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It never gets too hot in the kitchen for Naomi. 

The 15 year old schoolgirl from Sunderland has become a celebrity chef in her own right after gaining the highest overall individual marks in an inter-college cookery competition.  

It was Naomi’s fresh scones that tipped the scales in her favour. Not only did she win her category, but her cheese scones and cherry scones scored top marks, which placed her way beyond all the other would-be chefs in all other categories. 

Catering students from eight different northern colleges including Newcastle, Tyneside Metropolitan, South Tyneside, Darlington, Liverpool, Sunderland and Middlesbrough took part in the Salon Culinaire at Gateshead Leisure Centre on 17 May.  There were 16 different competition classes in all.

Naomi is a pupil at Redhouse School - a partner with Sunderland College - and travels to Sunderland College for cookery classes every Wednesday morning as part of her Learning and Skills Council (LSC) funded Increased Flexibility Programme for 14-16 year olds.  She was thrilled to win and says it’s made it easy for her to choose her future career – to be a chef of course!  She’s not sure what the magic ingredients were in her scones, or perhaps she’s not telling - but she says she had lots of support from her tutor Geoff McVay, at Sunderland College.  Along with 11 other students on this programme, she’s also studying for NVQ Level 1 Catering and hopes to gain this in June 2007.

Naomi does a lot of cooking at home and particular, likes cooking Sunday lunch for her gran, who lives alone.  She’d like to be a chef in a restaurant and maybe even one day run her own place.
Other students from Sunderland College excelled in the competition including Jade Kilty who is on the intermediate chef’s programme and who won the Larder Fish Preparation live class.  Christoper Beacon is on the advanced chef’s programme and gained third place in the Restaurant main course class.

The Increased Flexibility Programme was introduced in 2002 in order to “create enhanced vocational and work-related learning opportunities for 14-16 year olds who can benefit most” and is delivered via a series of partners.
The partnership approach aims to increase students’ skills and knowledge, develop their social learning and increase the numbers remaining in education and training after 16.

According to research by the NFeR (National Foundation for Educational Research): 

· Students who participated in the Increased Flexibility Programme have benefited from accessing a broader curriculum and, on the whole, were on target to achieve their qualifications. The majority (82 per cent) planned to progress into further education or training after school. 

· There was evidence that the students surveyed had developed their social skills, including in relation to working with adults, their confidence in their employability skills, including inter-personal and communication skills, and their abilities such as problem-solving. The survey also revealed that they had a more positive attitude towards school than they had in Year 10. 

· Fifty-six per cent of the students said that the Increased Flexibility Programme had helped them to decide what they would like to do in the future. Forty per cent aimed to pursue a course in the same subject area as their Increased Flexibility Programme course and 20 per cent intended to get a job in the same occupational area.
· A third (33 per cent) of colleges and training providers, and 30 per cent of schools, said that they worked with employers to support the delivery of Increased Flexibility Programme. Around a third (35 per cent) of students said that they had visited an employer as part of their course. 

Chris Roberts, Regional Director, LSC North East, commented: 
“As this research and also Naomi Goldsmith’s example shows, the Increased Flexibility Programme is having a very positive effect on the 14-16 year olds who participate in it.  The Increased Flexibility Programme is not only enhancing pupils’ skills and job opportunities, but it’s also improving their confidence and communication skills and giving them a broader outlook on the possibilities and opportunities available to them.”

For more information on the Increased Flexibility Programme, visit www.lsc.gov.uk
ENDS

Editor’s Note:

The LSC exists to make England better skilled and more competitive.  We are responsible for planning and funding high-quality vocational education and training for everyone. We have a single goal: to improve the skills of England’s young people and adults to world-class standards. 

Our vision is that by 2010, young people and adults in England have the knowledge and skills matching the best in the world and are part of a truly competitive workforce. Established in 2001, we work nationally, regionally and locally from a network of offices across the country.
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