e

The Main Cours

#thinkfood

w
u need to kno
Everything yo
about the
ramme
pprentice prog
A
l
l
a
w
rn
o
C
n
Fiftee

brought to you by

1

rity no. 111934

Registered cha

s
e
s
u
n
e
e
t
Fif
d
o
o
f
f
o
ic
the mag
d
e
y
o
l
p
m
e
n
to give u
e
l
p
o
e
p
g
n
you
e
v
a
h
o
t
e
a chanc
.
e
r
u
t
u
f
r
a bette

For starters...
Opened in 2006, Jamie Oliver’s Fifteen Cornwall
has been changing lives ever since.
We take the most disadvantaged young people we can find in Cornwall and train
them, inspire them, help them overcome their challenges and discover discipline,
direction and good skilled jobs.
The Fifteen Cornwall Apprentice Programme is designed specifically for young people
who haven’t had the best start in life and who need a sustained push in the right
direction. Fifteen Cornwall helps them find ambition and realise their true potential.
The Fifteen Programme was famously created on TV by Jamie Oliver in 2002 and
the family of Fifteen restaurants is now in London, Amsterdam and Cornwall.
All profits from Fifteen Cornwall are put straight back into our charity, the Cornwall
Food Foundation, and we pay an annual licence fee to Jamie Oliver’s Food Foundation.
Jamie puts no money in nor takes any out and is still an important inspiration and
encouragement for our trainees.
Our programme empowers trainees to be the best they can be, and we believe
everyone has it in them to be remarkable. We give people the tools they need to
achieve, and work hard to remove the barriers they face. Fifteen supports people
without hope or faith – to them we say ‘you can do this, we’ve got your back’. We’re
the ‘no matter what’ friend; the pick-me-up that people need when they’re feeling
defeated. Fifteen helps them to conquer, not give up. The Fifteen Programme and the
Fifteen family are a bridge between a life with few prospects… and a future where
anything is possible. It’s never too late to start again.

BEHIND YOU ARE THE CHALLENGES YOU’VE MET.
BEFORE YOU LIES NEW POSSIBILITIES.
TODAY YOU CHOOSE THE
DIRECTION OF YOUR LIFE.
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Jamie Oliver’s Fifteen Cornwall &
the Cornwall Food Foundation

PG3 – What Jamie Says

Cornwall Food Foundation is the charity behind Jamie Oliver’s Fifteen Cornwall. We
believe food skills are life skills. Our mission is to inspire people in Cornwall through
food and enable those in greatest need to achieve meaningful, sustained change.
We do this through training, employment and better life opportunities, while
adding value to the local economy.

What does the Foundation do?

•

Run great food enterprises

•

Deliver award-winning training and development programmes with appropriate
welfare support

•

Improve Cornwall’s food economy through community-based activities, focusing on
health, education, economy and employment

•

Strengthen local food systems with our suppliers and producers, increasing value,
consistency, availability and quality
The Foundation is an ever evolving charity using food to ignite inspiration and change
in us all. It has bigger ambitions. As the Foundation grows, so does its need for further
support. The restaurant is a successful commercial business, and its profit helps to
fund the Apprentice Programme, but unfortunately it’s not enough. The team here
work consistently hard to continue the work we do, and keep the magic going year
on year. However the Foundation needs help now more than ever to expand
its reach and change lives for good.
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“ I set up Fifteen because I believed young

people have untapped talents, often hidden
by problems in their home lives. These talents
can be freed by a passion for good food
and meaningful hard work.
Fifteen represents the way I would have loved
to have been taught myself; it embraces many
of the things I love and feel passionate about,
not only in the catering industry but also in
friendship and family life.

”

THE journey

Students start at Cornwall College full time
to complete the VRQ L1 hoping to gain
a place on the programme
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GETTING TO THE MEAT OF THE PROGRAMME

Apprentice
Week
Selection
for the
Apprentice
Programme
& NVQ L2
Work experience
placements at
butchers, bakers
& fishmongers
Sourcing trips with suppliers
Welfare support in group work, 1-2-1 sessions and the summer programme
Sourcing
trip to
London

Group Welfare Programme at
Cornwall College

Sourcing
trip to
Italy

Work
experience
in top
restaurants
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THE recipe for a good APPRENTice

Jack Bristow

Class of 2011
At Fifteen Cornwall we aim to work with Cornwall’s most troubled young people,
helping them to find training, employment and most importantly, themselves. It’s
definitely not about short term fixes. It’s about real people working hard to engage
and inspire those who haven’t had the best start in life to achieve
their ambitions.
We do have an eligibility criteria - this means they must be:

•

Aged 16 – 24 years old

•

Not currently in employment, education or training

•

Living in Cornwall

•

Have a passion or interest in food
As long as they meet this criteria, they are eligible for the programme. No previous
qualifications or experience is required. Even if they can’t boil an egg, we’ll give them
a shot. The important thing is they’re ready for the challenge, eager to learn, and
willing to make positive changes in their life.

		

Apprentice of the Month in December 2010

Current job:
		

Junior Sous Chef at Jamie Oliver’s
Fifteen Cornwall

What was your highlight whilst being
an apprentice?
“Discussing dishes with Jamie and cooking for some really big names.”

Where have you worked since graduating?
“I’ve worked at Paul Ainsworth’s No. 6 in Padstow and during the
2 ½ years I spent working there I was promoted to Chef de Partie
and shared the celebrations in gaining their first Michelin star.”

What is the most important thing you
gained from Fifteen?
“The most important thing I’ve gained from Fifteen is the work ethic.
Without even realising, students learn the morals of getting up in
the morning and doing a day’s work, even if they can’t cook to a high
standard and being a chef isn’t their thing, they learn the principle of
work. Now as a trainer chef, on a more personal level I’ve gained a
massive amount of job satisfaction seeing the apprentices grow, by
challenging you, asking questions, they force you to push yourself
further and not stay complacent.”

What are your future ambitions?
“For the future I intend on owning my own restaurant, using both
Italian and the techniques I learnt from Paul Ainsworth to create
ultimate comfort food presented in a modern way.”
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Professional Development

Get with the programme!

Qualifications &Training

Sourcing Trips

Persistence and willingness.
These are two key characteristics which we look for in an apprentice.
Our on-the-job training is unique and intensive; that’s why it works.

Making the connection with the food you serve is an invaluable lesson learnt.
It’s about the whole ‘field to fork’ moment which is instilled in each and every
one of our apprentices. How can you be passionate about the food you create
if you don’t have an understanding of how it is made or where it came from?
It never ceases to amaze us how inspirational a sourcing trip can be. It helps
the apprentices to understand why we choose the best local produce and
why it’s important to support local producers, working hard
to bring us the finest ingredients to work with.

For 12 months our apprentices (otherwise known as white hats) work side by side
with our professional chefs (black hats), who act as their personal mentor on each
section. Completing sections bit by bit in pastry, pasta, grill, starters, prep and sauce,
as well as work experience with some of our suppliers in butchery, bakery
and fishmongery, our apprentices graduate with more skills and qualifications
than you could shake a stick at.
To top it off, at the end of their time with us they’re let loose on the kitchen during
‘Apprentice Week’ where they run service at lunch time.
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where does the money go?
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where does the money come from?
Although we are lucky enough to receive profits from the restaurant which cover
around 60% of the overall costs of the programme, we are still a charity and as every
charity knows, effective fundraising is a vital ingredient to its success. Our programme
doesn’t come cheap, at £30,000 to support and train each apprentice; it’s expensive,
but it works and we can prove it.
A large majority of our funding gap is filled by government funding sources, with
a special mention to the Department for Work and Pensions and Job Centre Plus
for their welfare to work contracts. They have enabled us to work hard to
support our apprentices, assisting them to develop their practical professional
skills leading to long term career prospects.
For the remainder we are lucky enough to receive table donations in the restaurant
as well as support from some corporate friends such as gifts in kind, sourcing trip
funding, some trust and grant money for specific items like chef whites and
knives plus a small amount from events and donations.
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What started off as Jamie’s dream is now an award-winning project,
changing the lives of young people in Cornwall.

•

We believe that what we offer is completely unique.
We believe in long term investment and not only in professional development,
but also personal development. Our Welfare Programme is the best there is.
Assessing each individual need, we run group work as well as 1-2-1 sessions,
ensuring we cover every angle in overcoming barriers to work.

•

The success rate is undoubtedly brilliant. With over 90% still in employment and
70% still working as chefs, all of who were un-employed when they started the
course, it makes us incredibly proud of our track record.

•

There are a growing number of negative patterns owing to worklessness, which we
combat. More than 950,000 young people in Britain are unemployed and looking for
work, and almost a third of them have been looking for work for longer than a year.*
Around 40% of unemployed young people have experienced symptoms of mental
illness as a direct result of unemployment.**

•

You could say ‘value for money’ when talking about the cost of the programme in
comparison to the results.Yes it costs around £30,000 per apprentice, but its money
well spent. Many apprentices have utilised their new found confidence, skills and
passion to start successful careers; becoming commis chefs, sous chefs, head chefs
and eventually running their own restaurants.

•

We offer a holistic approach. In breaking down the barriers these young people
face, they can move forward in their lives. If they need help with accommodation or
transport, we can help; if they’re struggling with anxiety or stress, we can help; if they
don’t know their taglierini from their tortellini, we can help. It’s about giving them
the tools to be successful – all we ask for is commitment.
* 'States of uncertainty: youth unemployment in Europe', Institute for Public Policy Research, 13th November 2013
** ‘Mental health warning for jobless young’, The Prince’s Trust,Youth Index 2014
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apprentice statistics

93
70%+ 156
apprentices
have
graduated

why support our
apprentice programme?

248 young people have started at college

still
cheffing

apprentices recruited
to the kitchen

90%+

in employment

Personal development

Ami Phillips
Class of 2007

Yes this is a training programme.
Yes they are learning to become chefs, and yes they will go on
to have a successful career. But it’s not just about a career,
it goes much further than that.
Our Welfare Programme is the beating heart of everything we do, and is just as
important as the training. The Foundation offers a whole range of social and welfare
support to help the apprentices deal with issues which may get in the way of their
learning such as housing, debt, relationships, drug and alcohol issues and much more.
The Welfare Programme is broken down into three segments all of which go
further in supporting and engaging our apprentices:
Group workshops: Consisting of 12 sessions focussing on enhanced thinking skills,
relationship and communication skills. This includes sessions such as ‘Positive Mental
Attitude’, ‘Motivation and Beliefs’ and ‘Taking Different Perspectives’.
Summer programme: Focussing more on team building and outdoor activities,
all of which help our apprentices to understand how to work together more
effectively (which is really an excuse to make the most of the amazing coastline and
countryside we have here). Activities include surfing, fishing and ‘cook the catch’,
tandem cycling and our annual Insights day.
Individual therapy: Using an initial individual needs assessment we work 1-2-1
with each apprentice in areas which are holding them back using a solution focussed
thinking model. Using a number of techniques and a distance travelled tool, we are
able to identify individual progression plans. We also work closely with other
agencies to help with any specialist needs.

Best Progress by Personal Development Award 2007
Apprentice of the Month September 2006 & February 2007

Current job:
Head Chef at Relish Food & Drink,Wadebridge, Cornwall

What was your favourite part
of the course?
“The best part of the course for me has to be the people I met along the
way. Being part of a group of people from different walks of life
but all experiencing the same intense highs and lows brings you
together and creates very strong bonds.”

What is the most important thing you
gained from Fifteen?
“I gained a lot from the Fifteen experience and if I had to pin point one
thing it would be that it instilled in me a sense of moral obligation to do
things the right way.You don’t cut corners. There is no three second rule.
As a chef you should take pride in your work and never send
out anything you’re not proud of.”

How has the Apprentice Programme
changed your life?
“My life has changed dramatically since Fifteen which has had a knock
on effect to those around me. I am a different person now and Fifteen
definitely put me on a whole new course in life.”

What are your future ambitions?
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“In the future I would like to be in a position where I can concentrate
on teaching young people about food and flavour and try and encourage
them to have the confidence to try foods they may not normally try. Also
I’d like to teach them how to make delicious meals from scratch and be
informed about where their food is coming from.”

Let’s hear it for the grads...
Sam Lounds
Class of 2007, Cohort 1
“One of the most important things I’ve gained from Fifteen
would be a love of great food, a work ethic that my mum
is proud of and probably most significantly an amazing
Fifteen family to support me whenever I need it, even now.”

James Bennets
Class of 2008, Cohort 2
“Fifteen gives you the confidence to go and do what you
want to do no matter what your background is.”

Katie Gillmon
Class of 2011, Cohort 5
“My ambition is to have my own business, without Fifteen
I’d never have dreamt of doing this, but Fifteen
has given me the confidence.”

Stephen Boot
Class of 2011, Cohort 5
“I’ve gained a career that makes me proud every day,
and that’s fantastic. How many people can say that?”

Laura Dunne
Class of 2013, Cohort 7
“The experience has been so much more than I expected.
I now look forward to going to work and I am proud of
what I do. It’s been one of the best experiences of my life.”

Chris Emmins
Class of 2014, Cohort 8
“Fifteen has given me a sense of achievement, commitment
and shown me I am good at something. Thank you Fifteen
for changing my life – or should I say for giving me a life.”

and to finish...
Many graduates decide to stay and work in the county, others explore their
dreams out of county, and others around the rest of the world. The one thing
they have in common is that they are a Fifteen Cornwall graduate
and that means something.
We continually receive calls from businesses not just in Cornwall, but all over,
desperate to get their hands on one of our grads. Of course we know it’s
because the programme works, but also it’s because these grads have had to
work hard to get to where they are, it’s not just pure luck.
		
We are incredibly proud of what our grads have achieved
			
over the years, here’s just a taster of our work
		
placements, some which have
turned into full time
employment:

Follow us online:
@wethinkfood

@cornwallfoodfoundation

If you can help

please

Call

0 1 6 o3pt7io n8 62 o1r0 0 0

email

n.org

foodfoundatio

info@cornwall

follow us online: @fifteencornwall
Latest news: www.fifteencornwall.co.uk/blog

Fifteen Cornwall, On the Beach, Watergate Bay, Cornwall TR8 4AA
w w w. f i f t e e n c o r n w a l l . c o . u k
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