




    

17 

      Staff School Resources  /   Thank you 

          School Staff Resources: Staff Sharing Drive (h) 

�7�K�H���6�F�K�R�R�O���R�I���&�X�O�L�Q�D�U�\���$�U�W�V���	���)�R�R�G���7�H�F�K�Q�R�O�R�J�\���K�D�Y�H���U�H�F�H�Q�W�O�\���G�H�Y�H�O�R�S�H�G���D���G�H�G�L�F�D�W�H�G���V�W�D�I�I���U�H�V�R�X�U�F�H��
�V�K�D�U�L�Q�J���D�U�H�D�����X�Q�G�H�U���W�K�H���6�W�D�I�I���6�K�D�U�L�Q�J���'�U�L�Y�H�����K�����H�Q�W�L�W�O�H�G��2018-2019 SCAFT FOLDER�����W�K�L�V���D�U�H�D���F�R�Q��
�W�D�L�Q�V���W�K�H���I�R�O�O�R�Z�L�Q�J���U�H�V�R�X�U�F�H�V���I�R�U���V�W�D�I�I���������� 

�x�� Research & Dissertations�������1�H�Z�����6�F�K�R�R�O���+�D�U�Y�D�U�G���5�H�I�H�U�H�Q�F�L�Q�J���*�X�L�G�H�������6�F�K�R�R�O���'�L�V�V�H�U�W�D�W�L�R�Q�V���+�D�Q�G�E�R�R�N���D�Q�G���V�F�K�H�G�X�O�H�V������ 

�x�� Forms:  �H�T�X�L�S�P�H�Q�W���O�R�D�Q�V�����F�R�Q�V�H�Q�W���I�R�U�P�V�����H�G�X�F�D�W�L�R�Q�D�O���W�R�X�U�V�����G�U�H�V�V���F�R�G�H�����X�V�H���I�D�F�L�O�L�W�L�H�V�����U�L�V�N���D�V�V�H�V�V�P�H�Q�W���I�R�U���H�W�F���� 

�x�� Exams:  �H�[�D�P���S�D�S�H�U���W�H�P�S�O�D�W�H�V�����H�[�W�H�U�Q�D�O���H�[�D�P�L�Q�H�U�V���H�W�F���� 

�x�� O2 School—Food Safety (For all staff): �)�6�$�,���'�R�F�V�����,�6�����������'�R�F�V�����I�R�R�G���V�D�I�H�W�\���D�X�G�L�W�V�����D�Z�D�U�G�V���	���F�O�D�V�V�L�I�L�F�D�W�L�R�Q�V���� 

�x�� Allergens: �F�O�D�V�V���V�K�H�H�W�V�����W�U�D�L�Q�L�Q�J���P�D�W�H�U�L�D�O�V�����V�W�X�G�H�Q�W�V�����F�X�O�L�Q�D�U�\���V�K�R�S�����'�,�7���'�R�F�V�������Q�H�Z���,�Q�V�W�L�W�X�W�H���$�O�O�H�U�J�H�Q���3�R�O�L�F�\ 

�x�� School events, photos, videos & development: �D�O�O���D�F�W�L�Y�L�W�L�H�V���K�H�O�G���Y�L�D���W�K�H���V�F�K�R�R�O���� 

�x�� Module catalogue/Programme Docs: �$�O�O���V�F�K�R�R�O���S�U�R�J�U�D�P�P�H���D�Q�G���P�R�G�X�O�H�V�� 

�x�� O2 School-Health & Safety (For all staff): �V�D�I�H�W�\���V�K�H�H�W�V�����L�Q�F�L�G�H�Q�W�V���U�H�S�R�U�W�V�����E�X�L�O�G�L�Q�J�V���Z�R�U�N�����H�P�H�U�J�H�Q�F�\���S�U�R�F�H�G�X�U�H�V����
�I�L�U�V�W���D�L�G�����+�$�6���U�H�S�R�U�W�V�����6�&�$�)�7���6�D�I�H�W�\���6�W�D�W�H�P�H�Q�W�����X�Q�L�I�R�U�P���F�R�G�H�V�����V�L�J�Q�D�J�H�����H�T�X�L�S�P�H�Q�W���6�2�3�V���� 

�x�� Placement information   /  PMDS Preparation & Meeting Docs  /  Grangegorman on-going developments ��������
School Newsletters.     /  Staff training and resources.   /  Class lists: all programmes. / GDPR resources.  

                                            Thank  You  

On behalf of the School Management team we thank the following Industry bodies and trade 

associations for the support provided to the School: ���(�X�U�R-�7�R�T�X�H�V���,�U�H�O�D�Q�G�����������3�D�Q�H�O���R�I���&�K�H�I�V�������,�U�L�V�K��
�+�R�W�H�O�V���)�H�G�H�U�D�W�L�R�Q���������5�H�V�W�D�X�U�D�Q�W���$�V�V�R�F�L�D�W�L�R�Q���R�I���,�U�H�O�D�Q�G�����������/�L�F�H�Q�V�H�G���9�L�Q�W�Q�H�U�V���$�V�V�R�F�L�D�W�L�R�Q���������9�L�Q�W�Q�H�U�V��
�)�H�G�H�U�D�W�L�R�Q���R�I���,�U�H�O�D�Q�G�����������)�O�R�X�U���&�R�Q�I�H�F�W�L�R�Q�H�U�V���D�Q�G���%�D�N�H�U�V���$�V�V�R�F�L�D�W�L�R�Q���������,�U�L�V�K���*�X�L�O�G���R�I���6�R�P�P�H�O�L�H�U�V������
�%�D�U�W�H�Q�G�H�U�V���$�V�V�R�F�L�D�W�L�R�Q���R�I���,�U�H�O�D�Q�G���������)�L�Q�D�O�O�\���W�K�H���6�F�K�R�R�O���R�I���&�X�O�L�Q�D�U�\���$�U�W�V���	���)�R�R�G���7�H�F�K�Q�R�O�R�J�\���D�F�K�L�H�Y�H��
�P�H�Q�W�V���D�Q�G���R�Q-�J�R�L�Q�J���G�H�Y�H�O�R�S�P�H�Q�W�V���D�U�H���R�Q�O�\���S�R�V�V�L�E�O�H���W�K�U�R�X�J�K���V�W�D�I�I���L�Q�W�H�U�D�F�W�L�R�Q�V���Z�L�W�K���L�Q�G�X�V�W�U�\�����V�W�X�G�H�Q�W�V��
�D�Q�G���W�U�D�G�H���D�V�V�R�F�L�D�W�L�R�Q�V������We thank the staff  and our sponsors for this excellent work, well done. 



  School  Restaurants and Bakery Shop                 
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The school have two training restaurants based in DIT Cathal Brugha Street, The Blue Room and 

The Green Room (see photos below), both are working classrooms designed in a restaurant setting . 

The School of Culinary Arts and Food Technology would like to thank you for your support of our train-

ing restaurants and culinary shop in the first semester. We look forward to receiving your bookings and 

custom when we resume classes in January 2019.  Our school lecturers welcome your enquiries and of 

course your booking.  We wish to remind you that our Training Restaurants is a classroom environment 

and our primary objective is to facilitate student learning. Listed below are contact details you will re-

quire for bookings and orders in 2019.  

Restaurants: Warren McElhone  warren.mcelhone@dit.ie    Lynsey White Lynsey.white@dit.ie    

James Sheridan  james.sheridan@dit.ie       Gary Poynton  (Culinary Bakery Shop) 01-4024532    

School announces launch of National Dairy Chef Competition 2019 .  

DAIRY CHEF Competition is organised from December 2018 to April 2019 by the Embassy of France in Ireland as 

part of the France-Ireland network on Culinary Arts Hospitality and Tourism (FICAHT) with the support of the 

National Dairy Council (NDC, in Ireland) and the Centre National Interprofessionnel de l’Économie Laitière (CNIEL, 

in France). It is hosted by the École Hôtelière de Paris – CFA Médéric.   The competition is open to all full-time culi-

nary students in SCAFT Cathal Brugha Street.  To enter students need to write a three-course menu (starter, 

main course, dessert). Each course must feature Irish or French Dairy produce prominently. All entries must be sent to 

Diarmuid Murphy (diarmuid.murphy@dit.ie) by 5 pm on January 25th 2019. These menus will then be as-

sessed and five will be shortlisted for final selection. The final choice of Irish representatives will be made on 13th of 

February 2019 by a panel including Michelin-star chefs and the French ambassador to Ireland. Paris:  3 to 5 teams, 

with one Irish student and one French student in each pairing, will participate in a cook off in CFA Médéric in Paris on 

the 3rd of April 2019). They will be given a mystery basket of ingredients to cook from. All the teams will have to cre-

ate a menu (three-course menu) and present it to the jury.  There are many prizes for the winners, including to a 

weekend trip to experience Ireland’s gastronomic culture whilst the Irish finalists will have the chance to visit one of 

France’s top gastronomic regions.   All travel and accommodation costs of the finalist in relation to the contest will be 

covered by the organisers, partners and sponsors. You tube link to last year’s competition:   https://

www.youtube.com/watch?v=Hhcj6yzMYKY      diarmuid.murphy@dit.ie    



School Sponsors  - ‘Inspired’ Friends of Culinary 

The significant achievements of the school would not be possible without the generous and on-going 

support of our sponsors, we thank you all most sincerely.  

Innovative Supporters of Professional Indus-try 

Research, Education and Development  

INSPIRED  

Friends of Culinary Arts had assisted the School to 

enhance our educational provision  

The INSPIRED Friends of Culinary Arts concept is to 

develop a dialogue between the food and culinary 

Industry and the School to lead food innovation 

and the quality of the food offered in Ireland. 

 The entity: Support and Assist the development of 

the school for a better student experience and 

learning outcomes through food industry stake-

holders – food companies, operators, Food retail, 

Artisan producers, Culinary professionals and Bord 

Bia, etc. Inspired’s purpose is also to generate 

funding for the School through it’s connectivity 

with the food industry for the support of Ingredi-

ents, facilities, bursaries, professorship,  sponsor-

ship, internships for students, expansion of sub-

jects (e.g. Food Photography, Psychology, Packag-

ing, etc), Inspirational tours and attract internation-

al speakers, demonstrations, develop proto-type 

production areas, bespoke courses for company 

specific training, working with suppliers and grow-

ers.  

Organise recruitment fairs for students and food 

companies to meet, and to keep chefs that have 

been trained in the Irish food industry in Ireland. 

The schools current INSPIRED Friends of Culinary 

Arts supporters are leading the way to a great fu-

ture for it’s graduates.  

Gold Plaque Sponsors  

School of Culinary Arts & Food Technology ‘Newsletter‘ Submissions (Next Issue):  Please e-mail submissions for 

inclusion to: James.p.murphy@dit.ie    Thank you !! 
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