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Catering, Professional Cookery 
and Pastry 
 
This document contains Getting Ahead activities for the Level 3 Diploma in 
Professional Cookery – Angela Hartnett Academy and the Level 3 Diploma in 
Patisserie and Confectionary. Please complete the activities provided for your 
course. 
 

Level 3 Diploma in Professional Cookery – 
Angela Hartnett Academy 
 
 
EXPLORING HOSPITALITY AND CATERING 
Welcome to Hospitality and Catering. Over the next year, you will study a great 
variety of theories and be involved in a realistic working environment in our own 
Award-Winning College Restaurant. You’ll work alongside professional chefs in the 
kitchens as well as visiting guest chefs throughout the year. You will be taught a vast 
amount of skills that will prepare you for your next stage of your career in a 
professional kitchen once you complete your studies next summer. Skills include 
planning a service, menu writing and leading a team, so there is plenty to look 
forward to. 
 
Activity 
For your Getting Ahead activity I would like you to write a four-course dinner menu 
that we could use as part of your Head Chef project in our College Restaurant on a 
Wednesday evening. The menu should be pan-European, taking a little of something 
from more than one country and should be modern, 
balanced and cost priced around £10.00 per person. 
You can be as creative as you want. Your menu can 
have a theme or could be more focused on one 
country in particular. Create a name and perhaps get 
some pictures of how you would like the dishes to 
look. Describe why you have chosen each dish and 
why you want those items on your menu. Send your 
creations to iain.baillie@hsdc.ac.uk 

https://www.hsdc.ac.uk/study-with-us/south-downs-campus/
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Read 
Find some menus, dishes, and recipes on www.greatbritishchefs.com.  
 
Watch 
Angela Hartnett describing her approach to cooking at her flagship restaurant 
‘Murano’ - https://www.youtube.com/watch?v=KRPkIuoZZro. 
 
Do 
If you get an opportunity, try cooking one of the dishes from your menu. 
 

 
Level 3 Diploma in Patisserie and 
Confectionary 
 
Welcome to Level 3 Diploma in Patisserie and Confectionary. Here you will be 
studying patisserie arts over the year taking on studies in bakery, sugar work, 
chocolate work restaurant dessert design and confectionary. You will be producing 
goods for our restaurant customers as well as sweet items for our shop. 
 
Activity 
In the pastry department where would we be without sugar? Have you ever 
wondered where this product comes from, how its produced and packaged and its 
history? You may be interested to discover sugar has social, political and economic 
ramifications that have triggered some of the recent civil action across the world. 
As a good chef it is important that you have an understanding and respect for the 
products that are used, this comes via background reading. To help with this I would 
like you to write a research paper on the history of sugar, how it is produced now in 
this country and which industrialist have links to the sugar production industry. 
Please use these links to assist you -  
 
https://en.wikipedia.org/wiki/History_of_sugar 
https://www.livescience.com/4949-sugar-changed-world.html 
https://www.youtube.com/watch?v=jCKt02NGjfM 
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Please send your work to gary.poole-gleed@hsdc.ac.uk.  
 
Watch 
https://www.youtube.com/watch?v=tEDQmpAxGo0 to give you some inspiration on 
desserts, why not create a dessert of your own? 
 
Have a go 
Test your knowledge on the world’s favourite indulgence, chocolate. 
 
Have a go at this interactive quiz, good luck! 
 
Getting Ahead chocolate quiz 
 
Good luck everyone, enjoy the summer and I look forward to seeing you all in 
September. 
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