Thank you Ed Vokes for sponsoring the wine 
from Peter Lowe and Berkmann Wine Cellars. John Williams updated Academy activities. Lance Forman, Owner 
H. Forman & Son gave a presentation on London Cure Smoked Salmon and a brief history of the company and 
the products and services of the business. John Williams then gave the attendees the opportunity to speak their 
minds in an open discussion, discussing a variety of topics affecting the hospitality industry. 
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SCOTTISH BRANCH (Convened 1993)  
Under the Chairmanship of Jeff Bland (2003-2019) now Kevin Dalgleish: Graham Buchan; Roy Brett; 
Stewart Cameron (Emeritus); Billy Campbell; Darrin Campbell; Jim Cowie; Javier Dominguez Santos; Justin 
Galea; Andrew Hamer; Alan Hill; Martin Hollis; Paul Hughes; Hubert Laforge, Peter Lederer CBE (Honorary); 
Derek Johnson; Brian Maule; James Murphy; Conor O‟Leary; Lee Pattie; Ralph Porciani; Philip Elwis (Associate: 
Town and Country Fine Foods); Craig Rowland; Tony Singh; Elaine Watson MCA;  
  
Overview  
Sad news for the Royal Academy and the Hospitality industry was the passing of Andrew Fairlie, the attendance 
at his memorial service reflected the immense respect for him ,  he will be missed.  
  
There were a couple of meetings held over the past year in Edinburgh and Gleneagles with an opportunity for 
members to catch up.  A few of the academicians have moved establishments within Scotland over the past year. 
Welcome back to Scottish meetings to Hubert Laforge.    
  
The meeting at Gleneagles in March was the last one chaired by Jeff Bland.  Jeff has done an amazing job over 
the last 16 years in looking after the Scottish Branch and we wish him well in his retirement from the industry, 
but hope that he will still make it along to some meetings and advise.  With the retirement of Jeff the Chairman‟s 
role became available – Kevin Dalgleish has agreed to take over the role.  We look forward to the meetings 
under Kevin.  
  
The last meeting of the year was at Skibo Castle.  Many thanks for that day to Sara & Rosanna for coming up to 
talk about the Academy‟s Food Policy and pillars of sustainability, Idris and Helena for The Adopt a School 
Session and Peter Crome and Craig Rowland  for hosting the meeting and the amazing lunch in such splendid 
surroundings.  
  
Annual Awards of Excellence had service quarter and semi finals at Gleneagles and Turnberry and there are 5 
finalists from Gleneagles, Cromlix, Turnberry and Balmoral. 
  
With huge thanks to Elaine Watson MCA for „pulling it all together‟.   
 

NORTHERN BRANCH (Convened 2003) 
Under the Chairmanship of Paul Askew and Steven Doherty MCA: Frances Atkins; Craig Bancroft; Tony 
Binks; Andrew Bourne; James Chapman; Nigel Crane (Former Associate: Essential Cuisine); Hrishikesh Desai; 
Phillip Dougherty; Andrew Farquharson MVO; Claire Gallagher; Lisa Goodwin-Allen; Jonathan Harrison; Nigel 
Haworth; Paul Heathcote MBE; Shaun Herbert; James Holden; Jonathan Holmes (Associate: Town and Country 
Fine Foods); Kay Johnson; Terry Laybourne MBE; Matt Nugent and Nick Shottel. 
  
Overview 
The Northern Branch has met twice over the last 12 months, with a couple of the meetings followed by an 
evening social event of a dinner with guest speaker telling members and guests about their life and times in our 
wonderful industry. Our main agenda this year was the continued development of the apprenticeship with the 
City of Liverpool College and establishing a number of Northern Adopt a School Fundraising events; 
Gisborough Hall was a fantastic evening with many thanks to Molly Shaher and Middlesbrough College. We are 
also looking forward to Take 6 Colleges at Liverpool Football Club, with many thanks to James Holden and 
Chris Marshall for all the effort that has gone into this event already. The Northern Members have also been 
hugely supportive of the Royal Academy‟s sustainability manifesto and have contributed to serveral debates and 
discussions. We have had a strong turnout of Northern members supporting Adopt a School by doing guest chef 
dinners at colleges as part of the “pyramid” project linking primary, secondary and further education 
establishments together delivering food education across all ages. 
 
With huge thanks to Paul Askew, Steven Doherty MCA and James Holden for co-ordinating the Northern 
Branch meeting and activities.   
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FRIENDS OF THE ROYAL ACADEMY OF CULINARY ARTS 
The Friends of the Royal Academy of Culinary Arts launched in January 2010 and has proved to be a highly 
worthwhile addition to the Academy‟s membership.  The purpose of Friends is to provide a way for people, both 
within and outside the hospitality industry, who do not qualify to be Academicians, to show their support for 
and take part in the Academy‟s activities.  We also hope that through Friends more people will get to know 
about the Academy and its activities, and help it to prosper.   
 
With a separate programme of Friends‟ events, we have been able to bring together a group of like-minded 
people, who share the same philosophy and culinary and hospitality interests, and give them an insight into what 
the Academy is all about.  Through the support of Friends we hope to encourage further membership, as well as 
raise the profile and awareness of the Academy and its work.  The Friends membership combines a who‟s who 
of senior hospitality figures from a comprehensive list of renowned establishments, alongside key individuals 
from outside the hospitality industry.  Whilst the initial group of Founder Friends were invited to join the group, 
membership is not via invitation only and it is hoped that from this point on Friends will grow steadily and 
organically.   
 
To date, Friends has proved to be a great success with a steady stream of new members, year on year.  
Membership currently stands at over 130 Friends, with a good number of pending applications and 
recommendations.  For a full list of the Friends please see pg. 59-60. 
 
Academicians are encouraged to propose new Friends who will bring credibility and contacts, and who 
would like to assist the work of the Academy. All enquiries should be directed to: Tony Murkett, 
Secretary to the Friends, or to Events Manager, Daniel Moriss-Jeffery  
 
2018 Friends Events 
CHELSEA FLOWER SHOW 23rd May 
The Friends once again visited the world famous Chelsea Flowershow on the opening day exclusively for 
members. 
 
HIGHGROVE CHRISTMAS SHOPPING AT CLARENCE HOUSE 31st October 
Finishing off the year in style we returned to Clarence House for the specially selected Christmas gifts from 
Highgrove. 
 
2019 Friends Events  
ANNUAL CHAMPAGNE PARTY – The Connaught 29th January 
The Friends started the year in style at The Connaught Hotel on Tuesday 29th February for the annual 
Champagne Party 2019, thanks to Max Binda, General Manager for welcoming the Friends. We would also like 
to thank David Hesketh MW Managing Director, Laurent-Perrier UK for their continued support in supplying 
the Champagne. 
 
SABRAGE DINNER – The Royal Lancaster Hotel 11th March 
Friend Vic Laws representing The Confrérie du Sabre d'Or instructed Friends of The Royal Academy in the 
anchient art of Sabrage opening bottles of Champagne Palmer & Co. Sally Beck General Manager The Royal 
Lancaster Hotel hosted the Friends with a three course meal, in what was a fun evening. 
 
BEAVERBROOK – Beaverbrook Hotel 31st March to 1st April 
General Manager Hector Ross invited the Friends for a weekend away in the country at the newly opened 
Beaverbrook Hotel. Friends stayed the evening on Sunday and Monday evening and enjoyed the company of 
Baronness Betty Boothroyd, giving her words of wisdom on life and the current policial situation. 
 
CHELSEA FLOWER SHOW & Brown‟s Dinner 21st May 
The Friends returned to Chelsea to explore the world famous flower show on a glorious spring day. After the 
show we reconviened at London‟s oldest hotel Brown‟s courtesy of Friend Stuart Johnson General Manager who 
gave us excluse access to The Roosevelt Room and put on a outstanding three course meal. 
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NATIONAL RESTAURATEURS‟ DINNER 
In May 2017 Roy Ackerman CBE, founder of the National Restaurateurs Dinner, 
passed away. In Tribute it was felt fitting that this years‟ Dinner should be 
dedicated to Roy as a celebration of his life and the contribution he made to our 
industry. The ultimate “Bon Viveur” with his love of Food, Wine, Music and Art, 
Roy was an inspiration to all and as founding member of the organisations 
responsible for the Dinner his legacy will continue to inspire future generations. 
 
This annual fundraising event is the joint initiative of the Royal Academy of Culinary Arts, The Academy of 
Food and Wine Service and The Wine Guild of the UK. With the wonderful generosity and support from all our 
friends in the Industry, over the years, we have raised well in excess of £ 1.5million. The vital funds raised from 
the Dinners have been invested in education and training initiatives developed by the partner organisations. 
 
The 31st Anniversary Dinner, In celebration of Roy Ackerman CBE, took place on Wednesday 27th March 2019 
at Shakespeare‟s Globe. Huge thanks to all those who supported this event, via donating prizes, providing 
sponsorship, and  your valuable time attending on the night. The evening was a huge success and generated 
much needed funds for our three organisations. This spectacular fundraising event began with a Laurent-Perrier 
Champagne reception and an continued thanks to Jeff Galvin for leading the team of leading chefs; Steve Drake, 
Jeff Galvin, Angela Hartnett MBE, Allan Pickett and Ben Tish. 
 

 

 

 

 

GOLF DAY 2018 – 2019  
Turnberry 2018 
Professor Ray Linforth OBE won the Academy Trophy and Jeanie Morrison the Ladies Trophy. Thanks to all 
the staff at Turnberry for making the weekend so successful. Especial thanks to Academician Ralph Porciani for 
the great hospitality and support. 
 
Turnberry 2019 
Will be on 8th & 9th September.  If anyone is interested please contact Laura King (Laura@Kingsfinefood.co.uk) 
as early as possible as spaces will fill up rapidly. 
  

mailto:Laura@Kingsfinefood.co.uk
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FUTURE DATES 
JUNE   

Monday 3rd Annual General Meeting 

Wednesday 19th AAE Kitchen and Pastry Finals, University of West London 

Friday 21st  AAS Take 6 Colleges in Liverpool  

JULY  

Monday 1st Plenary Meeting, Hotel L‟Oscar 

Friday 12th    AAE Gala Dinner, Claridge‟s 

SEPTEMBER  

Tuesday 3rd  Northern Branch Meeting  

Sunday 8th and 
Monday 9th  

Turnberry Golf  

 

Monday 16th   Plenary Meeting, Venue TBC 

Tuesday 24th AAS Fundraising Dinner at The Waterside Inn 

OCTOBER  

Tuesday 15th  AAS Fundraising Dinner at The Dorchester 

NOVEMBER  

Monday 4th Plenary Meeting, Café Spice Namasté  

 

2020 

 

JANUARY  

Monday 6th  Plenary Meeting 

MARCH  

Monday 2nd    Plenary Meeting 

JUNE  

Monday 1st   Annual General Meeting 

JULY  

Monday 6th  Plenary Meeting 

SEPTEMBER   

Monday 14th Plenary Meeting 

NOVEMBER  

Monday 4th   Plenary Meeting 

DECEMBER  

TBC RACA 40th Anniversary 
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WHAT WE HAVE ACHIEVED 

 

APPRENTICESHIPS 
It is a three-year vocational course designed to offer promising young chefs the best possible training while 
enabling them to work in the finest establishments in the UK. Apprentices are employed by Academy members 
or recognised operators of the same standard throughout their training and it is this attention to high standards 
that makes the RACA Chefs‟ Apprenticeship stand out from the crowd. 
 

 The first RACA Chefs Apprenticeship – The Royal Academy of Culinary Arts Course at Bournemouth & 
Poole College, has been running since 1989, and is a three year block release programme.   

 The second RACA Chefs Apprenticeship is a three year day release programme at the University of West 
London, which has been running since 1994.  

 A third chefs apprenticeship is a three year day release programme which began at Westminster Kingsway 
College in September 2012.  

 The fourth chefs apprenticeship is a day release programme launched at University College Birmingham in 
September 2015. 

 The fifth apprenticeship programme at The City of Liverpool College is also a day release programme and 
lauched in 2017.  

 
The RACA Chefs Apprenticeship Scheme differs from a routine Apprenticeship in a number of ways.  Firstly, is 
the standard of employer and establishment at which the Apprentice is employed during their training.  The 
Apprentices develop knowledge and skills, not just to meet the Government approved Apprenticeship Standards 
but also to develop beyond that to be capable of working in some of the finest establishments in the world.  The 
Apprentices also benefit from a range of enrichments to the curriculum such as masterclasses from leading chefs 
and visits to Michelin starred kitchens and renowned suppliers.  At the end of the three years, the Apprentices sit 
the RACA Graduation Exam and, if successful, achieve the Royal Academy of Culinary Arts Diploma.  This 
Diploma sets them apart from those who have completed their Apprenticeship through another route. 
 
THE PHILOSOPHY 
The Academy is synonymous with excellence in training and the apprenticeship study program is rigorous and 
challenging as a result. Apprentices are equipped with in-depth practical skills underpinned by sound theoretical 
knowledge using a cutting edge curriculum built on traditional foundations. Each participating college appoints a 
tutor whose role is to fully support the apprentices throughout their training in both their work and personal 
lives. The RACA Chefs Apprenticeship aims to provide employers with the best-trained chef apprentices in the 
industry. 
 
Creating the Leaders of Tomorrow 
Participants are given the training and development they need for sustainable employment as well as to be an 
ambassador of the Royal Academy of Culinary Arts, inspiring the next generation. 
 
Entry Requirements 
In addition to the specific entry requirements detailed by the individual training delivery partners, applicants 
must show the right attitude and aptitude as well as a keen interest and in depth knowledge of the industry.  
Typical questions that applicants will be asked at interview include: 
 
What Qualifications do Graduates receive? 
Apprentices will work towards nationally recognised standard and qualifications as well as the Royal Academy of 
Culinary Arts Diploma exam at the end of the third year. 
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ROYAL ACADEMY OF CULINARY ARTS SPECIALISED CHEFS 
COURSE AT BOURNEMOUTH AND POOLE COLLEGE  
Now in its 30th year, the Royal Academy of Culinary Arts Specialised Chefs 
Course at Bournemouth and Poole College was the first RACA Chefs 
Apprenticeship.  There are now over 400 graduates and the programme has won several awards, including a City 
& Guilds Beacon Award and a National Training Award. Several graduates of the RACA Specialised Chefs 
Course at Bournemouth and Poole College are now members of the RACA with some now employing 
apprentices of their own, such as:  Simon Boyle, Adam Byatt, James Golding, Jaxon Keedwell, Peter Vaughan, 
Jeremy Ford MCA, Graham Chatham and Oliver Lesnik. Graduate Adam Byatt,  having finished his course 
whilst at Claridge's, continued his training in various restaurants before finally opening up „Trinity‟ on Clapham 
Common where he was awarded his first Michelin Star.  2018 saw another Specialised Chef graduate, George 
Livesey, who trained under Albert Roux OBE at Roux Fine Dining, achieve a coveted Michelin Star at Bulrush 
Restaurant in Bristol.  
 
This year has been a year of great accolades and achievements for many Specialised Chef graduates, of which the 
college is immensely proud. To name but a few: Tom Phillips, competed in the Team UK world finals of this 
year‟s Bocuse d‟Or. Tom Scade, was crowned the winner of the UK final of the Taittinger Prix Culinaire 2018. 
Sam King, was a finalist in British Culinary Chef of the year 2019. Connor Farrer made it through to the finals of 
the Craft Guild of Chefs – Young National Chef of the Year 2019. Four of the six 2019 Roux Scholarship 
Finalists were graduates of the course with Spencer Metzger winning overall. Not to mention; Luke Philips and 
Matthew Ryle who competed in MasterChef: The Professionals, with Mathew making the final three and Ben 
Marks representing London and South East on The Great British Menu.  
 
2018/2019 Report from Bournemouth & Poole:  
September 2018 welcomed the start for another cohort of eager first years from all parts of the UK for their first 
term at Bournemouth & Poole College. The task was underway to turn them all into work-ready young 
apprentices who will start their apprenticeships in kitchens, based in London and within country house hotels in 
January. All the students start on a traineeship in the first term which includes practical work experience every 
Friday in local hotels and restaurants. Preparation for starting their apprenticeships included visits from 
Academicians, induction to the Royal Academy of Culinary Arts, a presentation from Hospitality Action on 
drugs and alcohol awareness; talks on focus at work, personal safety, writing C.V.s, and personal employability 
skills in readiness for starting their individual interviews in November. The students also achieved the Royal 
Society of Public Health Level 2 Award in Food Safety and Hygiene. Sarah Howard presented a Taste and 
Sensory session and James Golding visited to chat to the students about his experiences and talk about 
sustainability. During half term we visited The Royal Automobile Club, Pall Mall. Where the apprentices were 
welcomed and given a thorough tour both back and front of house. During the afternoon we were off to 
Borough Market to enjoy a tasting and buying spree; some extraordinary items came back with us on the coach! 
The students also represented The College at The Chef‟s Forum in Bournemouth where they had the 
opportunity to network with local producers and observe butchery demonstrations. In January, Second year 
Academy apprentices came back to College for a term following their first full one year with their employers. 
During this time at College they completed their Commis Chef Standard Assessments in readiness for enrolling 
on the Chef de Partie Standard. The students also achieved the Royal Society of Public Health Level 3 Award in 
Food Safety and Hygiene. During the half term, we visited Beaulieu House with its extensive vegetable garden 
and Victorian kitchens. We also went to Harvest Fine Foods where the apprentices learnt about the distribution 
chain, the importance of supporting local producers, seasonality and issues facing chefs and suppliers. Finally we 
went to Lyburn Farm where we were educated on the cheese making process, followed by tasting! The 
apprentices assisted with cooking at number of fundraising functions including; Adopt a School‟s, Take Three 
College‟s Dinner at The Royal Automobile Club, Pall Mall and „Dining in the Dark‟ to raise funds for Dorset 
Blind Association. The apprentices returned to their employers at Easter. In April, we welcomed back the third 
year Academy apprentices who are currently studying for their final term in college. During this intensive term 
they will work towards completing their Chef de Partie Standard, ABC Level 3 Patisserie and Confectionery and 
we‟ll be preparing for their gruelling 6 hours Academy exam at the beginning of July. In May, the college had the 
honor of hosting this year‟s Entente Cordiale Culinaire, where students from four competing French and English 
colleges paired up to take part. The event was attended by Michel Escoffier, who commented on the high 
standard of dishes produced and professionalism of the students. There are plans later in term to visit Pyle farm 
in Frome Somerset, to see the milking and rearing of animals for veal and beef and also visit their brand new ice 
cream making unit. In July, they will be returning to their employers to complete their 3 year RACA Specialised 
Chefs Scholarship. We wish them all the best with their exams. 
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This year‟s Graduation for Specialised Chefs was held on Monday 25th February 2019 and hosted by The 
Langham London. Many grateful thanks for an excellent evening go to Managing Director, Bob Van Den Oord, 
Director of Catering and Conference Services, Mare Wessels and Executive Chef, Chris King, Twenty 
Specialised Chefs graduated that evening, supported by their parents and friends, RACA chefs and General 
Managers.   
 
Head of School: 
Christophe Baffos, Director of Service Industries 
Lecturers /Coordinators 
Tracy Butler, Learning Manager 
Barry Dawson, Apprenticeship Manager 
Paul Dayman, Specialised Chef Lead Tutor 
Holly Dunstan & Sonya Harvey, Apprenticeship Assessors & Pastoral Care 
 
The 2018 Graduates are as follows: 
George Baldwin-edie John Williams MBE The Ritz, London 

Beth Cattell Ben Kelliher The Chesterfield 

Danielle Dimarco Daniel Kent Wiltons 

Heather Edwards Chris King The Langham 

Jessica Edwards Adriano Cavagnini The Corinthia 

Toby Ferguson Tom Cenci Duck & Waffle 

James Ganderton Luke Matthews Chewton Glen 

Tom Goodall Nathan Outlaw The Capital  

Calum Grisewood-Foley Henry Brosi The Dorchester 

Aimee Hall Andrew Wilson Ashdown Park 

Emily Hedges Martin Cahill The Rosewood  

James House Shay Cooper The Goring 

Finbarr Macmillan-Caball Brian Fantoni The Westbury 

Ellie Parker Martyn Nail Claridge‟s 

Scott Pepper Stephan Carter Boodles 

Joe Potter James Golding The Pig  

Darcie Quinnell John Williams MBE The Ritz, London 

Jaime Rakic-Platt Chris King The Langham 

Jack Simmonds Hywel Jones Lucknam Park 

Kerry Thomas Keith Mitchell Grand Hotel, Eastbourne 

 
Judges for Graduation Examination at Bournemouth College on 3rd July 2018 
Martyn Nail, Simon Boyle, Joachim Schafheitle, Peter Taylor, Chris King, Luke Matthews, James Golding, Gregg 
Brown and Specialised Chef graduates Robert Sharpe and Sean-Paul Phippard 
 
CASE STUDY: James Golding Chef Director at The Pig Hotel Group, Royal Academy of Culinary Arts 
Chefs Graduate from Bournemouth & Poole College 
James studied at the Bournemouth and Poole College‟s Specialised Chef Scholarship and worked at the Savoy in 
London. James is now in charge of all aspects of managing the kitchens from designing kitchens for new hotels 
to managing chefs and ensuring the sustainability philosophy is maintained throughout the group.I remember 
coming to college for an open evening to look at courses and after talking to the team about my aspirations it 
was clear to me that I wanted to train on this course that would allow me to go and work in some of the most 
prestigious places in the UK. The then 4 year Apprenticeship gave me the opportunity to meet great chefs and 
keep in contact with them over the years. Our philosophy is to be sustainable and we source our products from 
within 25 miles of our hotels. In each of our establishments we have our own gardens and animals and we 
produce our own charcuterie. Andy Wright, my Head Chef at The Pig on the beach, is also a Specialised Chef 
graduate. I am from Dorset originally; I have worked in London, California and New York and on my return to 
Dorset, I kept in contact with the College and I take Specialised Chefs Apprentices year on year. I come every 
year to judge the Specialised Chefs Academy‟s exam and I regularly come to the College to do sustainability talks, 
charcuterie demonstrations and some dinners in the Escoffier restaurant. 
  
Holly Dunstan, May 2019  
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ROYAL ACADEMY OF CULINARY ARTS CHEFS 
APPRENTICESHIP AT UNIVERSITY OF WEST LONDON  
The RACA Chefs Apprenticeship at the University of West London began 
in 1993 and was re-launched in September 2008.  There have been over 70 
graduates to date. In December 2013 the University went through an OFSTED visit and was graded 
Outstanding; the Apprenticeship Programme was singled out as a model of good practice, partly because it  had 
the full backing of employers but also because the overall success rates of 89%  was significantly higher than 
the  national benchmark (national benchmark 76%) and achieved in a timely manner. 
The Chef Apprenticeship Programme is designed as a three-year, day-release programme commencing in 
September each year. The programme aims to develop high levels of skills and knowledge pertaining to classical 
and innovative culinary arts whilst gaining nationally recognised Apprenticeship Standards; ultimately leading to 
the endorsement of the RACA Apprenticeship.  
 
Apprentices will attend UWL for 1 day each week of formal training (20% off the job). This will include 4 hour 
practical kitchen activity, culinary theory, tutorial and English & Maths tuition where necessary. For the 
remaining 4 days each week, they will work in high-quality industry kitchens.  
 
Each Apprentice will undertake the synoptic „End Point Assessment‟ at the end of each stage of the 
Apprenticeship Standard. The Commis Chef Standard must be achieved before progressing to the Chef de Partie 
Standard.  
 
The „End Point Assessment‟ includes a theory examination, an independently assessed practical examination as 
well as a workplace assessment and professional discussion. At the „Professional Discussion‟ the Apprentice 
must also present a diary of their evidence to show their progress over the duration of their Apprenticeship.  
In order to receive an RACA Diploma, the Apprentice must also successfully complete a graduation exam, set 
and examined by Academicians of the RACA.  
 
UWL Apprentices are placed in leading establishments with RACA Academicians such as Mark Flanagan in The 
Royal Household, Anton Mosimann at Mosimann‟s, Tim Hughes at Caprice Holdings and Rob Kirby at 
Lexington‟s. NVQ Level 2 Professional Cookery alongside the Commis Chef Standard and NVQ Level 3 
Professional Cookery alongside the Chef de Partie standard.  The Apprentices will also benefit from an 
enrichment programme that includes: Masterclasses delivered by Academicians, leading chefs, artisan suppliers 
and a range of specialists within their field, field trips to food producers, Take 3+1 College‟s event.  
And Adopt-a-School Trust Taste & Sensory sessions. In addition the apprentices have become involved with the 
Felix Project where they have had a guest lecture and visited the depot and been involved in the distribution of 
resources.  They have also cooked at St Cuthbert‟s community centre in Earls Course where they prepared & 
cooked lunch for approx. 100 customers using Felix Project resources. This supports the RACA‟s philosophy 
championing sustainable and ethical food values 
 
2018/2019 Report from University of West London  
The RACA three year Apprenticeship Programme at UWL operates on a day-release basis. The students learn a 
range of practical skills in Kitchen, Larder and Pastry over the duration of the Commis Chef Standard (15 
months) and Chef de Partie Standard (18 months). In addition to the new apprenticeship „standard‟, candidates 
will work towards an NVQ level 2 and 3 Diploma in Professional Cookery. Students will engage in a number of 
extra-curricular activities, such as farm and supplier visits.  Masterclasses are hosted throughout the programme 
by Academy partners & associates for example meat, fish, bread, cheese and chocolate. Additional theoretical 
classes will include molecular gastronomy, worldwide food trends, sustainability & waste management, business 
& financial awareness.  
  
Apprentices are employed and mentored by members of the Royal Academy of Culinary Arts. The first years 
received their induction to the Royal Academy of Culinary Art and Ashley Marsh presented a Taste and Sensory 
session.  In April the Second Year apprentices had a Chocolate masterclass from Sara Jayne Stanes. The course is 
steered and monitored by Gregg Brown. Academicians are invited to attend the assessment process throughout 
the programme, where they provide valuable industry relevant feedback.  
  
The apprentices have had the unique opportunity to work on the Take 3 Colleges, at the Royal Automobile Club, 
Pall Mall. Apprentices are encourage to participate in regional and national completions for example Toque d‟Or. 
1 Apprentice completed the programme in September 2018. They attended their graduation ceremony on 11th 
April 2019 at UWL. 
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Vice Chancellor: 
Professor Peter John 
 
Dean of the London Geller College of Hospitality & Tourism:  
James Edmunds  
 
Lecturers / Pastoral Care: 
Louise Jordan – Apprenticeship Manager 
Gregg Brown, Course Leader  
Ashley Marsh, Chef Lecturer  
Martin Taylor, Chef Lecturer 
Faye Kenny, Lecturer (Pastry)  
 
Judges for Graduation Examination at University of West London 
Paul Dayman – Bournemouth & Poole  
Martin Green MCA – Whites Club  
 
The 2018 Graduates are as follows: 
Sara Last John Williams The Ritz London 
 
Louise Jordan 
May 2019 
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ROYAL ACADEMY OF CULINARY ARTS CHEFS 
APPRENTICESHIP AT WESTMINSTER KINGSWAY COLLEGE  
The RACA Chefs Apprenticeship at Westminster Kingsway College was 
established in September 2012 and is now developing apprentices across 
London and the South East with the first cohort graduating in 2015 and the 
third cohort of 9 students will conclude their studies in July this year.  This programme begins with a full-time 
foundation year at the college in the 1st year of the Professional Chef Diploma, from which the apprentices are 
examined and selected for the apprenticeship.   
  
The apprenticeship is a day release programme of approximately 8 hours per day, split between practical 
sessions, industry demonstrations, theory and tutorials. The point of difference between a RACA Chef 
Apprenticeship and a standard apprenticeship is the accepted high benchmark of the employer and 
establishment at which the apprentice is employed and sponsored during their training. Additionally, the course 
offers dedicated supplementary elements of learning which form part of the curriculum, alongside diverse 
delivery techniques and specialist components undertaken only at Westminster Kingsway College.  The 
programme includes the operation of their own in-house Artisan Bakery, daily working butchery and fishmonger 
kitchen areas, with strong links to organic farms and estates throughout the UK. Additionally, the programme 
offers culinary science modules delivered from a bespoke laboratory, and the specialist teaching of pastry and 
confectionery. The cuisine sessions are delivered by specialist lecturers from within the Westminster Kingsway 
College Culinary Arts Team, and Academicians are also invited to deliver specific lessons throughout each year. 
The College has a member of staff and tutor team to take on the important role of pastoral care for our current 
full time learners who undertake work-placement and on a general tutorial basis. Regular support visits are made 
to the workplace. 
 
Following an extensive interview process which involves parent and guardians, the successful candidates are 
placed on the first year of the Professional Chef Diploma where they undertake study on a full time basis, 
matching the diverse qualification aims and standards set by the college.  Throughout this first year the college 
team will monitor, test and assess each student and create a final recommendation list of potential candidates to 
progress onto the RACA Chefs Apprenticeship.  This aspect of the programme is unique to Westminster 
Kingsway College and gives all of our students a solid foundation of culinary and hospitality skills before they are 
considered for an apprenticeship. The students are examined with a practical synoptic test at the end of the first 
year, examined alongside Academicians and leading industry chefs.  Successful students are then matched to their 
employers during the selection procedure, when they undergo another rigorous interview to identify their 
strengths and weaknesses for development. During the course our apprentices work towards the Commis chef 
standards and then the Chef de partie standards, then a bespoke diploma in Pastry and Confectionery.  Some of 
the content is delivered in a combination of methods including traditional teaching, workshops, simulations and 
visits, as well as work-based, web-based and individual study.  At the end of each apprenticeship the apprentices 
must sit an in-house examination, testing the curriculum from that academic year.  At the end of the final year 
the apprentices must sit the RACA graduation exam, which is set and examined by members of the RACA. They 
must pass this in order to receive their RACA diploma. 
 
Vice Principal: 
Gary Hunter (Member of the RACA) 
 
Centre Director: 
Terry Tinton (Member of the RACA) 
 
Lecturers / Pastoral Care: 
Tony Cameron (Fellow of the RACA) 
Andrew Males, Pastry Lecturer  
Stefan Greubel, Chef Lecturer 
 
2018/19 Report from Westminster Kingsway College 
This Royal Academy of Culinary Arts programme started in September 2012 and is a four year course (with an 
optional progression into Foundation Degree levels upon graduation) aimed at aspiring chefs aged between 16 
and 19 years old or 19 and 24 years old. 
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Apprentices will also benefit from an enrichment programme that includes 
Masterclasses delivered by leading chefs, artisan suppliers and a range of specialists within their field. 
Field trips to food producers 
Wine and spirit training 
Culinary science classes 
Waste management seminars 
International trips 
National competitions 
 
Thanks to all those Academicians who have helped us this year and to those who have already committed to 
taking an apprentice.  
 
2018/19 Graduates are as follows: 

Anna Carmichael (change of employer for end point assessment) 
   
The future 
The RACA apprenticeship programme continues to grow from strength to strength and the forthcoming 
academic year will be no exception. 
We are leading the way and supporting other providers in the standards delivery and the end point assessment 
process, engaging employers and designing our programme to adapt to industry needs and changes to ensure we 
are at the for front in Hospitality and Catering Education.  
There are a number of exciting projects being planned, such as working with the Prince‟s Trust to place seven 
apprentices in celebration of the Prince of Wales birthday. 
 
CASE STUDY: Abigail Maddison, Age 20, Apprentice on the Royal Academy of Culinary Arts Chefs 
Apprenticeship at Westminster Kingsway College. 
Abigail is in her final year of the RACA Apprenticeship at Westminster Kingsway College working at The 
Athenaeum Hotel under Head Chef William Baker. Furthermore, Abi, does benefit from mentoring and tutoring 
from the Galvin brother‟s as the restaurant at The Athenaeum falls under the Galvin umbrella. 
 
Abigail is in the process of completing her Apprenticeship and will be examined in July 2019 via a Royal 
Academy of Culinary Arts designed Kitchen Larder and Pastry end of program test. 
 
Abigail has performed very well during her time at The Athenaeum and here at Westminster Kingsway College. 
She has fully immersed herself in her learning in College and at her place of work. 
 
She has been involved in designing our Mentors dinner at college and furthermore took part in our fundraising 
dinner. Abi also was a member of the team that took part in the Adopt a School Dinner at the Royal Automobile 
Club. Abigail is an extremely competed and willing young lady hat has all the credentials to become a very 
successful Chef. 
 
It was a pleasure and privilege to help develop and teach this young lady for the last three years. 
 
Terry Tinton, 
May 2019 
  

Amara Fagan-Cooper Chris Galvin Galvin The Athenaeum   
Callista Aikes Tim Hughes Scotts 
Abigail Maddison  Chris Galvin Galvin The Athenaeum  
Oliver Cooper Philip Corrick The Royal Automobile Club 
Selina Abbew Tim Hughes La Caprice 
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ROYAL ACADEMY OF CULINARY ARTS CHEFS APPRENTICESHIP AT UNIVERSITY 
COLLEGE BIRMINGHAM 
The Royal Academy of Culinary Arts (RACA) Chefs Apprenticeship 
programme was introduced at University College Birmingham (UCB) in 
September 2015. The apprenticeship programme is designed as a three-
year, day-release programme commencing in September each year.  The programme aims to develop high levels 
of skills and knowledge pertaining to classical and innovative culinary arts whilst gaining qualifications at levels 2 
and 3, ultimately leading to the endorsement of the RACA Apprenticeship.   
  
The University College Birmingham was the first institution outside London and the south of England to offer 
the three-year Royal Academy of Culinary Arts Chefs Apprenticeship for students aged 16-19. 
  
Students learn a range of practical skills in kitchen, larder and pastry and will ultimately aim to achieve the Chef 
de Partie Apprenticeship standard.  The programme also offers training and experience in Basic Health and 
Safety and Food Hygiene as well as Kitchen French. Apprentices attend UCB for a day of formal training, 
practical work, culinary theory and assessments each week. For the rest of the time, they will work in some of the 
region‟s leading kitchens. Students will also benefit from an enrichment programme including demonstrations by 
highly distinguished chefs, stages at top restaurants and field trips to food producers. 
  
The first intake of students onto the programme was in September 2015. The first apprentices graduates 
completed the Royal Academy apprenticeship in July 2018. 
  
Vice Chancellor and Principal: 
Professor Ray Linforth (Chairman Education Committee) 
  
Dean of the College of Food: 
Neil Rippington (RACA, Education Committee) 
  
Lecturers / Pastoral Care: 
John Penn, Assistant Dean (RACA) 
Anthony Wright, Senior Lecturer (RACA)  
Richard Taylor, Lecturer (Pastry) 
Craig Deeley, Lecturer, (French) 
Stuart Wildsmith, Apprenticeship Coordinator (Pastoral Care). 
  
Qualifications Undertaken:      
Year One:          

 Full time level 2 programme with weekly industry placement 

 Level 2 Food Safety for Catering 

Years Two and Three:    

 Chef de Partie Apprenticeship Standard 
 
Entry Requirements:   
Applicants should be 16 years and over and will be ultimately employed within a suitable role within a highly 
regarded professional kitchen. This follows an initial year of full-time training at UCB, linked to a weekly industry 
placement.  Applicants will start at Level 2. The Level 2 entry requirements for the RACA programme are a 
GCSEs in English and maths at grade 4 (grade C) or above.  
  
Delivery Scheme 
Candidates will commence the programme with an intensive induction programme, where they will be 
introduced to the work of a professional kitchen and working at the highest standards. They will learn the 
foundation practical skills as well as the professional and personal skills they will require to flourish in the 
industry. 
  
Upon commencement of employment, apprentices will attend UCB for a day of formal training, practical work, 
culinary theory and assessments each week. For the rest of the time, they will work in high-quality industry 
kitchens. 
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Ultimately, each apprentice will take the end-point assessment for the Chef de Partie the Apprenticeship 
Standard. A level 2 qualification has to be achieved before progressing to the Chef de Partie Standard. 
Assessments include a theory examination, an independently assessed end-point practical examination as well as 
a workplace assessment.  In order to receive an RACA Diploma, the apprentice must also successfully complete 
a graduation exam, set and examined by academicians of the RACA. 
  
2018/2019 report from University College Birmingham 
In 2018 the UCB apprentices received a Royal Academy of Culinary Arts induction and chocolate master-class 
from Sara Jayne Stanes before being placed in leading establishments with RACA Academicians such as Luke 
Tipping at Simpsons, Adam Bennett at The Cross in Kenilworth and Glynn Purnell at Purnell‟s. Students 
attended UCB for one day each week, where they learnt practical skills with formative assessment in addition to 
theoretical learning including linguistic and kitchen French.  The programme was supported with master classes 
delivered by leading chefs, artisan suppliers and a range of specialists within their field. The year was also 
enhanced with trips to various suppliers, the opportunity to assist at events at UCB such as BCF Young Chef of 
The Year, the Professional Kitchen Show where apprentices supported The Staff Canteen on stage with chefs 
including Paul Foster and Martin Wignall.. It is also pleasing that Adams Restaurant is now engaging on the 
Royal Academy apprenticeships – this means that all the Michelin Star restaurants in Birmingham and the 
immediate surrounding area working with UCB to support the programme.  

 
CASE STUDY: Adam Beaumont,  Royal Academy of Culinary Arts Chefs Apprentice at University 
College Birmingham and Simpson‟s Restaurant 
Adam started at UCB when he was 15 enrolling on the Young Chef‟s Academy, at which he excelled. He then 
undertook the RACA traineeship in 2016 going on to get a placement at Simpson‟s in Edgbaston. During his 
time at Simpson‟s, firstly at level 2 and currently on his level 3, Adam has excelled in both the restaurant and in 
competition work through UCB, at events such as Hotelympia, where he won two gold medals, and the 
Professional Kitchen Show where he returned with another two golds and a silver. Adam supplements his time 
in the restaurant at Simpsons with events in the Cookery School where he assists sous chef Leo Kattou. Adam 
will be undertaking a stage with Alain Roux at The Waterside Inn, Bray, in July to further compliment his skills 
and enhance his knowledge before his final end-point assessment in September 2019. 
 
CASE STUDY: Jo Dainton, Royal Academy of Culinary Arts Chefs Apprentice at University College 
Birmingham (employer to be confirmed) 
Currently in the first group of students to benefit from UCB‟s RACA restructuring of the RACA programme, 
where students spend their first year at UCB. Jo is currently studying full time at UCB whilst undertaking 
meaningful work placement in a Michelin star environment. Jo won UCB‟s Young Chef of the Year competition 
in 2017/ 2018 before embarking on the Royal Academy level 2 at UCB in September 2017. She has coupled this 
with meaningful work placement at Hampton Manor one day per week since October. The restructure has 
helped all the students this year fall naturally into placements and allowed the employers to look at and up-skill 
the students before they arrive for their positions as full-time apprentices. The initial signs for Jo are looking very 
positive and we are sure a bright future awaits. 

 
Neil Rippington, 
May 2019 
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ROYAL ACADEMY OF CULINARY ARTS CHEFS APPRENTICESHIP AT CITY OF LIVERPOOL 
COLLEGE 
The RACA Chefs Apprenticeship was accredited to the City of 
Liverpool College (COLC) in May 2016 and the course did not 
properly begin until September 2016. All prospective candidates 
were interviewed individually and then re-interviewed with their 
parents present. During the interview process it was emphasised 
that this course was primarily for those candidates that were 
passionate about wanting to learn high level industry skills, were committed and were also prepared to work and 
live away from home for most of the week. This is where the parents support for their son or daughter was most 
important.  
 
Apprentices will commence the programme with an intensive 3 month in college traineeship programme, where 
they will be introduced to the work of a professional kitchen in all aspects. Trainees will learn the foundation 
practical skills as well as the professional and personal skills they will require to commence working in the 
industry. Apprentices will attend COLC weekly for a one day of formal training, practical work, culinary theory 
and assessments each week. For the rest of the time, they will work in high-quality industry kitchens in the North 
West and surrounding areas. 
 
Applicants will normally be aged between 16 -19 with an upwards of 23 years depending on applicants suitability 
and initial interview and subsequent interviews with parents present. 
All applicants will begin at NVQ/VRQ Level 2 standard and a minimum grade of C for both Maths and 
English/ Literacy and Numeracy. Those that do not possess the required educational grades will be given the 
opportunity to gain same whilst in the first year of the course. Commitment, reliability and a keenness to succeed 
is essential in order to gain the most from the RACA Apprenticeship 
 
Theory Tutors ensure that the foundation of both classical and modern theoretical knowledge are an integral part 
of each session. Coursework is set and is monitored closely with the Apprentices themselves taking responsibility 
for ensuring that assignments are completed on time utilising web based and work based facilities as appropriate. 
The theory team leader also organises extra-curricular activities with the RACA Apprentices joining the VRQ 
Diploma Level 3 groups for additional activities such as educational visits and masterclasses 

 Trips to high standard recognised Food Markets across the country. 

 Masterclasses from leading chefs and meat suppliers. 

 Lunch at starred/similar restaurants. 

 Involvement in dinner functions working alongside reputable chef/teams. 
 
Principal and CEO 
Elaine Bowker 
 
Head of School  
Gill Williams 
 
Course Tutors 
Ian A Jaundoo - Executive Chef and Lead Tutor (Fellow CGC) 
Gill Williams – Pastoral Care 
Ray Gallard-Oakley – Practical/Applied Theory 
Graeme Edwards (French) 
 
2018/19 Graduates are as follows: 

 
 
 
 
 
 
 
 

Alex McDonnel Gary Jones Le Manoir 
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CASE STUDY: Alex McDonnell: Le Manior Chefs Apprentices at City of Liverpool College 
Worked at Thornton Hall, Wirral then onto Palé Hall, North Wales.  
 
Gained Craft Guild of Chefs Advanced Diploma 2018 and was runner up in annual Student Chef of the Year 
Competition. Is now commis chef at Le Manoir (Oxford) under Gary Jones and will be doing the RACA 
Advanced Diploma Exam later this month.of the Year 2018. Beth is a very keen and ambitious young lady who 
is hoping to travel the world once she has gained her RACA qualification and visit top eating establishments. 
 
 
CASE STUDY: Talent Sibindi: The Wild Rabbit, Chefs Apprentices at City of Liverpool College 
Curtis is keen to do well and has proven to be quite adept in the kitchen, albeit that his first passion is joinery? 
Having had a year of basic skills under his belt, Curtis had the advantage where the in-house traineeship was 
concerned. 
 
His placement was further afield than we would normally use, i.e. the Cotswolds. 
His head chef mentor Nathan Eades, had recently moved to The Wild Rabbit from the well regarded Simpsons 
in Birmingham. 
 
Curtis was invited to join the Academy Culinary Team earlier this year and competed in January at The North 
Warwickshire & Hinckley Salon Culinaire, Nuneaton, where he gained gold, silver and bronze medals for live 
cookery classes. 
 
In February he competed at The Welsh Culinary Championships where he again took gold and silver medals and 
2 best in class awards for both cold and live theatre classes. 
 
In a short space of time he has several gained culinary awards at regional salons, as stated above, and will no 
doubt go on to compete at the next Hotelympia Skills classes in 2020. 
 
Ian Jaundoo, 
May 2019 
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ANNUAL AWARDS OF EXCELLENCE  
Honorary President of the Awards: Jason Atherton 
Chairman of the AAE:  John Williams MBE 
Chairmen of Kitchen:  Martyn Nail & Hywel Jones 
Chairmen of Pastry:  Yolande Stanley MCA & Sarah Hartnett 
Chairmen of Service:  Sergio Rebecchi & John Cousins 
 
The Royal Academy of Culinary Arts is deeply grateful to Jason Atherton, for his role as Honorary President of 
the Awards since 2017. 
  
INTRODUCTION 
The AAE is the most prestigious award available to young professionals in the hospitality industry today, 
recognising and encouraging the most talented up-and-coming Chefs, Pastry Chefs and Waiters. Since it began in 
1983 over 600 young professionals have achieved the Award, setting them off on highly successful career paths.  
The purpose of the Awards is to inspire young professionals to achieve the highest possible standards in their 
chosen profession – Kitchen, Pastry or Service – and to offer them clear guidelines for success in their career.  
 
The AAE is not a competition, rather an examination; all or none of the candidates can achieve the Award, 
depending on their ability to attain the standard of excellence set by the judges.  All those who successfully reach 
this standard will win the AAE.  In addition, the winning candidate who scores the highest mark in each section 
will be named the Royal Academy of Culinary Arts Young Chef, Young Pastry Chef or Young Waiter of the 
Year. 
 
To participate in the AAE is a great learning experience in itself. Good basic skills are the essential cement with 
which young, ambitious members of the catering industry can build a rewarding career, while more taxing tasks 
help to identify the best cooks and waiters of today, who will become the leaders of tomorrow. 
 
Chefs can be tested on a variety of food preparation and cookery tasks, from making a salad, to butchery skills. 
They must demonstrate that they can prepare a variety of dishes including soups and dessert, as well as a piece of 
their choice. 
 
Pastry Chefs will be expected to demonstrate the ability to work with many different kinds of materials, 
including detailed chocolate and sugar work, as well as a creative presentation piece, whilst having an excellent 
grounding in baking and plated desserts. 
 
Waiters are tested on their knowledge and skills in a wide range of food and beverage service aspects including 
product knowledge, technical service and interpersonal skills. 
 
ANNUAL AWARDS OF EXCELLENCE 2018 OVERALL WINNERS 
The leading lights of the hospitality industry came together on Tuesday 10th July at Claridge‟s to celebrate the 
winners of the Annual Awards of Excellence (AAE). The evening was hosted by John Williams MBE, Chairman, 
and Brian Turner CBE, President of the Royal Academy of Culinary Arts who announced three overall winners: 
 
Royal Academy of Culinary Arts Young Chef of the Year 2018: 
Connor Farrer, The Ritz London 
 
Royal Academy of Culinary Arts Young Pastry Chef of the Year 2018: 
Sophie Bamford, 21, Hospitality Group 
 
Royal Academy of Culinary Arts Young Waiter of the Year 2018: 
Catarina Caldeira, The Vineyard Hotel and Spa, Stockross 
 
Prizes awarded to the three winners included a silver trophy (donated by Gordon Hogg and Finclass), Meyer 
Cookware, MAC Knives thanks to Continental Chef Supplies, a scholarship worth £2,000 thanks to the 
generous support of the Savoy Educational Trust, in the form of an educational gastronomic trip to Mexico (Oct 
2019) with immense thanks to Manuel Diaz Cebrian. 
The three winners also had the opportunity for work experience at The Fat Duck, thanks to the former 
Honorary President of the Awards, Heston Blumenthal OBE. 
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AAE 2018 WINNERS 
Following Finals held at Alain Ducasse, and University of West London, the Royal Academy of Culinary Arts is 
proud to announce the 21 winners of the Annual Awards of Excellence 2018: 
 
KITCHEN:                   PASTRY: 
Connor Farrer The Ritz London 

 
Sophie Bamford 21, Hospitality Group Ltd 

 
Gercelynn Mae Dionio  Restaurant Hywel Jones 

(Lucknam Park Hotel & Spa) 
Nicholas Bentley Belmond Le Manoir Aux 

Quat'Saisons 
Faye De Souza Restaurant Associates, 

Deloitte 
Bastien Carriou Harrods 

Frederick Smith The Pig on the Beach Nikola Krikavova Hakkasan, Hanway Place 
 

Jade Stevens Restaurant Hywel Jones 
(Lucknam Park Hotel & Spa) 

 

Andrew Tranter Trinity 
 

 
SERVICE: 
Dimitri Auriant Alain Ducasse at  

The Dorchester 
Valerija Kirjackaja The Ritz London 

Alessandro Bello The Ritz London Ryan Kenyon André Garrett at Cliveden 
House 

Catarina Caldeira The Vineyard Hotel and Spa, 
Stockross 

Marion Pépin Core by Clare Smyth 
 

Elizabeth Forkuoh The Strathearn -  
The Gleneagles Hotel 

Andrea Saccogna The Woodspeen 

Giovanna Gucciardo Le Gavroche 
 

Bethan Sampson Pollen Street Social 

 
ANNUAL AWARDS OF EXCELLENCE 2019 
This year has been another exceptional year for the Annual Awards of Excellence, with an outstanding number 
of entries. We were delighted to once again hold the Pastry and Kitchen semi-finals at the University of West 
London, Westminster Kingsway College University of West London and University College Birmingham. 
Service held a quarter final at The Langham and at Trump Turnberry for the Scottish entries. Semi-finals were 
hosted by The Ritz London and Gleneagles. The final took place at the 3 Michelin Star Alain Ducasse at The 
Dorchester on 13th May with a total of 15 candidates participating in the Service finals. There are 11 candidates 
in the Kitchen final and 9 candidates in the Pastry final both at the University of West London. 
 
Final Tasks 
To achieve the Award, candidates will be required to attain a score of over 70% in the tasks set and judged by 
industry luminaries, chaired by John Williams MBE, Executive Chef, The Ritz London and Chairman of the 
Royal Academy of Culinary Arts. 
 
Kitchen Finalists had 5 hours to produce four portions of a starter, using ingredients from a mystery box, 
where mackerel was the main central component of the dish and must shine through; two portions of a rack of 
lamb dish; and their own modern interpretation from the entry task each candidate prepared and a 20cm savarin. 
 
Pastry Finalists had 5.5 hours to produce two layered entremet cakes for a christening; 15 vegan moulded 
chocolates with vegan ganache; 15 marshmellow lolly pops and finally the candidates have to create a nougatine 
stand centrepiece in keeping with the christening theme. 
 
Service Finalists were required to set up their table for mis en place, silver serve a 3 course meal with wines 
decant and describe wine the wine, to a table of two guests judges. 
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AAE 2019 FINALISTS 
KITCHEN:                       PASTRY: 
Daniel Cornish 
 

Belmond Le Manoir aux  
Quat' Saisons 

Tom Clavreuil 
 

The Ritz London 
 

Charlie Crote The Ritz London Kevin Coquizart Savoy Hotel 
Rich Henderson 
 

Restaurant Hywel Jones  
by Lucknam Park 

Louis Cuvelier 
 

Harrods 
 

Danny Lane 
 

Belmond Le Manoir aux 
Quat Saisons 

Wendy Lo 
 

Hakkasan 
 

Dwayne Marcellin 
 

HSBC Restaurant 
Associates 

Stefan Milligan 
 

21 Hospitality Group 
 

Alessandro Molica 
 

White's 
 

Charles Parkins 
 

Belmond Le Manoir  
aux Quat Saisons 

Scott Pepper Boodle's Lillian Savage The Royal Household 

Fede Pollame Coutts Bank, Baxterstorey Ellie Smith The Wolseley 

Jamaar Semper-House 
Restaurant Hywel Jones  
by Lucknam Park 

Lydia Uglow 
 

Pretty Sweet 
 

Curtis Underwood Galvin - La Chappelle   

Matteo Vidhi The Berkeley Hotel   
SERVICE: 

Miguel Blanco The Ritz London  Hannah McConnon The Strathearn, Gleneagles 
Claudio Bosio 
 

The Waterside Inn 
 

Joanna Nelson 
 

Chez Roux Restaurant,  
Cromlix Hotel 

Eleanor Dimes 
 

Restaurant Hywel Jones by 
Lucknam Park 

Andrea Nuninger 
 

Restaurant Coworth Park 
 

Thomas Gammella 
 
 

The Woodspeen 
Restaurant & Cookery 
School 

Mariangel Victoria  
Padrón Franchy 
 

The Vineyard Hotel and 
Spa 
 

Sophie Heyer 
 

The Strathearn, Gleneagles 
 

Dawid Szczucki 
 

Number One, The 
Balmoral Hotel 

Tim Lang Corinthia Hotel London Kayleigh Thorogood L'Enclume 
Gwennolé Le Bras  
 

Restaurant Gordon 
Ramsay 

Scott Tudhope 
 

1906, Trump Turnberry, A 
Luxury Collection Resort 

Mattia Marcelli 
 

Alain Ducasse at the 
Dorchester   

 
Gala Presentation Dinner 2019 
The winners of the AAE 2019 will be invited to a Gala Dinner at Claridge‟s on Friday 12th July, where they will 
be presented with their Award. The candidate who scores the most marks in their section will be announced as 
the Royal Academy of Culinary Arts Young Chef, Young Pastry Chef or Young Waiter of the year and will be 
presented with a trophy and prizes, including a travel scholarship, with thanks to the Savoy Educational Trust. 
Each winner of the award received a magnum of Champagne Laurent-Perrier, a Continental Chef Supplies chef 
jacket or AAE Lapel Pin, and a signed diploma acknowledging their achievement. 
 
Judges 
Setting the standard of excellence are leading members of the Hospitality Industry: 
Honorary President of the Awards: Jason Atherton, The Social Company 
Chairman of the AAE: John Williams MBE, The Ritz London 
 
Kitchen committee: 
Joint Chairmen: Martyn Nail, Claridge‟s and Hywel Jones, Lucknam Park Hotel. 
With thanks to Judges: Simon Boyle, Beyond Food Foundation; Claude Bosi, Bibendum; Adam Byatt 
Trinity; Brian Fantoni, The Swan at The Globe; Mark Flanagan MVO, The Royal Household; Jeremy Ford 
MCA, Gather and Gather; Jeff Galvin MCA, Galvin Restaurants; André Garrett MCA, Corinthia Hotel 
London; James Golding, The Pig Group; Andrew Jones, Gary Jones, Belmond Le Manoir aux Quat'Saisons; 
Oliver Lesnik, Boulestin; Allan Pickett, Consultant; Glynn Purnell, Purnell's Restaurant; Mark Sargeant, 
RockSalt Restaurant David Simms, Corrigan Collection. 
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Pastry committee: 
Joint Chairmen: Yolande Stanley MCA, Trainer, The Pastry Training Company and Sarah Hartnett, 
Pastry Consultant 
With thanks to Judges: Alistair Birt, Harrods, Kofi Addai Mensah MCA, Crystal Patisserie Richard 
Bertinet, The Bertinet Bakery and The Bertinet Kitchen; Benoit Blin, Belmond Le Manoir aux Quat'Saisons; 
Stefano Borella, Caldesi Restaurants; Andrew Bourne, The Alexandra Court Hotel; Claire Clark MCA, Pretty 
Sweet; William Curley MCA, William Curley; Kathryn Cuthbertson MVO; Kathryn Cuthbertson Cakes; 
Martin Dockett, Rhokett; Helen Doyle, 21 Hospitality Group; Denis Drame MCA, Classic Fine Foods; 
Graham Dunton; Sarah Frankland; Pennyhill Park; Graham Hornigold, Hakkasan; Michael Nadell; Regis 
Negrier, The Delaunay; Julie Sharp, Barry Callebaut; Ross Sneddon, The Balmoral Hotel.  
 
Service committee: 
Joint Chairmen: Sergio Rebecchi, Serenata Hospitality and John Cousins, The Food and Beverage 
Training Company.  
Technical Group of Judges: Silvano Giraldin, Le Gavroche and Chairman of Les Arts de la Table. Joel 
Claustre MCA, Searcys; Didier Garnier, Le Colombier Jean-Luc Giquel, The Cinnamon Group; Simon 
Girling, The Ritz London; Diego Masciaga MCA; Customer Service Consultant; Remy Lysé, The Arts Club. 
With thanks to Judges: Scott Anderson, The Trump Turnberry; Enrico Baronetto, Alain Ducasse at The 
Dorchester; Mourad Ben Tekfa MCA, Belmond Le Manoir aux Quat'Saisons Thomas Borghi, The Ritz 
(AAE Winner 2015), Jean-Claude Breton, Restaurant Gordon Ramsay; Saverio Buchicchio, Luigi Cagnin 
MCA,  The Ritz London; Darin Campbell, Cromlix; Sergio Capello MCA, Park Lane Club; Stephane 
Davaine, Brewin, Dolphin, John Davey, Olivier Eynard, The Arts Club, Alessandro Fasoli MCA, The 
Woodspeen, Didier Felix, City of London Club; Giovanni Ferlito MCA, The Ritz London, Simon King; JKS 
Restaurants, Paul Hughes, Lewis Hunter, The Gleneagles Hotel (2017 AAE Winner) Hubert Laforge The 
Balmoral Hotel, Emmanuel Landré MCA, Le Gavroche; Dimitris Leivadas, Delta Lambda Hospitality; 
Enrico Molino, Claude Bosi at Bibendum; Ralph Porciani, Trump Turnberry; Rob Rose MCA Core by Claire 
Smyth; Vito Scaduto MCA, Consultant; Nick Shottel, 21 Hospitality Group; Thierry Tomasin MCA Savoy 
Grill; Elaine Watson MCA, The Gleneagles Hotel; Nikki Woods, Coutts. 
 
THANKS 
The Royal Academy owes a monumental thanks to the sponsors of the Annual Awards of Excellence: 

 
     

 
 

 

 

 

 

 
   
ACT Clean Berkmann Wine Cellars Evolve Hospitality 
Maple From Canada Champagne Laurent-Perrier Maldon Salt Company 
L‟Unico Caffe Musetti Savoy Educational Trust Robert Welch 
Woods Foodservice The Caterer The Staff Canteen 

 
And to all whose help, support and generosity continues to make the AAE possible: 
The Gleneagles Hotel The Langham  Trump Turnberry 
The Ritz London Alain Ducasse at The Dorchester University College Birmingham 
University of West London Westminster Kingsway College Gordon Hogg and Finclass 
Continental Chef Supplies Aubrey Allen Flying Fish Seafoods 
Cacao Barry Natoora Frankonia the Bakery 
King‟s Fine Foods Mash Purveyors Richard Bertinet 
Ritter Courivaud   
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SAVOY EDUCATIONAL TRUST ANNUAL AWARDS OF EXCELLENCE SCHOLARSHIP 
REPORTS FROM THE AAE 2017 WINNER‟S TRIP TO LOS ANGELES 

The Royal Academy is most grateful to The Dorchester Collection and Adam Byatt 
for mentoring their „adventure‟. 

 
Elena Bockshecker Young Pastry Chef of The Year 

The AAE 2017 Winners trip to Los Angeles 
 

We arrived Wednesday 2nd May in Los Angeles. For me it was the first time in the United States of America, one 
more reason to be excited. Even we had some problems to arrive at the same time as a group, we made it 

happen! 
 
Day 1:  
On our first day we had a brief tour through both hotels, The Beverly Hills Hotel as well as the Hotel Bel Air. 
We got introduced to Executive Chefs, Headchefs, Directors and Managers. We also enjoyed our first meal at 
Wolfgang Puck's restaurant at the Hotel Bel Air, before we went to dine at Spago in the evening.  
 
In the afternoon we had the opportunity to go to the Santa Monica Pier, which is an amusement park on a pier, 
really vivid and popular and great views over the ocean.  
 
 
Day 2: 
On Friday we volunteered at the Los Angeles Mission. The organisation cares for the homeless in Downtown 
LA. They provide food, accommodation and sanitary facilities. We had a talk with one of the staff members, 
who showed us around and we learned a great deal about their work, after we were able to help out in the 
kitchen and prepare lunch. It was a great experience to see how they produce food with such a limited budget. 
 
After arriving back at the hotel we joined the teams in the kitchen and helped with the service in the evening. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Day 3: 
On Saturday the Kentucky Derby took place, which is a big horse race in America. Therefore the Polo Lounge at 
The Beverly Hills Hotel offered a special brunch menu. Once again it was great to join the teams in the kitchen 
and to support them during the busy service. I was taught to make two desserts and it was a lot of fun learning 
the chef‟s plating up style. 
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In the evening we went to a rooftop restaurant, which served a mix of Mexican and Asian seafood cuisine.  
 
Day 4: 
On Sunday we visited our first farmer's market in Hollywood. It was amazing to see the fresh produce and to 
talk to the venders about their products. A lot of the stands offered an opportunity to taste their food, which was 
great.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Later we went up to the Griffith Observatory, which is a museum of astronomy and allows a great view over Los 
Angeles. 
  
In the evening we went to April Bloomfield's 'The Hearth and Hound', a beautiful restaurant in a little courtyard, 
which offered a rustic but very fresh menu, with cabbage, lamb, kampachi and chicken cooked over fire. This 
meal was definitely one of my highlights.   
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Day 5: 
 
On Monday we moved to the Hotel Bel Air. Unfortunately the wine tasting was cancelled, due to a 
misunderstanding with the booking, but we still enjoyed to view of Malibu and the vineyards, before we enjoyed 
lunch at Malibu Café.  
 
For dinner we went to Nobu Malibu, a restaurant by Nobu Matsuhisa, which serves Japanese cuisine. It was very 
delicious and we enjoyed the really engaged service, the waiter chose the dishes for us and led us through the 
tasting menu.  
 
Day 6: 

On Tuesday we went for a hike at the Runyon Canyon, which offers a great view on the famous Hollywood sign.  
 
Subsequently we went to the Westfield Shopping Centre for lunch at 'Eataly'. It is an Italian market with a broad 
variety of products from Italy, with a large selection of burrata and olive oils as well as cantuccini and kitchen 
equipment. They produced their own pasta, which was then served in their pasta restaurant.  
 
The late afternoon and evening we spent in the kitchen. They had a guest chef menu set with Jean Francois Piège 
from Paris, we were able to see amazing dishes and it was an honour to help the team in the kitchen, which was a 
great experience. 
  
Day 7: 
On Wednesday we went early to the Santa Monica Farmer's market.  I saw and tasted products that I had never 
seen before and got to taste mulberries and finger limes for the first time. Again, I was surprised by the freshness 
of the products such as the peaches we were offered, which were already really sweet and juicy. Having visited 
two markets it showed the impact of fresh produce from local farmer‟s markets had on the LA restaurant trade. 
 
Since we had some spare time we went to Venice beach, which is a wide beach, colourful painted shops and a 
promenade to walk, or as it seems more popular ride, along.  
 
In the evening we went to the former 2- Michelin- Star restaurant Providence, serving mainly seafood. The food 
was outstanding. I really enjoyed the sea urchin emulsion with sesame seeds and hokkaido and raw vegetables on 
the side, and the A5 Wagyu beef was fantastic.  
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Day 8: 
On Thursday morning we supported the kitchen teams for the last time. It was good to see a breakfast- as well as 
a dinner service, which showed us a bigger range of dishes, breakfast was also I and we got to meet more team 
members. 
  
The afternoon we spend on our own and had the chance to visit two of the chef's equipment shops, which were 
recommended by the chefs we met in the hotels. This was really interesting and had high quality goods and a 
really big selection of professional cooking books.  
 
In the evening we went to Nancy Silverton's Osteria Mozza, where we had a lovely dinner with fresh pasta and 
burrata. For dessert I had the 'Torta de nonna' (grandmother's tart), a more savoury goat cheese, mascarpone and 
ricotta tarte with roasted pine nuts and honey. It was delicious and great to see a cheese course served a little 
differently. 
 
Day 9: 
On Friday we went to Disney Land. It was very interesting to see, since I have never been to such a big 
amusement park. It is amazing to see and on a completely different scale compared to a UK Theme Park. We 
enjoyed a few rides and sweet treats before we went back to the hotel for dinner.    
 
Day 10: 
On Saturday we left Los Angeles. But since we had some spare time I decided to visit the Farmer's market in the 
heart of Santa Monica one last time.  
 
Huge thanks to the Academy, The Dorchester Collection and to the Savoy Education Trust, it really was the trip 
of a lifetime! 
 
I really enjoyed the whole trip. We had amazing dinner menus, saw a lot of Los Angeles and its surrounding 
areas. We had the opportunity to see the variety of products grown in California and I also really liked to see the 
chef's equipment stores, which I so far couldn't find around London. We met extremely friendly people, who 
helped us with recommendations and experience. The hotels we stayed in offered an outstanding service and are 
absolutely beautiful venues.  
 
I learnt about the use of local products, which were mainly the use of local fruits, vegetables and seafood in both 
hotels. Besides it was great to see, how flexible both kitchen teams need to work due to changing menus, guest 
chef menus like the one with Jean- Francois Piège or a brunch functions like for the Kentucky Derby and also 
how to organize such big events. They also need to maintain a high level of standard and quality at all times since 
they are having a lot of guests, who are coming on regular basis. 
  
Looking at the pastries, I saw very classic American cakes and desserts, like simple buttercream and sponge 
cakes, garnished with fresh fruits, peach upside-down cakes or chocolate soufflé for dessert, served with 
whipped cream or ice cream.  
 
The group was great to travel with and we all got along very well and I guess we were all very happy to make that 
experience together. 
 
Elena Bockshecker, 
Young Pastry Chef of the Year 2017  
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Henry Wadsworth Young Chef of the Year 
The AAE 2017 Winners trip to Los Angeles 

 
Taking part in and winning the Annual Awards of Excellence Young Chef of 
Year has to be the hardest but most rewarding thing that I have done in my 
career so far. It really pushed me out of my comfort zone and I learnt a lot 
about creating dishes, planning menus and organising myself with all the 
practice I put in before and during the competition. But I really believe all the 
hard work was worth it with the amazing prizes and opportunities that have 
come from taking part. 
 
I have to start by thanking the RACA and The Savoy Educational Trust for this 
amazing Educational Trip, it was a great achievement to win Young Chef of the 
Year and an amazing surprise to find out I had won a trip to California. 
 
My start to the trip was actually quite stressful for me as I missed my flight due 
to a road accident on the way to the airport so, unfortunately, I travelled on my 
own. It was a great relief to arrive at The Beverly Hills Hotel and immediately 
be welcomed into this amazing location; I was amazed by the luxury of the 

lobby and my incredible room. I then met up with Elena, Lewis and Adam a bit later than expected, in the 
hotel's iconic restaurant The Polo Lounge. It was a great way to meet everyone and we shared a great meal 
before an early night, as we were all very tired. 
 
Our first day together was spent as a sort of induction of the two hotels we would 
be staying at- Beverly Hills and Bell air. We were given a tour of the Beverly Hills 
Hotel by Steven Boggs the director of guest relations he taught us a lot about the 
history of the hotel, and how it had come to have such an iconic image in L.A. He 
showed us some of the most Luxurious rooms I had ever seen. We learnt an 
incredible amount about the style of service delivery and the standards that the 
guests expect at the hotel.  
 
As part of the tour we were shown around the housekeeping areas, learning about 
style and décor and the importance of customer service. Here we were given our 
uniforms for the week. 
 
The afternoon was spent at the Hotel Bel-Air we were shown around the hotel by Micah Paloff the director of 
restaurants. The hotel was very different to Beverly Hills, a bit more secluded in location and the style was more 
modern. It is a perfect place for the rich and famous to escape the public eye and relax in luxury. We had a great 
lunch at Bel-Air where we were introduced to Wolfgang Pucks iconic Californian style of food, really 
championing the best of local produce and fusion of different cultures. But it didn‟t end there, later in the 
evening, we headed to Wolfgang Pucks Flagship restaurant Spago. Again I was amazed by the food, we had 
seven great courses and a really good waiter that took the time to explain the wine and history of the restaurant 
and dishes. This was a fantastic learning experience which we could not have experienced in London . We all felt 
that we had achieved so much. 
 

We stayed at the Beverly Hills Hotel for the next five days doing 
amazing activities each day; we spent a day volunteering at the 
homeless mission in downtown L.A. This was a really humbling 
experience and a stark contrast from the luxury of the hotel only a 
few miles away. We spent a few days working in the hotel itself in 
our respective departments. I learnt so much about how a kitchen 
in a hotel this size worked. It was a complex operation with 
banquet kitchens, room service kitchens and a service area for The 
Polo Lounge. Everyone was very friendly and welcoming I really 
enjoyed talking to the chefs and learn about working in the U.S.A. 
as it was very different from what I am used to. This will remain 
with me for the rest of my life. 
 



 

32 
 

On day six we got up early to go to the Hollywood farmers market. We met with a few chefs from the hotel and 
spent a few hours exploring. It was a big market set up twice a week for local farmers to sell their produce. I was 
quite surprised to see the number of quality ingredients that we did such as fruit, vegetables, fruit juices, sauces, 
dried fruit, coffee, free-range poultry and eggs, meats, cheeses and wines. America has a bad stereotype of 
unhealthy food, but my experience here was the opposite with stall after stall of amazing local sustainable 
produce.  
 
The next day we said goodbye to The Hotel Beverly Hills and moved to The 
Hotel Bel-Air, It was sad to leave but we were just as excited to stay at the 
Bel-Air as we had seen how amazing it was earlier in the week.  I was shown 
to a very modern room with, to my amazement a private garden. 
 
That evening we had a very memorable meal at Nobu in Malibu, the setting 
was right on the beach with views of the sea and the food was Japanese. We 
asked the waiter to order for us as we were a bit overwhelmed by the menu, 
it was incredible. Course after course of amazing fresh seafood whilst the 
sunset over the sea. The waiter advised us to drink sake with the meal (which 
I had never tried), but it was really nice. 
 
After a late start the next morning we spent the afternoon working at The 
Hotel Bel-Air‟s restaurant. On that day a special guest chef event was taking 
place with 2 Michelin starred chef Jean Francis-Pierge, L.A. chef Walter Manzke and of course Wolfgang Puck 
himself. I felt very lucky to be there and work alongside all these great chefs. I was welcomed into the team and 
took part in the service that evening. I was so happy to work with these great chefs and felt very inspired by their 
food and stories. It was very interesting to see the styles of food alongside each other, a collaboration of three 
styles in one menu.  
 
Our last few days were packed with great tourist attractions around L.A. We visited Runyon Canyon and hiked 
to the top to see great views across L.A., Santa Monica Pier, Griffith Observatory, Eataly (a modern Italian food 
store), Disneyland and dinners at two great L.A. restaurants Providence and Osteria Mozza. 
 
This trip truly amazed me; it was a once in a lifetime experience I will never forget. We met some incredible 
people during the trip that were so passionate about their jobs and happy to teach us about it. We were 
welcomed and treated like V.I.P‟s, something I have never experienced and not sure I ever will again. 
 
I feel very lucky to move on in my career with a greater understanding of the industry and hospitality at the top 
level. I have to thank the Savoy Educational Trust and the Dorchester Collection for providing this fantastic 
prize which gave us all such a wonderful practical learning experience where we gained such new valuable useful 
knowledge all of which we can use in our careers. 
 
Henry Wadsworth 
Young Chef of the Year 
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Lewis Hunter Young Waiter of The Year 
The AAE 2017 Winners trip to Los Angeles 

 
When I found out that our trip was to Los Angeles to say that I was excited was a complete understatement!  I 
had heard about the previous trips to LA and they sounded amazing.  We found out in January so it was a very 
long time to wait!  
 
Living in Scotland it made more sense for me to travel down to London and stay the night before our flight out 
to LA. I stayed in the Sloane Club in Chelsea which was a fantastic private members club where I was looked 
after extremely well!  
 
Day 1 
I headed to Heathrow where we were departing for LA at 12:30. The 
excitement was definitely building.  This would be my first time to the USA 
so really couldn‟t wait to get going.  The flight was extremely smooth and 
we arrived in sunny LA at 15:30 local time. We met our driver and headed 
to The Beverly Hills Hotel (BHH) where would be staying for the first leg 
of our trip. The hotel was amazing, I don‟t think seeing the pictures of it 
before I arrived did it any justice. We arrived at reception, after our bags 
had been whisked away, and were greeted by Julien who showed us straight 
away to our rooms.  The rooms were nothing short of amazing!  We were 
greeted by our itinerary and an amazing chocolate display which had the 
logo for the RAOCA designed into it.  We had received a rough itinerary 
before we departed but we had our final one all printed out for us.  
Reading this was the first thing that I did, all of the things that the BHH 
team had lined up for us sounded incredible, it was definitely going to be a 
busy 10 days! 

 
We met for a drink that night in the hotel bar, Myself and Elena 
(Young Pastry Chef of the Year) arrived on the same flight, while 
Henry (Young Chef of the Year) and Adam Byatt (Michelin Star 
Chef from Trinity Restaurant in London) arrived on separate 
flights.  When we were all together for the first time we had a 
quick drink together and had our introductions.  We then moved 
through to the famous Polo Lounge in the hotel for a late dinner.  
The Polo Lounge is a machine, as it is the main dining outlet for 
the hotel and a very popular place for LA locals and celebs to visit, 
it does a very high volume of covers but this did not detract from 
the service or food which was first class. It was great to see the 

flow of the restaurant experience to observe US style service. Dinner was a great icebreaker and we really got to 
know each other quite well.  After dinner, we headed for bed as we had a busy next day!   
 
Day 2 
We met the next day for breakfast again, in the Polo Lounge, which 
was fantastic. It was then time to meet some of the BHH management 
team.  We met Robert who is the Food and Beverage Director, 
Stephen who is the front office manager and Galide who works in 
Catering and who was the one who put our itinerary together. They 
talked us through the various roles of the staff and then Stephen 
proceeded to give us a tour around the property and gave us an insight 
in to some of the rich history that the hotel has. We got to see the 
suite that Frank Sinatra would stay in when he was at the hotel, 
definitely a once in a lifetime thing to see! You could see how proud 
he was of the hotels history and there was a real sense of how 
committed the team were to their jobs.  
After our extensive hotel tour, we headed to Hotel Bel Air, we were 
greeted by the team there and received a quick hotel tour from Micha, 
who is the F&B Director. The two hotels couldn‟t be any more 
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different, The Beverly Hills is a very vibrant, cool place where people go to be seen whereas Hotel Bel Air is 
outstanding and very intimate. Chef Hugo prepared us an outstanding 4 course meal complete with fresh 
homemade pasta, Wagyu beef and a stunning trio of desserts, Mind blowing food!  
 
We then went on a tour of LA where we went to Santa Monica Beach and down the world-famous pier.  We 
then headed back toward Beverly Hills and had a tour around all of the celebrity‟s houses; unfortunately we 
didn‟t get to see any celebs! 
 
Dinner that evening was in another of Wolfgang Pucks restaurants, called Spago.  Located in downtown LA it‟s a 
very high volume fine dining restaurant which would be 2 Michelin stars, that‟s if the Michelin guide came to LA.  
We choose to do the tasting menu which was extremely interesting with the food not quite being what we 
expected, yet it was all amazing in its own right.  The service was some of the best that we experienced on our 
trip, and I will certainly take elements of the service style back home with me. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Day 3 
After an amazing room service breakfast we, along with a team from The BHH, headed to downtown LA. We 
were to spend the morning volunteering at the LA Midnight Rescue Mission.  There is an area of LA which is in 
complete poverty with the majority of people sleeping rough.  We spent the morning having a tour around the 
mission where they can come and sleep and basically live.  We spent the morning in the kitchen preparing lunch 
for around 1200 people, then 4 of us worked on the line serving the people as they moved through. A truly eye 
opening and humbling experience especially that only 30 mins away by car there are houses worth hundreds of 
millions of dollars. 

 
On our return from the Mission we had a few hours of down time before we were to head to the main lobby as 
we were to work a shift either in the main kitchen, the pastry kitchen or in my respect in the Polo Lounge.  I was 
paired up with one of the waiters just so I could get a flavour of what the restaurant was all about.  I had a rough 
idea as we had dined in there on our first evening.  I spent most of the evening „floating‟ around the restaurant 
speaking to and learning from the different members of the team. It is an extremely interesting restaurant, as the 
main and only restaurant in the hotel so the majority of the residents will come here to dine, but a huge amount 
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of LA locals will also come for dinner.  They have a huge guest base with celebrities being the majority, a very 
„cool‟ restaurant to say the least. 
 
Day 4 
We spent the next day again working with the teams at the hotel.  It was the 
day of the Kentucky Derby so there was a special brunch to mark the 
occasion.  I again spent the afternoon with a waiter and spent some time 
with some of the guests.  I also got to spend some time with Pepe who is 
the Director of the Polo Lounge and has worked there for over 30 years.  It 
was great to get an insight into such an amazing place from someone with 
such a depth of knowledge and experience.   
 
Once brunch was over we headed downtown for some dinner and to experience some of LA‟s nightlife. 
 
Day 5 
We headed to the Hollywood Farmers market the next morning.  This is where a huge number of local suppliers 
come together to sell their products.  It was amazing to see such a variety of different fruits and veg.  Everything 
was totally fresh and looked of the highest quality.  This was the first time I had been to a farmers market and it 
was amazing to see, it‟s definitely something that I will try and find when I‟m back in Scotland.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
After leaving the farmers market we headed to the Griffiths observatory which is on the hill above LA.  A super 
busy place with one of the best views I have ever seen!   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
We dined that evening at a restaurant called „The Hearth and Hound‟ which was one of our favourite dining 
experiences on the trip.  Relatively new and located in downtown LA, the Hearth and Hound is a quirky 
restaurant which has an open kitchen with a huge open grill.  The food itself was out of this world, we selected 4 
or 5 starters to share which were incredible.  The steak I had for my main course which was cooked on that open 
grill was outstanding. 
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Day 6 
We headed to Malibu the next day which is roughly 45 
minutes away.  To get there you need to drive down a very 
scenic road next to the coast.  We went for lunch at a place 
called „Malibu Café‟ which is a restaurant located in the hills 
above Malibu.  Its tucked away in a very secluded part of the 
forest with nothing around it.  After a great lunch, we headed 
back towards LA.  We were changing hotels today and 
moving to Hotel Bel Air (HBA) which we were all looking 
forward to. 
 
We had packed our cases and said goodbye to the team at BHH that morning so we headed straight to HBA.  
We were greeted by what seemed like all of the front office team who took our luggage and took us straight to 
our rooms.  The rooms in the HBA were stunning, very quiet and relaxing which was ideal. 
 
That evening we headed back towards Malibu as we were dining at Nobu.  This was probably the busiest 
restaurant that we visited, it seemed like the place to be.  This was a cuisine that I had never experienced so I was 
interested to see what it would be like.  We asked the waiter to craft a menu so we could get the best experience 
possible.  We drank Sake and then worked through a variety of different dishes.  I don‟t think it‟s a cuisine that I 
will do again but I‟m delighted that I got to experience it! 

 
Day 7 
After all of the eating that we had done it was time to work some of it off.  We went for a hike up Runyon 
Canyon which is the hill that the famous Hollywood sign sits upon.  A great hike with some stunning views! 
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We then headed to Westfield shopping centre and had some lunch in Eataly which is a huge section of the 
shopping centre that is based around Italian cuisine.   

That evening we were working with the teams at HBA.  The hotel was hosting a chef series dinner with guest 
chef, Jean-Francois Piege who is a 2 Michelin Starred chef from Paris, Walter Manzke and chef from LA, 
Wolfgang Puck and Chef Hugo who is the Executive Chef at HBA.  I spent the evening working quite closely 
with the front of house team and I ran a section dealing with the beverage.  I would say this was my highlight of 
my trip as I got a huge buzz out of it.   

Day 8 
We spent the morning and afternoon at Venice Beach which is one of the most famous beaches in the world.  
We hired scooters and explored the area around the beach which was amazing as we got to see as much as 
possible.  
 
Dinner that evening was at Providence which would be a 3 Michelin Starred restaurant.  We did the chefs tasting 
menu which was incredible.  The food was out of this world and the service was very efficient too!  
 
Day 9 
The next morning we spent some time with the HBA teams again.  I worked a breakfast shift which was very 
interesting and I got to spend a lot of time with Micha who I got on very well with and learnt a great deal from.  
He shared a lot of his knowledge and we seemed to work very similarly. 
 
After a quiet afternoon, we went for dinner in a new Italian called Osteria Mozza.  Much like Nobu it was 
extremely busy and its definitely an up and coming place with fantastic food and service! 
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Day 10 
It was time to head for Disney, we had all been 
looking forward to this part of the trip so were 
very excited to get there.  I have never seen 
such a busy place in all my life.  We arrived at 
10am on a Friday morning and it was already 
packed which we couldn‟t get our heads around!  
Weather wise over our trip we had been 
extremely lucky as it had been fantastic however 
on the day we went to Disney it was probably 
the worst day.  I think the weather put us off as 
we didn‟t quite enjoy Disney as much as we 
could have. 
 
We had a quiet evening and a great dinner in the hotel. 
 
Day 11 
Departure day!  Unfortunately, our trip had come to an end, after a quick lunch we headed to LAX for our 
departure flight back to the UK 
 
My time on the floor at the Polo Lounge and our stand out experiences of the service at both Spago and 
Providence restaurants were incredible to experience. The way the American waiters work the floor is 
fundamentally the same as it is in the UK but there is a certain confidence and with a friendly demeanour that I 
will certainly try when I am back at The Gleneagles.  
 
To sum up, this was nothing short of a trip of a lifetime!  The best 1o days of my life so far.  Before we went I 
didn‟t quite realise how many different things that I would experience, all of the different cultures and cuisines 
that I experienced has really opened my eyes to what is out there in the world! Such an enlightening uplifting 
learning experience, I learnt so much in a few days more than I would learn in a whole year at home.  
 
From the bottom of my heart a huge thank you to The Dorchester Collection, The Savoy Educational Trust and 
The Royal Academy of Culinary Arts for giving me an opportunity of a life time. 
 
Lewis Hunter 
Young Waiter of the Year 2017 
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MASTER OF CULINARY ARTS                                           
INTRODUCTION 
Inaugurated in 1987, the Master of Culinary Arts (MCA) is held every 
four years and is seen to be the ultimate accolade, awarded in recognition 
of outstanding craftsmanship, for Chefs, Pastry Chefs and Restaurant 
Managers in the UK. Inspired by Michel Bourdin, then Chef de Cuisine at 
The Connaught and supported by Albert and Michel Roux OBEs the 
MCA was based on the Meilleur Ouvrier de France (MOF) and was 
originally known as the Meilleur Ouvrier de Grande Bretagne. 
 
The MCA represents the very best in craftsmanship in cooking, pastry and service. It is a priority in the 
Academy‟s continuing efforts to improve the standards of food, cooking and service while, at the same time, 
raising the professional status of chefs, pastry chefs and restaurant managers. Winners of the MCA carry the title 
for life and become role models for future generations. Through the MCA, we can encourage young people to 
aspire to be the best thus securing a better future for the hospitality industry. 
 
The Royal Academy of Culinary Arts was the first professional culinary body to launch an industry award of such 
significant merit.  Many have since laid claim, but none has reached the level or extent of the MCA.  It is widely 
considered to be the most notable distinction in the industry for a top chef, pastry chef or restaurant manager. 
 
What Is The MCA? 
Originally based on the French MOF (Meilleur Ouvrier de France), which is awarded for excellence in craftsmanship 
in nearly 100 different disciplines, the Royal Academy of Culinary Arts‟ MCA aims to set a standard of quality 
and skill acknowledged both internationally and at home.  Under immense pressure, candidates are tested on a 
vast range of skills, whilst completing tasks set by the industry‟s top professionals. 
 
Key Aspects Of The MCA 

 The MCA is held in three disciplines: Chefs; Pastry Chefs; and Restaurant Management & Service. 

 The MCA represents the very best in craftsmanship in cooking, pastry and service. 

 The MCA is a mark of achievement, not just a competition. The judges may select all or none of the 
candidates, depending on their ability to reach the high standard required to achieve the award. 

 The MCA is a lifetime award. 

 It is a priority in the Academy‟s continuing efforts to encourage and inspire up and coming talent, thus 
raising industry standards. 

 Since the MCA was launched in 1987, only 53 candidates have been awarded the honour, highlighting 
the elite nature of the award. 

 
The award of Master of Culinary Arts (MCA) is conferred on those who have displayed mastery of the complex 
and specialised knowledge and skills in culinary arts which are required to be a first class chef, pastry chef, or for 
restaurant management and service.  The holder of the MCA is able to prove advanced technical skill and 
professional ability; accept accountability for their decision-making; contribute to supervision and management; 
demonstrate comprehensive knowledge of the principles of sustainability and the viability of our food sources 
throughout the scope of the food chain; demonstrate leadership and support the development of others; and act 
in the best interests of the culinary arts profession. 
 
Who Can Enter 
To enter the MCA candidates must be currently employed full-time within the United Kingdom as a chef, pastry 
chef or in restaurant management and service.  Applicants must also have: 

 At least 10 years full-time experience in their specific trade (not necessarily consecutively). 

 A range of industrial experience at various levels including at least three years at a senior level. 

 A broad knowledge of traditional and modern gastronomy and service. 

 The ability to demonstrate a range of their specific trade skills at an advanced level under pressure. 

 Undertaken a range of activities as part of their own continuing professional development. 

 Contributed to the training and development of others. 

 A working knowledge of written and spoken English. 
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MASTER OF CULINARY ARTS ROLL OF HONOUR   
 
CULINARY SKILLS PASTRY RESTAURANT MANAGEMENT 
   
1987 1996 1991 
Michael Aldridge Claire Clark Franco Campioni 
Michel Perraud   Christophe Laurent 
Antony Worrall-Thompson 2000  
 Yolande Stanley 1996 
1991  Donato Colasanto 
Steven Doherty 2005 Thierry Tomasin 
Roger Narbett Benoit Blin  
  2000 
1996 2009 David Hayward 
Idris Caldora Kofi Addai-Mensah Diego Masciaga 
Mark Gregory  Vito Scaduto  
 2013  
2000 William Curley 2009 
Georg Heise Denis Drame François Bertrand 
Jerome Ponchelle Paul Williams Joël Claustre 
Keith Stanley  Brad Gent 
Eyck Zimmer  Jean Kessle 
  Emmanuel Landré 
2005  Michael Newton-Young 
Martin Green   
Andre Garrett  2013 
  Mourad Ben Tekfa 
2009  Luigi Cagnin 
Michael Dutnall  Sergio Cappello 
James Holah  David Galetti 
  Robert Rose 
2013  Elaine Watson 
William Best   
Jeremy Ford  2017 
Frederick Forster  Alessandro Fasoli 
Jeff Galvin  Giovanni Ferlito 
Steve Love   
   
2017   
Adam Bennett   
Chris Hill   
Adam Smith   
Adam Thomason   
Anthony Wright   
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COMMITTEES AND JUDGES 
Chairman of the Judges: David Pitchford, Reads Restaurant with Rooms 
 
CHEFS 
Chairman: Idris Caldora MCA, Adopt a School 
André Garrett MCA, Cliveden House; Martin Green MCA, Whites Club; John Williams MBE, The Ritz 
London 
Judges: Brian J. Turner CBE; Steven Doherty MCA, Hill Cottage Consultancy; Jeff Galvin MCA, Galvin 
Restaurants; Keith Stanley MCA, Garsons of Esher; Frederick Forster MCA; William Best MCA, The 
Devonshire Club; Michael Dutnall MCA, RAF Club; Jeremy Ford MCA, Restaurant Associates; Roger 
Narbett MCA, The Chequers 
 
PASTRY CHEFS 
Chairmen: Michael Nadell and Michel Roux OBE MOF, The Waterside Inn 
Benoit Blin MCA, Belmond Le Manoir aux Quat‟Saisons; Claire Clark MBE MCA, Partner, Pretty Sweet; 
William Curley MCA, Patissier-Chocolatier, William Curley; Denis Drame MCA, Executive Chef, The Taste 
Lab, Classic Fine Foods; Yolande Stanley MCA, Consultant Pastry Chef Lecturer, The Pastry Training 
Company; Paul Williams MCA, Pastry Senior Sous Chef, Belmond Le Manoir aux Quat‟Saisons. 
Judges: Kofi Addai Mensah MCA, Crystal Patisserie; Graham Dunton; Cherish Finden; Stefano Borella, 
Caldesi Restaurants 
 
RESTAURANT MANAGEMENT AND SERVICE 
Chairmen: Silvano Giraldin, Le Gavroche and Sergio Rebecchi, Serenata Hospitality 
Vice Chairmen: John Cousins, The Food and Beverage Training Company and Didier Garnier, Le Colombier 
Mourad Ben Tekfa MCA, Belmond Le Manoir aux Quat‟Saisons; François Bertrand; Joël Claustre MCA, 
Searcys; Stephane Davaíne; Jean-Luc Giquel, The Cinnamon Group; Simon Girling, The Ritz London; 
Rémy Lysé, The Arts Club; Michael Newton-Young MCA, JMK Classic Catering; Robert Rose MCA, 
Selfridges; Thierry Tomasin MCA, Savoy Grill; Elaine Watson MCA, The Gleneagles Hotel. 
Judges: John Davey, John Davey Hospitality Consultancy; David Galetti MCA, Emmanuel Landre MCA, 
Le Gavroche Vito Scaduto MCA, The Three Gables 
 
THANKS 
The Royal Academy owes a monumental thanks to the sponsors of the Master of Culinary Arts: 
Ritter Courivaud ACT Clean Aubrey Allen 
Berkmann Wine Cellars Champagne Laurent-Perrier L‟Unico Cafe Musetti 
Wedgwood Winterhalter  

 

 
 

 

 

 

 

 

  
 

 
And to all whose help, support and generosity continues to make the MCA possible: 
Grosvenor House Hotel The Langham, London Le Gavroche 
University College Birmingham The Taste Lab, Classic Fine Foods Claridge‟s 
Aubrey Allen Berkmann Wine Cellars Frankonia the Bakery 
Champagne Laurent-Perrier Ritter Courivaud Severn & Wye 
Speyside Glenlivet   
 
With thanks to Ilisha Waring and Susanna Oates for launching and running the awards until Ilisha left after four 
years to go back home to Australia , before handing over to Daniel. 
 
The MCA is managed and run by Daniel Moriss-Jeffery  
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The next MCA will be launched in 2021, those interested in taking part should contact the Royal Academy of 
Culinary Arts head office or visit the website www.royalacademyofculinaryarts.org.uk.  
 
MASTER OF CULINARY ARTS 2017 (in picture) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
From left to right; Giovanni Ferlito MCA, Adam Bennett MCA, Adam Thomason MCA, Anthony Wright MCA, Chris Hill 
MCA, Adam Smith MCA, Alessandro Fasoli MCA 
 

http://www.royalacademyofculinaryarts.org.uk/
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SUSTAINABILITY AND ETHICAL FOOD PHILOSOPHY 
Overview 
Development on our sustainability and ethical food philosophy started in 2018 and over the 
past year we have continued to shape and develop it through extensive engagement in 
readiness for its launch in 2020. 
 
The philosophy aims to ensure that the Academy is at the forefront of thinking and action to increase sustainable 
practices in our operations and how and where we source our food.  
 
In the last year, the debate around the environment and the public‟s awareness of the threat toward it continues 
to intensify. The hospitality industry has been at the forefront of the debate in reacting to this heightened 
awareness by changing behaviours such as eliminating plastic and offering greater choice for those on a plant 
based diet. This has reinforced the need for the Academy to have a clear philosophy that can support 
Academicians, but that remains flexible to take into account changing thinking, evidence and best practice. 
 
At the heart of the Academy‟s sustainability and ethical food philosophy is the emphasis on sustainably sourced 
ingredients that come from producers and suppliers with high standards of animal welfare and that resources 
used in the preparation of food are effectively used and sustainably disposed.  
 
The development of the philosophy is being overseen by a steering committee led by Martin Lam curated by 
Martin Christain Kent and coordinated by Rosanna Frost. The aim is for a document, which whilst stretching, is 
achievable by all Academicians and Affiliated Colleges. Academicians and Affiliated Colleges will be required to 
evidence how they are meeting or working towards the range of activities outlined in the document. Progress will 
be verified through peer-to-peer assessment undertaken by other Academicians. This aims to provide impartial 
oversight, but also be realistic in its use of resources and provide further opportunities for Academicians to 
provide mutual support.  
 
Revising the document through extensive consultation and engagement 
The philosophy has been designed and shaped by Academicians, with the support and expertise of a range of 
specialist organisations in the field. Over the past year, we have continued to hold a number of round table 
meetings across the country to provide opportunities for Academicians to come together to review the 
document, share their experiences and highlight challenges they are facing. The round table sessions have proved 
to be valuable in inspiring and supporting those working to increase the sustainability of their operations and 
have highlighted key organisations and suppliers that can provide key solutions. 
 
We have also consulted with Friends of the Academy, many of whom are employers of Academicians, and wider 
hospitality professionals.  We hugely value their contribution, consideration and influence to roll this initiative 
out within the industry. With many thanks to Robin Hutson for prompting this exchange and to Paul Jackson, 
General Manager at Claridge‟s for hosting the first meeting of this kind. We plan to arrange further meetings 
with our Friends and the wider W1 General Manager group. 
 
We are also aware of the need for further discussion with our Associate members who are instrumental in 
supporting our Members through their sustainability needs and requirements. 
 
In addition to the above, we have sought the advice of a number of key organisations, including the Cambridge 
Institute for Sustainability Leadership, Rare Breeds Survival Trust, the Soil Association, LEAF (Linking 
Environment and Farming), Prince's Countryside Fund, WRAP and the Sustainable Restaurant Association.  
 
As a result of the consultation we have restructured the philosophy document to bring together key themes and 
embrace other issues that Academicians have felt were important. The document continues to be structured 
around six pillars: 
 
1. Strategy: demonstrating and championing sustainable and ethical food values 
This pillar allows Academicians to demonstrate what preparing, cooking and serving food from sustainable and 
ethical sources means to their business and sets out and stimulates action to meet core values.   It includes 
spelling out the values that describes the businesses‟ passion and commitment to sustainable and ethical food, 
producing an action plan and setting up a process that can galvanise and motivate the team to develop the action 
plan.  
2. Sourcing: sustainable sourcing and promoting biodiversity 
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This pillar focuses on ensuring that Academicians know the source of their produce and that as far as possible 
they come from sustainable and ethical sources. Where the business source their produce should support their 
values outlined in pillar one and where possible reflect the character of where their business is based and the 
relative seasons.   
 
3. Animal welfare: supporting high standards of animal welfare 
This pillar focuses on sourcing produce that meets high standards of animal welfare, ensuring that the animal 
was reared in natural, free range settings. 
 
4. Resource and Waste Management: reducing waste and managing resources sustainably 
This pillar focuses on reducing waste, water and energy. It covers the importance of measuring the quantity and 
cost of waste and putting in plans to reduce it. It also looks at measuring the amount of water and energy used 
and finding ways to reduce energy or find sustainable alternatives.  It also promotes effective food recycling and 
waste management and includes adapting menus to make full use of ingredients which may lead to waste 
reduction. Through effective waste management programmes it also focuses on reducing the use of micro-
plastics, plastic and polystyrene 
 
5. Modern Working Practices: encouraging, supporting and investing in your current and future 
workforce 
This pillar focuses on how the business invests, nurtures, motivates and supports their teams and encourage and 
support new entrants into the industry.  
 
The activities outlined in this pillar have been tailored for the colleges to highlight their critical role to prepare 
the next generation of chefs before they enter the industry. 
 
6. Promotion and engagement: championing and motivating a sustainable and ethical food philosophy  
This pillar focuses on the Academician‟s role as an ambassador to shout about their commitment to their 
sustainable and ethical food philosophy and help educate and stimulate their team, young people, peers and local 
community about it. 
 
Piloting and testing the philosophy 
Since January 2019, 20 Academicians and the five Affiliated Colleges have been piloting the document within 
their organisations. The Pilot will continue until October 2019 and aims to: 
 

 Test the ease in which the philosophy can be taken forward,  

 Test the peer assessment proposal 

 Identify challenges, barriers and solutions 

 Produce case studies to stimulate and support others 

 Test requirements for future online portal 
 
Next steps 
We aim to launch the sustainability and ethical food philosophy in Spring 2009. 
 
In preparation for its launch, the philosophy and its support documents will be reviewed and amended to take 
into the account the results of the pilot. We are also looking at the design and format of the document to make it 
fully accessible and engaging for everyone working through it. 
 
We will also develop a dedicated portal for Academicians and Affiliated College to allow them to access a range 
of support materials, identify key suppliers and solutions and share experiences.  
 
In the meantime we are continuing to engage Academicians, Affiliated Colleges and Associate Members through 
round table meeting and raising awareness with key partners. We also continue to seek the advice of specialist 
organisations and monitor developments around sustainability and ethical food practices to ensure it reflects best 
practice thinking and evidence.  
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DEFRA, WRAP and Food Waste 
Recently, (16th May), Defra and WRAP hosted a seminar on food waste at the V&A. Wasting food is a moral 
and financial scandal. If global food waste were a country, it would be the third largest emitter of greenhouse 
gases after the USA and China.  As estimated 800 million people in the world do not have enough to eat and in 
the UK we squander 10 million tonnes of food and drink every year. Businesses throw away food worth an 
estimated £5billion and £15billion is wasted from our homes (on average around £500 a year).   
 
Our industry, hospitality and Food Service, wastes about one million tonnes of food every year, which costs the 
sector nearly £3billion.  The shocking reality is that nearly 75% of all of this food could have been eaten. WRAP 
(the government‟s waste charity) has developed a campaign as part of its work to reduce food waste in the UK 
from farm to fork. The campaign will be known as Step up the Plate supported by Defra and Ben Elliot, the 
government‟s new food surplus and waste champion. A dedicated month of action is planned for September 
2019 to further bring together the sector in a unified action to help accelerate progress. 
 
The simple fact is that keeping food out of the bin makes good business and moral sense.  It is better for society 
and helps to reduce the impact of global warming by reducing harmful gas emissions association with food 
waste. We can all make a difference, If each one of us took just that tiny bit more trouble to think about buying 
less food (therefore less waste) and at the same time, if we started a conversation to alert others of this outrage, 
we could all go some way to helping to restore the natural balance of our world around us. 
 
At Adopt a School we try and take this issue seriously and encourage the children we reach with our programme 
to think about small ways to tackle this problem.  Children love a challenge but not all schools have joined the 
movement on this one.  Slowly we can help to change hearts minds and practices and while we may not be able 
to save the planet in the immediate future this is surely a wake up call for everyone. For more information see 
the WRAP website: GuardiansOfGrub@wrap.org.uk OR  www.wrap.org.uk 
 
Sara Jayne Stanes 
May 2019 
 

MUTTON RENAISSANCE CAMPAIGN 
In partnership with the Pastoral Alliance 
 
What is the Mutton Renaissance? 
The Mutton Renaissance is the campaign to restore high quality mutton to the menu 
whilst helping British sheep farmers to find a market for their older animals. 
 
How did the Mutton Renaissance start? 
The campaign is the brainchild of His Royal Highness The Prince of Wales who, following Foot and Mouth 
2001 wanted to find a way to help sheep farmers in the event of a similar disaster occurring again.  The Mutton 
Renaissance was launched at The Ritz, London in November 2004. 
 
How does the Mutton Renaissance work? 
The Mutton Renaissance Club was launched in February 2006, of which His Royal Highness The Prince of 
Wales is Patron.  The purpose of the club is to promote the campaign and consolidate the supply chain; this is 
mainly done through the Mutton Renaissance Club Open Events which are held around the country during 
the season. 
 
What is mutton? 
Mutton is the meat of a sheep over two years old.  Often from unfinished cull ewes and slaughtered in line with 
religious beliefs most mutton is sold to the ethnic meat market, is lean and inexpensive. 
 
What is Renaissance Mutton? 
The mutton promoted by the Mutton Renaissance is high quality mutton from animals that have been carefully 
selected, finished and processed to achieve optimum flavour and an excellent eating experience.  To maintain 
this high standard a specification has been developed which details what qualifies as Renaissance Mutton and the 
standards to which it must be produced.  The Renaissance Mutton season runs from October to March, when 
British lamb is out of season. 
  

mailto:GuardiansOfGrub@wrap.org.uk
http://www.wrap.org.uk/
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WHO WE COULDN‟T DO IT WITHOUT 
ROYAL PATRON 
His Royal Highness The Prince of Wales 
 
ROYAL ACADEMY OF CULINARY ARTS TRUSTEES 
Members 
David Coubough (Chairman)  Frederick Mostert (Vice Chairman)  Willy Bauer OBE   
Albert Roux OBE   Richard Shepherd CBE   Sara Jayne Stanes OBE 
Brian J. Turner CBE    John W. Valentine   John Williams MBE 
 
ADOPT A SCHOOL TRUSTEES 
Members 
David Coubough (Chairman)  Amanda Afiya    Myles Bremner   
Richard Dunne    Frederick Mostert (Vice Chairman)  Richard Shepherd CBE  
Sara Jayne Stanes OBE   Brian J. Turner CBE    John Williams MBE 
 
The Trustees are the Directors of the Royal Academy of Culinary Arts and Adopt a School and are responsible 
for its finance and governance and maintaining its reputation and well being.   
 
ROYAL ACADEMY OF CULINARY ARTS MANAGEMENT COMMITTEE 
Members 
John Williams MBE (Chairman)    Brian J. Turner CBE  William Curley MCA 
Professor David Foskett MBE   Silvano Giraldin   Philip Howard  
Professor Ray Linforth OBE   Martyn Nail   David Pitchford  
Sergio Rebecchi 
 
Purpose 
The aim of the Management Committee, (whose members are chairmen of the various committees) is to 
guarantee that standards of quality and continuity are met across the portfolio of the Academy‟s activities and 
that its image and reputation are maintained. 
 
Recent Activity 
Management Committee advises our Board of Trustees and works to ensure consistency and quality across all 
our activities.  The Management Committee have been keeping a close eye of the changes in the Education 
standards and the effects this may have on our apprenticeship and continues to endorse the work behind the 
Academy‟s Sustainability manifesto. 
 
BOARD OF GOVERNORS 
Members 
David Coubough (Chairman)  Willy Bauer OBE    Bob Cotton OBE  
Edward Griffiths CVO   Sir Garry Hawkes CBE   Robin Hutson  
Sir Anthony Jolliffe GBE DL  George Kennedy CBE   Peter Lederer CBE 
James R. Lee    Sir Francis Mackay   Frederick Mostert 
Harry Murray MBE   Ramon Pajares OBE   Beverley Puxley   
Albert Roux OBE    Richard Shepherd CBE    Alastair Storwy OBE 
Brian J. Turner CBE    Ken Wilkins CMA   John Williams MBE 
 
Purpose 
The Board of Governors is a group drawn from the hospitality industry to provide a trusted source of advice for 
the Academy across all its activities. 
 
Recent Activity 
The Board continues to apply a careful overview of the activities of RACA whilst developing initiatives of its 
own. We are involved in assessing the impact of the current Apprentice Scheme levies and seeking to liaise with 
all the other trade bodies to improve the current status quo. We see our role as both analytical and pro-active. 
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ADOPT A SCHOOL MANAGEMENT AND FUNDRAISING COMMITTEE 
Members 
Amanda Afiya    Willy Bauer OBE   SimonBoyle  
Gregg Brown     Idris Caldora MCA    Ben Gielen 
Sarah Howard     Sara Jayne Stanes OBE   Simon King 
Robert Kirby     Ashley Marsh    Maureen Mills 
David Morgan-Hewitt    Tony Murkett     Michael Newton-Young 
Molook Shaher    Petra Slater    Giles Thompson 
Brian Turner CBE    Patricia  Roney    Marc Whitley 
Sarah Wilcox     John Williams MBE 
 
EDUCATION COMMITTEE 
Members 
Professor Ray Linforth OBE (Chairman) John Williams MBE  Brian J. Turner CBE 
Christophe Baffos   Geoff Booth   Simon Boyle 
Gregg Brown    Idris Caldora MCA  Stephen Carter   
Professor David Foskett MBE  Gary Hunter    Ian Jaundoo    
Neil Rippington    Peter Taylor   Terry Tinton 
 
Purpose 
The Education Committee manages the RACA Apprenticeships and maintains their quality through its 
relationship with the course providers.  The Committee also provides a forum for discussion of food policy 
issues. 
Recent Activity 
The Committee has spent the last year continuing its focus on the development, delivery and funding of the 
RACA Chefs Apprenticeship Scheme: Our five colleges have now completed the transition from the old style 
Frameworks to the new Apprenticeship Standards.  This transition has gone very smoothly with the only issue 
reported by the colleges being national end-point assessments.  We were disappointed that the review of the 
funding band for the level 2 Commis Chef resulted in a reduction from £9,000 to £8,000 with only two of our 
colleges being invited to submit evidence.  For the review of level 3 Chef de Partie, without waiting for an 
invitation, the Education Committee co-ordinated the submission of evidence on the cost of delivery and we are 
delighted to report that the funding band remains at £9,000. Following the announcement of a reduction to the 
contribution rates non-Levy payers pay towards the costs of Apprenticeship training from 10% to 5%, the 
Committee took the decision to update the RACA‟s Comprehensive Guide to the Chefs Apprenticeship Scheme.  
The updated guide is available from the office. 
 
A key feature of the RACA Chef Apprenticeship Scheme has always been the Graduation Exam, designed to 
stretch and challenge our Apprentices. That exam has remained a key feature of the RACA Chefs 
Apprenticeship Scheme even after the introduction of Government approved independent end-point assessment 
organisations for all Apprenticeships. We retained the RACA Graduation Exam as it is designed to ensure that 
our Apprentices possess the technical skills that fully reflect the high standards expected of Chefs graduating 
from the Royal Academy of Culinary Arts. This year, the development of the examination has been led by 
University College Birmingham. 
 
The Committee has focussed a great deal of attention understanding and codifying what differentiates an RACA 
Apprentice from young people who undertake one of the many other Chef Apprenticeship Schemes available.  
At the last meeting, in mid-May, we presented a set of draft criteria to ensure that our Apprentices work in some 
of the finest kitchens in the country, receive the very best training from highly qualified and experience tutors, 
experience a range of enrichment activities such as visits and masterclasses and, as a result, graduate from an 
Apprenticeship Scheme that we can all be proud of and Academicians can have full confidence in.  Work on 
those criteria and on some of the issues impacting on our Apprenticeship Scheme will continue in the Autumn.  
For now, we are calling on all Academicians to support the RACA Chefs Apprenticeship Scheme and, if it is not 
possible to employ an Apprentice, to work with your nearest college (Bournemouth& Poole College, City of 
Liverpool, University College Birmingham, University of West London and Westminster Kingsway) by offering 
masterclasses and hosting visits. 
 
Professor Ray Linforth, May 2019 
Chairman of the RACA Education Committee   
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MEMBERSHIP COMMITTEE 
Members 
John Williams MBE (Chairman)  William Curley MCA   Didier Garnier  
Silvano Giraldin    Sara Jayne Stanes OBE   Martin Lam  
Rowley Leigh     Brian J. Turner CBE 
 
Purpose 
To select new members of the Academy and review the process for selection of members. 
 
Recent Activity 
The Committee has finalised the new system to select Academy members, and welcomed several new 
Academicians through nomination. 
 
ASSOCIATES STEERING COMMITTEE 
Members 
Ken Wilkins CMA (Chairman) Gillian Thomson (Deputy Chairman)  David Bentley  
Carolyn Cavele   Lance Forman     Birgit Gunz 
Richard Victoria CMA 
 
Purpose 
The Committee reviews and considers new applications for Associate membership of the Academy.  The 
Committee ensures that the Associates get the most out of their relationship with the Academy and vice versa.   
 
Recent Activity 
The Committee recently welcomed new Associate members; European Coffee Expo. The Committee has also 
been discussing sustainability, suggestions for the 2019/20 programme of Plenary meetings and have finalised a 
sponsorship guide for all Associate members. 
 
FRIENDS MANAGEMENT COMMITTEE 
Members 
Tony Murkett (Chairman) Willy Bauer OBE   Sally Beck 
Rosemary Earl   Sara Jayne Stanes OBE  Stuart Johnson    
Vic Laws MBE    Sergio Rebecchi   Alistair Telfer 
Guillaume Marly   Michael Bonsor 
 
Purpose 
To devise and administer all Friends activities and events and to propose new Friends of the Academy. 
 

Recent Activity 
The Committee was pleased to note, at its most recent meeting, that the number of Friends stood at 130 and 
there was a healthy number of pending applications. The Committee also discussed and clarified arrangements 
for upcoming Friends events and the financing of these events. 
 
SUSTAINABILITY COMMITTEE  
Members  
Martin Lam (Chairman)   Paul Askew    James Golding  
Edward Griffiths CVO   Nigel Haworth    Alan Hill  
Gordon Hogg    Phil Howard    Sara Jayne Stanes OBE 
Martin Christain Kent   Laura King    Rowley Leigh 
Frederick Mostert   Sergio Rebecchi    Cyrus Todiwala OBE DL 
Brian J. Turner CBE    John Williams MBE 
 
Purpose  
The Committee has been working on the Academy‟s Sustainability action plan and developing the Six Pillars 
 
Recent Activity pg. 43 - 45 
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ANNUAL AWARDS OF EXCELLENCE 
Members 
Jason Atherton (Honorary President)  John Williams MBE (Chairman of Judges)  
Martyn Nail (Joint Chairman Kitchen)  Hywel Jones (Joint Chairman Kitchen) 
Yolande Stanley MCA (Joint Chairman Pastry) Sarah Hartnett (Joint Chairman Pastry) 
Sergio Rebecchi (Joint Chairman Service)  John Cousins (Joint Chairman Service) 
 
Purpose and Activity 
The Committee sets the tasks for the entrants, judge the entries, the semi-finals and finals.   
Recent activity pg.  23 - 38 
 
MASTER OF CULINARY ARTS 
Members 
David Pitchford (Chairman of the MCA)  
Idris Caldora MCA (Chairman of Culinary Skills) 
Michael Nadell & Michel Roux OBE (Joint Chairmen of Pastry) 
Silvano Giraldin & Sergio Rebecchi (Joint Chairmen of Restaurant Management & Service) 
John Cousins & Didier Garnier (Vice-Chairmen Restaurant Management and Service) 
 
Purpose and Activity 
The Committees set the tasks for the entrants, judge the entries, the semi-finals and the finals.  
Recent activity pg. 39 - 42 
 
FINANCE COMMITTEE 
Members 
David Coubough (Chairman)  Sara Jayne Stanes OBE  Jean Hill (HD Business Services) 
 
Purpose 
The Finance Committee makes recommendations to the Trustees to ensure the financial stability and future 
viability of the Academy and Adopt a School.   
 
Recent Activity 
The Finance Committee met recently to prepare the management accounts for the June meeting of the Trustees. 
 
AUDITORS 
Riches & Company 
34 Anyards Road  
Cobham  
Surrey KT11 2LA 
 
THE ROYAL ACADEMY AND ADOPT A SCHOOL TEAM  
Sara Jayne Stanes OBE Chief Executive, Royal Academy of Culinary Arts and Adopt A School 
Rosanna Frost Executive Assistant and PR  
Daniel Moriss-Jeffery  Events Manager 
Helena Houghton Adopt a School Programme Manager 
Alys Bannister Adopt a School Programme Administrator 
Alex Webster Adopt a School Events Director 
Idris Caldora MCA Executive Chef, Adopt a School 
James Holden Adopt a School Chef for the North West 
Ashley Marsh Adopt a School Chef for London 
Shona Rye HR Consultant 
Martin Christain Kent Sustainability Consultant 
Martha Bruce Company Secretary  
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GENERAL CONTRIBUTIONS AND THANKS 
Immense thanks to the following for their committed support (in no particular order):  
 
To John Williams MBE, Brian J. Turner CBE, Richard Shepherd CBE and all our Committees; 
To John Williams MBE for leading the Annual Awards of Excellence and the Membership Committee and the 
Management Committee and generally being a great Chairman; 
For the Aprenticeships: 

To Christophe Baffos, Paul Dayman, Barry Dawson and Holly Dunston at Bournemouth & Poole 
College;  
Professor Peter John, James Edmunds, Louise Jordon, Gregg Brown, Ashley Marsh, Martin 
Taylor and Faye Kenny at University of West London;  
Gary Hunter, Terry Tinton, Tony Cameron Marc Whitley, Andrew Males and Stefan Greubel at 
Westminster Kingsway College; 
Professor Ray Linforth, Neil Rippington, John Penn, Anthony Wright MCA, Richard Taylor, 
Craig Deeley and Stuart Wildsmith at University College Birmingham; 
Elaine Bowker, Ian A Jaundoo, Christine Boylan, Gill Williams, Graeme Edwards and Ray 
Gallard-Oakley at City of Liverpool College 

 
For the Master of Culinary Arts: 

To David Pitchford, Silvano Giraldin, Sergio Rebecchi, Idris Caldora MCA, Michael Nadell, 
Michel Roux OBE alongside their committees for their hard work and dedication to the MCA; and to 
John Cousins and Yolande Stanley for all your work behind the scenes; 
To Professor Ray Linforth, Neil Rippington and John Penn at University College Birmingham  
To MCA sponsors: ACT Clean, Aubrey Allen, Berkmann Wine Cellars, Champagne Laurent-
Perrier, L‟Unico Cafe Musetti, Ritter Courivaud, Wedgwood, Winterhalter  
To Professor Peter John and Gregg Brown for all their support for the Annual Awards of Excellence 
and the Specialised Chefs Apprenticeship; 

 
For The Annual Awards of Excellence: 

To Martyn Nail, Hywel Jones, Yolande Stanley MCA, Sarah Harnett, Sergio Rebecchi and John 
Cousins for all their work on the Annual Awards of Excellence and to Gordon Hogg and Finclass for 
providing the inspired trophies for the winning Chef, Pastry Chef and the Waiter; 
To Alan Hill and Elaine Watson MCA at Gleneagles for their continuous support for the Annual 
Awards of Excellence; 
To Jason Atherton for his role of Honorary President of the Annual Awards of Excellence; 
To Paul Jackson and Martyn Nail and Claridge‟s for the AAE Gala Dinner 2018 & 2019; 
To Professor Peter John and Gregg Brown for all their support for the Annual Awards of Excellence 
and the Specialised Chefs Apprenticeship; 
To AAE sponsors: ACT Clean, Berkmann Wine Cellars, Evolve Hospitality, Federation of 
Quebec Maple Syrup Producers, Champagne Laurent-Perrier, Maldon Salt Company, L‟Unico 
Caffe Musetti, Savoy Educational Trust, Speyside Glenlivet Water, Wedgwood, Woods 
Foodservice, and media partners The Caterer; as well as Continental Chef Supplies for providing 
prizes, without whose help, morally and financially, the Awards would not be possible; 
To Julia Sibley MBE, Margaret Georgiou and The Savoy Educational Trust for continued support 
and sponsorship for the Annual Awards of Excellence and Adopt a School; 

 
To all the AAE and MCA venues: The Langham, The Ritz London, The Gleneagles Hotel, Trump 
Turnberry and The Taste Lab, Classic Fine Foods and University College Birmingham Westminster 
Kingsway College 
 
To Philip Corrick, Ben Gielen Matthew Marshall and The Royal Automobile Club for endless support, Take 
3 Colleges and more; 
To Willy Bauer OBE (Honorary Member and Board of Governors) for support over and above the line of duty 
for both the Academy and Adopt a School and in particular for Friends; 
To Rosemary Earl at the Sloane Club and Alistair Telfer at the Oxford & Cambridge and Macarena Gabarda 
Lazaro at Moet Hennessy (UK) for accommodating many of our meetings; 
To Richard Stanes for enduring support; 
To Ken Wilkins CMA for Chairmanship and Gillian Thomson Deputy Chairman of the Associate Members, 
as well as moral and „spiritual‟ support on numerous occasions; 
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To The Masters of the Worshipful Company of Cooks, Michael Thatcher, Paul Herbage, Bob Grainger 
and Bev Puxley for enduring support; 
To Michael Newton-Young MCA, Simon Girling, Simon King, Sergio Cappello MCA, Luigi Cagnin 
MCA, Marc Whitley and Joel Claustre MCA for supporting the front of house programme for Adopt a 
School; 
To all our Associate Members for coming to the aid of the Academy with Plenary meeting ingredients, wine 
sponsorship and also supplies for the various fundraising activities without which we would not exist; 
To Steve Osborne and Maldon Sea Salt for their continuing support; 
To Continental Chef Supplies for providing the chefs jackets for Academicians, Apprentices, Annual Awards 
of Excellence and Master of Culinary Arts winners; 
To Kevin Dalgleish, Jeff Bland, Alan Hill and Elaine Watson MCA for motivating the Scottish Branch; 
To Paul Askew, Steven Doherty MCA and James Holden for their continued motivation to keep the 
Northern Branch moving forward; 
And to our loyal, talented and very hard working team Rosanna, and Daniel; 
And of course to the AAS Team, Helena Houghton, Alys Bannister, Alex Webster, Idris Caldora MCA, 
Sarah Howard, James Holden and Ashley Marsh  
To Piers Zangana, Alison Jee and Karen Browne, Dave Greenwood at William Murray for endless advice 
and time on the Royal Academy and Adopt a School‟s PR.  
Bill Toner and CH & Co for their support. 
To Sam Gordon Clark CBE for your all your duties as Chairman of the Trustees, for time on the finances and 
well being of the RACA and AAS; 
To Tony Murkett for all your work with the Friends of the Academy;  
To Louise Hewitt and Josie Pritchard for their invaluable patience and continuous support; 
To John Pope for annually updating our investiture board and The Moët offices for displaying and housing it; 
Finally thank you to Stuart Bowery, General Manager and RACA Friend, for hosting our AGM at Grosvenor 
House Hotel and to Moët for supplying the champagne 
 
CONGRATULATIONS 
New Year Honours List: 
Professor Ray Linforth OBE 
 
Autumn 2019 Michelin Guide: 
To all our members who won and/or retained a Michelin star.  
 
NEW MEMBERS 2018/19 
New Honorary Academicians  
Alain Ducasse Alain Ducasse Worldwide 
 
New Academicians 
Givanno Ferlito MCA Head of Wine and Berverage, The Ritz London 
Chris King Executive Chef, The Langham 
Adam Smith MCA Executive Chef, Coworth Park, Ascot 
Sam Ward Operations Director, Umbel Restaurant Group 
 
New Associate Members 
European Coffee Expo John Bednall and Emma Easterbrook 
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MOVEMENTS AND APPOINTMENTS 
Fellows 
 From: To: 
JEFF BLAND Executive Chef, The Balmoral 

Hotel 
 

HENRY BROSI Executive Chef, The Dorchester 
 

 

PHILIP CORRICK Executive Chef of Clubhouse, 
Royal Automobile Club 

 

ANDRÉ GARRET MCA Executive Chef, Clivedon House  
 

Executive Chef, The Corinthia 

DIEGO MASCIAGA MCA Director and Genera lManager, 
The Waterside Inn 

Consultant 

MICHAEL NEWTON-
YOUNG MCA 

Managing Director, JNK Classic 
Catering 

Proprietor, Chez Moi Restaurant 

 
Academicians 
 From: To: 
NIGEL BOSCHETTI Executive Chef, Grosvenor House Executive Chef, Marriott Marquis, 

New York 
GRAHAM CHATHAM London Executive Chef, 

Daylesford Organic 
Executive Chef, Chamberlain‟s 

PASQUALE COSMAI Deputy Food & Beverage 
Operations Manager, The Ritz 

Operations Manager, The Arts 
Club 

KATHRYN CUTHBERTSON Head Pastry Chef, Royal Pastry 
Kitchen 

Professional Pastry Chef 

STEPHANE DAVANE  Front of House Operations, 
Brewin Dolphin Ltd  

BRIAN FANTONI Executive Chef, Babbette 
Restaurant 

Chef Director, Swan Shakespear's 
Globe 

GARY FARRELLY Head of Academy, Bromey College Head of Food Operations, 
University of West London 

DIDIER FELIX General Manager, The Little Ship 
Club 

Restaurant Manager, City of 
London Club 

MATTHEW MARSHALL Executive Chef, Ace Hotel Executive Chef, Royal Automobile 
Club 

ALLAN PICKET Executive Chef, Swan Shakespear's 
Globe 

Head Chef, The Standard Hotel 
London 

BEN PURTON Executuve Chef, Lancaster London 
Hotel 

Industry Consultant and 
Independent End Point 

MARK SCHOLFIELD Executuve Manager, The 
Hurlingham Club 

Head of Events and Education, 
Berry Bros & Rudd 

ASHLEY SHAW  General Manager, The Westbury 
Hotel 

General Manager, Manhattan Loft 
Corporation 

DAVID SIMMS Corrigan Collective Culinary Director, Restaurant 
Associates & Levy Leisure 

ADAM THOMASON MCA Executive Chef, Restaurant 
Associates 

Executive Chef, The Genuine 
Dining Company 

THIERRY TOMASIN MCA  General Manager , Savoy Grill 
 

 
ON THE MOVE  
SHAY COOPER 
ANDREW FARQUHARSON 
CLAIRE GALLAGHER 
PAUL HUGHES 
ANDREW JONES 
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ROYAL ACADEMY OF CULINARY ARTS MEMBERS 
 

HONORARY ACADEMICIANS 
Senior industry professionals who have made a significant contribution to the Hospitality Industry and in particular to the Royal Academy of Culinary Arts, 
its objectives and wellbeing. 
 
WILLY B.G BAUER OBE FIH MI Founder, Gold Service Scholarship 
CHRISTOPHER COWDRAY FIH 
MI 

Chief Executive, The Dorchester Collection 

ALAIN DUCASSE Alain Ducasse Worldwide 
RICHARD EDMONDS Retired Secretary of Boodle's 
ROWLAND FOOTE FRSA LCG FE Quality Management Services 
EDWARD GRIFFITHS CVO FIH Chairman, Searcys & Portico 
GRAHAM K L JEFFREY International Hotel Consultant, Former Vice President and General Manager, Willard 

InterContinental Hotel  
RONALD F JONES OBE Hon D 
Univ FIH MI 

Retired Director & General Manager, Claridge‟s; Partner, Salute; Director, Dormy House 
Hotel 

GEORGE KENNEDY CBE Former CEO, The Royal Automobile Club 
THOMAS KOCHS Managing Director, Corinthia Hotel London 
DR NICO LADENIS  
PETER LEDERER CBE FIH MI Previously Chairman, The Gleneagles Hotel 
PROFESSOR RAY LINFORTH 
OBE 

Vice-Chancellor & Principal, University College Birmingham 

ANTON MOSIMANN OBE DL 
OMA 

Chairman, Mosimann‟s 

HARRY MURRAY MBE FIH MI Chairman, Lucknam Park Hotel & Spa 
RAMON PAJARES OBE FIH MI Previously Managing Director, The Savoy Group of Hotels and Restaurants 

DUNCAN PALMER CMA FIH MI Managing Director, The Murray, Hong Kong 
BEVERLEY PUXLEY MBA FIH 
FCA 

Retired former Head of Hotel Catering & Tourism Studies, Westminster Kingsway 
College 

MICHAEL SHEPHERD FHI MI General Manager, London Hilton Park Lane 
MARTIN SKAN Retired Owner, Chewton Glen Hotel 
DAGMAR WOODWARD FIH MI General Manager, Jumeirah Frankfurt 
PAOLO ZAGO Retired Managing Director and General Manager, The Connaught 

 

FELLOWS 
Senior Academicians who have been invested with a formal Chair (dedicated to their chosen mentor i.e. a culinary personality from the past who has proven to 
be the strongest influence on their career) in recognition of their significant contribution to the Academy and its activities.  Investitures take place at the AGM. 
  
MICHAEL ALDRIDGE MCA  
ANDREAS ANTONA Chef Patron, Simpsons Restaurant 
PAUL ASKEW Chef Patron, The Art School Restaurant 
JASON ATHERTON Chef Patron, The Social Company 
CRAIG BANCROFT (LAT) Managing Director, Northcote  
LIONEL BENJAMIN (LAT) Director – Hotels, Topland Group of Companies 
MOURAD BEN TEKFA MCA (LAT) Restaurant Director, Belmond Le Manoir aux Quat‟Saisons 
RAYMOND BLANC OBE Chef Patron, Belmond Le Manoir aux Quat‟Saisons 
JEFF BLAND Formerly Executive Chef, The Balmoral Hotel 
BENOIT BLIN MCA Chef Patissier, Belmond Le Manoir aux Quat‟Saisons 
HESTON BLUMENTHAL OBE Chef Patron, The Fat Duck 
DAVID BOLAND Formerly Senior Lecturer, Bournemouth & Poole College 
STEPHEN BOXALL (LAT)  
SIMON BOYLE Chef Founder, Beyond Food Foundation & Brigade Bar and Bistro 
JEAN-CLAUDE BRETON (LAT) Restaurant Manager, Gordon Ramsay Royal Hospital Road 
HENRY BROSI  
ADAM BYATT Chef Proprietor, Trinity Restaurant 
IDRIS CALDORA MCA Executive Chef, Adopt a School 
TONY CAMERON Lecturer in Culinary Arts, Westminster Kingsway College 
BILLY CAMPBELL Head Chef, Macdonald Inchayra Hotel 
CLAIRE CLARK MBE MCA Partner, Pretty Sweet 
JOËL CLAUSTRE MCA (LAT) Retail Operations Director, Searcys 
BRIAN CLIVAZ (LAT) Chairman, L‟Escargot and Devonshire Club 
MICHAEL COAKER External Ambassador and Mentor, University of West London 
PHILIP CORRICK Formerly Executive Chef of Clubhouses, Royal Automobile Club 
JOHN COUSINS (LAT) Director, The Food and Beverage Training Company 
WILLIAM CURLEY MCA Patissier & Chocolatier, William Curley 
MARK DODSON Chef Patron, The Mason‟s Arms 
STEVEN DOHERTY MCA Hill Cottage Consultancy  
DAVID M DORRICOTT Founder-Director, i-Chef.biz 
PETER FIORI Executive Chef, Coutts Bank 
MARK FLANAGAN MVO Royal Chef & Assistant to The Master, The Royal Household, Buckingham Palace 
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PROF DAVID FOSKETT MBE CMA Senior Consultant, David Foskett Associates 
CHRISTOPHER GALVIN Chef Patron, Galvin Restaurants 
JEFF GALVIN MCA Chef Patron, Galvin Restaurants 
DIDIER GARNIER  (LAT) Proprietor, Le Colombier 
ANDRÉ GARRETT MCA Executive Chef, Corinthia Hotel London 
SILVANO GIRALDIN  (LAT) Director, Le Gavroche 
SIMON GIRLING  (LAT) Executive Food & Beverage Operations Director, The Ritz London 
JAMES GOLDING Chef Director, The Pig Group 
MARTIN GREEN MCA Head Chef, White‟s Club 
HENRY HARRIS Chef Director, Harcourt Inns 
SARAH HARTNETT Pastry Consultant  
NIGEL HAWORTH Ambassador, Northcote  
PAUL HEATHCOTE MBE Owner, Heathcote&co 
PHILIP HOWARD Chef Proprietor, Elystan Street 
GARY JONES Executive Head Chef, Belmond Le Manoir aux Quat‟Saisons 
HYWEL JONES Executive Chef, Lucknam Park Hotel 
PROFESSOR PETER JONES MBE Managing Director, Wentworth Jones Limited 
SIMON KING (LAT) Director of Operations , JKS Restaurants 
ROBERT KIRBY Chef Director, Lexington 
HUBERT LAFORGE  (LAT)   
MARTIN LAM Chef & Wine Consultant 
TERENCE LAYBOURNE MBE Chef Director, 21 Hospitality Group 
ROWLEY LEIGH Consultant Chef, Parabola at the Design Museum 
RÉMY LYSÉ (LAT) Chief Operating Officer, The Arts Club 
ANTHONY MARSHALL Executive Chef, The Hilton on Park Lane 
DIEGO MASCIAGA MCA (LAT)  
EDDIE McINTYRE CBE University College Birmingham 
JOHN McMANUS Head of Cookery Club, P&O Cruises 
DAVID MORGAN-HEWITT Managing Director, The Goring 
MICHAEL NADELL Retired Chef Patron, Nadell Pâtisserie 
MARTYN NAIL Executive Chef, Claridge‟s 
MICHAEL NEWTON-YOUNG 
MCA (LAT) 

Proprietor, Chez Moi Restaurant 

DAVID PITCHFORD Restaurateur, Reads Restaurant with Rooms 
JEROME PONCHELLE MCA  
DEREK QUELCH Executive Chef, Rothschild‟s Bank 
SERGIO REBECCHI (LAT) Director, Serenata Hospitality  
ALBERT ROUX OBE CLH CMA 
MCF 

Chairman, Chez Roux 

MICHEL ROUX OBE CLH CONM 
CMA MOF 

Retired Chef Patron, The Waterside inn 

DAVID SHARLAND General Manager, Flying Fish Seafood 
JULIE SHARP Technical Advisor UK Academy, Barry Callebaut UK 
RICHARD SHEPHERD CBE FIH Honorary President, Royal Academy of Culinary Arts 
NICHOLAS SHOTTEL (LAT) Brand Director, 21 Hospitality Group 
KEITH STANLEY  MCA Head Chef, North London Collegiate School 
YOLANDE STANLEY MCA Trainer, The Pastry Training Company 
PETER TAYLOR Catering Consultant 
GILES THOMPSON Proprietor, The Earl of March, West Sussex 
CYRUS TODIWALA OBE DL Chef Patron, Café Spice Namaste 
BRIAN J TURNER CBE FIH FCGI President, Royal Academy of Culinary Arts  
ELAINE WATSON MCA (LAT) Food and Beverage Support Services Manager, The Gleneagles Hotel 
JOHN WILLIAMS MBE CMA Executive Chef, The Ritz London 
 

ACADEMICIANS 
The main body of the Academy.  Leading Head Chefs, Pastry Chefs and Restaurant Managers. 
  
ANDREW ASTON Business Development Chef, BaxterStorey 
FRANCES ATKINS Chef / Proprietor, Yorke Arms Ramsgill 
ANDREW BAIRD Head Chef, Longueville Manor Hotel 
ALESSIO BASCHERINI (LAT) General Manager, Ceviche Old Street 
ANDREW BENNETT MBE Hospitality Professionnel, Toque & Blanche 
ADAM BENNETT MCA Chef Director, The Cross at Kenilworth 
HERBERT BERGER Chef Director, Berger Restaurants Ltd 
RICHARD BERTINET Owner, The Bertinet Kitchen and Bakery 
ALAN BIRD Owner/Director, Consultance/Events/Recruitment 
HOWARD BISSET Head Chef, The Royal Automobile Club, Woodcote Park 
GEOFF BOOTH  Hospitality Consultant 
STEFANO BORELLA Pastry Chef/Lecturer, La Cucina Caldesi Cookery School 
HEINRICH BORENIOK Chef Patron/ Director, The Villiage Inn 
NIGEL BOSCHETTI Executive Chef, Marriott Marquis, New York 
CLAUDE BOSI Chef Patron, Bibendum 
ANDREW BOURNE  Chef Director, The Alexandra Court Hotel 
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ROY BRETT Chef / Patron, Ondine 
GREGG BROWN Lecturer in Culinary Arts & Apprenticeship Coordinator, University of West London 
GRAHAM BUCHAN Chef/Owner, Cow Shed Restaurant 
MARK BUDD Executive Head Chef, Bovey Castle 
DARRON BUNN Executive Chef, Goodwood Estate 
DARIN CAMPBELL Executive Head Chef, Cromlix House 
JOHN CAMPBELL Chef/Owner, The Woodspeen Restaurant & Cookery School 
LUIGI CAGNIN MCA (LAT) Restaurant Manager, The Ritz Restaurant 
SERGIO CAPPELLO MCA (LAT) Food and Beverage Manager, Park Lane Casino 
STEPHEN CARTER Chef de Cuisine, Boodles 

DOMINIC CHAPMAN Chef Patron, The Beehive 
JAMES CHAPMAN  
GRAHAM CHATHAM Chamberlain's of London 
DAMIAN CLISBY Head Chef, Petersham Nurseries  
DAVID COLCOMBE Chef Consultant, Liquid PR  
SHAY COOPER  
PASQUALE COSMAI (LAT) Operations Manager, The Arts Club 
JAMES COWIE Chef Patron, Captain‟s Galley Seafood Restaurant 
ALAN COXON Chef Consultant  
MICHAEL CROFT Chef Consultant 
KATHRYN CUTHBERTSON Professional Pastry Chef 
KEVIN DALGLEISH Executive Chef, The Chester Hotel 
PAUL DANABIE Executive Chef, Farmacy Restaurant 
STEPHANE DAVAÍNE (LAT) Front of House Operations, Brewin Dolphin Ltd  
JOHN DAVEY (LAT) Director, John Davey Hospitality Consultancy 
HRISHIKESH DESAI Executive Chef, Gilpin Hotel and Lake House 
MARTIN DOCKETT Chef Patissier  
PHILLIP DOUGHERTY (LAT) Owner, Dougherty & Allen Ltd 
JAVIER DOMINGUEZ SANTOS Head Chef, Links House at Royal Dornoch 
STEVE DRAKE Chef Patron, Sorrel Restaurant  
DENIS DRAME MCA Executive Chef, The Taste Lab, Classic Fine Foods 
JOHN ELLIOTT Proprietor, Burchell‟s of Old Isleworth 
DAVID EVERITT-MATTHIAS Chef Patron, Le Champignon Sauvage 
OLIVIER EYNARD (LAT) Director of International Expansion, The Arts Club 
BRIAN FANTONI Chef Director, Swan Shakespear's Globe 
ANDREW FARQUHARSON MVO (LAT) 
GARY FARRELLY Head of Restaurant and Food Operations, University of West London 
ALESSANDRO FASOLI MCA(LAT)  General Manager, The Woodspeen Restaurant & Cookery School 
DIDIER FELIX (LAT) Restaurant Manager, City of London Club 
GIOVANNI FERLITO MCA Head of Wine and Berverage, The Ritz London 
CHERISH FINDEN  
TONY FLEMING Executive Chef,  Hotel L‟Oscar 
SIMON FOOKS Managing Director, Merchant Taylors‟ Catering 
JEREMY FORD MCA Food Director, Gather and Gather 
GEORG FUCHS Chef Patron, Illtud‟s 216 
JUSTIN GALEA Director of Culinary, Trump Turnberry 
CLAIRE GALLAGHER  
STUART GEDDES  (LAT) Hotel Manager, The Goring Hotel 
BRADLEY GENT MCA (LAT) Restaurant Manager, Reads Restaurant with Rooms 
BEN GIELEN Head Chef, The Royal Automobile Club, Pall Mall 
JEAN-LUC GIQUEL (LAT) Group General Manager, The Cinnamon Group 
LISA GOODWIN-ALLEN Executive Chef, Northcote 
JAMES GRANT Director, No2 Pound Street 
ADAM GRAY Executive Chef, Devonshire Club 
MARK GREGORY MCA Chef Consultant, Co-Owner, Chef Uniforms 
ANDREW HAMER Managing Director and Patron, Wilde Thyme 
JONATHAN HARRISON Chef Patron, Sandpiper Inn 
SHAUN HERBERT House Manager, Royal Liverpool Golf Club 
SHAUN HILL Chef Patron, The Walnut Tree Restaurant, Abergavenny 
JAMES HOLDEN North West Regional Chef, Adopt a School 
MARTIN HOLLIS Executive Chef, The Old Course Hotel 
GRAHAM HORNIGOLD Director / Founder, Smart Patisserie LTD 
SARAH HOWARD Adopt a School Consultant Trainer 
CLIVE HOWE Executive Chef, Garrick Club 
PAUL HUGHES (LAT)  
TIMOTHY HUGHES Chef Director, Caprice Holdings 
RICHARD HUGHES Chef Proprietor, The Assembly House and Cookery School 
SIMON HULSTONE Executive Chef, Elephant Restaurant 
GARY HUNTER Vice Principal for Hospitality and Adult Learning, Westminster Kingsway  
FRANCK JEANDON Director, FJ Culinary services 
KAY JOHNSON Group Project Manager, McGoff Group 
MARK JOHNSON  
DEREK JOHNSTONE Head Chef, Borthwick Castle 
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ANDREW JONES  
JUDY JOO Executive Chef, Jinjuu Restaurant 
PETER JOYNER Food Development Director, Elior UK 
JAXON KEEDWELL Chef Patron, Chequers Inn, Fingest 
BEN KELLIHER Executive Head Chef, The Rubens hotel and hotel 41 
CHRIS KING Executive Chef, The Langham 
EMMANUEL LANDRÉ MCA (LAT) General Manager, Le Gavroche 
MARK LEACH Chef de Cuisine, East India Private Club 
JEREMY LEE Head Chef, Quo Vadis 
DIMITRIS LEIVADAS (LAT) Founder & CEO, Delta Lambda Hospitality 
OLIVER LEŠNIK Chef Consultant, L'Escargot 
GIORGIO LOCATELLI Head Chef and Proprietor, Lacanda Locatelli 
STEVE LOVE MCA Owner, Loves Restaurant Consultants  
IAN MANSFIELD Innovation Director, Kerry Foods 
GUILLAUME MARLY Managing Director, Hotel Café Royal 
MATTHEW MARSHALL Executive Chef, Royal Automobile Club 
LUKE MATTHEWS Executive Chef, Chewton Glen 
BRIAN MAULE Chef / Proprietor, Brian Maule at Chardon d‟Or Restaurant 
ENRICO MOLINO Restaurant Manager, Bibendum 
JAMES MURPHY Executive Chef, The Grand Central Hotel 
ROGER NARBETT MCA The Chequers 
RÉGIS NÉGRIER Head Pastry Chef, The Delaunay 
RAY NEVE Proprietor, The Wharf Restaurant, Bar and Grill  
DAVID NICHOLLS CMA Corporate Director of Food & Beverage, Mandarin Oriental Hotel Group 
MATT NUGENT Executive Chef,  ACC Liverpool 
CONOR O'LEARY Hotel Manager, The Gleneagles Hotel 
NATHAN OUTLAW Chef / Restaurateur, Restaurant Nathan Outlaw 
MARK PAGE Head Chef, The Drapers‟ Company 
LEE PATTIE Head Chef, Chez Roux restaurant at Rocpool Reserve 
JOHN PENN Assistant Dean „College of Food‟, University College Birmingham 
ALLAN PICKETT Head Chef, The Standard Hotel London 
RONA PITCHFORD (LAT) Restaurateur, Read‟s Restaurant with Rooms 
RALPH PORCIANI General Manager, Trump Turnberry  
GLYNN PURNELL Chef Patron, Purnell‟s Restaurant 
BEN PURTON Industry Consultant and Independent End Point Assessor 
GILLES QUILLOT Head Chef, The French Embassy 
DANIEL RICHARDSON Head Chef, Hartwell House Hotel 
NEIL RIPPINGTON Dean of the College of Birmingham, University College Birmingham 
ROBERT ROSE MCA Restaurant Director, Core by Clare Smyth 
CRAIG ROWLAND Executive Chef, Skibo Castle  
IAIN SAMPSON Executive Chef, Dere Street Restaurant 
MARK SARGEANT Chef/Director, Rock Salt, The Smokehouse, Bucket & Spade Ltd 
VITO SCADUTO MCA (LAT) Director, V&S Vino 
MARK SCHOLFIELD Head of Events & Education, Berry Bros. & Rudd 
ASHLEY SHAW General Manager, Manhattan Loft Corporation 
DAVID SIMMS Culinary Director, Restaurant Associates & Levy Leisure 
VIVEK SINGH Executive Chef and CEO, The Cinnamon Club/Cinnamon Kitchen 
TONY SINGH MBE Chef / TV Host Consultant 
ADAM SMITH MCA Executive Chef, Coworth Park, Ascot 
ROSS SNEDDON Executive Pastry Chef, The Balmoral 
DAVID STEEL Executive Chef Sales, Bartlett Mitchell 
RICK STEIN CBE Chef Proprietor, The Seafood Restaurant 
ADAM THOMASON MCA Executive Chef, The Genuine Dining Company 
TERRY TINTON Head of Hospitality, Culinary Arts, Business and IT, Westminster Kingsway College 
LUKE TIPPING Executive Chef, Simpson‟s Restaurant 
BENJAMIN TISH Chef Consultant 
THIERRY TOMASIN MCA (LAT) General Manager , Savoy Grill 
RICHARD TONKS Executive Chef, Brooks 
DEAN TRACEY Consultant, RGP 
ANDREW TURNER Head Chef, Alfred Dunhill Club 
PHILIP USHER Group Senior Pastry Chef, Caprice Holdings 
NICK VADIS UK Executive Chef, Compass Group UK & Ireland 
PETER VAUGHAN Executive Chef/Director & Senior Partner, Vaughan's Kitchen Bistro & Cookery School 
STEVEN WALPOLE Freelance and Consultant Chef 
SAM WARD Operations Director, Umbel Restaurant Group 
GLEN WATSON Chef Proprietor, Badgers Mount Hotel 
MARC WHITLEY Lecturer in Hospitality, Westminster and Kingsway College 
SIMON WHITLEY  
ESHER WILLIAMS Head of People & Learning , Vidleos 
MICHAEL WOMERSLEY Chef Patron, The Three Lions 
NIKKI WOODS Coutts Bank 
ANTHONY WRIGHT MCA Senoir Lecturer, University College Birmingham 
SIMON YOUNG Executive Chef, Jumeirah Carlton Tower 
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EMERITUS ACADEMICIANS 
Academicians who have retired from a full active role in the Royal Academy of Culinary Arts and from their working life. 

 
JORDAN ACCOUCHE (Fellow) Formerly The Connaught 

JOHN ARMSTRONG  

ERNST BACHMANN (Fellow) Chef Patron, Bachmann‟s Patisserie 

ANDREW BAKER (LAT) Retired Club Host, The Sloane Club 

ANTHONY BINKS  

FRANCES BISSELL Consultant Chef and Food Writer 

DR MICHEL BOURDIN (Hon D. 
Lit) OMN CMA (Fellow) 

Retired Chef de Cuisine, The Connaught Hotel 

SAVERIO BUCHICCHIO (LAT) 
(Fellow) 

 

STEWART CAMERON Retired Executive Chef de Cuisine, Turnberry Hotel Golf Courses and Spa 
FRANCO CAMPIONI MCA (LAT) 
(Fellow) 

Retired Operations Manager, The Manor House Hotel & Golf Club 

DONATO COLASANTO MCA (LAT)  
BRIAN COTTERILL (Fellow)  

ALAIN DESENCLOS (LAT) (Fellow) Ambassador, Belmond Le Manoir aux Quat‟Saisons 

CHRISTIAN DELTEIL (Fellow) Patron, Maison Gure Lana 
MARTIN DAVIES (Fellow) Retired Chef Consultant 
GEOFF DU FEU Retired Head of Cookery, The Windsor Boys' School 
GRAHAM DUNTON Dawn Foods Ltd 
ANTON EDELMANN Retired Co-Founder, i-Chef 
TERRY FARR  
BERNARD FARAUT Retired Head Chef, Holiday Inn Crown Plaza & Midland Hotel 
BILL FARNSWORTH (Fellow) Consultant 
RÉMY FOUGÈRE (Fellow) Retired Group Executive Chef, Royal Lancaster Hotel 
PATRICK GAILLARD  (LAT)  
ALLAN GARTH Chef de Cuisine, Horsted Place 
BERNARD GAUME CMA (Fellow) Retired Chef de Cuisine, Hyatt Carlton Tower 
PAUL GAYLER MBE Culinary Chef Consultant, Feedback 
MALCOLM GEE Retired Head of Culinary Arts, Thames Valley University 
ALAN HILL Retired Director of Food & Beverage, The Gleneagles Hotel 
KEN HOM  
ALAN LAVENDER MBE Formerly Chef to the Prime Minister 
FRANÇOIS HUGUET Retired Private Chef to SAR Prince and Princess Guillaume of Luxembourg 
MARJAN LEŠNIK  
HENRI LULLIER OMA (Fellow) Retired Chef de Cuisine, The French Embassy 
COLIN MARTIN Retired Patron, The Old Hill Inn 
ROBERT MEY CMA (Fellow) Retired Chef Patissier, Hyatt Carlton Tower 
KEITH MITCHELL Formerly Executive Chef, The Grand 
GUY MOUILLERON CONM 
(Fellow) 

Former Chef Patron, Ma Cuisine 

MICHEL PERRAUD MCA MCF 
(Fellow) 

 

DAVID PETRIE (LAT) (Fellow) Retired Banqueting Manager, Inn on The Park 
KEITH PODMORE (Fellow) Retired Chef de Cuisine, Boodles 
JEAN QUERO (LAT) (Fellow) Retired Maître d‟Hôtel & Private Banqueting, Le Meridien Hotel 
MANUEL SENO (LAT) (Fellow)  
JOACHIM SCHAFHEITLE Retired Senior Lecturer, Bournemouth University 
GERMAIN SCHWAB  
KATE & RICHARD SMITH Formerly The Beetle and Wedge Boathouse 
UWE ZANDER (Fellow) Retired Executive Chef, Kuwait Airlines 
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ASSOCIATE MEMBERS 
Selected suppliers of quality foods, wines, services and equipment. 
 
CHAIRMAN OF THE ASSOCIATES KEN WILKINS CMA 

DEPUTY CHAIRMAN OF 
ASSOCIATES 

GILLIAN THOMSON 

  

ACT CLEAN  Gillian Thomson, John Stevenson 
ADANDE REFRIGERATION Nigel Bell, Matt Fewins, Karl Hodgson 

AGRIMONTANA Enrico Bardini, Simone Gozzetti 

AMEDEI Cecilia Tessieri; Laura King (King‟s Fine Foods) 

AUBREY ALLEN Lucianne Allen, Russell Allen, Simon Smith 

THE BALVENIE Alwynne Gwilt, James Keen 

BARRY CALLEBAUT Robert Harrison 

BORD BIA – THE IRISH FOOD 
BOARD 

Emmet Doyle 

THE BREAD FACTORY Tara Griffin 

CANTON TEA Co Jennifer Wood, Alice Evans 

CONTINENTAL CHEF SUPPLIES Paul Brown, Steve Roncon 

CCE GROUP LTD Ray Costelloe, Stephen Green 

ESSENTIAL CUISINE Ben Forbes, Jon Harvey-Barnes, Robin Dudley 

EUROPEAN COFFEE EXPO John Bednall, Emma Easterbrook 

EVOLVE HOSPITALITY 
RECRUITMENT 

Ed Vokes, Jo-Mandie Templeton  

FAIRFAX MEADOW Rob Shears, Samuel Russell 

FINCLASS Gordon Hogg 

FOODSPEED Ruby Bawa 

FLYING FISH SEAFOOD John Godden 

FRANKONIA BAKERY Birgit Gunz, Carly Stevenson 

HARVEY & BROCKLESS  Simon Yorke, Flora Davidson-Houston 

H FORMAN & SON Lance Forman, Lloyd Hardwick 

JAMES KNIGHT OF MAYFAIR Paschal Tiernan, Edward Norton 

JOHNSONS STALBRIDGE LINEN  Donald Smith, Tim Mayes 

KING‟S FINE FOOD Laura King 

LAURENT-PERRIER (UK) David Hesketh, Richard Lewis 

L‟UNICO CAFFE MUSETTI Eva Inzani 

McILHENNY COMPANY Carolyn Cavele, Alex Conway 

MALDON CRYSTAL SALT Steve Osborne, Anton Thurgood 

MOËT HENNESSY (UK) Sarah Randall, Macarena Gabarda Lazaro 

NATOORA Sarah Holah, Paddy Plunkett 

PART & COMPANY Simon Part, Olivia Perry 

THE RESTAURANT SHOW Clair Bowman, Elizabeth Duncan 

RITTER COURIVAUD Richard Victoria CMA 

ROBERT WELCH DESIGNS LTD Gethin Evans 

SALIX COMMERCIAL KITCHENS Jayson Ball, Rod Cullen 

SEVERN & WYE SMOKERY Dai Francis, Richard Cook 

THE FEDERATION OF QUEBEC 
MAPLE SYRUP PRODUCERS 

Elisabeth Lewis-Jones, Jonathan Perks 

TOWN & COUNTRY FINE FOODS David Bentley, Jerome Dreux, Jodie Cavaye 

WATTS FARMS Ed Gray, Mike Gray 

W G WHITE Alice Bulkeley  

WINTERHALTER Stephen Kinkead, Paul Crowley 
WOODS FOOD SERVICE  Darren Labbett, Lana Bhikha 
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FRIENDS OF THE ROYAL ACADEMY OF CULINARY ARTS 
A new branch of membership started in 2010 to mark the 30th Anniversary of the Academy. Friends membership is open to those who support the philosophy of 
the Academy and its activities but who are not eligible to join as an Academician. 
 
FRIENDS CHAIRMAN: TONY MURKETT FIH MI 
  
SALLY ACKERMAN  
PETER ALLPORT  
NICK APPELL Managing Director, CASNA Group 
RICHARD BALL Chairman, Calcot Manor Health & Leisure Company  
PHILIP BARNES Managing Director, The Savoy 
JULIE BARKER  
ANDREW BATCHELOR General Manager, The Landmark Hotel 
WILLY BAUER OBE FIH MI Founder, Gold Service Scholarship 
WILLIAM BAXTER CBE Chairman, Hospitality Action 
SALLY BECK General Manager, Royal Lancaster London 
ABRAHAM BEJERANO Owner, A B Hotels 
JOHN BENNETT CEO, BaxterStorey 
KATIE BENSON ConsultBenson 
DAVID BENTLEY Director, Bentley Consulting (UK) Limited 
MICHAEL BONSOR Managing Director, Rosewood London 
STUART BOWERY General Manager, Grosvenor House, A JW Marriott Hotel 
PAUL BRACKLEY FIH MI  
STEVE BRANDWOOD Sales Director, Haygrove Evolution 
DAVID BROADHEAD Secretary, The Travellers Club 
OLIVER BROWN General Manager, Wivenhoe House Hotel 
KAREN BROWNE Non Executive Chairman, The Staff Canteen 
EDWARD BURROWS Managing Director, Barnsdale Lodge Hotel 
MARK CALVER Commercial Director, Hatch Mansfield 
JOHN CHANDRIS  
JANE CHESWORTH Consultant 
DR DAVID COATES Arthroplasty for Arthritis 
HELEN CORMACK Managing Director Tissus D'Helene Ltd 
BOB COTTON OBE  
DAVID COUBROUGH Chairman, Board of Governors 
PETER CROME FIH MI Chairman and CEO, The Carnegie Club, Skibo Castle 
DR RICHARD DRAPER Doctor, University of Oxford; Oxshott Medical Practice 
PETER DUCKER Chief Executive, Institute of Hospitality 
CHRISTOPHER DURANT Commercial Director, The Litmus Partnership 
ROSEMARY EARL House Manager, The Sloane Club 
SIMON ESNER Director, WSH 
CIARAN FAHY Head of Hotels, Spartan Advisors Limited 
ROLAND FASEL Chief Operating Officer, AMAN Hotels 
JUDY GARDNER Owner, Eckington Manor 
GEOFFREY GELARDI Managing Director, The Lanesborough 
SAM GORDON CLARK CBE  
ALISON GILBERT Group People & Development Director CH&Co 
BEN GOUGH  
JEREMY GORING Owner, The Goring 
BOB GRAINGER Past Master, The Worshipful Company of Cooks 
EDWARD GRIFFITHS CVO FIH Non Executive Director, WSH Limted 
PETER HANCOCK Chief Executive, Pride of Britain Hotels 
PATRICK HARBOUR Executive Director, CH&Co 
TIM HARPER  
GEOFFREY HARRISON Chairman, Harrison Catering Services  
SIR GARRY HAWKES President, Edge Foundation 
PAUL HERBAGE MBE Past Master, The Worshipful Company of Cooks 
DEBORAH HOMSHAW MD CH&Co Independent, CH&Co 
ROBIN HUTSON Chairman & CEO, Lime Wood Group & Home Grown Hotels 
PAUL JACKSON General Manager, Claridge‟s 
ALISON JEE Director, Alison Jee Associates 
PROFESSOR PETER JOHN Vice-Chancellor, University of West London 
STUART JOHNSON FIH MI General Manager, Brown‟s Hotel 
TIM JONES Chairman, CH&Co 
GEORGE KENNEDY CBE Tall Trees 
PETER KERSHAW Chairman, Cre8tive 
BRUCE KESTERTON Chief Executive, Thomas Miller 
JEREMY KING OBE Joint Chief Executive, Corbin & King 
LAURA KING Managing Director, King‟s Fine Foods 
TOBY KING  
THOMAS KOCHS Managing Director, Corinthia Hotel London 
BRUCE LANGLANDS Director of Foods & Restaurants, Selfridges  
VIC LAWS MBE Director, AVL Consultancy Limited 
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GRAHAM LAYER Vice President, The Royal College of Surgeons of Edinburgh 
PETER LEDERER CBE FIH MI  
ANTHONY LEE Club Secretary and Chief Executive, The In & Out (Naval and Military Club) 
JAMES R LEE  
PROFESSOR DAVID LEVIN MBE Levin Wines 
LYNNE LEVIN Levin Wines 
RENEE LLAMBIAS RACA and Adopt a School Supporter 
PAULINE LINIERES-HARTLEY The Steward, Christ Church 
ANDREW LOVE Deputy Chairman, The Ritz London 
JOHN LOVELL Managing Director, Lovell Consulting 
DERICK MARTIN Managing Director, CH&Co 
SIR FRANCIS MACKAY Founder, Grayson‟s Restaurants 
ANDREW MCKENZIE Managing Director, The Vineyard Group 
LADY MILLER RACA and Adopt a School Supporter 
IAN MITCHELL Chairman, Bartlett Mitchell 
ALAN MONTAGUE-DENNIS Director Prestige Sales, Mentzendorff & Co 
STEPHEN MOSS CBE Chairman, The Springboard Charity 
FREDERICK MOSTERT  
TONY MURKETT FIH MI  
ANITA MURRAY Joint CEO, William Murray Communications 
HARRY MURRAY MBE FIH MI Chairman, Lucknam Park Hotel 
MICHAEL NASH Managing Director, Sedley Place 
PHILIP NEWMAN-HALL Advisor and Consultant, PNH Hotelier 
SIMON NUMPHUD Director of Sales, PSL 
KEVIN OAKES Chief Executive, Royal Crown Derby 
RAMON PAJARES OBE FIH MI  
ROBERT PEEL Owner, Peel Hotel 
DANIEL PEREIRA Chief Operating Officer, Royal Automobile Club 
DR ANNE PIERCE MBE Chief Executive Officer, The Springboard Charity 
DAVID PILCHER Consultant, Claygate Consulting Limited 
DR. DIANA POMEROY Arthroplasty for Arthritis 
BEVERLEY PUXLEY MBA FIH Consultant 
CHRISTOPHER RAWSTRON Vice President Operations-Asset Management, Westmont Hospitality Group 
MATTHEW RIVETT Secretary and Chief Executive, Oriental Club 
PATRICIA RONEY RACA and Adopt a School Supporter 
ALBERT ROUX  
DAVID RUGG Chairman, Christie + Co 
DAVID SELFE Head of Finance, The East India Club 
CHRIS SHEPPARDSON Founder/Managing Director, Chess Executive 
RICHARD SHEPHERD CBE  
DR. DANIELA SMITH Trustee, Arthroplasty for Arthritis, Department of Anesthetics 
DR. EVERT SMITH Director, Arthroplasty for Arthritis 
KENNETH SPEIRS Hotel Director, Lime Wood 
DIANA SPELLMAN Managing Director, Partners in Purchasing 
SIR JOHN SPURLING  
RICHARD STANES RACA and Adopt a School Supporter 
ANDREW STEMBRIDGE Managing Director, Chewton Glen Hotel and Cliveden House 
BEN STEVENS Finance Director, British American Tobacco 
ALASTAIR STOREY Chairman and CEO, BaxterStorey 
MIKE SUNLEY Chief Executive Officer, Lexington Catering 
MATT SYMONDS Managing Director, CH&Co 
DAVID TAYLOR Chief Operating Officer, Principal 
JOANNE TAYLOR-STAGG General Manager, The Trafalgar Hotel 
RICHARD TEAR  
ALISTAIR TELFER Club Secretary, Oxford and Cambridge Club 
ANGUS THIRLWELL Co-Founder & CEO, Hotel Chocolat 
BILL TONER CEO CH&Co Group, CH&Co 
STEPHEN TOON Executive Director Membership, The Royal and Ancient Golf Club of St Andrews 
BRIAN TURNER CBE President, Royal Academy of Culinary Arts 
BOB VAN DEN OORD Managing Director, The Langham London 
EWAN VENTERS Chief Executive, Fortnum and Mason 
MICHAEL VOIGT General Manager, L‟Oscar London 
DANIEL WADE Director of New Franchise Development, WPA Healthcare 
IQBAL WAHHAB OBE Founder, Roast  
ROBERT WHITFIELD Regional Director, UK & General Manager, The Dorchester 
SEAN WHEELER Director of People Development, Principal 
MARTY WIKSTROM Director, Fortnum and Mason 
KEN WILKINS CMA  
JOHN WILLIAMS MBE Chairman, Royal Academy of Culinary Arts 
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IN MEMORIAM 

Julien Martell 1983 Patrick Forbes 1989 Roger Chant 1990 

John Calas 1991 Jacques Viney 1991 Sir Hugh Wontner 1992 

Eugène Käufeler 1993 Stanley Finch 1994 Josef Lanser 1996 

Jean Clémaron 1997 Rory Kennedy 1997 Francis Coulson MBE 1998 

Louis Virot 2001 Alec Howes 2001 Brian Sack MBE 2002 

Ian Ironside 2002 Richard Garrett 2002 Arthur Simms 2003 

Gilbert Lefèvre 2004 Giles Shepard CBE 2006 Jeremy Downer 2006 

Emile Lefebvre CONM OMA 2007 Shaun Gilmore 2008 Peter Kromberg 2008 

David Lyell 2009 Martin Wilson 2009 Jean Bellavita 2009 

Peter Chandler 2009 Luigi Zambon 2009 Georges Piotet 2010 

Douglas Llambias 2010 Professor John Huber 2012 Chris Purslow FIEH 2012 

André Durand conm oma (Fellow) 2013 Christian Heppe 2016 Sir Simon Watson Bt 2016 

Richard Brookes Bell 2016 Jean Quero 2016 John King  2016 

Victor Ceserani MBE MBA CPA FIH 2017 Dr Roy Ackerman CBE 2017 Christopher J. Rouse FIH MI 2018 

David Chambers 2018 Robert Collier 2018 Gerard Basset OBE MW 2019 

Andrew Fairlie 2019     

 
Footnote:- 
 
ACF Association Culinaire Française MBE Member of the British Empire 

CBE Commander of the British Empire MCF Maître Cuisinier de France 

CCEF Conseiller du Commerce Extèrieur de la France MOF Meilleur Ouvrier de France 

CLH Chevalier de la Légion d‟Honneur MCA Master of Culinary Arts (formerly MOGB) 

CMA Chevalier de l‟Ordre du Mérite Agricole MOGB Meilleur Ouvrier de Grande Bretagne 

CONM Chevalier de l‟Ordre Nationale du Mérite OBE Officer of the British Empire 

CPA Chevalier de l‟Ordre des Palmes Académiques OLH Officier de la Légion d‟Honneur 

CVO Commander of the Royal Victorian Order OMA Officier de l‟Ordre du Mérite Agricole 

LAT Les Arts de la Table OMC Officier du Mérite Civic 

LVO Lieutenant of the Royal Victorian Order ONM Officier de l‟Ordre National du mérite 
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INTRODUCTION 
 

BACKGROUND  
Founded in 1990, the Royal Academy of Culinary Arts‟ Adopt a School Trust, is a 
national charity delivering holistic food education in schools. Currently our programme 
reaches over 16,000 children every year.  
 
Adopt a School was initially aimed at secondary school children to further develop their 
practical cookery schools and to optimise the attraction of hospitality and cooking as a 
career. However, targeting this age group was, it turned out, too late, as evidenced by 
uninterested students affected by a total lack of knowledge about food and cooking – and 

the industry. There was obviously a real need for food education and practical cookery and it was clear that it was 
needed much earlier than secondary school level. Thus the target age was reduced and the Adopt School programme 
has been developed to have the greatest impact and appeal to children aged 7-11. It teaches crucial practical cookery 
skills and helps children to understand the link between food, health and the environment. Children learn about food 
provenance and growing, food preparation and hygiene, sustainable and healthy eating, nutrition and the importance 
of eating together. And for many, the Adopt a School sessions provide a first insight into the many varied career 
options offered by the hospitality industry.  
 
 

WHY ADOPT A SCHOOL? 
What makes Adopt a School different from other food education programmes? The unique 
ingredient is a programme delivered by professional chefs and highly trained hospitality 
professionals. Not only are they able to impart their knowledge and extensive experience, they 
ignite children‟s enthusiasm and interest in food and the hospitality industry. Our sessions are 
designed to take place in classrooms as the majority of primary schools do not have teaching 
kitchens or food rooms. 
 
The Adopt a School programme gives children the opportunity to develop the knowledge and skills to cook, choose 
and eat healthy, tasty, sustainable food. Through the taste and sensory and practical sessions, the children are 
encouraged to reconnect with food. Understanding the impact food has on health and the environment is key to 
tackling diet related illnesses and helping to create a sustainable food system.  
 
The front of house sessions, delivered by hospitality professionals, aim to raise confidence and aspirations by enabling 
children to see the value of good presentation, communication and social skills, as well as recognising the importance 
of sitting down and enjoying food together.  
 
The Adopt a School programme showcases how food can be embedded across the curriculum to deliver numeracy 
and literacy, language and literature, history and geography, maths and science. The programme has witnessed 
countless children who, reluctant to learn, have developed significantly with the aid of food and cookery as a vehicle 
for delivery of the other subjects. The programme encourages a „whole school‟ approach to food, which, by working 
in partnership with teachers, school cooks and parents, entrenches healthy eating messages into all aspects of the 
school curriculum and beyond. 

 
HOW DOES IT WORK?  
Each session lasts for approximately an hour and is devised specifically to take place within the classroom. These 
sessions work on both practical and theoretical levels - learning by doing - using taste and sensory sessions; knife skills 
for vegetable and fruit preparation; the journey of wheat to actual bread making; table etiquette; farm visits and 
growing. Each lesson is underpinned by basic hygiene rules, healthy eating and nutrition based around seasonal food 
and the five food groups. During every session we re-cap on the previous content to reinforce learning. Fun is a key 
driver!  
 
Among a whole range of sessions, typical hour long classes include: 
 

 Taste and Sensory – This session encourages children to familiarise themselves with food by 
introducing foods by seeing, hearing, touching, smelling and tasting a baguette, before identifying the four 
tastes. Different coloured jellies are used for children to discover more tastes. Provenance and healthy 
eating is the key message with a focus on the importance of a balanced diet and the risks of too much 
salt and sugar. 
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 Practical – This looks at identifying different fruits and vegetables, where they come from and how 
they are grown. Students then create a salad using different varieties. Children are taught knife 
skills and how to use the “bridge and claw” techniques while again emphasising provenance and 
healthy eating. This also provides an opportunity to cover numeracy by cutting ingredients into 
specific shapes and sizes.    
 

 Bread making - The third session is about where bread comes from, how wheat is grown, 
harvested and milled into flour. Children then make the bread and either bake it on site, or if there 
is not the time nor the facilities within school, children take the proved bread home to bake, which helps to ensure that the whole 
family is involved.  
 

 Front of House - Children learn how to use a knife and fork correctly, how to set a table and they 
then participate in role-play activities set within “a restaurant”; they learn how to take orders and 
serve bread and water. This  is a fun session which enhances social and interactive skills. 
 

 Chef on the Farm - are passionately encouraged. Children experience first-hand the journey of 
„field to fork‟, as they meet the farmer who gives them a guided tour of the farm. They then source their 
own produce to cook with e.g. mint and parsley from the farm to cook lamb burgers. An Adopt a 
School chef then delivers a practical cookery session and the students sit down and eat together. 

 
Regular training days are delivered by our small Adopt a School team to ensure that our Academicians and their staff 
are confident about going into schools and taking part in the programme. For this we thank the University of West 
London, Westminster Kingsway College and Skibo Castle. We also provide mentoring and shadowing opportunities 
to build on the training. 
 

STRATEGIC FIT 
Adopt a School works with many thousands of children across the UK every year and aims to reach the most 
disadvantaged families and address health inequalities by focusing on primary schools with a higher than average 
proportion of pupils eligible for free school meals. Many other areas of children‟s education are also included: 
secondary, special education needs, pupil referral units and hospital schools. Our hands-on approach can, and does, 
make a difference to children‟s lives.  
 
We are very proud of our achievements, but working to help deliver good quality food education in schools is as 
important now as ever before. In September 2014, practical cookery and food education became compulsory in the 
national curriculum for pupils aged 5-14 years, and the recent publication of the Government‟s Obesity Plan further 
reinforces the vital role schools have in supporting healthier eating and shaping healthy habits. But despite this, 
evidence from schools adopted by the Adopt a School programme suggests that the delivery of food education in 
schools is patchy and many struggle with adequate provision.  
 
In line with Jamie Oliver‟s 2017 Food Education Learning Landscape (FELL) report, 93% of schools who 
participated in the AAS programme find adequate time, budget, and resources “very challenging” when delivering 
food education to their students. Class size, as well as staff confidence and experience, was noted as a “moderately 
challenging” or “slightly challenging” factor for 58% of schools. Schools want to implement a high-quality cooking and 
nutrition curriculum, but require more support to deliver it with 54% of schools rating their current “food, cooking 
and nutrition education” in their schools as either “fair” or “poor” and 58% of schools do not agree that children in 
their schools have “basic food preparation skills”. Therefore, many children are still not receiving the food education 
and essential cookery skills that they so desperately need. We assist by showing the holistic approach to food 
education.  
 
“Adopt a School has given St George‟s pupils a real opportunity to develop their cooking and nutrition knowledge. The expertise of 
professional chefs has ensured that the children have completed the National Curriculum expectations for Design & Technology.  Without 
the support of Adopt a School this would have been harder to achieve. Schools enjoy cooking with their pupils but do not always have the 
necessary resources or expertise to ensure this happens regularly or to the level required. Adopt a School certainly supports schools with this. 
Besides enhancing pupils‟ academic achievement, the Adopt a school programme has supported our pupils‟ wellbeing through conf idence 
building, social interaction and team building. I would certainly support the programme being rolled out across all schools.” Mrs Judith 

Standing, Head Teacher, St George׳s Hanover Square Primary School 
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COLLABORATION   
The Royal Academy of Culinary Arts‟ Adopt a School Trust was part of the original School Food Plan Expert Panel, 
supporting Henry Dimbleby and John Vincent to develop the School Food Plan. In April 2016, when funding for the 
School Food Plan came to an end, the School Food Plan Alliance was established to support schools to adopt a whole 
school approach to food and create a culture and ethos of healthy eating and RACA‟s Adopt a School Trust is part of 
this Alliance. We are also members of Sustain‟s Children‟s Food Campaign and the APPG on School Food. Adopt a 
School continues to collaborate with LEAF Education (formerly Farming and Countryside Education) on the „Chef 
on the Farm‟ visits in the Midlands, the North and London. Adopt a School also supports LEAF Education‟s 
Countryside Classroom initiative which brings together many  organisations with a focus on connecting schools with 
food, farming and the natural environment. We also collaborate regularly with other like-minded food education 
charities. 
 

FUNDERS AND SPONSORS 
The work we do is only made possible by the generous support of our funders and sponsors. We do not receive any 
government funding.  
 
We are forever grateful to the Worshipful Company of Cooks, the Savoy Educational Trust and the Worshipful 
Company of Innholders for their enduring support and to the Garfield Weston Foundation for their support over 
the past three years.  
 
We would also like to extend our thanks to the University of West London. The University of West London is 
funding Ashley Marsh to deliver Adopt a School in London and the South East for 2.5 days a week.  
 
All the funding and support we receive is key to enabling us to reach more children across the country. 
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ADOPT A SCHOOL WHO‟S WHO 
 

        TRUSTEES     

     
David Coubrough 

           Trustee (Chairman) 
Sara Jayne Stanes OBE 

Chief Executive and Trustee 
Amanda Afiya 

Trustee 
Myles Bremner 

Trustee 
Richard Dunne 

Trustee 

    

 

Frederick Mostert 
Trustee  

 Richard Shepherd CBE 
Trustee 

Brian J. Turner CBE 
Trustee 

John Williams MBE 
Trustee  

 
 

       ADOPT A SCHOOL TEAM 
Through generous sponsorship grants and the ever-turning fundraising treadmill, Adopt a School maintains a small team   of staff, 
led by Sara Jayne Stanes.  

     
Sara Jayne Stanes OBE 

Chief Executive  
Idris Caldora MCA 

AAS Executive Chef Lecturer 
James Holden 

North West Chef Lecturer 
Ashley Marsh 

Chef Lecturer London 
& South East 

Sarah Howard 
AAS Freelance Chef  

   

  

Helena Houghton 
AAS Programme  

Manager 

Alys Bannister 
AAS Programme 

Administrator 

Alexandra Webster 
AAS Director of 

Fundraising Events 
(maternity leave) 

  

 
 
However, a „who‟s who‟ of Adopt a School would not be complete without the members of the Royal Academy of 
Culinary Arts, and trained chef and hospitality professionals, who voluntarily give their time to Adopt a School. The 
Adopt a School team and our volunteer army will continue to work tirelessly to ensure that all children have the 
opportunity to develop the knowledge and skills to cook, choose and eat healthy, tasty, sustainable food. 
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ADOPT A SCHOOL PILOT CURRICULUM (2012-2017) 
 
The Adopt a School Pilot Curriculum, was delivered by Idris Caldora MCA at St. George‟s Primary School in London 
from 2012-17. The curriculum was intended to be a simple, practical, fun and effective way to learn about food, food 
growing and cookery, the impact of food on us and our environment while also offering an insight into the hospitality 
industry as a career. This curriculum was based on delivering one session per term for 5-11 year olds and all sessions 
could be taught in the classroom without specialist kitchens. Idris started to deliver the curriculum at Milford 
Academy Primary School in Nottingham in September 2018, as part of a wider „Healthy Lifestyles‟ impact assessment 
carried out by Nottingham Trent University‟s Institute of Education. James Holden is also delivering the curriculum at 
Blackbrook St Mary‟s Catholic Primary School in St. Helens. 
 

Year Group, age 
and Key Stage 

Session 1 – First Term Session 2 – Second Term Session 3 – Third Term 

Year 1 5-6yrs KS1   Introduction to food 

 Basic nutrition and health and safety 

 Handwashing 

 Introduction of  the 5 food groups 
and why our bodies need food  

 4 tastes and 5 senses  

 RDA salt and sugar  

 Re-cap on health and safety, hand 
washing, senses and tastes  

 Herb, fruit and vegetable 
identification and tasting 

 Introduction to geography of food 
and where different fruit and 
vegetables come from 

 Fresh and local 

 Herb planting  

 Re-cap earlier sessions and put 
into practice health and 
hygiene, through practical 
session 

 Introduction to wheat and 
grains 

 Washing hands, wearing 
protective clothing 

 Bread making 

Desired outcomes   An appreciation of food  

 Making a link between food we eat 
and our general well being  

 Basic rules of food preparation – 
washing hands before handling food 
and knowledge of the reason why 

 Awareness and acceptance of “5 a 
day”  

 Connection between growing food 
and plated food  

 Ability to taste new foods  

 Enjoyment of tasting and eating 
foods with others  

 Experience of practical cookery 
(in the classroom) 

 Demonstrate understanding of 
hygiene  

 
Year 2 6-7yrs KS1  

 Create a sandwich with an 
accompanying work sheet 

 Consider the type of bread they 
would like and, using local 
ingredients where possible, what 
fillings would complement their 
chosen bread 

 Fillings should be healthy and 
incorporate lessons about 5 a day 
and healthy eating 

  Plant seeds 

 A visit from a Chef/Baker to work 
with the pupils and to make up the 
sandwiches they designed last term 

 Refer to seeds/herbs/other growing 
activities 

 Using fresh and seasonal 
ingredients, run a debating 
session to recap on what been 
learnt and why 

Desired outcomes  Extended familiarity and practice 
with working with and handling 
food 

 Lessons on healthy eating put into 
practice 

 Introduction to industry 

 Reinforced growing skills 

 Communication skills 
developed 

 Reasoning skills developed 

Year 3 7-8yrs KS2   Preparation of seasonal vegetable 
soup 

 Knife skills 

 Numeracy 

 Grains also used, incorporating 
lessons from previous year 

 Home grown herbs used 

 Class eat soup together for lunch 

 Practical cookery 

 Preparation of a healthy salad 

 Class tasked with incorporating the 5 
food groups in their salad  

 Vitamin and minerals covered   

 A higher level of practical 
session as the class should read 
and follow a recipe 

 Less intervention and pre-prep 
done by the chef 

 Weighing out and measuring 
ingredients 

 Recipes could include Tomato 
and mozzarella flan or pizza 
with basil and rocket or red 
onion and cheese.  

 Pupils should be encouraged to 
develop their own ideas , for 
example exploring what type of 
filling they would like in their 
flan/pizza  

Desired outcomes  Advancement of chopping skills  

 Re-enforcement of growing message  

 Awareness of the concept of 
seasonality and its benefits  

 Enjoyment and social skills 
developed from preparing and 
eating food together 

 Further advancement of practical 
cookery  

 Understanding and appreciation of 
concept of balanced diet  

 Understanding of the effect of salt 
and sugar in the diet  

 Development of personal skill 
and taste 

 Advancement of cookery skills  

 Numerical and literacy practice  
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Year 4 8-9yrs KS2   FARM/FOOD PRODUCER 
VISIT. E.g.:  

 Oyster beds 

 Salt „mines‟ 

 Cheese makers 

 Arable farm 

 Dairy farm 

 Real chocolate factory 

 Industrial food producer 

 Behind the scenes at a supermarket 

 Visit local restaurant (not fast food) 
to experience eating out 

 Agriculture 

 Research different types of plants 
and herbs and when different food 
plants can be planted and harvested 

 Pupils should design a plot (even if 
only for a Gro-bag or containers) 
and plant a crop. 

 Practical cookery 

 Dish determined by the 
produce from their crop 

 Examples include planting cress 
and then creating an egg and 
cress sandwich. Other ideas 
include growing tomatoes and 
basil, potatoes for a salad etc.  
or an omelette  

Desired outcomes   Learning outside the classroom 

 Exposure to the variety of the food 
industry  

 Greater awareness and 
understanding of the provenance 
and journey of food  

 Depending on type of visit, children 
may gain a base understanding of 
impact of climate and season onto 
food  

 Understanding of impact of climate, 
season and environment onto crops 

 Appreciation of growing skills  

 Real understanding of the food 
cycle  

 Enhanced practical cookery 
skills  

Year 5 9-10yrs KS2  Value of packed lunches 

 Pupils should design the perfect 
packed lunch 

 Consideration of 5 food groups and 
the practicalities/limitations of a 
packed lunch  

 Exploration of different food 
concepts: organic food, local 
produce, sustainability, free range, 
regional food and food air miles.  

 Research of foods grown locally 

 Write a recipe which includes this 
food 

 Preparation of the dish they 
researched and chose last 
session.  

Desired outcomes   Connection between the lessons 
learnt thus far and their daily lives  

 Ability to understand and potentially 
prepare their own, nutritionally 
sound packed lunch 

 Awareness of the relevance of food 
in today‟s world  

 Knowledge of these concepts 

 Literacy practice  

 Sense of achievement as pupils 
are able to combine and build 
on all the skills they have learnt 
thus far, as each year the input 
the chef has completely 
changes – i.e. by this stage not 
even providing the recipe  

 Team work, communication 
skills. The children will consult 
with the chef on their dish and 
its preparation 

 Practical cookery skills practice 
and honing 

Year 6 10-11yrs KS2   Exploration of food from other 
cultures and the meaning it may 
have in those cultures especially 
within the school.  

 Preparation of dish which would be 
„foreign‟ to some of the pupils. 

End of course, double session in which all elements learned over the past 16 
sessions are used. Parents should be involved and pupils should prepare a 2 course 
meal which they have developed according to their tastes and skills. All should sit 
around the table and enjoy. 
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IDRIS CALDORA MCA, AAS EXECUTIVE CHEF (BASED IN THE WEST 
MIDLANDS) 

 
It has been another productive year both in terms of reaching out to children from all 
areas of the community and also working with like-minded leading hospitality 
professionals who see the huge benefits of working within their local communities and 
supporting the Adopt a School programme in delivering its healthy eating message and 
teaching cooking as a life skill.  
 
During 2018/19, along with my colleagues, Helena Houghton and Alys Bannister, I have 
been trying to reach out to more schools within the West Midlands and the surrounding 
areas. Even though there is huge pressure on school budgets, some still see the enormous 
benefits that food education brings to these young and impressionable lives, and so divert 
funds towards these activities.  

 
My time this year has been spent working with primary schools, elite athletes who represent Great Britain, 
delivering countless training sessions to Academicians and industry ambassadors and also our „chef on the farm‟ 
sessions. The one thing that cements and stands out from everything we do is the joy, fun and happiness through 
meaningful learning that the children display from our activities.  
 
I would like to thank the Worshipful Company of Cooks for their continued support. Without their belief in 
what we do and their ongoing generosity, none of this vital work with children, and other people who need our 
help, would be possible.  
 

Snapshot of adopted schools 
I have schools located in all parts of the country, which means I do a fair amount of 
travelling. I am still working with St Mary‟s in Battersea London, which has students 
with over 50 nationalities many of whom speak English as an additional language. I 
also work with its sister school, Sacred Heart Primary School in Clapham; St 
Joseph‟s Primary School in Chelsea; Sidemoor Primary School in Bromsgrove, West 
Midlands; Beaumont Primary School in Purley, Croydon; Forest Park Primary in 
Stoke on Trent; and Milford Academy in Nottingham - to name a few.  
 
 I was recently involved in delivering practical cooking sessions to the winners of 
the NFU‟s national competition for primary schools. The competition aims to get 
primary school children engaging with key topics such as science, technology, engineering and maths (STEM) by 
designing and creating their own food and farming products. Fifty school children and their teachers who took 
part in the pilot project attended the launch of the competition at Birmingham‟s ThinkTank Museum, where 
they took on the challenge of creating their own tractor of the future and designing and preparing a seasonal 
snack to take home.  
 

The Prince‟s Countryside Parade  
One of the highlights of the year was participating in the Prince‟s Countryside Parade at the Royal Cornwall 
Show in June 2018. Last summer, the Royal Cornwall Show played host to a special celebration of HRH The 
Prince of Wales‟s contribution to the countryside, environment and rural communities in the UK. In total, more 
than 60 patronages came together in a unique and colourful parade highlighting their work and achievements to 
date.  

 
Training 
 We have held a number of training seminars for RACA members 
and the wider industry over the past year. For the first time in 
February, we held a refresher training day displaying many of the 
setups we use to deliver the programme. This was an open house 
allowing individuals to visit at any time.  In addition, I have delivered 
bespoke training sessions for companies including Harrison Catering, 
Valor Hospitality and TNS Catering. All seminars have been well 
attended and we are confident that Academicians are getting behind 
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the Adopt a School programme and have seen the value it holds in giving young children the opportunity, not 
only to work with leading professionals, but to inspire and to teach children about food, provenance and cooking 
as a life skill. 
 

University of Birmingham Sport – Elite Athletes 
During 2018-19, I have continued to deliver sessions to elite athletes at the University of Birmingham Sport. 
Some of these athletes have represented GB in the Olympics. The purpose of the sessions is to highlight the 
importance of diet in relation to their chosen sport and develop the knowledge and practical skills to prepare 
healthy dishes for optimum sports nutrition.    

 
Chef on the Farm Project  
I am delighted to report that we have been fortunate to secure further funding 
for our Chef on the Farm project in collaboration with LEAF Education. This 
project has now been running for seven years, mainly in the Midlands and North 
West, and promotes cooking from fresh farm ingredients, to make the link in 
children‟s minds between good food and the farms where it is grown and reared, 
to introduce healthy food to children in a way they can understand, to teach basic 
food preparation skills using fresh ingredients and to see how farmers care for 
the environment alongside producing food. 
 
We work with Key stage 2 children and during the session the children break into 
two groups and each has the opportunity for a farm tour accompanied by the 
farmer and a member of the LEAF team with the chance to ask lots of questions. The groups swap places after 
an hour and work with the chef to prepare the meal. One group might be involved in the main course and the 
second with the dessert. Careful instruction is provided in knife skills and other techniques used during food 
preparation with particular emphasis on hand washing and hygiene. 
 
At lunchtime an important part of the day is the sitting down together to share the food they have helped to 
prepare. Everyone is encouraged to sample the food which may be a dish they have not tried before! In the 
afternoon, the children take part in further activities which explore the biodiversity of the farm.   
 

The Clink 
During 2019, I have continued delivering taste and sensory sessions to inmates at The Clink Brixton. The sole 
aim of the Clink is to reduce reoffending rates of ex-offenders. They work in partnership with Her Majesty‟s 
Prison Service to run projects that train and give practical skills to prisoners to aid their rehabilitation. The Clink 
restaurant allows prisoners to learn, engage with the public and take their first steps towards a new life. 
 

Adopt a School Pilot Curriculum (2018-2025)  
Once again we are embarking on another six year Adopt a School Pilot 
Curriculum Programme. Previously we worked with St. George‟s 
Primary School in London, This time we are working with Milford 
Academy in Nottingham. We are fortunate to have the whole 
programme evaluated by Suzanne Gomersall, Senior Lecturer at the 
Institute of Education, Nottingham Trent University. By June 19th we 
will have delivered the first year of the programme. Suzanne Gomersall 
has already attained lots of information from  the children, parents and 
teachers in building her evaluation. 
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JAMES HOLDEN, ADOPT A SCHOOL NORTH WEST CHEF 
 

My 12th year with Adopt a School has been dominated by personal issues hampering my ability 
to deliver school sessions on a more regular basis, with a year interrupted by a knee 
replacement operation and further related complications. Fortunately, I have been able to 
transfer my energy to creating “pyramids” of colleges, high schools and primary schools, 
linking them all to doing food education together using the AAS programme as the model. 

 
Pyramid Programme Expansion 
As part of the Pyramid Programme, colleges take part in Adopt a School training and then 
partner up with 12 local schools: 3 feeder high schools which each have 3 feeder primary 
schools. Each colleges commits to donating £2,000  to Adopt a School to be part of the 
programme, raised through Guest Chef Dinners, supported by RACA members and 
supporters. Each of the 12 schools in a pyramid also commits to paying £250 to AAS, making 
each “pyramid” worth £5,000. It has been time-consuming recruiting the colleges, but so far 8 

have signed up: Southport; Wirral Metropolitan; Cheshire South and West; St Helens; Middlesbrough; and Riverside 
(Widnes); L20 Hugh Baird; and Coleg Cambria (Deeside North Wales). Some of the colleges have already started 
delivering sessions, but most will start in the next academic year. The success of the Pyramid Programme rests on the 
colleges engaging with the schools in the hope that they will become future catering students, as well as the young 
pupils being given improved food education, life skills and unique learning experiences. 

 
Pilot Curriculum 
I am delivering the Adopt a School pilot curriculum to students at Blackbrook St Mary‟s Catholic Primary school in St. 
Helens, initially working with year 1 groups (they are so tiny!) and then working with them every academic year 
throughout their time at primary school to gauge the benefit of regular contact with the children, as opposed to one-
off sessions and to identify the improved knowledge and examples of better daily food choices. Hopefully, we can 
report our findings back to get the education authorities to see the importance of what we are doing! 

 
Take 3 Colleges on Tour 
As mentioned in previous reports, funding is a constant challenge. For years I have wanted to replicate the flagship 
Take 3 Colleges fundraising dinner, which takes place in London every year, and bring it to the North West. 
Therefore, on Friday 21st June, we will be holding our Take 6 Colleges fundraising dinner at Anfield Stadium. There 
will be 6 Merseyside colleges taking part, with their students working alongside a stellar line-up of chefs and front of 
house professionals. This dinner has taken up a lot of my time, but hopefully it will mirror the success of the 
Middlesbrough Take 3 Colleges dinner which took place in March and raised in excess of £8,000 for Adopt a School.  
 

Chef on the Farm 
One highlight of my year has been the „Chef on the Farm‟ sessions in partnership 
with LEAF Education which have taken place at the Growing Well Project in 
Kendal; a mental health charity, organic farm and training centre. We worked with 
local school children who loved the experience, cooking in yurts and seeing the 
food produced on-site.  
 

Football and Food in the Community 
I have also continued to work with the Bolton Wanderers in the Community 
team, delivering parent and child cooking activities and also classes to adults with 
mental health difficulties. Sadly, as the football club is now in financial disarray, I 
believe this partnership has come to an end. However, the good news is that 
Liverpool FC Foundation team have picked up the baton and we are now working in the community with them. This 
year, we have once again run Liverpool Football Club guest dinners at 7 local colleges within the areas where LFC 
recruit match-day staff. LFC got involved last year generating some income for AAS from the proceeds of the dinners, 
but the main benefit has been for the students who gain work experience and match-day jobs; LFC recruited 
approximately 30 students from this project in the first year and, to date, I believe the numbers recruited have been 
40, with the majority being front of house this time. Good news for the industry! 
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Chester Food and Drink Festival  
This once again proved to be a big success and this year I was supported by Cheshire 
College lecturers and students doing the 18 cooking sessions with over 600 children during 
the Easter Bank Holiday weekend! Also, several school teachers attended and enquired 
about AAS, and 2 schools have since signed up for the Pyramid Programme - one in 
Southport and one in the Wirral. 
 
Mentoring Volunteers 
As part of our training, we offer mentoring and shadowing opportunities for all new 
volunteers. As a result, I have supported chefs and Front of house personnel from the 
following local hotels in their adopted schools: 
 

 Doubletree Hilton Hotel, Chester 

 Crowne Plaza Hotel, Chester 

 Hotel Indigo , Liverpool 

 AC Hotel, Manchester 

All have shown good commitment and enthusiasm, however, it is important that we 
support them at initial sessions as, at times, I have had to step in and keep the sessions to 
the standard we would expect to be delivered as nerves take over. However, after corrective 
coaching and more experience delivering sessions, they are brilliant at it. 
 
Here‟s hoping next year is a better one for me personally, but most importantly another 
successful one for Adopt a School! 
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ASHLEY MARSH, ADOPT A SCHOOL CHEF FOR LONDON & THE 
SOUTH EAST 
 

Thanks to continued funding from the University of West London (UWL), I spend half 
my week as a Chef Lecturer delivering the Adopt a School Programme in London and 
the South East. This year has been very rewarding and productive, in both my roles. 

 

Pyramid Project 
My role at UWL has enabled me to deliver sessions to our academy apprentices and I 
continue to create links and build relationships to expand the reach of the Adopt a 
School programme within the area. The Adopt a School programme offers a good 
foundation to students who show a talent or interest in cooking which can then lead to 

them joining the Junior Chefs programme at UWL. In addition, with the help of the Food Teachers Centre we have 
continued to link with local secondary schools enabling them to come into the University for taster days. These are all 
feeder schools for the primary schools that I have been delivering Adopt a School sessions in.  
 

Adopt a School sessions 

I have been delivering the Adopt a School programme to a number of schools across West 
and East London: St. Anne‟s Primary School, Bangabandhu Primary School, Globe 
Primary School and Northbury Primary School in East London; Hollydale Primary School 
and St Clements in South East London; Blair Peach Primary School and St. Benedict‟s 
Primary School in Ealing; and Thorpedene Primary School in Essex. All schools have 
received a taste and sensory session followed by practical cookery sessions, creating a 
variety of dishes such as healthy salads, barley risotto, salmon and asparagus tart, or 
vegetable biryani. Many of these schools have expressed an interest in continuing the 
programme next year.  
 

Beyond Schools 

I have also been delivering monthly cooking sessions to groups of young people at Downside Fisher Youth Centre, 
which supports socially excluded children and young people in Bermondsey. We have received excellent feedback 
from these sessions and a group of six young people from the centre served canapés at our Take 3 Colleges dinner in 
April, which they did superbly and they seemed to really enjoy being part of the event. 
 
During the summer holidays, my UWL colleague, Gregg Brown, and I will be delivering cooking activities at a holiday 
club in Ealing as part of our holiday provision project, where we will be providing an activity in addition to a meal or 
healthy snack for children to take home and enjoy. 

 

Hospital Schools 
I am continuing to deliver monthly full-day Adopt a School sessions to children at Evelina 
Children‟s Hospital School. As well as delivering sessions at the hospital school to those 
children who are able to attend, I also work with the children who cannot leave their beds 
due to being on dialysis. Working with the hospital dieticians, I help the children to create 
dishes, such as chicken and tarragon patties and fish cakes, that meet their strict dietary 
requirements and I have also helped to create a recipe book for the renal ward. At Christmas, 
I worked with Paul Grimshaw from DDP Limited to provide a dialysis-friendly Christmas 
lunch, as in the past, children on dialysis have missed-out on Christmas lunch. Evelina 
Children‟s Hospital School has scheduled further sessions until July 2020. 

Following a recommendation from a former GOSH teacher, I have recently started to deliver sessions at Lavender 
Walk Adolescent Mental Health Unit, a new unit at Chelsea and Westminster Hospital for young people aged 13-
18 with mental health difficulties. The first session in early May encouraged the students to explore food using their 
five senses and five tastes. During the next two sessions, they made a black quinoa salad and an asparagus, mushroom, 
and thyme risotto, learning how to handle a knife safely and use various food preparation techniques. It gives me great 
pleasure seeing the young people open up and feel relaxed with what they are doing. These sessions are delivered to 
young people who have faced difficulty in their lives and if we can help take away that feeling from them for any 
period of time or even help them on their way to recovery, then that‟s really rewarding. 
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SARAH HOWARD, FREELANCE CHEF  TRAINER 
 

Training for change 
Having first started to deliver training on „How to Deliver Adopt a School‟ in 2010, and 
having made a few tweaks along the way, 2019 saw our biggest changes yet to the delivery 
of the training programme. 
 
Surveys carried out by those who had attended training showed that although everyone 
was happy with the initial training, some felt further training would be beneficial. This, 
along with RACA‟s sustainability focus, led the team to update the entire programme. 
 

The first changes introduced were: 
 

 To encourage the use of local produce and sustainable ingredients wherever possible 

 Only recyclable/compostable materials/sustainable equipment should be used 

 Single use plastics should no longer feature in lessons 

 Consideration should be given on how to correctly dispose of and minimise waste when visiting schools 

 Everyone to read our Safeguarding policy and sign our safeguarding forms 

 Improved  monitoring of “next steps” following training 
 
The taste session was updated and a new poster designed to incorporate: 
 

 The umami taste 

 Replacing specific tasting areas with a “tongue map”  
 
We also looked at how to provide additional training by: 
 

 Offering trained guests the opportunity to watch one of the team deliver a lesson in a school  

 Regularly informing participants of the available session dates and locations 

 Introduction of “refresher” training (see below) 
 

Refresher training 
To further enhance the training and to encourage more members to get involved, we invited all previously trained 
guests to attend a “refresher” session. Held at Westminster Kingsway College in February and with all six  members of 
the Adopt a School team present; guests could chat to the team for advice and view an array of set ups in an unhurried 
manner. These included: 
 

 Practical Advice - everything you need to know before you start 

 Taste and sensory set up 

 Practical set ups, including: 
o Ideas for delivering practical sessions within a classroom (cold dishes) 
o Ideas for practical sessions within the classroom (cooked dishes) 
o Bread making  
o Delivering sessions outside of the classroom i.e. on farms 

 
The feedback on the set up for the refresher training was incredibly positive. Almost all guests stated they would 
prefer to see the same variety of displays at the introductory training. As a result, it has now become a mandatory 
requirement for our training sessions and looks set to stay.  

 

Summary 
The changes we‟ve made as a team this past year and the improvements, not only  to the training programme, but the 
way in which it is run,  demonstrate that Adopt a School has, and continues to, evolve. As always, it remains a pleasure 
to work with such dedicated and professional colleagues, as well as all the other fantastic industry professionals who 
give their time. Whilst I have dramatically reduced my involvement since October 2018, Adopt a School remains an 
important part of my life and I very much hope to remain involved in some way for the foreseeable future. 
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ADOPT A SCHOOL TRAINING  
 

Since its introduction in 2010, hundreds of industry professionals and companies 
have been trained to deliver Adopt a School.  
 
As mentioned above, we continue to ensure the content of our training is 
updated and we have introduced a charge for non-members of RACA to attend 
training (£300 per person) which includes: the resources for the first session, an 
opportunity to shadow one of the AAS team and for one of the AAS team to 
mentor the trainee and attend the first (or subsequent) session.  
 
Training is offered to all Academicians and Associate members free of charge, 
and any member is welcome to attend for the first time or as a refresher.  
 

ADOPT A SCHOOL TRAINING – June 2018-19   

Date Attendees Venue No. of 
attendees 

June 2018 General Westminster Kingsway College 14 

July 2018 Harrison Catering employees Westminster Kingsway College 23 

July 2018 Valor Hospitality employees 
(chefs & FOH) 

Crowne Plaza Hotel, Harrogate 13 

September 2018 FOH St George‟s Primary School 6 

September 2018 General Westminster Kingsway College 8 

November 2018 General Westminster Kingsway College 16 

November 2018 FOH St Mary‟s Primary School 3 

February 2019 Refresher training Westminster Kingsway College 18 

February 2019 General Westminster Kingsway College 6 

March 2019 TNS Catering chefs TNS Catering Leamington Spa office 4 

April 2019 General Westminster Kingsway College 11 

Total: 122 
 

The number of industry professionals trained over past year is 122. In addition, we 
have introduced shadowing and mentoring opportunities this year and around 50 chef 
volunteers have taken part. 
 
Out of those who have attended training, we currently have a high conversion rate of 
70% in terms of who has adopted a school or is in the process of adopting a school with 
the intention of delivering the programme. 
 

WIDER INDUSTRY ENGAGEMENT 
 

Thanks to engagement from the wider industry, our training sessions continue to be well-attended. We would like to 
thank the hospitality industry for their support and commitment to providing children with a much-needed good food 
education. 
 
The following companies will have sent their employees to our training sessions 
between July 2018 and June 2019: Manhattan Loft Corporation, The London Clinic, 
Lexington Catering, TNS Catering, ISS World, Restaurant Associates, Hakkasan Group, 
Firmdale Hotels, The Stafford London, Town and Country Fine Foods, Baxter Storey, 
Luton Hoo Hotel, Salt Yard Group, Harvey and Brockless, Bournemouth & Poole 
College, House of Commons, Robert Welch, Harrods, Elystan Street, The Pastry 
Training Company, Evolve Hospitality Recruitment, Valor Hospitality Europe, 
Harrison Catering, The Goring, The Pig Group, and The Feathered Nest Country Inn. 
 
If you or a team member would like to come along to an AAS training session, email helenahoughton@raoca.org.uk  
 
  

mailto:helenahoughton@raoca.org.uk
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ADOPT A SCHOOL ACTIVITY (SEPTEMBER 2018-JULY2019) 
 

Around 16,500 children have benefited from the Adopt a School programme in 2018-19, with over 600 sessions 
delivered at 172 schools. 

 
Between them, Academician and trained volunteer chefs have delivered 448 Adopt a School sessions to over 
9,000 children at 122 schools. This figure continues to show an increase in the number of children who have directly 
benefited from an Adopt a School session by an Adopt a School volunteer. In addition, the Adopt a School team 
have delivered an additional 150 sessions to an additional 7,500 children at over 50 schools.  
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SNAPSHOT OF INDUSTRY SUPPORT 
 
Adopt a School would like to thank all the Academicians who continually support Adopt a School by delivering sessions in their adopted 
schools every years. In addition, thank you to companies such as Restaurant Associates, Lexington Catering, CH&Co, TNS Catering, 
ISS World, The Pig Group and Baxter Storey, among others, for continuing to encourage their staff to deliver Adopt a School in local 
schools and  also for supporting our various fundraising events. 

 

Harrison Catering  
Harrison Catering continue to play a huge part in delivering Adopt a School and 
over the last year have further expanded the reach of the Adopt a School 
programme across their schools. This further reinforces their commitment to 
food education and the professional and personal development of their staff. 
The impact their chefs are having is fabulous and we are grateful to their 
continuous support.  
 
This year alone, Harrison chefs have delivered 

296 sessions in 47 schools reaching 2,100 children. Harrison are receiving another 
training session for new volunteers in July 2019.  

  
 

 

Caterlink 
Caterlink have continued to support Adopt a School by delivering sessions to 11 
schools across the UK, with over 300 pupils receiving sessions so far. To 
support the Royal Academy of Culinary Arts and Adopt a School‟s sustainability 
policy, Caterlink have been working on using no single use plastics in sessions. 
Single-use plastics have been replaced with biodegradable, compostable or 
reusable containers. Parents are requested to send in their own reusable 
containers for any sessions with a take home 
product.   

 
 
 

Quorn Foods 
8 Home Economists from Quorn Foods have continued to deliver Adopt a 
School for the second year running and have adopted  
13 schools in Manchester, Liverpool, Glasgow, The Midlands, Kent, and 
Buckinghamshire. By the end of July, over 800 children will have received three Adopt a School sessions from the 
Quorn team.  
 
Quorn Foods have also actively supported Adopt a School through other channels, including supporting a number of 
Adopt a School fundraising dinners. We are tremendously grateful for the ongoing support we receive from Quorn 
Foods and look forward to continuing our partnership in the next academic year. 

“I have been to my Adopted schools for a second year and found I was welcomed back with open arms by grateful 
teachers. The children have been amazing, so engaging and enthusiastic, even those I was 
warned could be disruptive -they all love the sessions and get so much out of them! 

I too get a lot from working with the pupils and seeing their faces when they try new 
foods. Their concentration levels are high, as they watch and learn how to use a knife 
safely. I am convinced that these sessions are essential to help children make wise food 
chooses and live a healthier life.” - Kate Snow, Quorn Home Economist 

 

Valor Hospitality 
Since our training session in February, 13 hotels managed by Valor Hospitality Europe 
have signed up to deliver Adopt School sessions and have all delivered one or more 
sessions in their adopted schools. The hotels participating in Adopt a School include  
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Crowne Plaza Straford-upon-Avon, Double Tree Chester Hotel & Spa, Crowne Plaza Harrogate, Crowne Plaza 
Plymouth, Crowne Plaza Nottingham, AC Hotel Manchester, Hilton Garden Inn Glasgow City Centre, Crowne Plaza 
Glasgow, Crowne Plaza Chester, Hotel Indigo Liverpool, Hilton Garden Inn Birmingham, AC Hotel Birmingham, 
and Crowne Plaza Solihull. Many of the schools which Valor deliver Adopt a School in are located in areas of high 
socioeconomic deprivation, reflecting both Valor and Adopt a School‟s commitment to provide a good food 
education to children who need it most. Our partnership with Valor Hospitality has also received considerable media 
coverage, appearing on Stray FM, as well as in The Harrogate Informer and Hospitality & Catering News.  
 

FEEDBACK FROM CHEFS 
 

Mark Errington, Sous Chef at Houses of Parliament  
“I have just finished another amazing practical knife skills session at my adopted school, delivering food education to 
two classes of children in a fun and interactive way. I carry out the sessions with the backing of my employer, as the 
sessions fit into our out-reach policy, as well as being one of the highlights of my year! The sessions contain such 
important messages and life skills that all children should know about. The children are learning without realising it a 
lot of the time, and their faces tell the whole story…I wish that Adopt-a-School had been around when I was a kid!” 

Darren Procter, Head Chef at Sheffield Hallam University  
"I have been into the school twice now and it‟s been brilliant! They had a really nice wall display from the 
first time I went in and got a mention in the newsletter! The whole experience has been really fun and very 
rewarding."  

Peter Vaughan, Vaughan‟s Kitchen 
“So rewarding. At one of the schools we have „adopted‟, the theme for the term was the Romans so we explored what 
we ate and what was available to them. As the session took place on Shrove Tuesday, we made pancakes using spelt 
flour and discussed how much the Romans valued this ingredient, calling it „marching grain‟, as it provided soldiers 
sufficient energy to keep moving all day. The staff at the school are very supportive of our efforts and follow up the 
learning so that it is reinforced.  The parents also gave good feedback – one even said that her daughter didn‟t stop 
talking about it when she got home and remembered everything in detail even the Latin for pancake (subcinericius)! 
Years later, I often meet individuals who I taught Adopt a School sessions to, perhaps as comprehensive students, or 
as part-time service staff, or even as trainee chefs and remember the experience, what I taught them, and have been 
inspired to keep cooking!”  

 

Terry Tinton, Centre Director, Westminster Kingsway College 
“I‟ve been working with the Oakfield primary school in Wickford for over ten years now. Seeing hundreds of students 
enthused and passionate about food makes it all worthwhile, the AAS programme gives us the opportunity to get back 
into schools and allows the students to experience such an important part of a curriculum that sadly has been 
removed. Sustainability, provenance and seasonality are discussed and demonstrated in each of the sessions. The 
excitement and engagement by all of the students is amazing and makes this worthwhile. I recommend this experience 
to all academicians and hope eventually that cookery is put back on the curriculum for all students in the UK.” 
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FEEDBACK FROM SCHOOLS 
We send out both baseline school surveys and AAS programme feedback evaluation forms to the schools we work 
with and always receive excellent feedback, as well as requests for us to continue working with their schools. In our 
most recent evaluation (conducted at the end of the 2017/2018 academic year), feedback from schools found: 
 
 

 

 100% schools would recommend the Adopt a 

School programme to other local schools 

 92% rated the Adopt a School programme as 

„excellent‟, 8% rated it as „good‟ 

 100% schools agreed that the Adopt a School 

programme has supported the delivery of the cooking 
and nutrition element of the design and nutrition 
element of the design and technology curriculum 

 91% of schools who responded agreed that „The 

Adopt a School programme has supported cross 
curricular learning‟ 

 98% schools found children had an increased 

 „willingness to experience new tastes and foods‟ 

  97% schools found children had gained „an 

enthusiasm and interest in cooking‟ 

 94% schools believed children had an „increased 

confidence in the children‟s food preparation 
abilities‟ 

 92% of schools saw children benefitted from an a 

better understanding of healthy food choices 

 89% of children had a better understanding of food 

provenance 

 83% of children had enhanced social skills 

 66% children had a greater understanding of the  

hospitality industry and the career opportunities that 
exist 

 83% of teachers feel more confident to teach basic 

food preparation techniques to their class 

 74% of teachers assert they will use food and cooking 

to deliver different elements of the primary 
curriculum, such as literacy, numeracy, science 

 
 
 
 
 
 
 

 

“This programme has allowed 

children the opportunity to learn 
about food and healthy eating. For 
some children it has mean that they 
were able to cook for the first time 

and taste products unknown to 
them. For the school, it has been one 

of the best programmes delivered!” 
 

-Chris Brampton, St Anne‟s Catholic School 

 

“Adopt a School was delivered in a 

very interesting, exciting way. It was 
accessible for all pupils, including 

EAL and SEND. All pupils enjoyed 
the programme very much and were 

very excited about all of the 

activities.” 
 

-Kasia Juszczak, English Martyrs Catholic 
Primary School 

 

“I knew that tastes could be sour, bitter, sweet or 

salty but I had not heard of umami” -Rubi, Year 6 

 

“I leant that tomatoes are AMAZING and how 

bad eating a lemon was!” – Reece, Year 5 

 

“I found out trying new things is good and I am 

more likely to try new foods in the future”  

– Angel, Year 6 
 

-Children from Allenbourne Primary School 
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ADOPT A SCHOOL AND GREAT ORMOND STREET HOSPITAL 
 

 

Adopt a School continues its inspiring work with Great Ormond 
Street Hospital School (GOSH). The brilliant team of Academicians, 
ably supported by members of their team, have mostly remained the 
same for many years. Our GOSH chefs this year have been:  
 
 

 Simon Boyle 

 Stephen Carter 

 Mark Flanagan MVO 

 Clive Howe 

 Rob Kirby and Murray Tapiki 

 Ashley Marsh 

 Anthony Marshall 

 Steve Walpole 

 William Curley 

 Peter Fiori 

We are incredibly proud and grateful for the work they do and ongoing support.  
 

Report from Danielle Valdar, Assistant Headteacher, The Children‟s Hospital School at GOSH 
 

It‟s been a great year of culinary learning opportunities for the pupils of our school, including our first ever ward-
based AAS session which was delivered by chef Rob Kirby to 8 pupils and their parents and carers on the hospital 
dialysis unit. Rob and Murray created a tea-party on the dialysis bay with children, their families, teachers and nurses 
all getting involved in creating great food and reinforcing important messages about diet.  
 
As well as developing children‟s hands-on skills, the sessions are always about so much more than the practical tasks 
set out for them. As well as making delicious biscuits, the children enjoyed finding out from Chef Mark what it‟s like 
to work at Buckingham Palace. Pupils were able to develop their learning about plants when Chef Pete told them 
about the roof-top garden at Coutts and they then made dishes using that very garden‟s freshly grown produce. Chef 
Ashley helped enrich learning about how to live a healthy lifestyle in his great session making delicious sensual salads 
and smoothies. 
 
Pupils love to give their creations as a thank you to those who take care of them on wards; nurses, health-care 
workers, play workers and of course their families.  The lovely chocolate tarts chef William made with the children and 
the amazing chocolate puddings that cracked open to reveal sweets and chocolates with Chef Anthony were ideal for 
this purpose!  
 
Wearing aprons and hats, working with great produce and a range of foods and tools and learning from such skilled 
and experienced chefs really gives the pupils a chance to feel like real chefs themselves and, above all, have real fun 
with food.  
 
The AAS programme is such an important part of our curriculum offer – thank you to everyone at Adopt a School 
and all the brilliant chefs and their teams for another wonderful year.  
 
 

 
  

 
 

“It is always a highlight for me and the team members 

that I bring along for the [GOSH] sessions. We get an 
awful lot of positivity from being able to come along and 

engage with the children” 

 
-Mark Flanagan, Royal Chef & Assistant to The Master at The Royal 

Household, Buckingham Palace 
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GOSH TWITTER FEED  
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SUSTAINABILITY AND THE ADOPT A SCHOOL PROGRAMME 
 

Understanding the impact of food on health and the environment, and supporting a 
change in behaviour, is key to tackling diet related illnesses and creating a 
sustainable food system. Educating and encouraging the future generation to make 
informed choices is vitally important. 
 
We continue to ensure that the Academy‟s sustainability policy is embedded across 
the Adopt a School Programme. We are in the process of reviewing and updating 
the programme and training materials. There will now be an even greater emphasis 
on: food provenance; local and seasonal produce; food growing; waste management 
and the environment. 
 
The Adopt a School team have replaced the disposable items (pots, cutlery, napkins etc.) used within AAS sessions 
with compostable products from Vegware. All Vegware products are plastic-free and have certification to prove they 
are can compost in under 12 weeks. We have been actively promoting and encouraging all Academicians delivering 
Adopt a School sessions to use compostable products.  
 

SAFEGUARDING PROCEDURES 
 

We have now improved our safeguarding procedures. These are outlined below along with other procedures we are 
currently in the process of implementing. It may take some time for us to collate all the documentation for those who 
have already been delivering Adopt a School, but these procedures will now be followed for all new Adopt a School 
volunteers and staff. 
 

Safeguarding Code of Conduct  
The Safeguarding Code of Conduct outlines the behaviour expected of staff, members and volunteers of the Royal 
Academy of Culinary Arts‟ Adopt a School Trust. The underpinning principles of the code are that: the welfare of 
children and young people is paramount. All chefs and front of house professionals participating in the Adopt a 
School programme must uphold the code of conduct. It should be signed before they are partnered with a school. All 
volunteers are sent a copy of AAS‟s Safeguarding Policy.  

 

Chef Code of Conduct 
The Chef Code of Conduct outlines specific procedures and processes that the chef must adhere to when delivering 
the programme. It must be signed before they are partnered with a school. 
 

Adopt a School training 
A focus on safeguarding is an important part of the Adopt a School training session which all chefs/FOH are required 
to attend before they deliver the programme. To further improve our safeguarding procedures, we have introduced 
„shadowing and mentoring‟ as part of the Adopt a School training:  

 After the training session, and before delivering a session in a school, all chefs / hospitality 

professionals are actively encouraged to shadow an Adopt a School chef delivering a session.  

 First session - an AAS chef or team member will attend the chef / hospitality professional‟s first 

session to provide support and advice (or a subsequent session if first session is not possible). 

 Mentoring – the Adopt a School team are always available to provide support to volunteers by 

phone or email. Support from an AAS chef or team member at additional sessions can also be 

arranged. 

Supervision in school 
When schools sign up to the programme, we obtain their consent that the volunteer chef will be supervised (by the 
class teacher or member of school staff) at all times whilst in school and delivering the Adopt a School Programme. A 
record of this consent is logged on the registration spreadsheet and pdf copies of the registration form are available. 
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Disclosure and Barring  Service checks 
 

DBS checks for Adopt a School team 
All our employed chefs, delivering the Adopt a School programme on a daily basis, have Enhanced DBS checks.  

 
DBS checks for volunteer chefs / hospitality professionals 
The role of the volunteer chef / hospitality professional visiting a school infrequently (three or four times a year) 
under supervision is not classified as regulated activity. Under this criteria, the role is not eligible for a DBS check. 
DBS customer relations has advised that schools may request an Enhanced DBS check for volunteer chefs / 
hospitality professionals even if the role is not regulated activity. The rationale behind this is detailed in the 
Department for Education‟s „Keeping Children Safe in Education‟ guidance booklet from September 2016. 
 
The majority of schools we work with are happy that their own supervision arrangements, as well as our own 
procedures, amount to sufficient safeguarding for volunteers delivering the Adopt a School programme. If however a 
school insists that the volunteer chef must have a DBS, based on the Department for Education‟s „Keeping Children 
Safe in Education‟ guidance, the school is asked to process the check through their system and invoice us. This cost 
would then be passed on to the volunteer chef‟s organisation/establishment. (We inform volunteer chefs / hospitality 
professionals during training that a DBS check is not a requirement of the role however there may be occasions when 
a check is required by the school or LEA prior to participation in the Adopt a School programme. They are advised at 
that point that this will incur a cost to them or their employer).  
 

Self-Declaration and Disclosure form  
We have introduced a self-declaration and disclosure form which all AAS employees and volunteers must 
complete.  
 

School Registration & Consent Forms 
Before the programme commences, all schools are required to complete a registration form with terms and 
conditions. Allergy & intolerance information forms and photo/film consent forms must be completed at the start of 
the programme and at the beginning of each academic year. The Adopt a School team share this information with the 
volunteer chef.  

 

Communication with schools and chefs 
We share our safeguarding policy and details of our procedures during initial communication with both schools and 
chefs. 
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Campaigning and Media Coverage 
 

Campaigning and Collaboration 
We continue to campaign for improving children‟s food, health, and education as part of Sustain‟s Children‟s Food 
Campaign, APPG for School, and Countryside Classroom. Through these channels, we have supported partners‟ 
campaigns such as the Food Foundation‟s Children‟s Future Food Inquiry and School Food Matter‟s campaign to 
introduce a Healthy Ratings Scheme on the Ofsted framework. We have arranged with Sharon Hodgson MP‟s office 
for a slot to update the APPG on School Food about Adopt a School‟s work in July. 
 
Since March, we have had meetings with Stephen Stanton and Katie Shore from the Department for Education to 
discuss what the Government is doing to protect food education and to ensure that what is being taught at primary 
level and in Year 7, 8 and 9 is equipping children with vital life skills. In May, both Stephen and Katie attended an 
Adopt a School session at a school in Battersea, providing excellent feedback afterwards. 
 
Social Media and Press Coverage 
We have continued to increase our social media activity, which has led to a noticeable increase in Twitter users 
engaging with our account, with around 20 new followers each month. Our increased activity has also led to increased 
interest from wider industry professionals to get involved in Adopt a School and more bookings for fundraising 
events. 
 
We have also had significant media coverage; in December, EP Magazine produced a short video featuring Brian 
Turner CBE and John Williams MBE cooking with two professional sports stars to promote Adopt a School. EP 
Magazine also continues to promote and fundraise for Adopt a School through their various social media channels, 
including Twitter, LinkedIn, and Instagram. In addition to this, Adopt a School chef lecturer Ashley Marsh featured 
on Dominic King‟s BBC Radio Kent programme alongside Robert Kirby, Adopt a School volunteer and Chef 
Director at Lexington Catering, to discuss Adopt a School and the importance of food education in schools. 
Harrogate‟s local radio station, Stray FM, also featured a segment on Adopt a School sessions delivered by Crown 
Plaza Harrogate both on their evening programme and on their website. Our bread-making sessions also appeared in 
British Baker magazine, celebrating Real Bread Week. Coverage of Adopt a School sessions and fundraising dinners 
has also been taken up in a variety of local and trade publications, including Hospitality and Catering News, The 
Caterer, Education Business, Oxford Mail, and The Wandsworth Guardian. 
 

Holiday Hunger Provision 
 

Adopt a School is looking into how we could help to address the issue of holiday hunger by providing children with a 
healthy meal while also giving them the opportunity to learn vital cooking skills. Although some children from low-
income families can access free school meals during term time, there is currently no food provision for children when 
schools close, causing children to experience „holiday hunger‟. According to Foodcycle, it is estimated that around 3 
million children in the UK are affected by holiday hunger each year.  We are working with School Food Matters to run 
Adopt a School sessions during the summer holiday at a school in Ealing, to provide an activity while also enabling 
them to create a meal they can take home.  
 
We are also discussing options to expand our Holiday Provision programme in other areas of the UK. If you would 
like to get involved with a holiday club near you this summer or in the future, please email alysbannister@raoca.org.uk 
 

Children‟s Pack 
 
We have developed a children‟s pack to give to the teachers after their first session. There are resources to 
complement each session delivered to encourage food education to continue in between visits by chefs. We are 
currently piloting the pack with a selection of schools we work with and are hoping to roll it to all participating 
schools in September.  
 
 
 
 
 
 
 
  

mailto:alysbannister@raoca.org.uk
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FUNDRAISING EVENTS 
 
It is incredibly humbling to look back on our fundraising events for the year as every single one of them is thanks to 
the generous effort and enthusiasm of our members and supporters. All of our events come via an Academician or 
Friend donating a venue, their time, champagne, ingredients or all of the above and we could not be more grateful.   

 
 

RACA member Simon King took on the Edinburgh Ironman 70.3 on 1st July 

After taking on the London Marathon in aid of Adopt a School in 2016, Simon King increased the challenge by 
participating in the Edinburgh Ironman and raising £600 for Adopt a School. 

 

Idris Caldora MCA again completed RideLondon, Sponsored bike ride on Sunday 29th July  
Having excelled himself last year raising over £3,000, Idris took to his saddle once again to take part in this 100 mile 
sponsored bike ride. He raised £1,310. He will take part again next year. 
 
  

Fundraising Dinner at Le Manoir aux Quat‟Saisons, Wednesday 26th September 

Le Manoir once again hosted a fundraising dinner for Adopt a School raising 
over £10,000. Huge thanks to Raymond Blanc, Gary Jones, Benoit Blin MCA 
and their teams at Le Manoir. In addition to the exquisite menu, a highlight of 
the evening was discovering that Commis Chef Apprentice Thomas Marriage, 
who received Adopt a School sessions from Gary Jones when he was at 
Chalgrove Primary School was so inspired by the programme, he trained to 
become a chef; seven years later, he has now become Commis Chef Apprentice 
at Le Manoir. Thank you to the ever supportive Harrison family for their 
continued enthusiasm when it comes to our auctions!  
 

  

Fundraising Dinner at the Grill at the Dorchester, Tuesday 30th October  
With huge thanks to new Dorchester GM Robert Whitfield, who has pledged to continue the support for Adopt a 
School begun by his predecessor Roland Fasel, the Grill at the Dorchester generously hosted another intimate dinner 
for 60 people, providing all food and drinks. The £7,320 raised on the night will go straight to Adopt a School. The 
Grill at the Dorchester has already agreed to host another dinner on 15th October 2019. 
 
  

Ashley Marsh completes the Brentwood Nuclear Races, Sunday 4th November  
Our London-based Adopt a School chef, Ashley Marsh, took on a 12km obstacle course to raise over £600 for 
Adopt a School. 
 
 

Chris Sheppardson and EP Business in Hospitality 

Chris has raised over £3,000 for Adopt a School through various activities including organising four walks across four 
countries to support Adopt a School, a series of sports auctions and a Tough Mudder competition for companies.  
 
 

Take 3 Colleges Fundraising Dinner in the North East on Thursday 21st March 
Our first Take 3 Colleges event outside of London took place at 
Gisborough Hall in Middlesbrough, thanks to  support from 
Molly Shaher at Middlesbrough College. Chefs Frances Atkins 
(The Yorke Arms), Terry Laybourne (21 Hospitality Group), 
Jonathan Harrison (Sandpiper Inn), and Kenny Atkinson 
(House of Tides) headlined the event alongside students from 
Darlington College, Middlesbrough College, and Newcastle 
College. Service was provided by Nick Shottel (21 Hospitality 
Group). The event was a huge success and raised over £10,000 for 
Adopt a School. 
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Take 3 Colleges Fundraising Dinner on Friday 12th April 
Once again we are completely indebted to Philip Corrick and his team at 
the Royal Automobile Club for hosting our flagship Take 3 Colleges 
Dinner. Marking the 15th anniversary of the annual fundraising dinner, the 
night was a celebration of new, existing, and emerging talent in the 
hospitality industry as critically-acclaimed and Michelin-starred chefs and 
Royal Academy of Culinary Arts members Philip Corrick, Chris Galvin and 
Jeff Galvin MCA, John Williams MBE, and William Curley MCA not only 
cooked alongside their protégés Ben Gielen , Emile Galvin, Adam Smith 
MCA,  and Alistair Birt, but were accompanied by catering students from 
Bournemouth & Poole, University College Birmingham, Westminster 
Kingsway College and University West London. We were also delighted this 
year to be joined by young people from Downside Fisher Youth Club who 
ably served canapés and charmed our guests. Brian Turner once again 
excelled at the auction, with lots collected thanks to wonderful support 
from all those who had answered our pleas for prizes. We were delighted 
that the dinner raised nearly £20,000 for Adopt a School, a fantastic 
amount which will be a huge boost to Adopt a School.  
 

 
London Marathon on Sunday 26th April 
Thanks to support from Chris Sheppardson  at EP Hospitality, Richard Shepherd and Sir John Spurling, we secured a 
place and a runner to represent Adopt a School at this year‟s London Marathon. We were pleased that Rashmi Shah 
completed the race in „fine fettle‟ and raised £2,000 for AAS. 

 
UPCOMING EVENTS  
 
Friday 21st June - Take 6 Colleges at Anfield Stadium, Liverpool  
RACA Chefs Hrishikesh Desai, Gary Jones, Paul Askew, Lisa Goodwin-Allen, Steve Doherty MCA, and James 
Holden will form the line-up alongside Liverpool FC Executive Chef, Chris Marshall, and will be  partnered with 
students from Riverside College, L20, Hugh Baird College, Wirral Metropolitan College, St Helen‟s College, and City 
of Liverpool College. Tickets are £100 per person or a table of ten is £900.  

 
 

Sunday 4th August – Idris Caldora to take part in Ride London for the final year. 
Idris Caldora will take on Ride London for the last time, hoping to raise £1,500. 

 
 
Tuesday 24th September – Fundraising dinner at the Waterside Inn  
This dinner will take place thanks to support from Michel Roux OBE and Alain Roux and the chef line-up includes 
Nathan Outlaw, Raymond Blanc OBE and Gary Jones, Mark Sargeant, William Curley MCA as well as Alain Roux 
and his Head Chef, Fabrice Uhryn. Tickets are £350 or a table of ten is £3,000. 

 
 
Tuesday 15th October – Fundraising dinner at the Grill at the Dorchester 
Once again we will be hosting a fundraising dinner at the Grill at the Dorchester, with thanks to General Manager, 
Robert Whitfield. 
 
 

Friday 8th November – Fundraising dinner at University College Birmingham 
Once again, we will be holding a fundraising dinner at University College Birmingham, with thanks to Professor Ray 
Linforth and Neil Rippington. 
 
 

If you would like to register advance interest in any of our events, please contact alysbannister@raoca.org.uk 
 
 
 

mailto:alysbannister@raoca.org.uk
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SPONSORSHIP APPRECIATION 
 

THE WORSHIPFUL COMPANY OF COOKS  
The Worshipful Company of Cooks is the smallest of London‟s livery companies at 75 Liverymen 
strong.  The Company is also one of the oldest livery companies. It can trace its origins back to 
the 12th Century, founded from two guilds of cooks in medieval London - the Cooks of 
Eastcheap and the Cooks of Bread Street. The Company is no longer an association of tradesmen 
in its original controlling sense. Yet, its present membership continues to include craft tradesmen, 
while the Company as a whole engages actively with a broad range of organisations and charities 
associated with cooking. The WCC continue to sponsor Idris for which we are massively grateful. 

For 15 years the Cooks have given their enduring support to Adopt a School. This is not just financial support, but 
enormous breadth of wisdom, intellectual and moral support. We work incredibly closely with certain individuals from 
the WCC and they are owed huge credit and thanks for shaping Adopt a School. They are Paul Herbage MBE, Bob 
Grainger, Bev Puxley and always with great and enduring support from The Master who is currently Lieutenant 
Colonel Marcus Appleton. 
 
 

THE SAVOY EDUCATIONAL TRUST 
The Savoy Educational Trust is an independent, grant giving charitable trust, whose main 
aim is to advance and develop education, training and qualifications within the hospitality 
industry. The Trustees award grants for a wide variety of hospitality related projects to: 
Educational establishments to enhance training and education facilities for their hospitality 

departments; Associations to support those initiatives that will make a real difference to the hospitality industry; 
Charitable organisations/social enterprises with specific hospitality related projects; Individuals studying hospitality. 
Ramon Pajares OBE (also an Honorary member of the RACA) Julia Sibley MBE and Margaret Georgiou and now 
Howard Field are always on hand to provide advice and moral support and this means so much to AAS, as of course 
does the considerable financial aid.   
 
 

WORSHIPFUL COMPANY OF INNHOLDERS 

The Innholders' Company is number 32 of the 110 Livery Companies of London. Tracing its 

origin to the early 1300s, the Company became known as the Guild of Innholders in 1473. The 

Innholders received their first charter, setting out their rights and "privileges", from Henry VIII 

in 1514. The Company plays an active role in the continuing development of the hospitality 

industry through their scholarship programme and the Master Innholders and maintains a 

significant programme of charitable support within the hospitality industry, the young and the 

elderly. We are very grateful to be receiving funding once again from the Worshipful Company of Innholders for the 

next three years. With thanks to Secretary Dougal Bulger. 

 

 

GARFIELD WESTON FOUNDATION 
 

Garfield Weston Foundation is a family-founded, grant-making trust which has been supporting 
charities across the UK for over 50 years. From small community groups to large national 
institutions, their aim is to support organisations that have effective solutions to helping those 
most in need.  
 

 
 

UNIVERSITY OF WEST LONDON 
Since January 2107, University of West London has been funding Ashley Marsh, 
formerly of Lexington Catering, to deliver the Adopt a School programme to 
schools in London and the South East (2.5 days/week). With thanks to Professor 
Peter John and Professor Joëlle Fanghanel for this support. 
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CONCLUDING LETTER AND THANKS FROM SARA JAYNE STANES OBE 

 C 
We are a tiny charity that punches well above its weight and I am thrilled and often humbled to be part of it.  It is a 
high degree of significance that so many Academicians – and now many more in the hospitality industry - give up their 
time and roll up their sleeves to make a difference to the lives of so many primary school children and their parents 
and teachers. 
 
As a long standing national charity teaching young children at (principally), primary schools, there are so many 
inspiring examples of what make us all get out of bed in the morning - all of which is documented in the above report 
(thank you to Helena and Alys). 
 
The core of AAS remains steadfast which is to deliver food education in a holistic sense from plant to palate using our 
three basic one hour sessions:  taste and sensory, practical skills and bread making.   
 
Notable is the element of sustainability that now plays an important part in the sessions.  We have phased out all 
plastic knives and forks and spoons in favour of Vegware and are hoping to move towards new cotton aprons.  This 
has won resounding approval from all corners of our stakeholders. We are constantly updating our safeguarding and 
GDPR policies in line with today‟s growing governance and compliance requirements.  

As well as our bespoke training sessions inspired by the Cateys (back in 2017 we won many hearts and minds of a 
number of industry bodies thanks to a slot on stage we were given by Amanda Afiya at the Cateys), we have continued 
to work with other national corporations such as Harrisons, BaxterStorey, Caterlink, Restaurant Associates, The Pig 
Group, Lexington and CH&Co, ISS, Principal Hotels, Valor, Quorn,Amber Hotels and many others.   
 
The 6 year pilot curriculum we ran at St George‟s in Mayfair is now being put to the test by Idris Caldora in 
Nottingham and in the North West by James Holden.  It is a perfect, robust programme that is not just about food, as 
important as it is, but highlights this through a multi-disciplinary learning approach -  in this case numeracy and 
literacy, languages and history and geography, (a bit of) science as well as the benefits of food education at an early 
age. 
 
As reported in previous AGM Reports and included in this year‟s report, AAS was part of the School Food Plan‟s 
Expert Panel whose efforts led to the compulsory primary school food curriculum for 5 years olds upwards from 
September 2014.  As also reported last year, with the withdrawal of funding from the Department for Education 
(DfE), the School Food Plan morphed into the School Food Plan Alliance, a voluntary group of organisations 
currently chaired by Jeanette Orrey MBE, national champion of school cooks and now with Stephanie Woods, 
founder and CEO of School Food Matters. Its remit covers school food standards, national Childhood Obesity Plan, 
and, lobbying to maintain free school meals.  

We remain part of the All Party Parliamentary School Food Group chaired by Sharon Hodgson MP for Washington 
and Sunderland and with responsibility for children and families which updates us all on upcoming news and views 
within the school food sector and involves representatives from the food and education world including MPs, working 
parties and recently Ofsted. We are also a member of the Associate Parliamentary Food and Health Forum.   

Idris continues to build on the FACE (Farming and the Countryside Education) now LEAF Education programme 
with Brian Hainsworth, the talented LEAF farmer who shows the children from local primary schools around the 
farm followed by Idris Caldora who cooks with them.  Dates are in the diary with the Soil Association to see how we 
can work more closely together in the future. James Holden also delivers farm sessions to primary students in the 
North West. Both Idris and James enthuse and emphasise the benefits of these on the farm sessions.  If only every 
primary school could do it … 
 
But in the meantime, our core work continues with glowing examples of many Academicians and the work they do 
with their chosen schools.  
 
On the ever necessary and present fundraising, the list of donations is as varied as it is long: time, ingredients, wine, 
champagne, meeting rooms, auction prizes, function rooms, walking, running, cycling, marathons, grants and 
donations from schools, golf matches, private parties, lots of goodwill, advice, input, passion and any source of 
legitimate funding we can get our hands on!  But we always need more help from you, our members.  Perhaps you can 
persuade a large corporation to make Adopt a School its chosen charity to benefit for a year or more?   
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Among our benefactors, special thanks must go to all Academicians and Associates. To everyone at the Royal 
Automobile Club: Philip Corrick, Hardie Bates, Ben Gielen for the 14th Take Three Colleges this year with John 
Williams MBE and Adam Smith MCA, Philip Corrick, Ben Gielen and Didier Annes MOF (from Monaco), the 
Galvins (Chris, Jeff and Emile), and William Curley MCA and Alistair Birt with again record auctioneering by Brian 
Turner CBE. Thank you to the Coleges and to UCB for sterling service from the students. Thank you also to the 
Directors of the RAC including Miles Wade.  To Chris Cowdray and Robert Whitfield and the Dorchester for hosting 
another fundraising event in the Grill Room in October; and endless contacts provided by Paul Askew, Steven 
Doherty MCA, Paul Heathcote in the North-West and Terry Laybourne and Nick Shottel in the North-East.  Thank 
you particularly to EP‟s Chris Sheppardson for running last year‟s London Marathon (notwithstanding a wrecked 
ligament!) and for masterminding 4 walks in 4 countries to raise more funds for us this year and supporting the 
London Marathon with help from Rashmi Shah who ran it for us and to Sir John Spurling, Friend of the RACA and 
Ramesh Vala OBE for their invaluable support.    
 
I must thank William Curley MCA for joining me in a number of chocolate masterclass auction prizes that have raised 
several hundreds of pounds for AAS and also thanks all those who bought these lots, especially, recently Stephen 
Kinkead and Simon Part and Brian Clivaz who generously hosts our events at l‟Escargot; and recently to Gareth 
Harrison. Looking forward to running it with you, William.   
 
Thank you to Gary Hunter and Terry Tinton at Westminster Kingsway for training facilities; again thanks to Sarah 
Howard, Luigi Cagnin, Olivier Eynard, and Marc Whitley for work on the AAS Front of House/Table Manners 
session.   
 
Lucy Carroll (of Heritage Potatoes) beavered away for us for over three years fundraising and flag waving in the North 
East which has been picked up by Molly Shaher, Curriculum Team Leader for Catering, Hospitality   at 
Middlesbrough College (thank you Frances Atkins).  Molly has run a number of workshops and fundraising activities 
including a North East Take 3 Colleges in March this year with Frances Atkins, Terry Laybourne MBE, Jonathan 
Harrison, Kenny Atkinson and Claire Gallagher and Nick Shottel.  Now Molly is threatening a sky dive … 
 
We are looking forward to our next fundraising events at Anfield (thank you James Holden and Paul Askew, Paul 
Heathcote, Nigel Howarth, Stephen Doherty and your teams); The Waterside in September with thanks to Michel 
OBE and Alain Roux, Raymond Blanc OBE and Gary Jones, Mark Sergeant and Nathan Outlaw and William Curley 
… and to the Dorchester again in October.   
 
Almost all our income goes directly to core costs, that is salaries, ingredients,  hats and aprons and other teaching 
resources for the Adopt a School sessions as we favour getting down to the task in hand rather than publishing smart 
materials and just talking about it. We reach many thousands of children every year. When you consider this is 
achieved by a small team and volunteers, it is awesomely impressive.   
 
We still need more money to expand the team and maintain the momentum by getting more chefs into more schools.  
This way, not only will more children (and their parents) benefit but our voice will grow louder and more convincing 
with the end goal of good quality food education for all children – which we rigorously support.    
 
While we agree that the A-level was woefully inadequate, to abolish it with plans to replace it with T-Levels is a leap 
into the backward unknown!  We have not given up.  Post the 2017 FELL (Food Education Learning Landscape) 
Report, which is a survey to ascertain the level of support from primary schools to determine if the current food 
education frameworks which have shown little or no support for the very schools they were intended to help, we are 
continuing our conversation with the Minister for Education, Nick Gibb MP - two of whose team, Stephen Stanton 
and Katie Shore, came to watch an adopt a school session in Battersea run by Idris.  Their feedback was encouraging.  
 
My closing thoughts, as I said last year and the year before, reflect upon our complex and poorly regarded food 
culture.  Perhaps food education itself is regarded in a too narrow perspective?  The Hospitality Industry is the fifth 
largest industry in the country and a huge contributor to the economy.  Hospitality begins at home – or should do. We 
have already illustrated that not enough children understand about the simple customs of eating around the table with 
a knife and fork. At the same time, the Hospitality Industry requires a larger workforce. Let‟s educate children to 
understand not only about food in a holistic way, from growing and production to cooking and healthy eating, as 
vitally important as this is, but also about the wider picture of Hospitality. Thus, in time, school leavers will be 
prepared and enthusiastic to take up a career in our industry rather than, as is the lamentable case now, for it to be not 
even in the top 20 choices, and make a significant dent in the number of full-time unemployed.   We want you to 
adopt a school and to champion and to help us to vigorously support this manifesto.  We have started the 
conversation … and will keep it going until we have a result. I know I have said this before, but since I am not afraid 



 

 

 
90 

of repetition, I heard someone quote that the Berlin Wall would never come down.  Well it did - thus proving that the 
impossible does happen!   
  
In conclusion, back to the 2018/19 team as referred to above, to whom I offer my unconditional thanks and to whom 
I have said before is a privilege to work with: Idris Caldora MCA, AAS Executive Chef; James Holden, AAS 
Chef/Lecturer North West; Sarah Howard, AAS Freelance Chef Lecturer, and to Ashley Marsh, AAS Chef Lecturer 
for London; special thanks to Giles Thompson and Michel Coaker; Helena Houghton, AAS Programme Manager and 
Alys Bannister, AAS Programme Administrator, for work above and beyond on safeguarding, insurance, grant chasing 
and hand holding; and more thanks to Helena and Alys for pulling together the fundraising events while Alex  
Webster is on maternity leave.  
 
Adopt a School could not function to its full capacity without the support of the RACA‟s Rosanna Frost, and Daniel 
Morris-Jeffery. It is a team effort.  
 
Copious thanks also to the Worshipful Company of Cooks, the Savoy Educational Trust, the Worshipful Company of 
Innholders and Garfield Weston and Professor Peter John and the University of West London - all extensively 
included in the main report above.   
 
Final thanks to my fellow trustees:  retiring Sam Gordon Clark CBE and now David Coubrough, Chairman of the 
Trustees, Amanda Afiya, Myles Bremner, Richard Dunne (Head Ashley Primary, Walton on Thames), Frederick 
Mostert, Richard Shepherd CBE, Brian Turner CBE, and John Williams MBE and with our company Secretary 
Martha Bruce.  As the Royal Academy of Culinary Arts Adopt a School Trust – it can‟t get any better than that! 
 
Thank you again and again and again everyone. 
 

Sara Jayne Stanes OBE, Chief Executive and Trustee 
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