Maidenhill school in
Stonehouse has
transformed basic
classroom facilities into
modern catering training

resources with industry
standard equipment
capable of giving pupils a
foundation in hospitality
and catering thanks to an
inspired scheme by Space.
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dents to train at once, using professional grade
gas and electric cooking facilities. The beauty is
that every pupil has their own space with their
own individual oven, hob and grill, and their
own storage drawers for their equipment, en-
couraging them to learn the disciplines needed
to train as a chef.

The new resource means Maidenhill has extend-
ed the range of catering courses it teaches, as
well as putting GCSE-level hospitality and ca-
tering on the menu for the first time.

"This is a fantastic new training facility and one
we’re absolutely delighted with,” says Kath Fry,
Head of Design & Technology at Maidenhill
School. "Space did a fabulous job, taking an
underutilised room in the school and turning it
into a state of the art training facility where
pupils can learn many of the basics needed for
a career in catering. It’s a great step forwards
for the school.”

Using the new facility, Maidenhill has extended
the choice of courses for pupils as well as in-
creasing the number of catering classes for year
11 and 10 children. What's more, within the
Stroud Consortium the school is submitting a
Gateway Application to deliver the Hospitality
and Catering Diploma. Having the new re-
sources available will certainly help the move,
as well as take hospitality and catering at Maid-

enhill to another level.




