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The Academy
World-Class
Facilities
In 2009 our new Chefs Academy Campus was
purpose built to provide a world-class culinary
training environment for our students.
The air-conditioned kitchens have high ceilings with
plenty of natural light, and spacious classrooms
provide a comfortable space for non-practical
learning.
Wifi is available to students as are computer and
printing facilities. A student welfare officer is always
on-hand to provide assistance as needed.

Darrin Hosegrove
Chef Director

Welcome

to the Ashburton Chefs Academy
The Ashburton Cookery School is one of the leading private culinary schools in the
UK. We have been delivering inspirational cookery courses to enthusiastic cooks
from around the world since 1992.
Our Chefs Academy was launched in 2011 to offer a range of accredited training
programmes aimed at aspiring chefs and we offer a range of chef qualifications
from chef foundation courses, to diplomas in cuisine and patisserie.
At our world-class training centre in Devon, our highly experienced tutors will
teach you to master the fundamental culinary skills and techniques expected of a
contemporary chef.
Our courses are intensive, highly practical, and designed to maximise your culinary
potential giving you the best possible start to your career in catering. Ashburton
graduates can expect to fast track their careers and are highly valued by employers.
If you are passionate about food and would like to train to cook to a professional
standard, the Ashburton Chefs Academy has an inspirational course for you.
To check course availability or to enrol, visit our website at
www.AshburtonChefsAcademy.co.uk or phone us on (01364) 652784.

In fine weather, students can often be found
enjoying their breaks on the deck.
Free car parking is available and free minibus
transport between Finlake accommodation and the
Academy.

Quality training
The Ashburton Chefs Academy is one of a select
group of culinary school’s accredited by the British
Accreditation Council, who annually inspect the
quality of our training, facilities and student welfare.
“Institutions that carry the BAC endorsement
represent some of the leading and most reliable
private colleges and training providers in the UK.”

The Course

Course Content
Culinary skills you will learn
This is a highly practical course and you will spend
most of your time in the kitchen, learning skills and
techniques from our experienced chef tutors.

skills, an understanding of best kitchen practices and
terminology, and core culinary skills that will give you a
rock-solid foundation for your future career.

You will learn a wealth of recipes throughout the
course reinforcing these skills through repetition.
You will leave the course with good organisational

Core Skills
Food safety & hygiene

Pastry, cakes, biscuits & breads

Professional kitchen practices

Farinaceous dishes

Knife skills

Desserts & Patisserie

Certificate in Culinary Arts

Mise-en-place

Vegetarian dishes

Vegetable preparation

Canapés

An intensive 20 day foundation course for aspiring chefs.

Stocks, soups and sauces

Modern Cooking Techniques

Prepare meat, poultry & fish

Plating & Presentation Skills

The Certificate in Professional Cookery is an accredited 20
day chef foundation program designed to teach amateur
cooks the skills required to cook to a professional standard.
At the end of the course you will have the skills to start your
career as a junior chef in a professional kitchen, launch your
own catering enterprise, or simply enjoy the life skills of an
accomplished cook.
This structured course will give you expert training from our
experienced chef tutors in modern cookery techniques. This
course incorporates a Level 2 Award in Culinary Skills QCF
qualification accredited by the Confederation of Tourism &
Hospitality.
This course offers over 130 hours of practical cookery
training to teach you to the core skills required to cook to a
professional standard, whether in a restaurant kitchen, a cafe,
a ski chalet or as part of a catering business.

Duration: 20 Days
Hours: 9.30am to 4.30pm
Training: Full-time (approx 35 hrs/week)
Certificates & Qualifications:
•

Ashburton Chefs Academy
Certificate in Culinary Arts

•

CTH Level 2 Award in Culinary Skills

•

HABC Level 2 Award in Food Safety

Included:
• Course Notes
• Equipment
• Lunch
• 2 x Chef Uniforms
• Exam Fees & Course Books

Typical ambitions of those that take this course include:
•

starting a career as a chef;

•

launching a catering business;

•

opening a cafe or bistro;

•

working as a cook/host in ski chalets or on boats.

•

life skills and personal development.

Internationally Recognised Qualifications

Inspirational teaching
Our team of professional chef tutors are amongst the best
in the world. Not only have they achieved commercial success as head chefs in acclaimed restaurants and
hotels, but they are inspirational lecturers with years of experience teaching to the highest levels.

The Course
Course
Content
Course Structure

Accredited Course

A typical day at the Chefs Academy begins with a
brief morning meeting over tea and coffee where
the learning objectives for the day are explored and
any theory sessions are presented. Practical training
will begin at around 10am. Daily lunch will often
feature the wonderful dishes you will create.

Upon successful
completion of this
course you will receive
the Certificate of
Professional Cookery
from the Ashburton Chefs
Academy.

All of our cookery courses incorporate expert
demonstration from our Chef Tutors coupled with
hands-on cookery training and each student is
assigned their own workstation with stove and sink
access, apron, knives, cutting boards, pots and pans,
as well as all the ingredients you will require for the
day.
You will also be provided with a course folder with
daily course notes and recipes during the course.
A kitchen assistant works throughout each course
day to assist the Chef and wash-up as the course
progresses, allowing you to fully focus on your
cookery.

Graduates also earn a
Level 2 Award in Culinary
Arts which is a national
QCF qualification accredited by the
Confederation of Tourism & Hospitality.
This course also incorporates the HABC Level 2
Award in Food Safety course which is an essential
certificate required for working in catering.
Graduates can be expected to be taken seriously for
entry-level chef positions in the catering industry.
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Induction
Level 2 Food Hygiene Award (1st Day)
Introduction to the Kitchen
Mise en Place & Kitchen Organisation
Knife Skills
Piping Skills
Soups & Stocks
Chicken - Butchery & Cooking
Round Fish - Filleting & Cooking
Vegetables & Eggs
Breads, Enriched Breads & Pastry
Meringues & Ice Creams

Typical Recipes
Watercress Soup
with Salt Cod & Poached Quails Eggs
Pea & Mint Risotto
with Market Fish of the Day

Flat Fish - Filleting and Cooking
Sushi - Preparation and Rolling
Terrine
Lamb - Butchery & Cooking
Duck - Butchery
Pasta - Ravioli & Tortellini
Choux Pastry
Sauces, Jus, Mayonnaise
Desserts

Typical Recipes

Typical Recipes

Plaice Goujons
with Homemade Tartare Sauce

Duck Confit
with Beetroot Rosti, Chinese Greens & Roasted
Shallots

Mackerel Escabeche
with Warm Schallot, Potato & Bacon Salad
Chicken Terrine
with Homemade Picalilli

Smoked Salmon Tart

Best End of Lamb
with Black Olive Salt, Aubergine Caviar & Lamb Jus

Walnut & Raisin Bread

Butternut Squash, Sage and Beurre Noisette Ravioli

Brioche

Profiteroles with Chocolate Ganache

Griddled Chicken a la Francaise

Duck - Cooking
Pork - Cooking
Beef - Cooking
Scallops - Preparing & Cooking
Laminated Pastry and Suet Pastry
Thai Cooking
Emulsified sauces, salsa & vegetable purées
Ice creams & Sorbets
Chocolate

Minestrone Soup

Raspberry Mousse
with Chocolate Tear Drop

Chocolate Mousse

Tart Au Citron

Braised Beef Suet Pudding
with Salsify & Broccoli Purée
Belly Pork
with Caramelised Scallops & Cauliflower
Goat’s Cheese Pithivier
with Courgette & Walnut Salad
Thai Fish Cakes, Galangal Soup, Thai Green Curry
Apple Tart with Caramel Ice Cream
Chocolate Negus with Pistachio Sorbet
Chocolate Truffles

Mock Exam
Practical Assessments
Graduation

Graduation
Canapé Selection
Macarons

“Local, Seasonal, Ethically
Produced Ingredients”
You will be working with some of the finest
quality dairy, fish, poultry & meat available in
Europe, sourced from local providers within a
25 mile radius of Ashburton.

Accommodation

Dates & Fees
Course Fees
The course length is a total of 20 days running on Monday to Friday over a 4 week period.
You can secure your place on this course with a £250 non-refundable deposit, with the remaining balance due 6
weeks prior to start of the course.

Duration

Days

Hours

Course Fee

Residential Option

20 Days

Mon to Fri

9.30am to 4.30pm

£3,950

£910 (26 nights)

Residential Option
Students can enjoy a comfortable and affordable stay at
Ashburton Court, a short walk from the Chefs Academy and
close to the town’s shops, cafés and pubs.

Course Dates

SITE FACILITIES
This historic house has comfortable en-suite bathrooms,
tea and coffee making facilities, and television. Breakfast is
included in your stay.
Facilities include:
•
•
•
•
•

5 minute walk to Chefs Academy, town centre, pubs &
cafes.
Breakfast.
All rooms en-suite.
Tea & Coffee making facilities.
TV in room and Free wifi.

Residential Fees

2022

2023

January
Mon 10 Jan to Fri 04 Feb, 2022

January
Mon 09 Jan to Fri 03 Feb, 2023

March
Mon 22 Mar to Fri 15 Apr, 2022

March
Mon 20 Mar to Fri 14 Apr, 2023

May
Mon 02 to Fri 27 May, 2022

May
Mon 01 to Fri 26 May, 2023

July
Mon 04 to Fri 29 Jul, 2022

July
Mon 03 to Fri 28 Jul, 2023

October
Mon 03 to Fri 28 Oct, 2022

October
Mon 02 to Fri 27 Oct, 2023

November
Mon 21 Nov to Fri 16 Dec, 2022

November
Mon 20 Nov to Fri 16 Dec, 2023

26 Nights B&B accommodation at Ashburton Court is £1,274.
Please contact us to discuss your accommodation
requirements on (01364) 652784.

Student Life
Be inspired
Outside of the kitchen, you will find plenty to keep
you occupied in the region.
Devon is one of Europe’s finest food regions, and
you will be spoilt for choice when it comes to food
producers, farmer’s markets, fine restaurants and
some of the UK’s best pubs.
Students are perfectly positioned to take advantage
of all that Devon has to offer, with Dartmoor
National Park on your doorstep and the East Devon
coast just 15 minutes away.
Exeter is just 20 minutes by car which provides
plenty in the way of shopping, services and
entertainment. And of course, the Cornish border is
only half an hour away by car.
However you choose to spend your free time, you
are sure to have a memorable time and make some
great friends.

International Students
We welcome many international students to the
Chefs Academy. Our residential option gives
international students a secure and enjoyable
environment from which to make the most of their
time spent in our beautiful area of England.

English Language Requirement
Our courses are taught in English, so if English is not
your first-language you will need to show you have
good English prior to enrolling on the course.

E.U. Students
If you hold an EU/EEA/Swiss passport or national
identity card there is no restriction on studying in the
UK and you can reserve your place on this course
simply by paying the deposit.

Non-EU Students
Nationals of countries such as USA, Canada, Australia,
New Zealand, Brazil, Mexico, South Korea and many
others can take any of our courses up to 6 months in
duration without needing a visa.
Students from certain countries such as South Africa,
Russia and China will need to apply for a Short-term
Study Visa prior to booking the course.
Check whether you will need a Student Visa visit:
www.gov.uk/check-uk-visa

“The Ashburton Chefs Academy is a brilliant place
to hone your skills, and gain the professional
qualifications to help you progress rapidly within
the industry – and I can’t imagine you’ll find a
much better place to study.”
Craig, Chef Graduate

Frequently Asked Questions
How old do I need to be to take this course?

Do I have to take an exam?

The minimum age to join this course is 18 years old.

There is a Food Hygiene Certificate training on day one
of the course with a multiple choice exam.

Do I need to have any cookery experience to
take this course?
Whilst you do not need any professional cookery
experience we would expect you to be familiar with
common kitchen equipment, and basic cookery
concepts, such as frying, grilling, baking etc as well as
the ability to follow a recipe.

Do I need to bring any equipment?
Everything you need to complete the course is provided
for you, including chef uniforms, course notes, access
to kitchen equipment and ingredients.

What should I wear?
We provide you with a chef uniform to wear and keep
after the course. Male and Female changing facilities
and lockers are provided.
You will need to wear suitable footwear for a kitchen
environment such as trainers that have a flat non-slip
sole. Toes must be covered. We cannot let you into the
kitchen without suitable footwear for safety reasons.

During the cookery course there will be a practical
assessment to check you have reached the skill level
required to pass the course.

What if I fail the course?
In the unlikely event that you fail the course and have
a full attendance history, you would be offered the
opportunity to retake the assessment at a future date.

How good a cook will I be at the end of the
course?
You will have learned the fundamentals of cooking to
a professional standard. You will have basic knife skills
and an understanding of common kitchen equipment
and terminology. You will have worked with meat,
poultry, fish and vegetables to learn preparation and
cookery techniques such as frying, grilling, baking,
boiling and the wide range of recipes will give you a
foundation from which to further build your skills.
At the end of the course you should be able to
confidently make a range of dishes to a good standard
and work in an hygienic and organised manner.

environment you will learn in. The broad range of ages
and backgrounds of students at the Ashburton Chefs
Academy will mean you feel very much at home.

I’m not from Devon, where would I stay?

What are the career prospects with this
course?

What is your cancellation policy?

You can choose to stay in our shared student house,
Academy House which offers a comfortable en-suite
room.

This is a well respected chef foundation program
and you can be expected to be taken seriously for
entry-level chef positions in professional kitchens.

Long hair should be tied back, and jewellery and
watches removed.

We also maintain a list of affordable local bed and
breakfast options that will give you a comfortable home
from home while training in Ashburton.

I have a special learning need / disability
If you require additional support with learning or a
disability or need specific facilities, please contact us to
discuss your requirements so we can work with you to
ensure you receive the best learning experience.

I have a food allergy / religious requirement
Please contact to discuss any specific issues
surrounding your handling or working with specific
foods or ingredients. It is essential that we know of any
issues prior to arrival for the course.

How hard is it to pass?
Over 95% of students who have a full attendance record
pass this course. The main reason for failure is nonattendance. Due to the strict requirement for minimum
guided learning hours on this course, non-attendance
for much of the 20 day program means that a student
would be unable to pass.

Ashburton Chefs Academy courses are secured with a
non-refundable deposit, with the outstanding balance
being due 6 weeks prior to the start of the course.
Cancellations made more than 6 weeks from the
start of the course are entitled to a full refund less the
deposit.
Cancellations made within 6 weeks of the start of the
course are not entitled to a refund unless we are able to
resell your place.
Full details of our cancellation policy are available on
our website.

I’m a mature student, will I feel out of place?

What happens if I don’t complete the course?

Not at all. This is a common question we get from
mature students who are considering retraining in a
new career and are concerned that they are going to
feel like they are going back to school. Our courses
are not like those offered by a traditional catering
college - both in the style of training we offer and the

It is important that students take out a suitable travel
insurance policy prior to arrival on the course to cover
a range of issues such as illness or bereavement and
could allow you to recover your costs should you be
unable to start or complete your studies.

If you are prevented from completing your studies due
to an unavoidable reason such as illness, you would
be required to claim on your travel insurance policy
to recover your course fees. You would be able to
complete your studies at a future date by arrangement.
Issues such as change of mind or poor attendance are
not entitled to a refund of fees or resits.

Do you have any rules?
This is a professional course and adult learning
environment so we aim to provide a safe and proactive
experience for all students and staff.
Therefore all Chefs’ Academy students are required to
adhere to a Code of Conduct during their studies that
covers areas such as attendance, behaviour, language
and appropriate use of social media.

I have further questions.
You can contact our Student Advisors 7 days a week to
discuss any questions you may have about our courses
or to enrol on (01364) 652784.

Join this course

Location

To join this course simply contact us by phone or email and a student advisor
will answer any questions you may have and take your booking for your
chosen course date.
You are welcome to visit the cookery school at any time with prior booking, or
join us on a Chefs Academy Open Day. We are open 7 Days a week.
Ashburton Chefs Academy
Old Exeter Road
Ashburton
Devon
TQ13 7LG
Tel: (01364) 652784
Int: +44 (1364) 652784
www.AshburtonChefsAcademy.co.uk
support@ashburtoncookeryschool.co.uk

Easy to find, but a world away...
The picturesque town of Ashburton is easy to find and well serviced by road, rail and air. Located between
Exeter and Plymouth the cookery school is less than 2 hours drive from Bristol and under 3 hours by train from
London. Exeter Airport is less than 30 minutes by car.
By Train
The nearest train station is Newton Abbot which on all main train
services. From London Paddington you can be at our doorstep in
under 3 hours. Taxis are available outside the train station and it is
a 15 minute taxi ride to our front door.

By Car
Ashburton lies between Plymouth and Exeter just off the A38.

From the South / Plymouth
Take the 2nd turn off to Ashburton sign-posted LinHay Turn-off.

From the North / Exeter / M5
Take the first exit to Ashburton sign-posted LinHay Turn-off.

To the Chefs Academy (TQ13 7LG)
From the A38 slip road, you will turn right towards Ashburton.
Take your first right, sign-posted Newton Abbot (A38) / Linhay
Business Park. You will see the Ashburton Cookery School 150
yards on your right. Park in the cookery school car-park.

To Finlake (TQ13 0EJ)
From the Ashburton Cookery School head north towards Exeter
along the A38, taking the 4th exit to Chudleigh. Turn left at
the end of the slip road and after 400 meters take the road
sign-posted to Finlake.

Other Courses
Diploma level courses
For those that are looking for higher level qualifications, the Chefs Academy has also developed a unique range of
Diploma level courses in both Cuisine and Patisserie, providing over 20 weeks of in-depth training across 3 terms.
Accommodation and finance is available on both these courses. Contact a student advisor for further information
or visit www.ashburtonchefsacademy.co.uk.

Diploma
in Culinary Arts

Diploma
in Patisserie

Our flagship course offers comprehensive
chef training over 16 weeks giving students the
broadest range of culinary skills from which
to launch a career as a chef. This course
incorporates one of the highest level culinary
qualifications available. Graduates can expect to
fast track their careers as chefs.

The Chefs Academy is the only private culinary
school to have developed an accredited
Diploma Course in Patisserie for those that want
to learn the art of the Pastry Chef.
This course will give you comprehensive training
in all aspects of Patisserie and graduates have
great career prospects.

Duration: 16 Weeks
Hours: 9am to 6pm
Course Fee: £13,500

Duration: 14 Weeks
Hours: 9.30am to 5.30pm
Course Fee: £11,850 inc VAT

Certificates & Qualifications:
Certificates & Qualifications:
•
•

Ashburton Chefs Academy
Diploma in Culinary Arts

•

CTH Level 4
Diploma in Professional Culinary Arts

Ashburton Chefs Academy
Diploma in Patisserie

•

QCF Level 3 Diploma in Professional
Patisserie

•

HABC Level 2 Award in Food Safety

•

HABC Level 3 Award in Food Safety

•

WSET Level 1 Certificate in Wines

Ashburton Chefs Academy
Old Exeter Road
Ashburton
Devon TQ13 7LG
Tel: (01364) 652784
Int: +44 1364 652784

www.AshburtonChefsAcademy.co.uk

