
 

Hospitality 
 
Hello  
 
If you are reading this then you have decided to join Brockenhurst College’s 
Department of Hospitality Studies in September 2020 and have an interest in 
becoming a chef, waiter, barman or maybe even a hotel manager. 
 
We hope you will enjoy your time with us learning about the Hospitality Industry and 
the fantastic job opportunities there are within the sector. We will cover a wide range 
of topics during your time at college and for you having a keen interest in the things 
we use and the way we do things will help you achieve high grades. Your course will 
be made up of a mixture of practical kitchen and restaurant sessions, workshops and 
theory lessons and will require you to complete tasks outside of your college 
timetabled hours.  
 
For your chosen course you are required to purchase our standardised uniform from 
our designated supplier Russums – your purchase will contain everything you will 
need to take part in the practical lessons at college. The order form can be found on 
the last pages of this pack and can be ordered online by visiting the company’s 
website.  
 
Anyone requiring financial assistance for the purchase of the uniform should go to     
https://www.brock.ac.uk/sixth-form/bursaries-financial-support/  and any queries 
regarding financial support should be directed to financialsupport@brock.ac.uk  
 
You will also be required to rent a locker while at college and keys will be issued 
within the first few days at college. The rental charge is £10.00 - if the key is returned 
at the end of the summer term then £5.00 will be refunded. Any students receiving 
the college bursary will have this amount deducted from their bursary. 
 
 
To help us get off to a great start in September we have devised our pre-Brock 
challenge. It is made up of a range of different tasks for you to complete we hope 
you enjoy it and look forward to seeing your results in September. 
 
Sarah Smith  
Hospitality Lecturer 
sjsmith@brock.ac.uk  
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The Pre-Brock Challenge 
 
For this challenge you will have both Professional Cookery and Food & Beverage 

Service tasks. 

 

 

Food and Beverage Service 
 
As you probably know we have a very popular 
restaurant called MJ’s which we use for our training – 
there is always lots to learn so here are a few things that 
you can be taking a look at before we get started. 

• Take a look at the following short video clips on 
restaurant service 

 
https://www.youtube.com/watch?v=SpK1owmRemQ 
 
https://www.youtube.com/watch?v=K5T42WfUcnM 
 
https://www.youtube.com/watch?v=4c2sIvi196c 
 

• There are lots of videos on the internet showing you how to fold napkins – see if 
you can learn how to do some, or all of these ones (you might find them called 
slightly different names) And of course if you can learn any others then you can 
teach me those in September. 

• Bishops mitre 

• Cocks comb / bird of paradise 

• Pocket  

• Lily 

• Standing Fan 

• Screw/ spiral swirl  

• Rose 
 

• Tea & Coffee – well, we are all missing popping out to our local coffee shops at 
the moment and a good cup of tea or coffee is something we all take for granted 
– but how does it get to our cup? 

• Find out where tea & coffee come from & how the crops are grown  

• How are they turned into the products that we use to make that 
steaming cup of coffee or tea? 
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Professional Cookery 

 
A good chef has a keen interest in the commodities available and how to best use 
them so for this part of the challenge you are required to research some key 
ingredients we use to develop flavour. 
 
Salt and sugar are used a lot in cookery - research these 2 valuable commodities 
and produce either a power point / keynote presentation or a word / pages document 
displaying your findings. Make it as interesting as possible – include pictures. 
 
Things to consider 

• what they are? 

• where they come from? 

• when were they first used? 

• how are they produced? 

• who produces them? 

• different types available?  

• why and how we use them? 

• health problems associated with these ingredients. 

 
 
Herbs and Spices  
Produce an A – Z of herbs and spices (not as easy as it sounds)  
See if you can find a herb and spice beginning with each letter of the alphabet. 
 
Pick 1 herb and 1 spice and produce a fact file of information on each. You could 
choose ones that you know nothing about or some that you have a basic knowledge 
of. 
You could include things like: 

• what part of the plant is used? 

• what cuisine the item is used in?  

• what it goes best with? 

• how to best use it 

• the range of ways you can buy it 

• the price to name a few… 

 
 
  



 
There are numerous programs on TV which give an insight to the hospitality industry 
which you could watch. 

• Masterchef The Professionals - BBC 

• Great British Menu – BBC  

• Bake Off The Professional – Channel 4 

• Amazing hotels life behind the lobby - BBC 

• Inside Best Western – Channel 4 

• The Chefs table – Netflix 

• Mind of a Chef – Netflix 

 
 
 



 

 

ORDER FORM 2020

BROCKENHURST COLLEGE 

DIPLOMA HOSPITALITY & CATERING COURSE BRO

Male/Female Clothing

3 Windsor chefs jackets, p/c, press stud front ea £ 13.25 £ 39.75

3 Embroidered Brockenhurst College ea £   3.00 £ 9.00

& student's first and last name in red helvetica -  on LEFT FRONT

3 New Forest Cookery School at Brockenhurst College logo - on RIGHT SLEEVE ea £   2.50 £ 7.50

1 pr Scholar blue/white small check chef trousers £ 12.10

2 white skull caps ea £   2.95 £ 5.90

2 white triangular neckerchieves ea £   2.20 £ 4.40

3 white straight top aprons ea £   5.50 £ 16.50

3 wonderdry kitchencloths (CC120) ea £   1.15 £ 3.45

1 shirt/blouse, white polyester/cotton, plain collar (male/female) £ 9.95

1 gold tie (CR860-GD) £ 8.50

1 waistcoat, black polyester (male/female) £ 20.25

1 Embroidered student's first and last name in gold Centurian £ 2.00

1 pr trousers, black polyester (male/female) £ 16.75

2 white waiters gloves, slip resistant ea £   2.20 £ 4.40

1 pr black safety shoes (CS080) £ 21.25

Sub-total £ 181.70

Knife Set (BRO-KS1)

£ 37.25

Part payment towards carriage and packing £ 3.60

TOTAL £ 222.55

Note:  All students will be required to wear a pair of sensible, smart black shoes in the restaurant.

           These can be purchased elsewhere.  

FINANCIALLY ASSISTED STUDENTS PLEASE REQUEST THE ADDITIONAL FORM FROM THE COLLEGE

containing 10" butchers steel, 8" Smithfield cooks knife, 

6" Smithfield filleting knife, 3" paring knife, 8" palette knife, 

dual sided peeler, bowl scraper, 

set enclosed in 8" medium heavy duty cotton wallet

Go to students.russums-shop.co.uk

Username brostudent    

Password tyjh651



 

 
 


