#2859 OXFORDSHIRE
%Y COUNTY COUNCIL

SCHOOL GHEF
EDUCATOR PROGRAMME

Chefs in Schools is a charity on a mission to
support school kitchen teams — the unsung
heroes of education — with the skills and
knowledge to serve great food that fuels the
future.

FULLY-FUNDED SKILLS AND NUTRITIONAL TRAINING AVAILABLE FOR
ALL SCHOOL KITCHEN TEAMS IN OXFORDSHIRE

Cost: FREE PROGRAMME DETRILS:

Location: Savona Foodservice, Unit 11-12,
Oxonian Park, Langford Locks,
Kidlington, OX5 1FP

Start date: Wednesday 2" September

In-Person Training:
Two in-person training days
hosted at accessible and
inspirational venues
Live Weekly Webinars:
8 weekly webinars (30mins)
hosted by our professional chef
trainers (30 mins)
Self-Guided Online Learning:
e 8onlinelessons - ranging
from Reducing Food Waste
to School Food Standards
e 8 quizzes
e 3tasks - to help
consolidate learning and
develop action plans

Charity number: 1178964
Registered address: First Floor River House, 1 Maidstone Road, Sidcup, Kent, DA14 5RH



“Do it! Very useful. | have
learned a lot & so glad | joined,
I've also met a new group of
friends.”

COn"ne with an open Mmind as
youll be surprised qt what
you'll learn.”

“| really enjoyed the training, it
has refreshed my mind about
how to be a chefina primary

school.”

“Do it, it's a great course. Very i
friendly staff that are on hand // ~
to help always.”
P Yy P
GET IN TOUCH
For more information or to start
your journey, contact:

hello@chefsinschools.org.uk
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