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Leading the hospitality profession by example, shaping the future through education.

The Academy of Culinary Arts is Britain’s leading professional association of Head Cheéstiy Chefs, Restaurant
Managers and quality suppliers. While concerned with raising standards and awareness of food, fqu@dvenance,
cooking and service its objectives are equally focused on the education and training of young peojiethe hospitality
industry and the provision of career opportunities.




RULES OF MEMBERSHIP

The priorities of the Academy of Culinary Arts are education and training, providing opportunitiesyoung chefs, pastry
chefs and waiters alongside raising standards and awarseseof food, food provenance, cooking and service. Our aims ang

objectives are achieved through a number of initiatives including:

X Chefs Adopt a School

X The Chefs’ Apprenticeship Programmes
X The Annual Awards of Excellence

X The Master of Culinary Arts

X The Muton Renaissance

X FEAST (Food Education At School Today)

Fundraising and other activities are ongoing and change from time to time.

To enable the Academy to fulfil its objectives members must:

X Be prepared to devote some time to the activities of the Acady.

x Attend no less than 2 Plenary Meetings per year. Apologies must be made to the Academy officeitmgvior by
telephone not less than 1 day before the appropriate meeting. Persistent failure to comply willneged and
reviewed annually by the Mangement Committee.

x Participate in Chefs Adopt a School.

x Be prepared to maintain, protect and further the evolution of the culinary arts and gastronomy ihitéd forms in
the UK (Article 6, Section D of the Constitution*).

x Be prepared to follow the code otonduct that the Academy and its members represent.

X While under no obligation to purchase their goods or services, Academicians must be prepared to idensany
reasonable request to receive an Associate member.

x Pay their annual subscription fee, as deciddy the Management Committee, within the first month of each year.

X Must be present at an extraordinary general meeting to cast his or her vote.

X Must notify ipso facto any change of home or job address.

In the event of a member's name being removed fromhe Academy’s register of members for any cause, said member
must remove forthwith from public display any reference to the diploma granted him/her by the Academand return it,
together with his/her insignia and jacket (where applicable) to the General Sestary within 7 days of being requested to

do so (Article 9, Section 2 of the Constitution*).

*Constitution available upon request.




Applicants for membership should:

1. Be a minimum of 28 years old.

ENTRYREQUIREMENTS

2. Have spent a minimum of 3 yeais the same position as Head Chef, Head Pastry Chef, Restaurant Manager

Sommelier.

3. State in a letter accompanying their completed application form their reasons for wishing to joineTAcademy

and what they are prepared to

4. Cite 3 existing Acadenicians as

5. Submit with their appliation form their curriculum vitae and photocopies of any relevant certificates and

qualifications.

offer.

referees, preferably with whom they have worked.

6. Upon acceptance, pay an entry fee of £100 and thereafter an annual supsion of £130(plus VAT).

Subject to the above and meeting the criteria for membership of the Academy applicants will be ineil to attend an

interview with the Selection Committee.

The Committee’s decision is final and no further correspondence wille entered into.




ACADEMY OF CULINARY ARTS

Patron: His Royal Highness The Prince of Wales

Leading the hospitality profession by example; shaping its future through education.

Founded in 1980, the Academy of Culinary Arts is Britain’s leading professional association of Hehdfs, Pastry Chefs,
Restaurant Managers and suppliers. While concerned with raising standards and awareness of fooddi@rovenance,
cooking and service, its objectives are equally focused on the prigion of career opportunities.

Our aims and objectives are achieved through a number of education and training initiatives, inopdi schools project, a
specialised chefs training pgramme and two awards schemes:

Chefs Adopt ASchool The Chefs Adopt a School programme, which began in 1990, teaches school children all about fod
food provenance and cookery in a fun and informative way, starting with its successful sensory sessidelivered by
Academicians. Chefs Adopt a School has tpotential to influence a new generation of food lovers and home cooks,
which is where the impact of understanding food and its origins is aimed, and where the importanéaatrition, health
and cooking is strongest. On the 6July 2001, the AcademyfdCulinary Arts ‘Adopt a School’ Trust was officially
registered as Charity No. 1087567.

Chefs’ ApprenticeshipProgrammes Theseare three year vocational courses for young apprentices aged between 16 an
19 years old. A vital ingredient of these prograna® is that apprentices are employed by Academicians who mentor them
throughout their training. The first Academy Specialised Chefs Course with Bournemouth & Poole College is a three
block release programme and has been successfully running since9198he second Academy Chefs Apprenticeship
Diploma with Thames Valley University is a day release programme and has been running since 1994.

Annual Awards of Excellence The Annual Awards of Excellence began as the Commis Chef of the Year competition
1983. The aim of the awards is to recognise and reward the talents and ambition of young chefs¢rypelsefs and waiters
between the ages of 20 and 26. Good basic skills are the essential cement with which young ambitiembers of the
catering industrycan build a rewarding career while more taxing tasks help to identify the best cooks and waitertodfy
who will become the leaders of tomorrow.

Master of Culinary Arts Launched in 1987 as the Meilleur Ouvrier de Grande Bretagne (MOGB), the Masteaulimia®/ Arts

is held every four years and rewards ability and achievement of the highest degree in culinarns skititel pastry and
restaurant management to those over the age of 26. Seen as the ultimate accolade awarded for ontiitey
craftsmanship tochefs, pastry chefs and restaurant managers throughout the United Kingdom, the MCA is a lifetim
achievement.

Mutton Renaissance The Mutton Renaissance, conceived in 2003 by His Royal Highness The Prince of Wales and offig
launched in November 2004is our campaign to put mutton back on to the menu and to link farmers, abattoirs, butchers
and chefs in the process. The campaign is jointly run with the National Sheep Association. Therdswire more than just
a great product on the plate but a unitig of the whole chain between chef, butcher, supplier and farmer.

FEAST (Food Education At School TodayPne of the Academy’s passionate and enduring aims is to restore foog
education of which cookery is an important element to the school curriculum staugi with children at 5 years old.

The Academy is regarded as an authority on a broad range of issues relating to our expertise, whidaludes
employment, health, hygiene, education and training. Working with suppliers of top quality culinanproducts isalso
vital to the Academy in order to maintain the high standards to which we are committed.

Academy of Culinary Arts
53 Cavendish Roadlondon SW12 0BL
T:020 8673 6300F: 020 8673 6543F:info@academyofculinaryarts.org.uk W: www.academyofculinaryarts.org.uk

Honorary PresidentRichard Shepherd CBE
President:Brian Turner CBEVice PresidentAlbert Roux OBE(Hon) Chairmandohn Williams MBE Vice ChairmarDavid Pitchford Chairman Les Arts de
la Table:Silvano Giraldin
Chairman Associate Member&en Wilkins ChancellorDr Michel Bourdin OMN CMA
General SecretaryProfessor John Huber
Director: Sara Jayne Stanes OBE

Trustees: @m Gordon Clark, Richard Shepherd CBE, Albert Roux OBE (Hon)

Registered 210SA under the Friendly Societies Act 1974
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Founded in 1980 by L’Académie Culinaire de France

PATRON: HIS ROYAL HIGHNESS THE PRINCE OF WALES

MEMBERSHIP APPLICATION FORM

SURNAME: FORENAMES:

NATIONALITY: DATE OF BIRTH:

CURRENT PLACHKH WORK:

POSITION:

ADDRESS:

TELEPHONE: FAX:
HOME ADDRESS:

TELEPHONE: FAX:
MOBILE: EMAIL:

DATE OF APPLICATION:

NAMES OF 3 ACADEMICIANS FOR REFERKEPERSS refer to portfolio):

1.

3.

CHEST SIZE FOR JACHKEinches)

SIGNED: DATE:

DATEOF ADMISSIORDffice use only) |

Please complete this page and return, with youcovering letter and curriculum \tae, to:
Academy of Culinary Arts, 53 Cavendish Road, London SW12 0BL




