You can study pretty much
anything at Gloucestershire
College, one of the biggest
further education colleges in the
country and a major centre of
vocational excellence.

Recently the college has been

hard at work relocating to its
new state-of-the-art campus,
based alongside Gloucester
docks at the heart of the city’s
regeneration area.
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The kit of choice was Falcon Foodservice
Equipment for the main cooking ranges, Britannia
for ventilation, Moffat for fabrication and Gram
providing the low energy refrigeration. Space also
installed Lincat electric hobs and ovens in lower
height work stations for special needs students to
improve their skills before moving to the main
training area to hone them further. The resulting
scheme is a haven of restful sea blue and cream,
offset by stainless steel, with all the new facilities
close to hand and well-laid out.

Space worked in close partnership with main
contractor Bovis Lend Lease and the college to
deliver the facilities on time and in budget, with a
very pleasing end result for the customer.

“We are extremely happy with the work carried out
for us by Space and patrticularly with the excellent
new training resources we now have for our
students to learn in and teachers to teach in,” says
Jeremy Williamson, Vice Principal, Gloucestershire
College.“This was an ambitious new-build scheme,
involving a number of parties and requiring close
co-ordination throughout; Space worked with us at
every stage of the process in a very hands-on way
and has given us a superb new facility. Critically, we
continue to work with Space as our partners on
other projects.”




