
 

We look forward to seeing you in September! 
For further information about your college and being a student at HSDC,  

please visit hsdc.ac.uk/South-Downs 

Hospitality and Professional Chef 
 
This document contains Getting Ahead activities for the Level 1 and Level 2 
Diplomas in Hospitality and Professional Chef. Please complete the activities 
provided for your relevant level. 
 

Level 1 Diploma in Hospitality and 
Professional Chef 
 
EXPLORING HOSPITALITY AND CATERING 
Welcome to Hospitality and Catering. Over the next two years you’ll study a great 
variety of theories and be involved in a realistic working environment in our own 
high-class restaurant and our shop where we stock and sell goods produced by 
students. 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 in the 
restaurant including bar work, Barista and customer care. So, there is plenty to look 
forward to. 
 
Activity 
Cooking up a storm! 
For your Getting Ahead activity we would like you to cook something of your choice. 
Maybe a Sunday lunch or your favourite dessert and send a picture of your 
completed dish with your name and a brief overview and explanation of your dish. 
Send your pictures to paul.mansfield@hsdc.ac.uk or andy.backshall@hsdc.ac.uk.  
If you need a little guidance watch Andy making his delicious lemon drizzle cake and 
then have a go yourself - https://www.youtube.com/watch?v=ntq_RyVs0iA. 
 
Did you know? 
It takes 12 honeybees to produce one tablespoon of honey. 
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We look forward to seeing you all in September! 
For further information about your college and being a student at HSDC,  

please visit hsdc.ac.uk/South-Downs 

Level 2 Hospitality and Professional Chef 
 
EXPLORING HOSPITALITY AND CATERING 
Welcome to Hospitality and Catering. Over the next two years you’ll study a great 
variety of theories and be involved in a realistic working environment in our own 
high-class restaurant and our shop where we sell and stock goods produced by 
students. 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 in the 
restaurant including bar work, Barista and customer care. So, there is plenty to look 
forward to. 
 
Activity 
For your Getting Ahead activity I would like you design your own restaurant. You can 
be as creative as you want. You can have a theme or a particular style, perhaps 
something that has yet to be done. Create a name, get some pictures of how you 
would like the inside and even design your own menu. Describe why you have 
chosen the name, the theme and why you want those items on your menu. Send 
your creations to steve.donnelly@hsdc.ac.uk.  
 
Read 
Find some menus or dishes on  
www.greatbritishchefs.com.  
 
Watch 
Gordon Ramsays Kitchen Nightmares on Netflix 
for some advice and entertainment (please be 
aware this does feature some strong language). 
 
Do 
If you get a chance, why don’t you try cooking one of the dishes from your menu. 
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