Stepping Forward:
Professional Cookery
An Introduction to the
Professional Cookery
Course

Our values are at the heart of the college,
providing us with a sense of purpose and identity,
as we work towards the college’s mission:
College Values

College Mission

First class / first choice vocational
education

To provide students with first class
specialist education and employability skills

Respect for each other and our campuses

A ‘can do’ attitude
Striving for excellence in all that we do
These values underpin all aspects of college life - both staff and students
are expected to follow them and uphold our mission.

Campus Map

Arriving at Riseholme College
Main Entrance
Main Gate

On arrival the barrier will either be open
or raise automatically. When you leave,
wait for the barrier to be raised.

Main Entrance

Walk through the main entrance where
you will find Reception on the right.
Keep to the paths to protect the grass.

Bus Stop and Car Park
Bus Stop

Buses and coaches pick up and drop off at
the bus stops in front of the Main Building.
Arrival from 8.30 am
Departure from 5.00 pm
Support staff will be at the bus stop.

Car Park
After the barrier, turn left into the Student
and Staff car park.
If you drive or ride your own vehicle, you
will need to get a parking permit from
Reception.
If you have any questions about
transport, go to Student Services where
Kim and Verity will be able to help you.

Smoking Shelter
Smoking Shelter

You can smoke or vape in the
designated smoking area, in front of
the Engineering building, near the bus
stops.

Smoking
Shelter

Reception

Reception and Toilets
Located inside the main entrance:
Reception can help answer questions and
signpost you to the right place or person.
When you enroll onto your course, you will be
given a student photo ID card which you wear
around your neck on a lanyard. Sign in at
Reception to get a sticker if you forget your ID
lanyard. All staff, students and visitors wear their
ID lanyards outside their clothing where they
can be seen clearly. This is for safety reasons.
Toilets can be found on the ground and first
floors of the main building, and in all other
buildings around the College.

Toilets

Meet the Student Services staff
Student Services can provide
information about financial
support, transport, counselling,
ordering PPE, lanyards, lost
property and many other topics.
Speak to Verity or Kim.

Student Services

Verity Wainwright

Kim Caley

The Refectory
The Refectory is located next to Main Reception.
Hot meals, sandwiches, salads, drinks and snacks
are available to buy with vegetarian and vegan
options also available. Students can bring their
own food and drink.

Hot Meal Counter

Seating Area
There is also outdoor seating.
Please help to keep the refectory tidy
by clearing up after your meal.
The Refectory is sometimes referred to
as the canteen.

The Learning Resource Centre
Also known as the LRC or library, this is
a quiet area for work, and using the
internet. The LRC is located to the left of
Reception. You can borrow books and
DVDs using your Student Card.

LRC Seating Area

Library Staff Desk

The LRC staff are happy
to help and answer your
questions.
Support staff are also
able to help you with
your work.

Learning Mentors
Richard Davis
The Learning Mentor Desk
is in the LRC.
Speak to Bryony and
Richard if you need any
help with your college
work.

Learning Mentor Desk

Bryony Orrell

Chat and Chill Zone
Toilets
The chat and chill zone is on the first floor of
the main building. You can eat here, charge
your phone and chill out until your next
lesson. There are toilets here. Staff offices
are also here.

Chat and Chill Zone

The Agri-Tech Centre, Health &
Nutrition – finding your way about
Agri-Tech Building

The Agri-Tech Centre is next to the main building.
Walk into the Agri-Tech Centre.
Straight ahead is a quiet seating area, next to
the Learning Support Office. Toilets can also be
found on the ground floor.

Quiet Seating Area

As you go in, the stairs and lift are through the
doors immediately on your right, leading to the
classrooms and labs upstairs on the second floor.
The Kitchen is on the second floor.

Finding Learning Support
Anna Campion is the
Learning Support
Coordinator. She is
based in The Learning
Support Office which is
on the ground floor of
the Agri-Tech Centre.
Walk into the building
and the Learning
Support Office door is
on the right, by the
quiet seating area.

Anna Campion

Learning Support

The Supported Learning Assistants
Helen Brown

Catherine Payne

Theresa Dubut

Hazel Merrell

Diane Walker

Duncan McGill

You will meet
Supported Learning
Assistants in the LRC,
in classrooms, and
other learning spaces in
the College, and they
will help or point you in
the right direction. You
can speak to any
Support Staff anytime
during the college day.

Finding the Kitchen
Second Floor Hallway
When you get up to the second floor of
the Agri-Tech Centre, go through the
double doors and you will enter this
area. The Kitchen is the fourth door on
the left.

Door to Kitchen

The Professional Cookery Staff
Janet Butler

Damian Taylor

Janet Butler is the lecturer for
the Professional Cookery course.
You will be taught by Janet in the
Kitchen where you will learn your
cooking skills.

Damian Taylor teaches the
theory aspect of the course. You
will learn about Professional
Cookery in one of the college
classrooms in the main building.

Learning Spaces for Cookery
Kitchen

Classroom

For this course, you will need to wear personal protection
equipment (PPE) when cooking. This means you need to
wear:
• Chef hat (Skull cap type)
• Chef jacket (White)
• Chef trousers
These should be kept for use in the kitchen and they can
be purchased on the College online shop.
You will need to wear flat closed-in shoes (not canvas).
The classrooms are on the first floor of the main
building. Go up the stairs and through the double doors
to the chat and chill zone. Classrooms are through the
next sets of double doors, one at each end of the chill
zone. Room numbers can change so check with your
tutor where you need to be and when. If you are
unsure, ask any member of staff for help.

We hope you enjoy your course
Thank you for choosing to complete your
Professional Cookery Course here at
Riseholme College. We are confident that
you will enjoy your time with us and be
successful in your studies. Please do not
hesitate to contact us if you have any
questions.

