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L ��� ���� �� hour away by train from the 
bright lights of London�s West End and the 
bustle and clamour of its myriad of kitchens 

and restaurants you�ll �nd 
����: the Colchester 
Institute�s Centre for Hospitality and Food Studies. In 

���
, 
���� was one of the �rst hospitality schools in 
the UK to achieve 
o�� status (Centre of Vocational 
Excellence) and where they are currently celebrating 
their Ofsted/��� inspection result of �outstanding� at 
grade one. 

Here we will re	ect on the challenge of attaining 
and maintaining 
o�� status and on the key strengths 
necessary to achieve a Grade One inspection.

�e 
o�� initiative has had a continuing impact 
on vocational education. In November ����, David 
Blunkett, then education and employment secre-
tary, outlined his vision for a modern skills-supply 
system in a statement to colleges.  In this statement 

he envisaged
the re-invention for a new century of 
vocational and technical education�
of the same standard and delivered 
with the same rigour as academic 
opportunities with new approaches 
to delivery� I envisage a network 
of specialist centres of vocational

education built around colleges or groups of colleges 
working with business partners.
For the college to meet this challenge, it was recog-

nised that their vocational provision needed to:
	Reflect current and future needs of the economy
	Focus on sound preparation for employment, as 
well as up-skilling and re-skilling the workforce

	Develop higher skills with clear routes of progres-
sion 

	Supplement vocational learning with excellent 
learning support and opportunities for breadth.

Following this statement, Colchester Institute 
adopted in their strategic plan an objective to achieve 

o�� status for at least one centre of expertise, to 
raise the pro�le of the college and bring in additional 
funding. �e centre for Hospitality and Food Studies 
was chosen for the college�s initial application on the 

Education focus

Keeping quality outstanding
The Further Education sector has just announced results for ���� 

that show a step-change in success-rates on the last five years. The 
Colchester Institute team of Neil Rippington, Carmel Asbury and 
David McCaskey show how their Centre for Hospitality and Food 

Studies CH&FS, a first-wave CoVE, has now capped that achievement 
with an �outstanding� in a recent ALI/Ofsted inspection. Here, while 

sharing the secrets of their success, they show the industry just what a 
complex operation vocational education and training has become.

In ����, CH&FS was one of the �rst hospitality 
schools in the UK to achieve CoVE status (Centre of 
Vocational Excellence)

Grade: �	 Justification
Outstanding success rates on NVQ courses
Excellent success rates in key skills
Outstanding development of learners� practical skills
Outstanding specialist resources
Strong curriculum management with effective strategies for 
improvement

Figure �  Summary of self-assessment

HR9_2Proof1.indd   26 2/5/07   12:35:35



 � � � �� ��� �� � � � � � �� � ��  �� � �� � �  � ���

basis of its consistently good grades in Ofsted inspec-
tions, and as a way of building the college�s strength as 
a vocational provider. 

In Success for all � reform-
ing further education and train-
ing � our vision for the future, 
published in November ����, 
the government re-a�rmed its 
desire to meet the skills needs 
of the country and its commit-
ment to the expansion of the 

o�� programme. �is vision 
and commitment were further 
re	ected in ��st Century Skills: 
realising our potential, presented 
to Parliament in July ���
; this 
white paper sets out the national 
skills strategy.

Following an investment of 
��m, a substantial building 
programme emerged�three 
kitchens, two patisseries, a work-
shop, a demonstration area and 
two restaurants�all purpose-
built with up-to-date equipment. 
���� was opened, 
with much ceremony by its patron Gary Rhodes in 

����. �e following year 
��� status was granted. 
With this accolade further funding of �
��,��� was 
granted which enabled the centre to purchase addi-

tional technology. �ere is no 
doubt with the assistance of the 
new resources, its reputation 
and the commitment of sta� 
and students that 
���� was 
set for better things. To date at 
Colchester Institute, two addi-
tional 
���s have followed, one 
in construction and the other 
a partnership in computing in 
����. 

�e government target was to 
have ��� 
���s established by 
March ����. But as Ruth Kelly, 
the then education secretary 
said during her speech on �th 
January ����
 �We cannot a�ord to stand still �
We should celebrate these achieve-
ments�but we should celebrate 
them, and then keep moving on, 

moving forward. Standards are much better, but still 
not good enough�.

Main qualifications
NVQ Level �, � & � full-time programmes (Professional Chefs). Level � being piloted on the VRQ Diploma in Introduction to 
Professional Cookery ����/� (�� groups)
NEEVOP Programme (North East Essex vocational options programme) ��/�� 
NVQ Level � & � part-time Food Preparation and Cookery Programmes (unitised at Level �)
Work-based training FMA
ABC Advanced patisserie Level �/ � 
Certificate in Professional Cookery 
School Links (Colne Community College) part-time 
Enrichment programmes for Foundation courses 
BTEC National Diploma in Hospitality Supervision
NVQ � Reception FT (from September �� known as Front Office)
NVQ � Food & Drink Service PT (Part-time)
NVQ � Hospitality Supervision (Restaurant and Front Office) FT (Full-time) and PT 

Projects
NVQ � Profit for Learning (PFL) includes food & drink service, hospitality quick service, and bar service. It is based on the delivery and 
completion of assessments taking place in the workplace within Essex.

Short courses
BIIAB National Certificate Personal Licence Holders (Level �)
C&G Level � in Food Safety 
Health and Safety at Work Certificate (Level �)

Figure � 	 Scope of provision

One of the outstanding students of CH&FS in recent years: 
CAPTION COPY PLEASE
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Under the leadership of head of centre, Neil 
Rippington and his experienced and enthusiastic 
team, it was determined that the Centre should meet 
this challenge of moving forward. In their last inspec-
tion, a grade two �good� was achieved: now they had 
to move from good to outstanding. 

Each year the department carries out an annual 
monitoring report in which they determine the 
improvements made and claim the grade they expect. 
�e report for ������� claimed an outstanding grade 

one and was presented to the Ofsted ��� inspectors 
prior to their inspection in October ����. Here are 
some extracts, to be read alongside the tables.

How well do learners achieve?
Grade �
Justi�cation Learners� achievements are outstanding 
with consistently high success rates across the curric-
ulum. Achievements are consistently above national 
benchmarks. Learners� success in key skills is also 

Action
Increase by at least ��� retention and 
achievement on the BTEC National 
Diploma in Hospitality and Catering

Progress
Between cohorts completing in ����/�� and ����/��: retention increased from ��� 
to ��� (Benchmark (BM) ���)
Achievement of completers increased from ��� to ��� (BM ���)
The success rate increased from ��� to ��� (BM ���)

Increase emphasis on literacy and 
numeracy in practical and vocational 
theory classes

Throughout the year, Skills for Life issues and targets were regularly discussed during 
Centre meetings. As a result, vocational tutors have made significant developments 
in support of Skills for Life and recognise their importance alongside the vocational 
qualifications being studied. For example, vocational tutors have developed lessons, 
materials and assignments that have been team taught with key skills/skills for life 
tutors. There has also been increased emphasis on communication skills in public 
areas and developments to increase learners� confidence.

Ensure learners undertake the wider 
Key Skills, particularly �improve own 
learning performance� and �problem 
solving�, upon completion of Skills for 
Life targets.

�� learners were enrolled onto a wider key skill during ����/��
�� learners were retained (���)
�� learners were successful in achieving the key skill (Achievement ~ ���, Success ~ 
���)

Focused department staff 
development in order to ensure 
a more consistent approach to 
action planning and feedback 
provided within individual learning 
programmes (ILPs)

The College�s ILP system has been followed throughout the year by the various 
course-teams within the Centre. Course-teams discussed the most practical and 
appropriate ways that the system could be deployed which led to some ILPs being 
issued electronically and administered through the Administration office, whilst 
other were paper based. Both systems worked effectively and learners received 
regular feedback from their personal tutors, including an input in the target setting 
process.

Review curriculum offer to increase 
flexibility for non-NVQ qualifications 
(ie First Diploma in Hospitality & 
Catering, National Certificate/Diploma 
with links to practical pathways

The team gained approval to offer the First Diploma in Hospitality and Catering 
and this was included in the full-time prospectus for September ����/�� starts. 
Unfortunately, we received less than ten applications for the programme making it 
unfeasible to run this year. However we intend to continue to market the course for 
a ����/�� cohort.
The team also gained approval to offer the National Certificate in Hospitality and 
Catering and carefully selected units that fall into both pathways (Certificate & 
Diploma) to make this a feasible proposition. All of our current learners are enrolled 
onto the National Diploma pathway although the Certificate is a viable pathway.
Curriculum development during the last year has promoted and developed practical 
applications within units and merged partial units together in a practical context. For 
example, learners took responsibility for a team during the eight Indian and Chinese 
dinners offered to the general public, linking the unit in Leadership with the units in 
Indian and Chinese Cuisine.

Figure �  Progress on last year�s action/improvement plan
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