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Chair’s Introduction 

I am pleased to present the Savoy Educational Trust Annual Report of the Trustees for 
the financial year ending 31st March 2025. 

It is a privilege to Chair such a remarkable charity, which for over 60 years has supported individuals in gaining 
the skills and competencies needed to succeed in the hospitality industry. As Trustees, we are deeply 
committed to fostering excellence and professional growth within this vibrant and essential sector of the UK 
economy. Through our grant-making, we provide crucial support to organisations that deliver high-quality 
education and training to the next generation of hospitality professionals. 

This year, I am delighted to report a significant increase in both the number and value of grants awarded. The 
Trust supported 80 projects, distributing over £2.4 million in funding. While we continued to invest in long-
established organisations delivering training across the UK, we also expanded our support to a number of new 
initiatives. A particularly meaningful development was the launch of an educational and professional 
development scholarship in memory of the late Ramon Pajares — hotelier and former Chair of the Trust. 
Administered by the Royal Academy of Culinary Arts, this scholarship honours his lifelong dedication to training 
young hospitality professionals and will serve as a lasting legacy. 

Another memorable moment this year was our invitation to the King’s Garden Party, in recognition of our 
longstanding contribution to education and training. I was pleased to attend with our Chief Executive and two of 
our grant beneficiaries, Daniela and Chloe. It was a joyful occasion, and a celebration of the many individuals 
and organisations making a positive difference. 

Looking ahead, our role as Trustees is to remain informed, proactive, and responsive — ensuring that the Trust 
continues to support impactful work, reward excellence, and meet the evolving needs of our society. To this 
end, we have been developing a new five-year strategy. This forward-looking plan reaffirms our core 
commitment to education, skills, and training, with a renewed focus on supporting those who aspire to long-
term, professional careers in hospitality. It sets an ambitious course that will help ensure our funding delivers 
the greatest possible impact. 

In closing, I extend my sincere thanks to our dedicated Board of Trustees and Executive Office Team for their 
unwavering commitment. We are also immensely grateful to the many organisations we partner with, and to those 
who deliver the important projects we fund — your work is deeply valued and appreciated. 

Howard Field 
Chair of Trustees 
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Report of the Chief Executive 

This year has been an especially exciting and transformative one for the Trust,  
marking a major milestone in both our grant-making activity and strategic development.  
We awarded over £2.4 million in funding across 80 grants, representing a significant increase from £1.99 
million in 2023–24. This growth underlines our continued commitment to addressing both the current and 
future skills needs of the hospitality sector. 

A particularly encouraging development has been the rise in the number of grants awarded to first-time 
applicants to the Trust. Reaching new audiences has allowed us to broaden our impact and support a wider 
range of organisations delivering vital hospitality education and training. 

Education remains a cornerstone of our mission. Our school-based initiatives play a pivotal role in inspiring 
young people to explore hospitality as a viable and rewarding long-term career. Through partnerships with 
organisations such as Springboard, Cornwall Hospitality Collective CIC, and the Manchester Hoteliers 
Association (Hospitality Connect), thousands of pupils are being introduced each year to the dynamic 
opportunities within the sector—helping to shift perceptions and highlight the potential for fulfilling professional 
pathways. 

Our support for further and higher education institutions also continues to make a tangible difference. Grants 
have enabled vital investment in training kitchens and on-campus restaurants, ensuring that students learn in 
environments that mirror industry standards. We’ve also funded a broad range of field trips and employer 
engagement activities, enriching students’ education and deepening their understanding of real-world 
hospitality careers. Additionally, targeted hardship funds have helped many students facing financial challenges 
to complete their studies successfully. 

Equally vital is our support for charitable organisations and industry associations working with a diverse 
range of beneficiaries. Through our funding, hundreds of individuals—many from disadvantaged or 
marginalised backgrounds—have gained life-changing opportunities to build new skills and access employment 
in a welcoming and inclusive industry. 

We also continue to champion professional development through scholarships, competitions, and prizes, 
helping those already committed to hospitality careers reach their full potential. This year, we were proud to 
launch three new scholarships: two with HIT Scotland and the Ramon Pajares Excellence Scholarship in 
partnership with the Royal Academy of Culinary Arts, established in honour of our former Chair as a lasting 
legacy. 

Looking ahead, our collaboration with The Cranfield Trust has been instrumental in shaping a comprehensive 
new five-year strategy. This strategic review has clarified our vision and will guide a more focused and 
impactful approach to grant-making. Going forward, we will prioritise projects that deliver measurable 
outcomes—particularly in employment and qualification attainment—while continuing to support initiatives 
that create positive social impact through hospitality training. This balanced approach will ensure we meet 
immediate community needs while also helping to build the skilled workforce our industry requires. 

I hope you enjoy reading our annual report and learning more about the wonderful organisations we support. 
Together, we are not only shaping brighter futures for individuals, but also helping to build a more inclusive, 
resilient, and vibrant hospitality industry for generations to come. 

Angela Maher 
Chief Executive 
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Schools 
17 grants – £391,508 

FE Colleges 
13 grants – £274,638 

Universities 
5 grants – £76,719 

Charitable Organisations &
Industry Associations 

32 grants - £1,500,634 

Competitions and Prizes 

13 grants - £171,958 

Geographic Reach 
In 2024-25, our grants 

supported hospitality talent across 
all four nations of the UK 

2024-25 
£2,415,457 AWARDED IN GRANTS 

Supporting educational institutions, charitable 
organisations, industry bodies and hospitality 

competitions 
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Objectives and Activities 
Review of the year
The Savoy Educational Trust’s year at a glance 

Demand for Trust funding remained strong this year, with an increase in both the number of applications received 
and the overall amount of funding requested. During the year, Trustees increased the number of grants awarded 
compared to previous years, enabling us to support more organisations and reflecting our commitment to 
addressing both immediate and future skills needs across the hospitality sector. 

Trustees distributed 80 grants totalling over £2.4 million, including several multi-year awards (term grants). Term 
grants are awarded on the condition that clear impact measures are in place, and all such projects are closely 
monitored to ensure they are delivering on their intended outcomes. Grants were awarded to 17 schools, 13 
further education colleges, 5 universities, 32 charitable organisations/industry associations/non-profits, and 13 
initiatives linked to industry competitions and awards. 

Organisations supported by the Savoy Educational Trust 

The Trustees invite applications from educational institutions with hospitality departments, as well as from 
industry associations and charitable organisations/non-profits undertaking hospitality-related educational 
projects. They are committed to supporting well-planned, balanced, and sustainable initiatives that have the 
potential to deliver meaningful, long-term impact for the hospitality sector. 

A breakdown of the grants awarded, the value and percentage of funding appear below:- 

• 17 Schools with grants totalling £391,508 – 16.2%

• 13 Further Education Colleges (FE) grants totalling £274,638 – 11.4%

• 5 Universities (HE) with grants totalling £76,719 – 3.2%

• 32 Charitable organisations and Industry Associations with grants totalling £1,500,634 – 62.1%

• 13 Competitions and Awards with grants totalling £171,958 – 7.1%

Grants were awarded to 35 Educational Establishments (schools, FE colleges and Universities) for a variety 
of projects to enhance and enrich the quality of students’ hospitality education and provide realistic training 
facilities.  This allows these institutions to continue to play a leading role in delivering the vocational and 
professional skills required for the success and growth of the UK catering and hospitality industry.  The provision 
within educational settings of industry-standard learning environments allows for the smooth transition from 
education to the workplace.  Our funding for schools and school-related projects also ensures that young people 
are aware of the wide range of rewarding careers that are available in the hospitality industry at an early stage in 
their academic journey. 

Grants were also awarded to 32 Charitable/Not-for-Profit Organisations and Industry Associations for a 
wide range of hospitality-related projects, representing a significant increase in funds awarded in this area. A 
wide variety of charities were supported, including those that provide hospitality training for disadvantaged and/or 
marginalised groups, supporting them to improve their lives and become economically independent.  Trustees 
are mindful that they wish their grants to have long-term impact and this is a consideration when awarding grants. 
This means providing access to CPD opportunities for those that are committed to a long-term career in the 
sector, and trustees continue their support of scholarships awarded by the Innholders Charitable Foundation and 
HIT Scotland. 

Trustees feel it is important to support initiatives that attract young people to careers in the hospitality industry, 
and to encourage those studying at college/young professionals to further develop their skills through competition 
and awards programmes.  In the year, 13 Competitions/Awards were supported by grants from the Trust.   
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Strategy and Funding Priorities 

During the year Trustees engaged the services of The Cranfield Trust to help them review their grant-making 
priorities and develop a 5-year strategy.  Engaging an external consultant with expertise in charity strategy (on a 
pro bono basis) was invaluable, and having an external perspective on how we deliver value for our beneficiaries 
allowed us to reflect on how we can make a long-term positive difference in hospitality education and training. 
This new strategy sets out an ambitious and forward-thinking vision and operational plan for the Trust that is 
aligned with our charitable objectives and will allow us to better monitor the impact of our funding. The priority for 
the coming years reflects Trustees’ ambition for their funding to make a material difference for the hospitality 
sector, and greater focus will be on supporting those projects and initiatives that educate and train the 
professional skills of those who wish to pursue a long-term career in the sector.  Trustees will continue their 
support of hospitality projects that have a mainly social impact through hospitality training, but more emphasis 
will be given to those projects that lead to professional qualifications and awards, and those that can demonstrate 
their beneficiaries are able to gain/sustain long-term employment in the sector.   

We continue to work proactively with key stakeholders and to explore opportunities for collaboration between the 
organisations and projects we fund.  The Trust is in a unique position to provide information and share knowledge 
with and among those who are doing amazing work in the education and training arena, and to 
encourage cooperation between organisations delivering similar projects or serving the same communities. 

Income and Expenditure 

For this year, the total investment income for the Savoy Educational Trust amounted to £1,449,961 (2024: 
£1,453,360).  Costs of raising funds, namely fund management fees, totalled £251,699 (2024: £233,487).  
Grants awarded totalled £2,415,457 (2024: £1,991,595).  Support and Governance costs totalled £211,088 
(2024: £221,826).  The investment income, grants awarded, support and governance costs, and costs of raising 
funds are illustrated in Chart 1 below. 

Chart 1 Comparison of Income and Expenditure for the past two years 

Application and Evaluation Procedure 

Application Process and Procedure 

The Trust endeavours to make the application and evaluation process as straightforward as possible.  Detailed 
information and advice on making an application is provided on the website and includes information on what we 
fund and requirements for matched funding. All potential applicants are required to complete an online eligibility 
quiz.  This screens prospective applicants to ensure they have the appropriate organisational status and that 
their project/initiative falls within the remit of the Trust. Applicants applying for under £10,000 who meet the initial 
screening criteria are automatically directed to the application form. Applicants applying for over £10,000 are 
directed to an online expression of interest (EOI) form which requires them to provide further details of their 
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proposed project. The Executive Team assess all EOIs in line with Trust funding priorities and grants budget 
(consulting with trustees as appropriate) before inviting an application. 

Applications for assistance are considered by the Trustees at their Board meetings.  In the year under review 
applications were considered in June, September and December, with the March meeting given over to 
strategic planning. There is also a Grants Sub-Committee whose remit is to consider small grant applications of 
up to £10,000.  The maximum the Grants Sub-Committee can award in any one financial year is £150,000, albeit 
with some flexibility subject to prior agreement of Trustees.  

The Trust has a website, www.savoyeducationaltrust.org.uk, containing full details on the Trust and its 
activities, together with details on how to apply for funding.   

In regard to the environment, all applications and supporting documents are submitted via email.  In addition, 
when applying for funding, especially towards a kitchen/training restaurant or equipment, the applicant 
will need to demonstrate that consideration has been given to reducing carbon footprint and that the 
equipment selected is as environmentally friendly and energy efficient as possible. 

Evaluation Process and Procedure 

The Trustees are aware that ultimate responsibility to ensure charitable funds are spent appropriately, including 
being used as expected by the recipients, lies with them.  They consider that systematic evaluation of a project 
is important for a formal analysis of what has been achieved, for a chance to reflect on the experience, and to 
inform future work that might be undertaken.  The interim monitoring and end of grant reviews help to measure 
impact and performance and to identify whether the targets and outcomes outlined in the application for funding 
have been met.   

The monitoring and evaluation process includes attendance by Trust personnel at project meetings, site visits, 
completion of the Trust’s evaluation form/written progress reports, social media, and photographs from grant 
recipients.  It should also be stated that the Trustees will only consider repeat funding for a project/initiative where 
the recipient can demonstrate that the funds awarded have (a) been applied as intended; (b) met the specified 
objectives; and, (c) have gone some way in making an impact or difference to the ultimate beneficiaries.  Should 
it become evident during the evaluation process that a project funded by the Trust is unlikely to proceed, the 
recipient is asked to return the grant.  This is also the case if part of the grant remains unspent.  The Trust always 
tries to engage with grant recipients where circumstances are difficult or where a change in use of funds is 
requested.  This degree of flexibility will continue to be shown on the understanding that the recipient enters into 
a meaningful dialogue with the Trust.   

Unfortunately, despite best endeavours to support grantees it is not always possible to reach a positive outcome 
and in the year under review the evaluation process culminated in the following:-  

• The sum of £26,428 was written back into the accounts for an unspent grant awarded to Leeds City
College in the year ended 2023. The College was unable to complete the project for which the grant was
allocated.

Some grants are awarded on a multi-year basis.  In the main, these are for a period of three years and usually 
not more than five.  Term grants are contingent on an annual review process (or a period as set out in the grant 
offer).  This reflects the obligations placed on the recipients of these grants to meet specific conditions in order 
for subsequent funding instalments to be released.   

When evaluating projects and measuring their impact, the Trustees acknowledge that in some cases their grant 
is one part of a funding mosaic and we cannot therefore take sole credit for the project outcomes.  As stated 
above, Trustees are aware that some projects are subject to change due to unforeseen circumstances.  The 
Trust’s Executive Team continue to monitor all projects and work closely with grant recipients to offer guidance 
and support and to gain an understanding of what is going on and what is needed in order to aid the 
satisfactory conclusion of all projects supported. 
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Grant awards in the year under review 
In the year under review, grants awarded amounted to £2,415,457 (2024: £1,991,595). 

Educational Establishments (schools, colleges and universities) 

The Trustees firmly believe that supporting educational establishments remains a vital part of their grant-giving 
strategy. It is from within these institutions that the future talent of the hospitality industry will emerge, and it is 
essential that students’ experiences on the path to employment are both inspiring and enriching. However, 
persistent budget pressures across the education sector continue to impact vocational subjects like hospitality, 
often leaving schools and colleges without the resources needed to deliver high-quality, relevant training. These 
limitations can affect their ability to provide industry-standard courses, modern facilities, or the kinds of 
enrichment opportunities that add real value to a young person’s learning journey. Through targeted grants, the 
Trust aims to help bridge that gap. The following pages detail the grants awarded to educational establishments 
during the year, including a summary of each project. 

In the period under review, the Trustees awarded grants totalling £391,508 to 17 schools (2024: £323,073 
to 11 schools) for the following projects:-  

Abraham Moss Community School £50,000 

Abraham Moss Community School in Manchester, part of The Dean Trust, is based in an area of high deprivation. 
They have seen a growing interest in hospitality and catering, with 150 students enrolled at GCSE from 
September 2024 and a further 300 pupils studying Cooking and Nutrition in Key Stage 3. The school has worked 
with Crowne Plaza Manchester for three years and is part of the SET-supported Hospitality Connect project. A 
grant was awarded to refurbish two outdated food rooms, including full replacement of kitchen facilities and 
equipment, to accommodate up to 25 pupils per class. The school is committed to promoting careers in the 
hospitality sector. 

Beamont Collegiate Academy £13,539 

Beamont Collegiate Academy in Warrington, Cheshire, is an 11-16 school serving a socio-economically diverse 
area where nearly 50% of pupils receive free school meals. The grant allowed the school to upgrade its food room 
facilities to create a modern, inclusive, and efficient learning environment. The project includes replacing 
outdated equipment, improving accessible workstations, installing energy-efficient appliances, and 
adding modern technology. This upgrade aims to support the school’s commitment to hospitality and catering 
education and to increase student participation in the subject, benefiting the future hospitality workforce. 

Boston High School £40,000 

Boston High School is a selective girls’ academy in Boston, Lincolnshire, with 833 students. Around 360 pupils 
study Food and Nutrition at Key Stage 3, with 37 taking Food Preparation and Nutrition at Key Stage 4. The 
school also offers a Food and Nutrition module for Health and Social Care A-Level students and runs after-school 
cooking clubs. A grant was awarded to refurbish their over 30-year-old food room, which is in poor condition. The 
upgrade is needed to support increasing GCSE Food numbers and help prepare students for careers in 
hospitality. 

Bothwellpark High School £8,000 

Bothwellpark High School is a non-denominational secondary school supporting pupils with complex additional 
needs through a multi-sensory, experiential curriculum. A grant was awarded to purchase a coffee cart to create 
a school café, where pupils can develop real-life barista and hospitality skills such as taking orders, handling 
money, and making drinks. The project supports employability by offering practical work experience and aims to 
help pupils achieve volunteering and employment opportunities in hospitality. It also fosters community 
engagement through inclusive events and is supported by a partnership with the Springboard Charity. 

Cardinal Wiseman Catholic School £45,000 

Cardinal Wiseman is an 11-16 school in Kingstanding, Birmingham, an area of high deprivation. The school aims 
to raise pupil aspirations to continue education beyond 16, especially in practical subjects like Food Technology. 
A grant was awarded to refurbish the Food Technology classroom, including replacing furniture and equipment, 
updating flooring, electrics, and plumbing to meet safety standards. The refurbishment will increase seating and 
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Padgate Academy – Enhancing 

learning through state-of-the-art 

facilities 

Padgate Academy is a co-educational secondary school in 

Warrington, committed to delivering inclusive and inspiring 

education. Thanks to a grant from the Savoy Educational 

Trust, the school has transformed its specialist food room into an industry-standard,  inclusive space that is 

already enriching student learning, widening community engagement, and supporting progression into 

hospitality careers. This investment allowed the school to install state-of-the-art equipment, including a 360° 

demonstration camera, bespoke workstations, and upgraded appliances, improving both safety and 

functionality. These enhancements have significantly boosted the delivery of Hospitality & Catering lessons, 

enabling all students, including those in the Designated Provision, to access Level 1 and 2 Food Hygiene 

qualifications. 

The official launch of the refurbished kitchen was marked 

by a visit from celebrity chef Jonny Marsh, who joined 

members of the Warrington Wolves Foundation to cut the 

ribbon on the new facility, celebrating its potential to 

inspire the next generation of chefs and hospitality 

professionals.

Hospitality students are now achieving the highest Progress 

8 score across the school (+0.47), with many going on to 

further study at Warrington Vale. The upgraded facilities 

have also supported lots of new initiatives, from hosting 

local primary pupils at transition events to participating in 

the Guinness World Record cookery lesson led by Jamie 

Oliver. In collaboration with Springboard, students also take 

part in FutureChef competitions and attend career days with venues like the Kimpton Hotel. 

With these improved facilities, students are gaining the skills and confidence they need to succeed in the 

hospitality industry and beyond. Reflecting on the impact one student said: “The new kitchen in C1 has 

definitely improved the learning experience for us at Padgate. The new 360° camera allows us to see what 

the teacher is doing from most parts of the classroom without needing to move, new ovens that make the 

kitchen safer, and updated equipment that enables us to cook a wider variety of dishes during lessons.”  

A member from the teaching team shared: 
“Working with the Savoy Educational Trust 
was a seamless experience from start to 
finish. The upgraded facilities have 
exceeded our expectations and are already 
making a tangible difference to teaching, 
learning, and student outcomes. We 
couldn’t be more pleased with the 
partnership.” 
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cooking stations, improve food storage, and enable pupils to cook a wider range of dishes. The project supports 
promoting hospitality as a respected career and strengthens links with Birmingham College of Food. 

Christopher Whitehead Language College £7,500 

Christopher Whitehead Language College in Worcester is a mainstream secondary school committed to valuing 
every student and supporting their success. The Food Technology department offers extra-curricular clubs like 
baking and masterclass cookery sessions and runs a Street Café Club baking for the local homeless. Students 
also engage with a vegetable and herb allotment through the Growth Club. A grant was awarded to partially 
refurbish the Food Technology classrooms by installing 16 new electric ovens and 2 fitted hobs to replace 
unreliable leased equipment. This upgrade will improve practical lessons and support a growing number of 
students pursuing qualifications in Food Technology and Nutrition. 

Danum Academy £15,788 

Danum Academy in Doncaster, part of the Outwood Trust, serves 709 Key Stage 3 students with a focus on 
raising standards and developing responsible citizens. A grant was awarded to purchase new equipment for the 
Hospitality and Catering department, targeting Year 10 and 11 students. The funding will provide safe food 
storage, a washing machine, and a full range of electrical mixers and cooking equipment. This upgrade aims to 
increase GCSE hospitality enrolment and encourage students to pursue further education in the industry through 
the school’s sixth form or local colleges. 

Lord Wilson School £8,715 

Lord Wilson School in Southampton is a specialist SEND school supporting young people with social, emotional, 
and mental health (SEMH) needs. A grant was awarded to refurbish the food preparation facilities and collaborate 
with local hospitality professionals to develop a curriculum aligned with industry standards. The project aims to 
equip students with practical food skills and essential soft skills, increasing their opportunities for successful 
careers and positive post-16 pathways in hospitality and catering. 

Louth Academy £8,840 

Louth Academy in rural Lincolnshire is a non-selective school with around 900 students, including a high 
proportion of disadvantaged and SEND learners. A grant was awarded to purchase essential culinary equipment, 
such as small kitchen tools and presentation items, to enhance practical cooking skills across Years 7-9 and 
support 80 GCSE hospitality students. This investment aims to inspire a passion for cooking, promote hospitality 
as a career, and ensure the long-term sustainability of the programme. 

Meadows School £9,076 

Meadows School in Kent is a special day school for pupils aged 7-19 with learning, social, emotional, and mental 
health needs. Food studies are a compulsory part of the curriculum, with students earning BTECs and 
professional certifications in food safety and cooking skills. A grant was awarded to purchase essential 
equipment, including an espresso machine and commercial grinder, to introduce Level 2 Barista qualifications. 
This will enhance employability for older students by providing professional training within a supportive 
environment, building on a recent kitchen upgrade funded by the Wolfson Foundation. 

Padgate Academy £33,050 

Padgate Academy, part of The Challenge Academy Trust, is a mixed 11-16 school serving 646 students in an 
area of high deprivation, with over 44% eligible for free school meals. The school offers Hospitality and Catering 
qualifications and has expanded to two Key Stage 4 groups due to rising demand. They also plan to provide 
Level 1 and 2 Food Hygiene qualifications for their Designated Provision class. A grant was awarded to refurbish 
and equip their specialist food room, creating a modern space that promotes healthy living and culinary skills, 
supporting students to excel academically and prepare for post-16 education and careers in hospitality. 

Priory Academy          £40,000 

Priory Academy is a mixed secondary school in central Bedfordshire with approximately 800 students aged 9–
16. Originally a middle school, it transitioned to full secondary provision in 2012. Food and Nutrition is a well-
subscribed subject, but the existing food technology room, designed for just 16 students, has limited class sizes
to 20 despite increasing interest.  A grant was awarded to support the remodelling and re-equipping of the space,
enabling greater student access to food education and related career pathways.
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Saltash Community School £40,000 

Saltash Community School in Cornwall is an 11-18 school committed to providing inclusive education. Their 30-
year-old food room is outdated and limits student learning. A grant was awarded to renovate this space into a 
modern, functional kitchen that enhances the learning experience and supports the school’s goals of promoting 
positive life choices and hospitality careers. The upgraded facility is expected to boost student enrolment in 
hospitality courses and serve as a community hub, supporting local projects while encouraging skill development 
and career pathways in the hospitality sector. 

South Dartmoor Community College £40,000 

Located near Dartmoor National Park, South Dartmoor Community College serves 804 students, including 129 
post-16 learners. Committed to supporting every student to reach their full potential, the college plans to convert 
two former science labs into modern food technology classrooms, complete with a dedicated food preparation 
area and teacher office. The existing facilities, dating back to the early 1990s, no longer meet current health and 
safety standards or the demands of increased student interest. In 2023, the college transitioned its curriculum 
from GCSE Food Preparation and Nutrition to Hospitality and Catering, doubling Year 10 and 11 class sizes. A 
grant was awarded to support the refurbishment, helping the college meet growing demand and deliver relevant, 
industry-aligned learning environments. 

The Illuminare Multi Academy Trust (Harton Academy) £9,000 

Harton Academy in South Shields is a secondary school and sixth form focused on academic excellence and 
personal growth. A grant was awarded to upgrade outdated Food Technology equipment, replacing old ovens 
(only 8 of 12 working) to expand course capacity for GCSE and Key Stage 3 students, and support extracurricular 
classes. The new equipment will enhance practical learning, improve curriculum delivery, and prepare students 
for future careers, enriching the Food Technology programme and student engagement. 

Wellacre Technology Academy £20,000 

Wellacre Technology Academy in Manchester is a non-selective boys’ secondary school with 692 students. A 
grant was awarded to refurbish its outdated food room, creating a modern space to accommodate 30 students 
at KS3 and 25 at KS4. The refurbishment supports the introduction of a Level 2 Hospitality and Catering 
qualification from September 2025, replacing the current GCSE. With growing interest, 54 students now taking 
the subject, the school partners with The Alan Hotel, Trafford College, and Springboard to inspire careers in 
hospitality. The new space will also be used for parent sessions and primary school taster days. 

Will Adams Academy £3,000 

Will Adams Academy in Gillingham is an alternative provision secondary school supporting Year 10 and 11 
students with social, emotional, and mental health needs. A grant was awarded to replace broken and outdated 
equipment in their food technology room with professional-grade appliances. This will strengthen delivery of their 
popular hospitality and catering programme, helping students build essential life skills and better prepare for 
careers in the hospitality sector. 

In the period under review, the Trustees awarded grants totalling £274,638 to 13 FE colleges (2024: 
£429,604 to 9 colleges) for the following projects:-  

Activate Learning (Banbury College) £10,000 

Activate Learning – Banbury College is part of a further education group that supports learners across 
Oxfordshire, Berkshire and Surrey through vocational and academic programmes. A grant was awarded to 
support the re-opening of a second training kitchen at the Banbury campus, enabling the college to increase 
capacity from 32 to 60 students per year across Levels 1, 2 and 3 in Culinary Skills, as well as introductory 
sessions for 14–16-year-olds. The funding contributed to essential kitchen equipment including salamander grills, 
mixers, induction hobs and blenders. 

Blackburn College £10,000 

A grant was awarded to support the launch of an Enhanced Scholarly Activity Programme for hospitality students 
at Blackburn College, a large Further and Higher Education institution in Lancashire. The programme aims to 
enrich the student experience through specialist masterclasses, employer-led visits, additional work experience 
opportunities, and activities to raise aspirations and showcase student talent. It is designed to strengthen industry 
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Cambridge Regional College- 
Supporting practical learning and 
community engagement through 
hospitality 

Cambridge Regional College is a large and diverse further 
education provider offering vocational and academic 
pathways to young people and adults across Cambridgeshire 
and beyond. 

With support from The Savoy Educational Trust, the college 
transformed its training restaurant, café, and bar area, collectively 
known as The Park, into a modern, industry-standard space. The 
refurbishment included the installation of new, professional-grade 
equipment, a refreshed interior with a more inviting atmosphere, 
and a layout designed to reflect current hospitality environments. 
This comprehensive upgrade gives learners a greater sense of 
pride and ownership, while significantly enhancing the delivery of 
practical education. The investment has enabled the college to 
deliver more realistic, inspiring, and industry-aligned training for 
full-time students, apprentices, and adult learners. In addition to 
serving the college’s student population, the newly upgraded 
facilities are regularly used by external groups including the 
Women’s Institute, COPE Cambridge, local faith communities, and 
the NHS Trust, who engage in hospitality-led events and 
partnerships that provide students with valuable, work place 
service experience. Cambridge Regional College has since been 
awarded a 1 AA Rosette Gold Standard accreditation by People 
1st, in recognition of the professionalism and quality of its 

provision. The project has already shown measurable impact in student engagement, retention, and 
progression into industry. Students are more confident and motivated and the college reports increased 
attendance, technical development,and community 
participation. 

“Since the grant from the Savoy 
Educational Trust earlier this 

academic year, we have been able 
to update the facilities into a 

modern restaurant that supports 
the students and wider 

community through their training 
and development as industry 

professionals. Our hospitality and 
service has been given a fresh 

energy that matches that of our 
students’ enthusiasm and pride in 

their new surroundings.”  

Jake Piper Chef Lecturer, 
Cambridge Regional College 

“Before it almost felt clinical and too sterile… it 
looked well bleak. Since the upgrades, it 

honestly feels so much nicer to work in and 
more inviting. The updates have made the 

space actually feel like a restaurant and have 
personally made me feel more confident and 

comfortable working both here and in the 
industry.” 

Jonathan Dean, Level 2 VRQ Diploma Student 
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links and help address local skills shortages identified in the Lancashire Skills Improvement Plan, with funding 
contributing towards travel, accommodation and resource costs. 

Cambridge Regional College £37,000 

A grant was awarded to Cambridge Regional College (CRC), a further education institution serving students and 
apprentices in Cambridgeshire. The funding supports the refurbishment of their bar, café, and restaurant training 
areas. This project aims to provide hospitality and catering students with a modern learning environment that 
enhances their practical skills and prepares them for industry careers, while also fostering a sense of pride and 
ownership in their training. Detailed plans were submitted to ensure the development maximises student learning 
and employability outcomes. 

Cheshire College South and West £28,000 

Cheshire College South & West is a further education college with campuses in Crewe, Ellesmere Port, and 
Chester, serving many learners from areas of high deprivation. The college offers Level 1, 2, and 3 qualifications 
in Professional Cookery and Front of House Food and Beverage Service, with students training in their award-
winning restaurant, The Academy. A grant was awarded to support a substantial refurbishment of The Academy, 
funding the purchase of new restaurant furniture and upgrades to kitchen equipment, including pans, mixers, and 
ovens. This investment aims to enhance the learning environment and better prepare students for successful 
careers through strong links with high-profile industry employers. 

Loughborough College £65,000 

Loughborough College, committed to transforming and enriching lives through lifelong learning, supports 
students aged 16 and over with a focus on empowering the future workforce. A grant was awarded to renovate 
their teaching kitchen, replacing outdated gas equipment with modern induction hobs, ovens, a new freezer, 
kitchen units, and immersive technology. This upgrade will reduce maintenance costs by 50%, enhance the 
learning environment, and improve the college’s carbon footprint. The teaching kitchen serves over 500 students 
annually across various Level 2 and 3 Diplomas in Professional Cookery, Culinary Skills, Beverage and Service, 
and Food Safety. The grant also aligns the kitchen with the recently refurbished training restaurant, which the 
Trust supported in 2020. 

Merton College £13,000 

Merton College, part of the South Thames College Group, has provided further education for over 50 years, 
offering professional hospitality and catering training to learners aged 16 and above. A grant was awarded to 
support the replacement and maintenance of kitchen equipment in their production and skills kitchens, as well as 
the training restaurant. The upgrade includes induction hobs, ovens, refrigeration units, and other essential 
appliances to ensure an up-to-date learning environment. This investment aims to enhance students’ knowledge 
and skills, positively impacting their career prospects in the hospitality industry. 

Oaklands College £33,830 

Oaklands College, a further education provider in Hertfordshire serving around 10,000 students, is nationally 
recognised for its outstanding support for learners with special educational needs. A grant was awarded to 
refurbish The Stables Restaurant, the college’s realistic working environment at the St Albans Campus, and to 
expand their restaurant and catering offerings. This project aims to modernise facilities to meet current industry 
standards and diversify the culinary experiences available to students, thereby enhancing their employability and 
career progression within the hospitality sector. 

Riverside College £8,608 

Riverside College, a further education provider with campuses in Widnes and Runcorn, was awarded a grant to 
support students in purchasing professional kitchen and restaurant uniforms and equipment. This funding 
ensures that all learners, many from socioeconomically deprived backgrounds, can fully participate in hospitality 
programmes without financial barriers. The grant covers costs for 40 students, helping to promote equal 
opportunities and career development within the hospitality industry. 

South Devon College £39,200 

South Devon College (SDC) serves around 10,000 students across Torbay, Teignbridge, and the South Hams. 
The college plays a key role in regional regeneration, particularly within the hospitality and catering sectors crucial 
to the English Riviera economy. A grant was awarded to support multiple initiatives, including the Junior Chefs 
Academy for up to 26 young students, culinary workshops and masterclasses, guest speakers, and assistance 
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Loughborough College - Elevating culinary 
training with sustainable, industry-led 
kitchens   

Loughborough College delivers a wide range of 
technical and vocational qualifications, with a strong 
emphasis on industry-standard hospitality and catering 
training. A grant from The Savoy Educational Trust 
supported the refurbishment and modernisation of its 
training kitchens, creating a fully immersive, 
sustainable teaching space that prepares learners for 
the realities of modern professional kitchens. 

The new state-of-the-art facilities at the Radmoor 
Centre now feature energy-efficient induction cooking, 
stainless steel equipment, and KitchenAid mixers, 
enhancing both safety and sustainability. Each 
workstation includes a screen linked to a central 
demonstration area, allowing chef lecturers to guide 
students step-by-step in real time, improving both the quality and consistency of learning. 

The impact has been significant. Student 
recruitment has increased to over 70 learners, 
with retention above 95% and student 
satisfaction now at 98%. The kitchens also 
support the award-winning Radmoor 
Restaurant, where students gain hands-on 
experience using fresh, local ingredients in a live 
service environment. 

The upgraded facilities have helped attract more 
commercial and community engagement, while 
also enabling Loughborough College to further 
its ambition of ranking in the top 10% of general 
further education colleges in England.  

Students have already achieved national 
success, with recent accolades including: Zest 
Quest Asia Winners 2025, Nestlé Toque d’Or 
(Back of House) Winner, Finalists in the UK 
Young Restaurant Team of the Year, also 
winning sustainability and service titles and 
Radmoor Restaurant named a ‘Food Hero’ by 
the Good Food Club Awards 

Chef Lecturer Darren Creed reflected: 

“The new kitchens have been a game-
changer, and they are key to the 

development and growth of our students 
at the Radmoor Restaurant. The updated 

technology offers students a valuable 
chance to master the tools they will 

encounter in the industry, and in turn offer 
a first-class experience to our diners. 
Having top-quality tools to work with 

reflects the real-world skill development 
we aim for." 
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for up to 30 C2C (NEET) students entering full-time hospitality courses. It also funds equipment for Junior Chefs 
Academy students through the Savoy Learner Support Fund, vocational CPD for staff, and enrichment trips 
locally and to London, providing valuable work experience and development opportunities. 

West College Scotland  £7,000 

West College Scotland (WCS), one of Scotland’s largest colleges serving a population of 1.2 million, was awarded 
a grant to expand its ‘Tools of the Trade’ programme. This initiative provides professional culinary knife sets to 
hospitality students across its three campuses, focusing on those from disadvantaged backgrounds, 40% of WCS 
students come from Scotland’s most deprived areas. With the grant, WCS aims to increase support from 24 to 
80 students, helping more learners overcome financial barriers and own their knives upon completing their 
studies.  

Worsley College £3,000 

Worsley College, part of the SCC Group serving around 5,000 students aged 16-19, was awarded a grant to fund 
a two-day educational trip to London for Hospitality & Catering students. The trip provides valuable industry 
exposure through visits to leading hotels, restaurants, suppliers, and food markets, along with a ‘Foodie Tour’ 
exploring multicultural culinary hubs. This experience aims to inspire students and deepen their understanding 
of the hospitality sector’s diversity and career opportunities. 

Yeovil College £10,000 

Yeovil College, a medium-sized further education provider in South Somerset, was awarded a grant to support 
its 'Hospitality Horizons' project. The funding will upgrade training facilities with modern culinary equipment such 
as a barista machine and ice machine, enhance the curriculum, and promote sustainability. These improvements 
aim to equip students with industry-standard skills, meet growing local demand for hospitality professionals, and 
support a smooth transition from education to employment at the college’s new campus. 

York College           £10,000 

York College, the region’s largest provider of A-levels, apprenticeships, vocational, and T-level courses for 16–
19-year-olds, was awarded a grant to refurbish and rebrand their award-winning training restaurant, last updated
in 2007. The project includes upgrading the bar area to teach barista skills, mixology, and sommelier training,
along with new flooring, décor, tables, and chairs. These improvements will create a first-class learning
environment to support current hospitality courses (levels 1 to 3) and the planned introduction of a Level 4
Culinary Arts qualification. With strong local industry partnerships, the college aims to better equip students with
the skills needed to succeed in the growing hospitality sector.

In the period under review, the Trustees awarded grants totalling £76,719 to 5 universities (2024: £19,484 
to 3 universities) for the following projects:-  

Manchester Metropolitan University £3,375 

Manchester Metropolitan University was awarded a grant to support travel for Hospitality students to two key 
industry events. The funding will enable 30 second-year students to attend an Assessment Centre at Cameron 
House in Scotland, gaining practical experience and engaging with hotel professionals to prepare for placements. 
50 students will participate in the Institute of Hospitality’s “Hospitality Sets Sail” event in Hull, focusing on careers 
in the cruise industry through networking, presentations, and ship tours. These opportunities provide valuable 
experiential learning and enhance students’ skills, industry knowledge, and career prospects within the UK 
hospitality sector. 

Oxford Brookes University £2,500 

A three-year term grant of £7,500 (£2,500 per year) was awarded to support experiential ‘Field-to-Fork' fieldtrips 
for undergraduate and postgraduate hospitality students, focused on sustainable food systems and socially 
responsible business practices. Following a satisfactory evaluation of the first year, this is the second payment. 

Ulster University £10,000 

A two-year grant of £20,000 was awarded in 2024 to support co-curricular learning experiences for hospitality 
students at Ulster University’s Belfast Campus. The funding contributes to annual field trips for 50 students, a 
series of culinary salons featuring visits from internationally renowned chefs, and the implementation of a peer 
mentoring programme. The grant was subject to receipt of satisfactory annual review/evaluation, and this is the 
final payment. 
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West College Scotland- ‘Tools of the Trade’ Programme 

West College Scotland’s ‘Tools of the Trade’ programme supports vocational hospitality students across its 
three campuses in Paisley, Greenock and Clydebank. With support from The Savoy Educational Trust, the 
college provided professional-grade knife sets to 56 students in 2024–25, removing a significant financial 
barrier and giving them the tools they need to thrive in the industry.

This support enabled learners, many from areas identified as the most deprived in Scotland, to enter 

placements and employment with confidence and readiness. The project also received funding from the 

John Mather Trust, allowing a further 27 students to benefit, bringing the total supported to 83. 

The programme helped students develop practical skills 

and feel more confident and equipped for future 

careers. College staff reported greater engagement and 

improved attendance among recipients, and employers 

offered positive feedback on students’ professionalism. 

This practical investment not only supports individual 

learners but strengthens the future workforce of the UK 

hospitality industry, creating skilled, motivated 

professionals ready to make an impact. 

“I have recently started a new job as a chef in a golf club, and 

these knives will come in extremely handy,” said Level 6 student 

Bo Saphire Harvey. “I’ll also be progressing to City of Glasgow 

College to complete my HND and the knife set will be a great 

addition to my toolkit.” 

Rodrigo Politi, also studying at Level 6, added: “The course was 

very interesting, but the most important thing to highlight is the 

human quality. I feel more fulfilled both personally and 

professionally. We are getting closer to that new horizon thanks 

to you.” 

West College Scotland’s Development 
Funding Executive, Gillian Gray, shared: 

“This programme has had a huge impact, 
not only has it lifted a financial burden, but 
it’s also given our students a strong sense 
of professional identity and readiness. It’s 
been transformational in helping us level 
the playing field.” 
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University College Birmingham £48,000 

University College Birmingham was awarded a grant to support three key initiatives aimed at widening access 
and nurturing talent in hospitality and catering education. The funding helps sustain the Hardship Fund, which 
provides uniform, equipment, and travel support to students from low-income backgrounds facing financial 
barriers. It also supports the Young Chef Academy, a 7-week Saturday programme for 32 aspiring young chefs 
aged 15–16, promoting culinary skills, sustainability, and progression into further education or apprenticeships. 
The grant also funds the Young Bakery Academy, a 6-week programme for 32 young bakers and pastry chefs to 
develop practical skills and passion for the craft. 

University of West London £12,844 

University of West London (UWL) was awarded a grant to upgrade the furniture in Pillars Restaurant, a key 
training and event venue on their campus. This refurbishment will create a modern, welcoming environment 
that enhances both student learning and guest experience. UWL, recognised nationally for social inclusion and 
teaching quality, also delivers Junior Chef Academies throughout the year, supported by a Savoy Educational 
Trust grant via the Geoffrey Harrison Foundation. The improvements will support their ongoing commitment to 
culinary excellence and hospitality education. 

Geographical Breakdown of Grants to Schools, FE and HE Establishments 

Chart 2 below shows the number of grants and the amount awarded directly in the year under review to 
Schools, FE and HE in each of the regions.  

Scotland – 2 grants - £15,000 
Northern Ireland – 1 grant - £10,000 
North East - 1 grant - £9,000 
Yorkshire & Humber – 2 grants - £25,788 
North West – 9 grants - £169,572 
West Midlands – 3 grants - £100,500 
Wales – 0 grants 
East Midlands – 3 grants - £113,840 
South East – 5 grants - £33,291 
South West – 4 grants - £129,200 
London – 2 grants - £25,844 
Anglia – 3 grants - £110,830 

Total – 35 grants - £742,865 

Charitable Organisations, Non-Profits and Industry Associations 

In the year under review the Trustees awarded funding of £1,500,634 to 32 charitable organisations, non-
profits and industry associations (2024: £1,040,019 to 23 organisations) for a wide range of hospitality-related 
initiatives.  Supporting established industry associations and charities that deliver hospitality education and 
training projects remains an important part of the Trust’s grant-making and Trustees were pleased to be able to 
support even more organisations this year.  Grants provided by the Trust have directly benefitted thousands of 
individuals, many of whom have experienced educational, social and/or economic disadvantage. Some will have 
disengaged from mainstream education, others have experienced homelessness or prison or are in marginalised 
sectors of society that may receive little support elsewhere.  Through such projects they are given the opportunity 
to undertake practical training and also to study for qualifications that could lead to a long and fulfilling career in 
the hospitality industry. Trustees are also committed to supporting the continued professional development of 
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Manchester Metropolitan 

University - Expanding career 

pathways through experiential 

learning 

With support from The Savoy Educational Trust, 
students from Manchester Metropolitan 
University took part in two targeted learning 
experiences that enhanced their understanding 
of hospitality careers and opened doors to 
valuable industry connections. 

The first element of the project was a two-day assessment centre experience in Glasgow, delivered in 
partnership with the Leonardo Hotel Group. Thirty second-year students took part in realistic recruitment 
simulations as part of their Hospitality Business Entrepreneurship module. Originally scheduled to take place 
at Cameron House, the venue was changed at short notice, but the new host, The Leonardo Hotel, enabled 
an excellent experience. The group also visited leading hotels including the Grand Central and Kimpton 
Blythswood Square for Q&A sessions with staff on industry pathways and graduate roles. 

The second event, Hospitality Sets Sail, hosted by the 
Institute of Hospitality, took place aboard a P&O Ferry 
from Hull to Rotterdam. It gave students the chance to 
explore career options at sea and network with 
organisations from across the maritime hospitality 
sector. These activities have already shown strong 
outcomes. Following the Glasgow visit, several 
students applied for internships and graduate roles 
with the Leonardo Group, with two now placed in 
summer roles. The experiences also boosted academic 
achievement, with a marked increase in Sales and 
Marketing module results. One final-year student has 
begun training for a career in yacht hospitality as a 
direct result of the Hull event.  

These trips not only supported progression and 
employability but offered meaningful industry 
engagement, widening students’ perspectives on the 
many pathways available in the UK and global 
hospitality sectors. 

Pamela Reckert, Senior Lecturer & 

Programme Leader shared: “Yesterday 50 of 

our International Hospitality Business 

Management students attended the 

fantastic event Hospitality Sets Sail… The 

students got to listen to inspiring career 

journey presentations and find out about 

the many opportunities available at sea. We 

had a really interesting tour of the ship, 

front and back of house, and the students 

then had the opportunity to network with 

many different organisations, from cruise 

ships and ferry companies to the Royal Navy 

and superyacht groups, to talk about 

placements, internships, and graduate 

roles.” 
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professionals within the sector and, in addition to their continuing support of the Innholders Charitable Foundation 
scholarships, two new Savoy Educational Scholarships for college students were launched by HIT Scotland and 
one by the Royal Academy of Culinary Arts.  Details of the grants appear below. 

Artichoke Trust £4,000 

Artichoke was awarded a grant to support the fourth year of their training programme for catering and hospitality 
students at New College Durham. This initiative, linked to the renowned Lumiere festival, provides hands-on 
experience, career mentoring, and employability skills. Since 2019, the programme has benefited 90 students, 
and in 2025 it will engage a new cohort of 30 students, expanding to include talks by hospitality professionals, 
workshops, field trips, and paid traineeships at VIP events. Artichoke’s work enhances community engagement 
and supports young people from underserved backgrounds through large-scale public art events. 

Beresford Street Kitchen £5,000 

Beresford Street Kitchen, founded in 2017, provides education, training and employment for people with learning 
disabilities and/or autism (The Crew). Addressing the lack of opportunities for this group post-18, the charity 
offers practical experience in a range of catering, hospitality and operations including customer service skills, 
barista skills and food preparation, as well as supporting social and independence skills development. They 
conduct over 11,000 training sessions annually, costing £165,000, funded through events, donations and grants. 
A three-year term grant of £15,000 was awarded, with each payment subject to satisfactory annual 
review/evaluation.  The grant awarded will secure 333 additional workplace training sessions per year. This is 
the second payment. 

Cornwall Hospitality Collective CIC £10,000 

The Cornwall Hospitality Collective (CHC), a membership-based community interest company, 
supports hospitality staff wellbeing, development, and retention through funded training, events, and mentorship 
schemes. It also runs school engagement activities, including talks, workshops, and careers fairs to inspire 
young people to pursue hospitality careers. Since launching in October 2023, CHC has reached 6,466 students 
by partnering with employers and educators who adopt local schools. A grant was awarded to help CHC 
purchase their own equipment, enabling them to expand these activities across Cornwall’s secondary 
schools without logistical challenges, aiming to engage 70% of schools and strengthen the local hospitality 
workforce. 

Elgin Youth Development Trust £4,500 

Elgin Youth Development (EYD) is a charity in Moray, Scotland, providing a safe, inclusive space for young 
people facing significant challenges. Through youth work and employability programmes, EYD supports 
unemployed 16-24 year olds with paid work placements in their training café, offering hands-on hospitality 
experience and tailored development plans. The programme aims to help 20 marginalised young people gain 
confidence, skills, and sustainable employment in hospitality, targeting high rates of soft skills improvement and 
positive employment outcomes. A grant was awarded to support this impactful employability initiative. 

Fair Shot Charity £10,000 

Fair Shot Charity supports marginalised young adults with autism and learning disabilities through a supported 
internship programme that helps them gain real work experience and move into paid employment. The 
programme trains 15 young adults annually (aged 16-25) in a café setting in Covent Garden, combined with 
classroom support from Mencap, addressing the high unemployment rate among this group. Over five years, 
they aim to help 60-75 graduates' transition out of unemployment into sustainable jobs. A grant was awarded to 
support the delivery of this programme for the academic year 2024-2025. 

Get Fed Coffee CIC          £7,500 

Get Fed CIC is a community interest company based in South Northamptonshire, supporting young people aged 
13-19 at risk of exclusion or exploitation. They provide an alternative to traditional schooling by teaching business 
and barista skills through their coffee van, helping vulnerable youth avoid criminal activity and build employability. 
Working with around 50 young people annually, Get Fed receives referrals from schools and social workers and 
has gained media attention, including BBC news. A grant was awarded to support the purchase of a small, four-
wheeled coffee van to replace their existing trailer, improving efficiency and enabling them to expand their reach.
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Cornwall Hospitality Collective – Inspiring 
the next generation of talent in Cornish hospitality 

The Cornwall Hospitality Collective (CHC) is a 

community-led group focused on promoting 

hospitality careers in Cornish schools 

through talks, workshops, demonstrations, 

and careers fairs. With support from The Savoy 

Educational Trust, the Cornwall Hospitality 

Collective (CHC) has delivered a dynamic 

programme of school engagement activities 
across Cornwall, encouraging more young 

people to explore hospitality careers. 

Funding enabled the purchase of specialist equipment 
and ingredients to enhance CHC’s activities and to deliver 
the programme for students in Years 9–11. These
sessions have been really successful and have increased take 
up of hospitality, food technology, and tourism at GCSE
level, as well as boosting interest in apprenticeships and
post-16 educational programmes at local colleges.

Between June 2024 and June 2025, CHC engaged with 
18,392 students across the county. The grant also 
supported the Collective Cafe programme, a four-lesson 
initiative giving students hands-on experience in barista skills, 
baking, customer service, marketing, teamwork, and more. 
The sessions were extremely well received by students and 
teaching staff, one local teacher from Treviglas Academy 
summed up the impact:  

“The sessions delivered by the CHC have been really engaging, 
enabling young people to understand the growing sector in Cornwall, the sessions have enabled students
to understand the wide variety of job roles in the sector including those behind the scenes. The CHC has a 
great network of various employers who have been 
able to engage students. Many students who are 
considering apprenticeships post-16 are focused on 
roles in hospitality.” 

CHC has now established strong partnerships with the 
majority of secondary schools in Cornwall and 
continues to support young people in developing 
skills, confidence, and aspirations for a future career 
in hospitality. 

Leanne Sherwood, from Penair School 

commented: 

“The Collective Café was an incredible 

experience for our students, the support 

they received from the Collective was 

outstanding. It was fantastic to be 

joined by so many industry 

professionals who were able to guide 

and support our students. They all grew 

in confidence, building their skills and 

ability over the eight weeks to deliver a 

fantastic pop-up café for their teachers, 

family and friends.”  

…
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Hackney School of Food £10,000 

Hackney School of Food is a food education hub in Hackney, East London, teaching children and the community 
how to cook and grow nutritious food. Since becoming a CIC in 2023, they are converting an unused building into 
a multifunctional space for cooking, food growing, and hospitality activities, allowing year-round programming. 
They received a grant to support furnishing the new space with kitchen appliances, storage, lighting, and furniture, 
helping them expand their community outreach and educational impact. 

Hospitality Action £50,000 

In 2023/24, the Trust awarded a three-year term grant to Hospitality Action totalling £100,000 to support the 
creation of a full-time Benefits Advocacy Advisor role. This builds on our previous funding towards the 
development of the charity’s Advice Hub, a key online resource offering practical and emotional support to 
hospitality workers. With demand for support at record levels, this new role will focus on providing personalised 
guidance to individuals in financial difficulty, helping them access their full benefits entitlement and improve long-
term financial stability. The first instalment of £50,000 was released following confirmation of the advisor’s 
appointment, with two further payments of £25,000 to follow annually dependent upon satisfactory annual 
evaluation reports. 

Hospitality Industry Trust (HIT) Scotland £40,000 

HIT Scotland Charity, celebrating 30 years of supporting the hospitality industry, has awarded over 7,000 
scholarships and 15,000 bursaries to students and professionals in Scotland. Supported by the  Trust  
for the past 20 years, they received a three-year term grant and will establish two new scholarships in the 
Trust’s name this year. These scholarships focus on developing craft skills for student chefs and enhancing 
data-driven customer experience learning. They will be offered annually across all 19 further and higher 
education institutions in Scotland, complementing HIT Scotland’s existing bursary and scholarship 
programmes. The funding is dependent upon satisfactory annual evaluation reports. This is the first payment.  

Hotel School £107,633 

Hotel School provides hospitality training to people experiencing homelessness, refugees, and vulnerable 
individuals, primarily through referrals from related charities. Founded by The Goring and The Passage, it offers 
three 10-week programmes annually with up to 15 students per cohort. Graduates are matched with over 50 
Employer Partners for work experience and ongoing support. The Trust awarded a grant to cover training, travel, 
student support, and part of staff salaries. Funding will also support hiring an additional Programme Coordinator 
to enable strategic growth and increase trainee numbers. 

Innholders Charitable Foundation £47,405 

The Innholders Charitable Foundation runs the prestigious Innholders Scholarship, supporting middle managers 
in the hotel industry to advance their careers. Recipients receive funding to attend either the General Manager’s 
Programme at Cornell University, USA, or the Talent Development Programme at Cranfield University, UK. Now 
in its 25th year, over 320 scholarships have been awarded, with strong feedback highlighting the significant 
impact on careers and personal growth. The Trust awarded a grant to support 12 scholarships in 2024-25. 

Inspire Culture  £25,000 

Inspire Learning is part of Culture, Learning and Libraries (Midlands), operating through three divisions including 
Inspire College, which provides vocational courses for 16 to 18-year-olds who are NEET, as well as accredited 
and non-accredited learning for adults and families. Recently partnering with West Nottinghamshire College, 
Inspire College offers Hospitality and Catering courses with a clear progression pathway. They are developing a 
new café training facility to give up to 30 learners from disadvantaged backgrounds valuable front-of-house and 
operational experience, helping them progress to higher qualifications. A grant was awarded to support the fit-
out and equipment purchase for this café, which will become self-sustaining through sales revenue once 
established. 

Inspired Community Group CIC £7,500 

Inspired Community Group (ICG) works to inspire young people about future career opportunities by providing 
clear, relevant pathways to help them make informed decisions. They deliver high-quality ‘Motivators’ who 
engage directly with students, parents, and career influencers to increase motivation and understanding of the 
world of work. A grant was awarded to support specialist training for twelve additional Motivators, endorsed by 
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the Institute of Hospitality, enabling them to engage with schools regularly. Funding also supports the distribution 
of ICG’s Careers Guide 2024/25 to students and schools via career hubs. 

Institute of Hospitality £47,000 

The Institute of Hospitality (IoH) works to unite professionals, promote best practice, enhance skills, promote 
networking, and raise the profile of the hospitality, leisure and tourism industry. In the year under review two 
grants were awarded to the IoH for the following: 

Passion 4 Hospitality Conference - £37,000 

The Institute of Hospitality, the professional body for the hospitality sector, runs the annual Passion4Hospitality 
(P4H) conference and careers exhibition. Since 2011, over 2,500 students across the UK have attended, 
benefiting from networking, educational sessions, and industry insights. A key feature is the Best Student Paper 
Award, open to all hospitality students who submit original work. The Trust awarded a grant to support this event, 
which includes a £1,000 prize for professional development, a trophy, and a certificate bearing the Trust’s name. 

IoH Roundtable events - £10,000 

A two-year grant of £20,000 was awarded to support the delivery of eight regional roundtables across the UK, 
each exploring key issues facing the hospitality industry. The aim is to produce a series of white papers to share 
best practice, freely available to students and industry via the IoH website. The grant was paid in two instalments 
of £10,000. Following the successful delivery and evaluation of the first four roundtables, this is the second 
and final payment. 

Lakefield College - Ceserani Scholarship Fund £5,000 

A two-year grant was awarded to Lakefield Hospitality College to support the Victor Ceserani Hospitality Memorial 
Scholarship. This scholarship honours the legacy of Victor Ceserani by providing financial aid to UK-based 
hospitality students aged 16-24. It aims to inspire and assist the next generation of hospitality leaders from diverse 
backgrounds, helping those facing financial challenges as they begin their studies/careers. Funding is 
subject to satisfactory annual evaluation reports. This is the first payment.  

Liberty Kitchen £25,000 

Liberty Kitchen is a charity and social enterprise focused on reducing reoffending by equipping prisoners and 
prison leavers with skills, hope, and employment opportunities through food. Since 2017, they have trained over 
130 prisoners and helped 40 secure catering jobs after release. Working with professional chefs, participants 
create and sell an award-winning range of street-food stalls across London. Liberty Kitchen provides a through-
the-gate programme, offering training inside prisons and support upon release. With the grant awarded, they plan 
to expand their work from Pentonville to at least two more custodial institutions, aiming to train and support 370 
individuals over three years to foster reintegration and reduce reoffending through catering and related industries. 

Manchester Hoteliers Association (Hospitality Connect) £52,000 

In the year under review two grants were awarded to Manchester Hoteliers Association for the following: 

National expansion of Hospitality Connect - £37,000 

A two-year grant totalling £77,000 was awarded in 2023 to support the national expansion of ‘Hospitality Connect’, 
a school liaison programme promoting hospitality careers to 14–16 year olds through hotel visits, career fairs, 
and engagement with parents and advisors. The initiative, which began in Greater Manchester with 35 hotel–
school partnerships, has seen strong results and is now extending into Liverpool, Chester and the Lake District, 
with further national rollout planned. The grant was subject to receipt of satisfactory annual review/evaluation, 
and this is the final payment. 

Website development and CIC registration - £15,000 

Manchester Hoteliers Association’s Hospitality Connect is a project designed to inspire secondary school 
students by connecting them with local hotels to explore career opportunities in hospitality. Having successfully 
expanded from Manchester to ten other UK cities within just one year, Hospitality Connect now aims to grow 
further nationwide. A grant was awarded to support the development of a dedicated website, cover costs for 
registering Hospitality Connect as a Community Interest Company (CIC) to ensure long-term sustainability, 
provide training for the Hotels & Schools Liaison Manager in educational project management, and fund travel 
and event attendance to promote and expand the initiative’s reach. 
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Get Fed Coffee Project - Brewing confidence and hospitality skills 
through mobile barista training  

With the support of a grant from The Savoy Educational Trust, Get Fed 

has expanded its unique training programme for young people at risk of 

school exclusion or exploitation. The funding enabled the purchase and 

conversion of a full-size coffee van, now equipped with solar panels and 

used as a mobile training unit to deliver barista and business skills in an 

engaging, real-world setting. 

Targeting 14–15 year olds with a preference for practical, hands-on 

learning, the initiative empowers participants as ‘junior business 

partners.’ They learn barista skills, manage live service at community 

events, and earn 50% of the profits. Many had previously struggled in 

traditional education environments and are now gaining confidence, self-

worth, and essential employability skills. 

Since its launch, over 30 young people have engaged in the programme. 

The van now supports four schools each week, and many parents and 

teachers have reported improvements in attendance, behaviour, and engagement. Four young people have 

moved into paid work, including roles in hospitality, with others gaining their first jobs in local pubs and cafés. 

Through events such as Careers Fest and community gigs, young people have interacted with more than 100 

local employers, shifting conversations from ‘being talked at’ in schools to meaningful, peer-level exchanges 

in a dynamic hospitality environment. The coffee van is now a visible and valued part of the Banburyshire 

community, a symbol of how creative education, when supported by the right investment, can change lives 

and open doors. 

A parent commented: “You would not have 

recognised him compared to the person he is 

now and you have been a big part of helping… 

for a very long time he was a lost soul… had no 

purpose… we can see the light again now.” 

Rachel Johnson, CEO, The PiXL Club shared: 

“This has improved their life chances and they 

know it.  Very humbling and moving.” 
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No Mise En Plastic £7,500 

No Mise En Plastic (NMEP) is a non-profit dedicated to providing practical eco solutions for hospitality staff to 
reduce single-use plastics and waste. Since launching in 2021, NMEP has grown into a collaborative platform 
within the chef community. Partnering with the University of West London, they are developing workshops for 
trainee chefs and hospitality students focused on agroecological foods and sustainable menu choices. The Trust 
awarded a grant to support running 16 workshops aimed at inspiring the next generation to adopt environmentally 
responsible practices in the industry. 

Only a Pavement Away £10,000 

Only a Pavement Away is a charity focused on helping individuals experiencing homelessness secure stable 
employment in hospitality. They connect socially conscious employers with candidates through a job-matching 
service and provide training, financial support, and ongoing assistance to promote long-term success. The Trust 
awarded a grant to support their Passport 2 Employment programme, a five-day immersive course held at 
prestigious venues that equips participants with essential workplace skills, practical experience, and interview 
preparation, culminating in a graduation where job opportunities are offered. 

Royal Academy of Culinary Arts ‘Adopt a School’ Trust £78,500 

RACA – Adopt a School Trust received a three-year term grant to support its mission of teaching children about 
food, cooking, sustainability, and the hospitality industry. The programme reaches over 15,000 primary school 
children annually through 3–4 session courses delivered by a team of 6 chefs plus 140 volunteer chefs. Sessions 
are designed to be accessible without cooking facilities and are also held in diverse settings such as farms, 
hospitals, special needs schools, and community centres. The Trust also supports training and engagement of 
local chefs and front-of-house professionals to expand delivery, while building networks with regional colleges, 
businesses, suppliers, and farms to promote the programme’s impact. The funding is dependent upon a 
satisfactory annual evaluation report. This is the first payment.  

Royal Academy of Culinary Arts – Colleges Community Programme £75,000 

A three-year term grant of £289,000 was awarded to support the development and delivery of RACA’s new 
College Community Programme. This initiative aims to expand engagement beyond their four accredited 
colleges, connecting more hospitality students with RACA academicians, industry mentors, and work experience 
opportunities. The programme will also support lecturer development through access to resources and 
networking. The funding is dependent upon a satisfactory annual evaluation report. This is the first payment. 

Saira Hospitality £26,580 

Saira Hospitality is a non-profit (CIC) organisation that delivers pop-up hospitality training schools across London. 
They aim to deliver four 4-week schools over 2024 to marginalised communities in the city, whilst also providing 
a platform for hospitality employers to support and hire new entry level talent. Trustees awarded a grant of 
£35,440 to be paid in 4 equal instalments in 2024, each grant payment being subject to satisfactory 
review/evaluation. This amount forms three final quarterly instalments. 

Stanwell Events £10,000 

Stanwell Events received a grant to enhance its community kitchen, which supports youth clubs, educational 
programmes, food projects, and local events. Partnering with Stanwell Foodbank, they provide vital food support 
and youth cookery courses focused on nutrition, budgeting, teamwork, and career pathways through work 
experience at a Youth Community Café. The grant will help install a Rational oven to meet increasing demand, 
accommodate up to 120 young people annually, and improve training in a professional-standard kitchen. This 
upgrade will boost the quality and scale of services, allow for larger class sizes, and support plans to expand 
cookery courses to adults, offering wider access to catering careers and fostering social skills among participants. 

Team Domenica £10,000 

Team Domenica was awarded a grant to support their work with over 110 young people with learning disabilities 
in Sussex. Their two-year programme combines café training, classroom education, work placements, and 
supported internships to build employment skills, confidence, and independence. Through partnerships with 60 
local employers, they create inclusive job opportunities. The funding will help employ a Café Training Mentor who 
provides one-on-one guidance in barista skills, food preparation, customer service, money handling, teamwork, 
and personal development. Using a ‘Systematic Instruction’ approach, the mentor helps candidates achieve 
employability, numeracy, and literacy qualifications, empowering them to gain independence and succeed in the 
hospitality sector. 
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The 3R’s Horse Rescue Centre £3,000 

The Trust awarded a grant to The 3Rs Horse Rescue Centre in Dumfries and Galloway to support the installation 
of a small kitchen. The centre provides alternative education and hospitality skills training for individuals with 
challenges such as autism and Down’s Syndrome, referred by schools and social services. Their programmes 
aim to improve emotional wellbeing, life skills, and employment opportunities in a rural area where hospitality is 
a key sector. The new kitchen will help young people develop food preparation and cooking skills, boosting their 
employability. 

The Burnt Chef Project CIC £10,000 

A grant was awarded to The Burnt Chef Project CIC, a global non-profit dedicated to mental health awareness 
in hospitality. Since 2019, they have trained over 3,700 students and delivered more than 20,500 wellbeing 
modules to industry professionals worldwide. Thanks to SET funding, in 2023 they exceeded their target by 
training 55 catering colleges. Building on this success, the project aims to deliver free mental health workshops 
to 50 colleges in the coming year, helping future hospitality professionals develop the skills to manage their 
mental health and promote a sustainable, healthy industry. 

The Clink Charity £73,000 

In the year under review two grants were awarded to The Clink Charity for the following: 

The Clink College - £53,000 

A three-year term grant was awarded to The Clink Charity, which delivers hospitality and horticulture training in 
UK prisons, helping around 800 people annually gain City & Guilds qualifications and support for employment 
and rehabilitation. In 2023, their students earned 550 industry qualifications. The charity is developing a new 
Clink College in South London, targeting 18-25 year-olds at risk of offending, including Looked After Children. 
This dedicated facility will offer training kitchens, a barista and canteen area, and a cold production kitchen for a 
delivery business. The college will provide qualifications, including an accredited ‘Introduction to Events 
Hospitality’ certificate, and apprenticeship opportunities through partnerships with major employers. The funding 
supports the on-site training and support team, aiming to help an additional 42 vulnerable young people each 
year, aligning with government crime reduction initiatives through apprenticeships. The funding is dependent 
upon satisfactory annual evaluation reports. This is the first payment.  

The Clink Bakery - £20,000 

Supported by the Trust, the Clink Bakery, named Social Enterprise Bakery of the Year 2023, has operated under 
contract with HMPPS for two years. Following a funding shortfall announced in September 2024, a grant was 
awarded to give emergency support to sustain this vital bakery training project until new budgets are available in 
April. Without continued funding, the bakery risks closure, which would halt learner enrolment, professional 
training, and support into employment, key factors in reducing reoffending and enabling graduates to enter the 
hospitality sector as skilled professionals. 

The CRUMBS Project £44,016 

A three-year term grant was awarded to The CRUMBS Project. CRUMBS supports vulnerable and disadvantaged 
adults by providing hospitality-based training for independence at their Bournemouth centre. Their programmes, 
endorsed by the Institute of Hospitality, cover Food Production & Service, Housekeeping, Administration, and 
Digital Skills. Working with up to 30 adults annually, many with disabilities, mental health issues, or acquired brain 
injuries, CRUMBS helps trainees develop professional and life skills. Over 90% of participants gain paid or 
voluntary employment, benefiting from greater social inclusion. The grant supports the Traineeship Programme, 
enabling multiple trainees to access extended, subsidised training, increasing their readiness for employment. 
The funding is dependent upon satisfactory annual evaluation reports. This is the first payment.  

The Felix Project £30,000 

The Trust awarded a grant to The Felix Project to support a 12-month Commis Chef Apprenticeship Programme 
for vulnerable young people. The Felix Project rescues surplus food to support over 1,000 London charities, 
producing ready meals and running an employability hub. The apprenticeship will train four young people to gain 
a Level 2 Commis Chef qualification, combining practical work in their kitchen and events with classroom learning. 
They will partner with BEAM to provide additional support, including mental health assistance, helping 
apprentices secure full-time employment. 
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Young Chef Olympiad- Flying the flag on the 
global culinary stage 

Westminster Kingsway College is one of the UK’s leading centres for 

hospitality and culinary arts education, with a long-standing track 

record of excellence in competition and professional training. 

With the support of The Savoy Educational Trust, student Kamran Taylor was 

able to represent England at the prestigious Young Chef Olympiad 2025, a 

global competition that welcomes over 60 countries and takes place across 

five cities in India. The grant contributed towards travel costs for Kamran and 

his mentor, chef lecturer Chris Basten, removing financial barriers that might 

otherwise have prevented their participation. This exceptional opportunity 

not only allowed Kamran to develop valuable skills and knowledge through 

competition at an international level, but also to experience a different 

culture, a hugely enriching experience both personally and professionally. 

After a rigorous internal competition involving 12 students, Kamran was 

selected for his culinary skill, professionalism, and composure under 

pressure. He trained intensively over a three-month period alongside Chris, 

committing to additional sessions outside of college hours. 

This year, the Trust supported students from 
colleges across Wales, Scotland, and Northern 
Ireland: Cardiff and Vale College, City of Glasgow 
College, and South Eastern Regional College, all of 
whom proudly represented their nations at the 
Young Chef Olympiad. Representing England, 
Kamran Taylor went on to make history as the first 
English student ever to win the overall Grand Prize, 
a remarkable achievement that reflects both his 
individual dedication and the high standard of 
training at Westminster Kingsway College. 

Kamran’s success elevated the college’s reputation, 
inspired peers, and reflected the strength of 
hospitality education across the UK. His journey 
shows how strategic support can create lasting 
opportunities for students, giving them the platform 
to shine on the global stage. 

“It is more than just the experiences and 
opportunities The Savoy Educational Trust 

makes possible. Not only was I able to partake 
in the competition over in India, I was able 

represent England and Westminster College. 
This gained global recognition for myself, the 

college and my mentors. Leading on from this I 
have had offers of work from the most 

reputable and respected hotels and restaurants 
in the country. I have been given the 

opportunity to work at the Glenfiddich 
distilleries over the summer and I have lost 

count of how many contacts I have made in the 
industry. What The Savoy Educational Trust 
helped me to do in February 2025 has really 

spiralled more than I could have ever imagined. 
I can almost guarantee that I wouldn’t be in the 

position I am now without their help and 
support earlier this year.” 

Kamran Taylor, Winner, Culinary Olympiad 2025 
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The Geoffrey Harrison Foundation £40,500 

The Geoffrey Harrison Foundation was established to advance education and learning in the hotel, restaurant 
and hospitality industries, and to help young people develop their capabilities to grow to maturity as members of 
society. A three-year term grant was awarded to expand their Junior Chefs Academy programme for year 10 and 
11 students. Participants attend 10-week courses on a Saturday covering food preparation, cooking, 
presentation, hygiene, safety, teamwork, organisational skills and foodservice techniques at Westminster 
Kingsway College (WKC), the University of West London or Loughborough College. The grant was subject to 
receipt of satisfactory annual review/evaluation, and this is the final payment. 

The Springboard Charity £500,000 

Springboard Charity, established in 1990, supports the hospitality, leisure and tourism industry and those seeking 
employment within it, with three key aims: To advance the life and education of those under the age of 25, through 
the provision of advice, training and skills courses; To relieve poverty and unemployment, assisting people to 
secure jobs in the hospitality sector; To tackle ongoing problems the hospitality, leisure and tourism industries 
face, including staff and skills shortages and misrepresentation about what a fulfilling career it offers. A three-
year term grant of £1.5 million (£500,000 per annum) was awarded to support its core activities: Employability 
Training Programmes; Careers and Education work including Summer Schools, Hospitality Takeover Days, 
Career hubs; CareerScope work. The grant is subject to satisfactory annual review/evaluation, and this is the 
second payment. 

Well Grounded Jobs CIC £125,000 

A three-year term grant was awarded to Well Grounded, a charity providing accredited training and support to 
vulnerable adults seeking sustainable careers in the coffee sector. Well Grounded offers two main programmes: 
a 6-10 week ‘Into Employment’ Barista training course and a ‘Coffee Progression’ pathway with advanced six-
month courses. Operating in Camden, Tower Hamlets, and Bristol, they support diverse trainees including the 
long-term unemployed, refugees, care leavers, and those with health challenges. The funding will help Well 
Grounded expand into Leeds and Scotland, aiming to empower over 1,000 individuals facing employment 
barriers while addressing sector skills shortages and promoting diversity in coffee industry management. The 
funding is dependent upon satisfactory annual evaluation reports. This is the first payment.  

Competitions/Awards 
Competitions can be a powerful driver of ambition, pushing individuals to go further and achieve more within their 
profession. The Trustees value the important role that competitions play in developing skills, recognising 
excellence, and motivating learners at all stages. They are committed to supporting those who demonstrate 
dedication and potential by entering and excelling in industry competitions. This support includes educational 
scholarships and prize funding, with a focus on helping finalists and winners further their training and development. 
The Trust’s funding is primarily directed towards opportunities that enhance learning and professional growth 
through these platforms. 

In the year under review the Trust supported 13 industry competitions/awards with grants totalling £171,958 
(2024: £179,415 to 15 competitions/awards). Below are details of those competitions/prizes that received 
funding. 

British Culinary Federation £5,000 

The British Culinary Federation (BCF) supports the development and training of young chefs aged 18-25, 
preparing them to represent England’s Junior National Team in national and international competitions such as 
the Culinary Olympics and Culinary World Cup. A grant was awarded to cover coaching, training, and food 
supplies, enabling these young chefs to meet high performance standards while gaining valuable industry skills. 
The BCF, founded in 2005 from two historic chef associations, continues its mission to foster culinary excellence 
and advocate for professionals across the UK. 

Cardiff and Vale College - Culinary Olympiad £3,500 

A grant was awarded to Cardiff and Vale College (CAVC), one of the UK’s largest colleges serving over 30,000 
learners annually. The funding supports travel, uniforms, and knives for students participating in the Young Chef 
Olympiad 2025, a prestigious global culinary competition held in India. This opportunity allows students to 
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compete internationally, build global networks with top chefs and industry leaders, and gain valuable skills and 
cultural experience. 

City of Glasgow College – Culinary Olympiad £3,500 

City of Glasgow College, Scotland’s largest further and higher education institution with 27,000 students, offers 
a wide range of flexible courses. A grant was awarded to support the college’s participation in the 2025 Young 
Chef Olympiad in India. Due to recent budget cuts and redundancies, the college was unable to self-fund this 
opportunity. The competition provides students and staff with invaluable international exposure to culinary skills, 
learning from renowned chefs, and promotes Scottish cuisine and culture worldwide. This support helps maintain 
Scotland’s strong tradition of excellence and representation in the global culinary community. 

International Wine and Food Society £3,500 

The International Wine and Food Society promotes a deeper appreciation of food and wine, emphasising the 
rewards of an informed dining experience. They received a grant to support their 2025 ‘British Fusion’ 
competition, open to all catering college students, including full-time, part-time, and apprentices. This competition 
encourages students to create dishes blending British ingredients with global cuisines, fostering creativity and 
industry connections. The initiative also highlights front-of-house skills, with finalists receiving wine pairing 
guidance and a dedicated prize for front-of-house excellence, helping bridge education and professional 
hospitality. 

Nestle UK Ltd – Toque d’Or £17,600 

The Trust awarded a grant to support Nestlé Professional’s Toque d’Or hospitality competition, now in its 37th 
year. This long-running competition inspires college students by combining practical, service, and business 
challenges that extend their formal learning. The current focus highlights hospitality’s role in community 
regeneration and social enterprise, covering sustainability themes like plant-based diets, food waste, and 
regenerative agriculture. The competition motivates students, fosters peer connections, provides expert learning, 
and creates valuable work experience and networking opportunities within the foodservice industry. This included 
£150 per college student in the Heats (totalling £7,200), £1,000 per student in the Finals (totalling £12,000), and 
an additional £1,000 per winning student for the two winning colleges (totalling £2,000). With £3,600 remaining 
from the awarded grant in the 2024 competition, a further £17,600 was granted to meet the full project costs. 

Royal Academy of Culinary – Annual Awards of Excellence £6,500 

The Annual Awards of Excellence was established in 1983 to recognise and reward the most talented up and 
coming chefs, pastry chefs and waiters aged between 20 and 26. These are the only awards to cover all three 
categories of kitchen, pastry, and service. Funding from the Trust covers 3 travel bursaries for the winning 
students to travel abroad to gain additional skills/knowledge of different cuisines. 

Royal Academy of Culinary Arts- Ramon Pajares Excellence Scholarship £7,000 

A 10-year grant was awarded to the Royal Academy of Culinary Arts (RACA) to establish the Ramon Pajares 
Excellence Scholarship. This annual £5,000 scholarship, named in honour of Ramon Pajares, supports RACA 
Annual Awards of Excellence alumni aged 26-36. It aims to enhance recipients’ professional development, 
recognising their contribution to hospitality and fostering further career growth in the industry. The funding is 
dependent upon a satisfactory annual evaluation report. This is the first payment. 

South Eastern Regional College - Culinary Olympiad £2,508 

South Eastern Regional College (SERC), Northern Ireland’s top-performing college, was awarded a grant to 
support travel costs for a trainee chef and their mentor to attend the 2025 Young Chef Olympiad in India. 
Renowned for embedding entrepreneurship and practical learning, SERC boasts a 98% student progression rate 
to employment or further study. The Hospitality and Culinary Arts Team, recognised for excellence, prepares 
students for success in regional and international competitions. Participation in the Olympiad offers invaluable 
global experience, networking, and skills development opportunities for the young chef. 

The Craft Guild of Chefs – Graduate Awards £6,000 

The Craft Guild of Chefs received a grant to support the 23rd annual Graduate Awards Programme. This 
programme helps young kitchen and pastry chefs under 25 enhance their skills through training, masterclasses, 
mentorship, and exams, including support for those with learning differences. Each year, 36-48 candidates 
progress through a rigorous selection and examination process, culminating in a two-day mentorship before their 
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Zest Quest Asia competition - Bringing Asian cuisine to the forefront 

Zest Quest Asia, founded by Cyrus and Pervin Todiwala in 2013, continues to inspire the next generation of 
chefs to embrace the breadth and diversity of Asian cuisine. With funding from The Savoy Educational Trust, 
the 2025 competition was the most inclusive to date, reaching more students, more regions, and more 
colleges than ever before. 

Now a fixture on the student chef competition calendar, 
Zest Quest Asia is praised for its rigour and the cultural 
depth it brings to hospitality education. The Trust’s 
support enabled colleges from across the UK, including 
four from Scotland and first-time entrants like Stoke 
College, to take part regardless of their size or financial 
means. 

In 2025, Zest Quest Asia received a record 16 entries, 
requiring the introduction of a semi-final stage and 
expanding the number of finalists from six to eight. The 
grant helped ensure participating colleges could cover 

key costs, making it feasible for learners from a range of backgrounds to experience the live finals in London. 
Following an impressive cook-off hosted at the University of 
West London in April, Loughborough College was named the 
winner of Zest Quest Asia 2025. 

Participants not only expanded their culinary skills and 
knowledge of Asian ingredients but also developed teamwork, 
communication, and confidence. For many, the competition 
offered experiences, such as travelling, staying in hotels, or 
attending formal industry events, for the first time. The Savoy 
Educational Trust’s support helped make this opportunity a 

reality for students from across the UK, strengthening future 
talent and keeping hospitality education vibrant, diverse, 
and ambitious. 

Anthony Gascoigne of East Riding College summed up the 
competition’s impact: 
“Zest Quest Asia has given students a platform to express 
themselves in a cuisine not naturally embedded in the 
curriculum. It’s brought colour and vibrancy to their 
experience and raised aspirations across the college.” 

Cyrus Todiwala, Founder, explains: 
“It is a sad fact that many of our hospitality 
colleges are closing, and those still doing 
great work with student chefs sometimes 
struggle financially when it comes to extra-
curricular training like competitions. We 
are extremely grateful to The Savoy 
Educational Trust for helping college teams 
enter Zest Quest Asia in 2025.” 
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final exam. The programme has a strong track record, with over 100 graduates advancing to senior chef roles 
across the industry. 

The Springboard Charity FutureChef Programme £100,000 

First introduced in 1999, ‘FutureChef’ has grown into a successful culinary programme that helps young people 
aged 12-16 to learn to cook, take an interest in food, develop their culinary talent and informs them about entry 
routes into the hospitality industry. This is Springboard’s flagship education programme, delivered in secondary 
schools nationally and focusing on inspiring, educating and supporting young people, with the aim of helping 
them progress onto roles within the hospitality, leisure and tourism industry. A three-year term grant of £300,000 
was awarded to expand the reach of FutureChef, with a target of engaging 45,000 students by 2025 on the 
FutureChef Juniors and FutureChef programmes. The grant was subject to satisfactory annual evaluations, and 
this is the final payment. 

The Todiwala Foundation £5,000 

A grant was awarded to The Todiwala Foundation to support the Zest Quest Asia student competition. 
Established in 2013, the competition encourages students to explore and showcase Asian cuisines through menu 
creation and presentations. The funding helps smaller and geographically distant colleges with participation 
costs, enabling more students to take part and be inspired to pursue careers focused on Asian cuisine in 
hospitality. The grant was used to fund travel and ingredient costs for participating colleges.

University Hospitality Seminars £8,250 

A grant was awarded to University Hospitality Seminars (UHS), a not-for-profit established in 2001. UHS partners 
with the Association of Colleges and University Business Officers to provide tailored hospitality training across 
the UK. Funding supported the 12th Annual UK Young Restaurant Team of the Year competition, which engages 
further education college training restaurants. The event features teams of young students (under 21) competing 
in a live restaurant setting, developing their culinary and front-of-house skills under lecturer mentorship. This 
competition highlights the importance of training restaurants in building craft and leadership abilities, while 
promoting hospitality as an attractive career path and fostering industry-college collaboration. 

Westminster Kingsway College (Westminster Capital City College) - Culinary Olympiad £3,600 

Westminster Kingsway College, home to the UK’s oldest culinary school and training over 700 hospitality students 
annually, was awarded a grant to support travel costs for their participation in the 2025 Young Chef Olympiad in 
India. This prestigious global competition offers students a unique opportunity to enhance their skills, experience 
diverse cultures, and act as ambassadors for the college. The funding helps ensure the selected student and 
their mentor can attend regardless of financial constraints. 
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Graphical Analysis of Activities 

Allocation of Grants 1st April 2024 - 31st March 2025 

Chart 3 – Allocation of grants for specific areas of support in this financial year 

Allocation of Grants for Years ending 2023-2025 

Chart 4 – Allocation of grants over a three-year period 
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Structure, Governance and Management 
This section of the report describes the organisational structure, governance and management 
arrangements that were in place throughout 2024-25. 

The Savoy Educational Trust (hereafter referred to as ‘the SET’ or ‘the Trust’) was registered as a Charitable 
Incorporated Organisation (CIO) on the 23rd March 2015 with a charity number 1161014, having converted from 
its previous unincorporated status.   

The Trust remains a grant giving charity for educational purposes, mainly, though not exclusively, in relation to 
the hospitality industry. 

Our Purpose 
The core purpose of the Trust is the advancement and development of education and learning within the 
hospitality industry.  To fulfil its core purpose, the Trust works closely with schools, colleges of Further and Higher 
Education (FE & HE), industry associations, charitable organisations, employers and other interested 
stakeholders in order to:-  

• Establish and maintain contact with schools, colleges, universities, and other providers of recognised
qualifications for those studying for careers in the hospitality industry.

• Promote and provide scholarships to help develop and enhance education, training and continual
professional development.

• Recognise and reward the achievement of specific skills by supporting the leading industry competitions
with educational scholarships/prizes.

• Encourage and sponsor further learning opportunities relevant to the industry by all modern forms of
technology and communication.

• Work closely with a network of key people on current matters affecting education, training and issues
such as skills development, recruitment and retention.

Chart 5 below outlines the Trust’s core purpose 

Public Benefit Statement 

The Trustees acknowledge that education is the most powerful tool there is in achieving social justice.  Talent, 
wherever it exists, should be sought out, supported and nurtured.  They can confirm that they have had due 
regard to the Charity Commission’s general and supplementary guidance on public benefit in determining the 
activities undertaken by the Trust for the advancement of education.    

The Trustees wholeheartedly believe that they can demonstrate that their grant giving activities outlined in the 
objectives and activities and the grant awards in the year under review sections of this report are carried out 
for the public benefit and clearly meet the two key principles of public benefit and also the requirements of 6.1 
and 6.2 of the Charity Governance Code for larger charities on Equality, Diversity and Inclusion.   
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Governance and Management 

The Trust’s constitution prescribes its objectives and sets out a framework under which the Trustees and 
administrative staff govern the Trust’s affairs.  No new Trustees were appointed during the year.  All Trustees are 
appointed in accordance with the Trust’s constitution and are aware that they are responsible for the overall 
direction, effectiveness, supervision and accountability of the Trust.   

The Trustees consider that the Board of Trustees, together with the Chief Executive and the Grants & Trust 
Executives make up the key management personnel of the charity.  They are in charge of directing and controlling 
the charity and running and operating the charity on a day-to-day basis.   All Trustees give their time freely and 
no Trustee remuneration was paid during the year under review.  Trustees’ expenses amounted to £1,088 
(2024: £1,437). 

The Chief Executive is a full-time employee of the Trust and is supported by two part-time Grants & Trust 
Executives.  Accounting and payroll services are also provided by The Trust Partnership on an ongoing basis.  

The remuneration of the Chief Executive is reviewed on an annual basis by the Chair of Trustees in consultation 
with the full Board of Trustees.  The remuneration of the Grants & Trust Executives is also reviewed annually by 
the Chief Executive and a recommendation for any increases is made to the Board of Trustees for approval.  The 
aim is to ensure that the remuneration of employees is fair and commensurate with that generally paid for similar 
roles. 

Trustees and Trustee Recruitment & Training 

The Trustees who served during the year were as follows:- 

Robert J Davis 
Howard Field 
Peter A Jones  
Stephen Lowy  
Sally Messenger 
David Taylor  
William J Toner  

Trustees are appointed in line with the Trustee Recruitment and Selection Policy to serve a 3-year term of 
office.  Trustees may be re-elected for succeeding terms.  Terms of office were introduced to enable the Trust 
to continually review the skill set of the Trustees in order to maintain a board with the relevant experience, 
knowledge and understanding of the Trust’s charitable objectives and activities. 

In accordance with good governance, the Trustees also consider it appropriate to rotate the role of Chair.  The 
role commences at the start of each financial year having been voted upon by the Trustees at one of their 
quarterly meetings.  The appointment is for an initial term of one year, although this can be extended if it is the 
wish of the Trustees.  For the year 1st April 2024-31st March 2025, Howard Field undertook the role of Chair 
having been re-elected to continue in this role for a further year at the December 2023 meeting.  

New Trustees will receive background information on the SET which will include the Trust Deed, Minutes of 
meetings, Annual Report and Accounts and job description for a Trustee of the SET.  They will also receive 
documentation on what is expected of them under charity law, with particular reference to Charity Commission 
news and guidance publications such as ‘CC3: The Essential Trustee’, ‘Welcome – you’re a charity trustee’, 
‘NCVO’s The Good Trustee Guide’, ‘Charities and Public Benefit’, and ‘CC29: Conflicts of Interest’.  Following 
their appointment new Trustees will be invited to spend some time with the Chief Executive/ and Grants & Trust 
Administrators as part of their induction process to further develop their understanding of the policies and 
practices of the SET.   

The Trustees give due consideration to the principles outlined in the ‘Charity Governance Code’ for larger 
charities and where appropriate apply the principles in their governance and decision-making processes.  They 
also take note of guidance issued by the Charity Commission and other bodies on how to operate the Trust on 
an ongoing basis. 

All new Trustees sign the Trustee eligibility declaration.  They are also asked to complete the Register of Interests 
which is held centrally and regularly updated in order to avoid any potential conflicts of interest.  At each meeting 
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there is an agenda item for Trustees to declare an interest and in accordance with the Trust’s conflict of interest 
policy, where a conflict does arise, they are required to withdraw from the decision-making process.  

Trustees are also encouraged to attend Trustee training courses or link to webinars to enhance their knowledge 
or continue their professional development.  The induction and training of new and existing Trustees remain 
under review in order to meet the needs of both the Trustees and the Charity. 

Investment Committee 

In order to minimise administrative costs and benefit from economies of scale, the Trust collaborates with The 
D’Oyly Carte Charitable Trust on matters of Fund Management.  A Joint Investment Committee comprising of 
representatives from both Trusts meet with the Fund Managers annually to review and monitor investment 
performance and asset allocation.  Fund Managers are also invited to a Board meeting once a year to present 
to the SET Trustees.  Members of the Investment Committee from the SET include Howard Field, Dr Sally 
Messenger and Angela Maher, although any Trustee can attend the meetings.  Notes of these meetings and 
full financial data are circulated to all Trustees.  There is a ‘Terms of Reference’ document for the Investment 
Committee which is approved by Trustees and reviewed as and when required.  

The SET has written Investment & Social Investment Policy Statements in place.  These policies are reviewed 
regularly to ensure they meet the Trust’s investment/ethical investment objectives. Any changes to the policies 
must be agreed by all Trustees and, once agreed, will be signed by the Chair of Trustees on behalf of the Board. 

Risk Assessment 

Trustees have given due consideration to the major risks to which the SET is exposed and satisfied themselves 
that systems or procedures are established in order to manage those risks.  Trustees maintain a detailed Risk 
Register which is regularly updated.  The document specifies each risk, who is responsible, likely impact, 
probability of occurrence, and mitigation arrangements.  During the last review in March 2025, the document 
identified the following areas of risk and detailed how each should be addressed:- 

1. Governance & Strategy– the Trustees have reviewed the governance aspects of the Trust, including
organisational structure, policies and procedures for electing trustees (to achieve an appropriate
representation of skills/experience), and to ensure appropriate conflict of interest policies and procedures are
in place and followed.  The Trustees hold annual strategy meetings at which they review their direction, their
charitable objectives and funding priorities. A new 5-year strategy was ratified in June 2025. The Trustees
are aware that the Trust operates in a dynamic environment and that the strategy of the Trust should be kept
under review to ensure its grant giving makes a positive and significant difference in the pursuit of its
charitable objectives

2. Operational – the Trustees ensure that the operational aspects of the Trust are robust and effective. The
Trust employs a comprehensive system of recordkeeping and ensures appropriate security of its IT systems.
The Trustees recognise that IT systems and working practices must accommodate a remote working model
and they review/update IT infrastructure and security policies/procedures as required to support this.
Trustees are aware contingency planning is an important part of the risk management process to ensure that
its operation can cope with unexpected situations/events.

3. Financial – the Trustees are fully aware of their financial responsibilities to ensure the Trust operates
effectively.  Monitoring of Trust finances is undertaken on an ongoing basis throughout the year and there
are robust systems in place for the awarding/payment of grants, and the monitoring of grants through
evaluation processes. The Trust has a clear written Investment Policy Statement which is kept under regular
review, and Trustees receive detailed quarterly reports and an annual presentation on portfolio performance
from Fund Managers.  The Trust employs qualified accountants to oversee the day-to-day finances of the
Trust, who provide monthly management accounts to the Chief Executive and quarterly to Trustees.
Accounts are subject to robust external audit on an annual basis.

4. Ethical and Environmental – the Trust has an agreed Social Investment Policy Statement which is kept
under regular review.  Ethical, Social and Governance (ESG) factors are integral to investment decisions and
are monitored and fully reported on by Fund Managers in their reports to Trustees.

5. Regulatory – the Trustees are fully aware of the regulatory requirements for Charities operating in the UK.
The Chief Executive provides updates to Trustees on any changes to legislation or regulations that concern
them, including the provision of information/guidelines from the Charity Commission as required.

6. Status and Reputational – The Trustees regularly discuss reputational risk and a clear framework for
assessment and decision-making on grant applications is in place.
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7. People – the Trustees are aware of their need to ensure their employees are looked after and that they
comply with all relevant employment legislation.  The Trust has an employee handbook covering all policies
and procedures in line with current employment good practice and legislation.

8. Safeguarding – Trustees recognise that safeguarding is a key priority for all charities, and for projects
working with children, young people or vulnerable adults, the charity requires that all applicants confirm as
part of the application process that up-to-date Safeguarding Policies and Procedures are in place in line with
Charity Commission regulatory expectations.

It is understood that effective risk management, once embedded, should be a seamless process that informs 
decision-making. It should also help to ensure that the Trust achieves its aims more effectively, improves forward 
planning and demonstrates the charity’s accountability to stakeholders.  The Trustees believe it is essential that 
risk management is not considered as a one-off exercise but rather a process that requires regular monitoring 
and assessment.  They seek to ensure that risk management is on-going and embedded in all management and 
operational procedures. 

Environmental Policy 

A responsible attitude is adopted regarding environmental/green issues.  Wastage of natural resources is kept to 
a minimum and as far as practicable, recycled products are used.  Meeting and other papers are distributed 
electronically to save printing and the move to remote working has had a positive environmental impact.  Further 
reference on the Trust’s environmental policy in relation to its grant giving appears in the section dealing with the 
application procedure earlier in the report. 

Trademark Registration 

The logo and wording ‘The Savoy Educational Trust’ are registered trademarks. Grant recipients are provided 
with specific protocols which they must follow should they wish to display the logo and name on any marketing 
or PR materials related to funded projects. The Trust also provides a PR pack to all grant recipients, offering 
guidance on how to use the logo appropriately and how to communicate about the support they have received. 

Financial Review and Results 
Financial Overview 
The Trust portfolio value fell in the year under review in the light of some challenging market conditions (see 
Investment Performance commentary on the following page).  As shown on the balance sheet, the value of the 
Trust’s net assets at 31st March 2025 was £66,129,487, a decrease of 2.37%/£1,608,467 over the previous year 
(2024: £67,737,954).  There was a small decrease in the dividend and interest income received which totalled 
£1,449,961 (2024: £1,453,360). 

The Trust derives income entirely from its investment portfolio. Total grants paid in year amounted to 
£2,645,619 and support costs totalled £211,088.  Grants and support costs are funded from earned income 
topped up by capital.  Whilst the value of the portfolio fluctuates in line with global market conditions, 
trustees consider that in the year ahead a similar budget for grant distributions should be set to align with its 
strategic funding priorities and charitable objectives whilst maintaining a healthy capital base. 

Fund Management 

All investments held by the charity have been acquired in accordance with the powers available to the Trustees. 

For the year under review the Trust’s portfolio was managed by Cazenove Capital Management and Rathbones 
Investment Management.    

The Investment Committee and Trustees are mindful of their obligation under the Trustee Act 2000 to conduct 
periodic independent reviews of their Fund Managers and the Joint Investment Committee recommended to the 
Board that a review should take place in early 2025.  Charity Intelligence were appointed in March 2025 to 
undertake a first stage review and a decision on whether to proceed with to a formal selection process will be 
made once the findings of this review have been presented. 
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Investment Policy and Objectives 

The Trust’s investment performance objectives are “to provide for increases in annual grant giving while 
preserving the Portfolio’s capital base in real terms using a total return approach”.  This is achieved by 
both Fund Managers adopting a medium/high approach to risk and investing in a balanced and diversified 
portfolio of equities, bonds, alternatives and cash.    

The long-term objective of CPI +4% per annum over a rolling 5-year period affords the Trust the best of both 
worlds (i.e. a multi asset approach that is measured against relevant indices over the short term and a “target 
return” approach over the longer term that meets the investment objective). This runs alongside composite 
benchmarks for each Fund Manager. 

As highlighted in the Investment Committee section of this report, the Trustees have an Investment Policy in 
place which is reviewed on an annual basis.  The Trustees consider that the investments are performing in 
accordance with the charity’s long-term investment policy and strategy, and this remains under regular review. 

Investment Performance 
As stated in the Financial Overview section of this report, the performance for the year under review somewhat 
reflected market conditions, although both Fund Managers underperformed against benchmarks.  This cemented 
the view that a performance review should be undertaken in 2025.  A brief overview of investment performance 
for each Fund Manager is given below. 

Cazenove Capital Management (CCM): The portfolio managed by Cazenove Capital achieved a total return for 
the financial year of +0.8% in the 12 months ending 31st March 2025 compared to the bespoke benchmark return 
of +4.2%. The long-term target of CPI+4% posted a +6.7% return whilst the peer group (ARC Steady Growth 
ACI) returned +2.7%. Global equity markets gained over the year to end March 2025, enjoying a strong initial 
first nine-month period before falling back in the first quarter of 2025. Bond markets experienced higher-than-
usual volatility, reflecting shifting central bank narratives and evolving interest rate expectations. Commodities 
were mixed, with gold reaching unprecedented highs while oil prices declined, despite ongoing tensions in 
Ukraine and the Middle East. Looking forward, Cazenove Capital still favour equities and property for clients 
with long-term time horizons. However, it is likely that markets will continue to experience volatility given concerns 
regarding trade tariffs, fluctuating inflation, and ongoing conflict in Ukraine and the Middle East. 

Rathbones Investment Management (RIM): Over the year the portfolio managed by Rathbones delivered a 
positive return in an environment which was notable for several significant global events which impacted on 
markets. In particular, an increasing conflict in the Middle East, ongoing war in Ukraine, an arms race led by the 
US for dominance in the growth in Artificial Intelligence amid rising competition from China, and the re-election 
in the US of President Trump with an agenda for significant change were some of the key impacts.  The portfolio 
managed by Rathbones achieved a total return of +2% for the 12 months ending 31st March 2025 compared with 
the bespoke benchmark of +4.8%.  The long-term target of CPI+4% posted +6.7% return whilst the ARC Charity 
Steady Growth Index returned +3.02%. Looking ahead, RIM are pursuing a strategy targeting CPI+4% per annum 
over the long-term, via a multi-asset, diversified portfolio and have an investment philosophy of favouring 
companies with strong cash flow returns on capital, which is important for the compounding of attractive long-
term returns. 

Sustainable Investments 

The primary investment objective is to maximise total return within the agreed risk parameters and constraints. 
Providing that this objective is not compromised in the process, the Fund Managers believe that it is also possible 
to develop a framework that allows a broader range of considerations, including environmental and social issues 
to be taken into account when selecting investments. Consideration of Environmental, Social and Governance 
(ESG) factors as part of an investment decision has become more commonplace and there is more academic 
and practical research to prove that these factors can have a meaningful impact on both the sustainability and 
financial returns of companies.  CCM state that good stewardship is integrated within their investment process. 
They believe all investments have an impact on people and planet. CCM have a Climate Transition Action Plan 
in place, aiming to transition all their discretionary assets under management to be net zero by 2050. To provide 
further insight into the Trust’s portfolio, they include an overall assessment of the impact of the Trust’s equity 
investments on people and the planet, and a comparison against an appropriate benchmark.  They provide two 
metrics encompassing planet and people as outlined below. 
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SET PORTFOLIO ESG REPORT – Cazenove Capital Management – March 2025 

Rathbones Group Plc defines responsible investment as the purposeful integration of ESG considerations into 
their investment management processes and their ownership practices. The Group describe ESG in the 
following terms: Environmental: issues relating to the quality and functioning of the natural environment; 
Social: issues relating to the rights, well-being and interests of people and communities; Governance: 
issues relating to corporate governance and corporate behaviour.  Rathbones has been a signatory to 
the United Nations supported Principles for Responsible Investment since 2009, reporting in line with its 
requirements annually. Rathbones Group is also signed up to the Net Zero Asset Managers (NZAM) initiative 
and aims to achieve net zero GHG emissions across their business and investment holdings by 2050 or 
sooner.  Rathbones provide regular updates on the ESG performance of the Trust portfolio. 

SET PORTFOLIO ESG REPORT – Rathbones Investment Management – March 2025 

The Trustees’ ethical restrictions are outlined in their Social Investment Policy document. 

Reserves Policy 

In July 1998 the Savoy Educational Trust realised £36,800,584 from the sale of their shareholding in the Savoy 
Group plc. This sum formed the capital assets of the Trust and since that date has been invested in a diversified 
portfolio of investments.  This formed part of the transfer of assets into the CIO which amounted to £53,140,809 
at the date of transfer, 3rd June 2015. The reserve balance at year end 2025 was £66,129,487 (2024: 
£67,737,954). 

The investment of the capital is the only source of on-going income.  The investment objective (as stated earlier) 
helps to protect a core of investments and cash assets to generate income for future grant awards sufficient to 
meet the needs of present and future beneficiaries.  

The Trust sets out an annual budget to ensure, as far as is reasonably possible, that the charity’s annual 
expenditure objectives can be met, given certain assumptions about the yearly and future income streams.  Within 
the budget there exists the capacity, should the need arise, to curtail activities specifically of those new 
applications presented at the quarterly meetings. At present the Trustees are able to maintain operating costs at 
a relatively low level compared to charities of a similar size.   
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The Trustees will review this policy annually in the light of changing circumstances and alter it as necessary. 

Going Concern 

The Trustees are long term investors and are capable of meeting all their liabilities comfortably.  They are also 
able to confirm that there are no material uncertainties about the Charity's ability to operate as a going concern. 

Statement of Trustees' Responsibilities 

The trustees are responsible for preparing the Trustees' Report and the financial statements in accordance 
with with applicable law and United Kingdom Accounting Standards including Financial Reporting 
Standard 102: The Financial Reporting Standard applicable in the UK and Republic of Ireland (United 
Kingdom Generally Accepted Accounting Standard).   

The law applicable to charities in England & Wales requires the Trustees to prepare financial statements for each 
financial year which give a true and fair view of the state of affairs of the charity and of the income and 
expenditure of the charity for that period.  

In preparing these financial statements, the Trustees are required to: 

• select suitable accounting policies and then apply them consistently;
• observe the methods and principles in the Charities SORP;
• make judgments and estimates that are reasonable and prudent;
• state whether applicable accounting standards have been followed, subject to any material departures

disclosed and explained in the financial statements, and
• prepare the financial statements on a going concern basis unless it is inappropriate to presume that the

charity will continue in business.

The Trustees are responsible for keeping proper accounting records that disclose with reasonable accuracy at 
any time the financial position of the charity and enable them to ensure that the financial statements comply with 
the Charities Act 2011, the Charities (Accounts and Reports) Regulations 2008 and the provisions of the 
trust deed/constitution. They are also responsible for safeguarding the assets of the charity and hence for taking 
reasonable steps for the prevention and detection of fraud and other irregularities.  

The Trustees are responsible for the maintenance and integrity of the charity and financial information included 
on the charity’s website. Legislation in the United Kingdom governing the preparation and dissemination of 
financial statements may differ from legislation in other jurisdictions.

This report was approved on behalf of the Trustees by: 

Howard Field, FCA, FIH, FHOSPA Angela Maher 
Trustee Chief Executive 

Date: 10th September 2025 
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Independent Auditor’s Report 
INDEPENDENT AUDITOR’S REPORT TO THE TRUSTEES OF THE SAVOY EDUCATIONAL TRUST 

Opinion 

We have audited the financial statements of The Savoy Educational Trust (the ‘charity’) for the year ended 31 
March 2025 which comprise the Statement of Financial Activities, the Balance Sheet, the Cash Flow Statement 
and notes to the financial statements, including significant accounting policies. The financial reporting 
framework that has been applied in their preparation is applicable law and United Kingdom Accounting 
Standards, including FRS 102 “The Financial Reporting Standard applicable in the UK and Republic of Ireland” 
(United Kingdom Generally Accepted Accounting Practice). 

In our opinion the financial statements: 

• give a true and fair view of the state of the charity’s affairs as at 31 March 2025 and of its incoming
resources and application of resources for the year then ended.

• have been properly prepared in accordance with United Kingdom Generally Accepted Accounting
Practice; and

• have been prepared in accordance with the requirements of the Charities Act 2011.

Basis for opinion 

We have been appointed as auditors under section 151 of the Charities Act 2011 and report in accordance with 
regulations made under section 154 of that Act.  

We conducted our audit in accordance with International Standards on Auditing (UK) (ISAs (UK)) and applicable 
law. Our responsibilities under those standards are further described in the Auditor’s responsibilities for the audit 
of the financial statements section of our report. We are independent of the charity in accordance with the ethical 
requirements that are relevant to our audit of the financial statements in the UK, including the FRC’s Ethical 
Standard and we have fulfilled our other ethical responsibilities in accordance with these requirements. We 
believe that the audit evidence we have obtained is sufficient and appropriate to provide a basis for our opinion. 

Conclusions relating to going concern 

In auditing the financial statements, we have concluded that the trustees’ use of the going concern basis of 
accounting in the preparation of the financial statements is appropriate. 

Based on the work we have performed, we have not identified any material uncertainties relating to events or 
conditions that, individually or collectively, may cast significant doubt on the charity’s ability to continue as a 
going concern for a period of at least twelve months from when the financial statements are authorised for issue. 

Our responsibilities and the responsibilities of the trustees with respect to going concern are described in the 
relevant sections of this report.  

Other information 

The other information comprises the information included in the Annual Report other than the financial 
statements and our auditor’s report thereon. The trustees are responsible for the other information contained 
within the Annual Report. Our opinion on the financial statements does not cover the other information and, we 
do not express any form of assurance conclusion thereon.  

Our responsibility is to read the other information and, in doing so, consider whether the other information is 
materially inconsistent with the financial statements or our knowledge obtained in the course of the audit or 
otherwise appears to be materially misstated.  If we identify such material inconsistencies or apparent material 
misstatements, we are required to determine whether this gives rise to a material misstatement in the financial 
statements themselves.  If, based on the work we have performed, we conclude that there is a material 
misstatement of this other information, we are required to report that fact.  

We have nothing to report in this regard. 
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Matters on which we are required to report by exception 

We have nothing to report in respect of the following matters where the Charities Act 2011 requires us to report 
to you if, in our opinion: 

• the information given in the financial statements is inconsistent in any material respect with the Trustees’
Report; or

• sufficient accounting records have not been kept; or

• the financial statements are not in agreement with the accounting records and returns; or

• we have not received all the information and explanations we require for our audit.

Responsibilities of trustees 

As explained more fully in the Statement of Trustees’ responsibilities set out on page 40, the trustees are 
responsible for the preparation of the financial statements and for being satisfied that they give a true and fair 
view, and for such internal control as the trustees determine is necessary to enable the preparation of financial 
statements that are free from material misstatement, whether due to fraud or error. 

In preparing the financial statements, the trustees are responsible for assessing the charity’s ability to continue 
as a going concern, disclosing, as applicable, matters related to going concern and using the going concern 
basis of accounting unless the trustees either intend to liquidate the charity or to cease operations, or have no 
realistic alternative but to do so. 

Auditor’s responsibilities for the audit of the financial statements 

Our objectives are to obtain reasonable assurance about whether the financial statements as a whole are free 
from material misstatement, whether due to fraud or error, and to issue an auditor’s report that includes our 
opinion. Reasonable assurance is a high level of assurance, but is not a guarantee that an audit conducted in 
accordance with ISAs (UK) will always detect a material misstatement when it exists. Misstatements can arise 
from fraud or error and are considered material if, individually or in the aggregate, they could reasonably be 
expected to influence the economic decisions of users taken on the basis of these financial statements. 

The extent to which the audit was considered capable of detecting irregularities, including fraud 

Irregularities are instances of non-compliance with laws and regulations.  The objectives of our audit are to 
obtain sufficient appropriate audit evidence regarding compliance with laws and regulations that have a direct 
effect on the determination of material amounts and disclosures in the financial statements, to perform audit 
procedures to help identify instances of non-compliance with other laws and regulations that may have a 
material effect on the financial statements, and to respond appropriately to identified or suspected non-
compliance with laws and regulations identified during the audit.   

In relation to fraud, the objectives of our audit are to identify and assess the risk of material misstatement of the 
financial statements due to fraud, to obtain sufficient appropriate audit evidence regarding the assessed risks 
of material misstatement due to fraud through designing and implementing appropriate responses and to 
respond appropriately to fraud or suspected fraud identified during the audit.   

However, it is the primary responsibility of management, with the oversight of those charged with governance, 
to ensure that the entity's operations are conducted in accordance with the provisions of laws and regulations 
and for the prevention and detection of fraud. 

In identifying and assessing risks of material misstatement in respect of irregularities, including fraud, the audit 
engagement team:  

• obtained an understanding of the nature of the sector, including the legal and regulatory framework,
that the charity operates in and how the charity is complying with the legal and regulatory framework;

• inquired of management, and those charged with governance, about their own identification and
assessment of the risks of irregularities, including any known actual, suspected or alleged instances of
fraud;
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• discussed matters about non-compliance with laws and regulations and how fraud might occur including
assessment of how and where the financial statements may be susceptible to fraud.

As a result of these procedures we consider the most significant laws and regulations that have a direct impact 
on the financial statements are FRS 102, the Charities Act 2011, Charities SORP (FRS 102), and the charity’s 
governing document. We performed audit procedures to detect non-compliances which may have a material 
impact on the financial statements which included reviewing the financial statements including the Trustees’ 
Report and remaining alert to new or unusual transactions which may not be in accordance with the governing 
documents.  

The audit engagement team identified the risk of management override of controls as the area where the 
financial statements were most susceptible to material misstatement due to fraud. Audit procedures performed 
included but were not limited to testing manual journal entries and other adjustments, evaluating the business 
rationale in relation to significant, unusual transactions and transactions entered into outside the normal course 
of business and challenging judgments and estimates. 

A further description of our responsibilities for the audit of the financial statements is provided on the Financial 
Reporting Council’s website at http://www.frc.org.uk/auditorsresponsibilities.  This description forms part of our 
auditor’s report. 

Use of our report 

This report is made solely to the charity’s trustees as a body, in accordance with the Charities Act 2011.  Our 
audit work has been undertaken so that we might state to the charity’s trustees those matters we are required 
to state to them in an auditor’s report and for no other purpose.  To the fullest extent permitted by law, we do 
not accept or assume responsibility to anyone other than the charity and the charity’s trustees as a body, for 
our audit work, for this report, or for the opinions we have formed. 

Zoe Longstaff-Tyrrell (Senior Statutory Auditor) 

For and on behalf of RSM UK AUDIT LLP, Statutory Auditor 

Chartered Accountants 

Portland 

25 High Street 

Crawley, West Sussex, 

RH10 1BG 

Date:  

RSM UK Audit LLP is eligible to act as an auditor in terms of section 1212 of the Companies Act 2006. 
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2025 2024
Total Total

Funds Funds
Note £ £

Income

Investment income 2 1,449,961 1,453,360

Total income 1,449,961 1,453,360

Expenditure

Costs of raising funds
Investment management costs 3 251,699 233,487

Expenditure on charitable activities:
Educational Institutions/ Associations/ Charitable Trusts 4 2,411,495 2,010,635
Competitions and prizes 4 188,622 199,786

Total expenditure on charitable activities 2,600,117 2,210,421

Total expenditure 2,851,816 2,443,908

Net expenditure before gains and losses (1,401,855) (990,548)

Net (losses) / gains on investments 8 (206,612) 5,673,600

Net (expenditure) / income and net movement in

funds for the year 11 (1,608,467) 4,683,052

Reconciliation of Funds

Total Funds Brought Forward 67,737,954 63,054,902

Total Funds Carried Forward 11,12 66,129,487 67,737,954

0 #REF!

 THE SAVOY EDUCATIONAL TRUST CIO

   STATEMENT OF FINANCIAL ACTIVITIES
 FOR THE YEAR ENDED 31ST MARCH 2025

The notes on pages 47-51 form part of these accounts

44



Note
£ £

Fixed Assets

Investments 8 65,473,147 67,453,731
65,473,147 67,453,731

Current Assets

Debtors and prepayments 9 71,840 25,412
Cash at Bank and in hand 667,977 599,317

739,817 624,729

Current Liabilities

Creditors: amounts falling due 
within one year 10 (83,477) (340,506)

Net Current Assets 656,340 284,223

Net Assets 66,129,487 67,737,954

Funds

Unrestricted Funds 12 66,129,487 67,737,954

66,129,487 67,737,954

1

 and signedThese accounts on pages 44 to 53 were authorised and approved by the Trustees on 10th September 2025 
on their behalf by:

…………………………
Robert Davis, MBE, DL, MA (Cantab)
Trustee

…………………………
Howard Field, FCA, FIH, FHOSPA 
Trustee

 At 31st March 2024

    BALANCE SHEET

 At 31st March 2025

 THE SAVOY EDUCATIONAL TRUST CIO

 AS AT 31ST MARCH 2025

The notes on pages 47-51 form part of these accounts
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2025 2024
Unrestricted Unrestricted

Note Funds Funds
£ £

Cash used in operating activities 16 (3,155,273) (2,315,853) 

Cash flows from investing activities:
Investment income 2 1,449,961 1,453,360
Purchase of investments (14,004,710) (25,715,404) 
Proceeds of disposals of investments 16,624,082 27,356,178
Payments to investment portfolio cash (845,400) (543,604) 
Cash provided by investing activities 3,223,933 2,550,530  

Increase in cash and cash equivalents in the year 68,660 234,677

Cash and cash equivalents at the beginning of the year 599,317 364,640  

Total cash and cash equivalents at the end of the year 667,977 599,317  

Cash balance comprises
Cash at bank 667,977 599,317  

-1

-599,317599,317

The notes on pages 47-51 form part of these accounts

STATEMENT OF CASHFLOWS

 THE SAVOY EDUCATIONAL TRUST CIO

FOR THE YEAR ENDED 31ST MARCH 2025
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1 ACCOUNTING POLICIES

FOR THE YEAR ENDED 31ST MARCH 2025

 THE SAVOY EDUCATIONAL TRUST CIO

   NOTES TO THE ACCOUNTS

a) Basis of Accounting and Going Concern
The financial statements have been prepared under the historical cost convention with items recognised at cost or transaction value except for 
investments which are recognised at market value. The financial statements have been prepared in accordance with the second edition of the 
Charities Statement of Recommended Practice issued in October 2019, the Financial Reporting Standard applicable in the United Kingdom and 
Republic of Ireland (FRS 102) and the Charites Act 2011. 

The Trust constitutes a public benefit entity as defined by FRS 102. 

The charity continues to have a significant reserves balance, which decreased to £66,129,487 (2024: £67,737,954) in the year, to meet its 
committed and fixed costs for the foreseeable future. The Trustees therefore consider the going concern basis of accounting to be appropriate in 
the preparation of the financial statements. 

b) Income and Expenditure
All income and expenditure arising during the year is dealt with through the Statement of Financial Activities. All income is recognised once the 
charity has entitlement to the income, it is probable that the income will be received and the amount of income receivable can be measured 
reliably. Accruals and prepayments are made where appropriate. 

c) Grants Payable
Grants payable are recognised when they are committed and included as creditors until they are paid.

d) Status
The Trust is constituted under a Trust Deed dated 26th April 1961. On 23 March 2015 the Trust was converted to a Charitable Incorporated 
Organisation (CIO), Charity Number 1161014. All of the funds of The Savoy Educational Trust were transferred to the new entity on 3rd June 
2015. 

e) Taxation
The trust is a registered charity and as such its income and gains falling within Sections 471 to 489 of the Corporation Tax Act 2010 or Section 
256 of the Taxation of Chargeable Gains Act 1992 are exempt from corporation tax to the extent that they are applied to its charitable objectives. 

f) Value Added Tax

Value Added Tax is not recoverable by the charity and as such is included in the relevant costs in the Statement of Financial Activities.

g) Fixed Assets

Fixed Assets are recorded at cost or, in cases where fixed assets have been donated to the charity, at valuation at the time of acquisition.

h) Allocation of support costs
Support costs are those functions that assist the work of the charity but do not directly undertake charitable activities. Support costs include back 
office costs, finance, payroll and governance costs which support the Trusts programmes and activities. These have been allocated in full to 
expenditure on charitable activities on the basis of grants paid in the period

i) Costs of raising funds

The costs relate to investment management fees for both income generation and capital maintenance.

j) Pension
The charity operates a stakeholder pension scheme for its employees. Both the charity and its employees make contributions to the 
scheme in accordance with its duties under the Pensions Act 2008 and the terms of individual employment contracts. The charity also 
operates a salary sacrifice arrangement to facilitate employee pension contributions. The pension charge represents the amount payable by 
the charity to the fund in respect of the year.
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1 ACCOUNTING POLICIES (continued)

k) Investments

l) Reserves Policy

m) Debtors
Debtors are recognised at their settlement amount.  Prepayments are valued at the amount prepaid.

n) Cash at bank and in hand
Cash at bank and in hand includes cash and short term liquid investments.

o) Liabilities

p) Financial Instruments

q) Judgements and key sources of estimation uncertainty

2025 2024
£ £

2 Investment income
Listed investments 1,448,812 1,452,369
Interest from cash deposit 1,149 991
Total investment income 1,449,961 1,453,360

2025 2024

3 Costs of raising funds £ £
Investment Management Fees 251,699 233,487

Liabilities are recognised when the entity has a present obligation to transfer economic benefit as a result of past transactions or events, that
will probably result in the transfer of funds to a third party and the amount can be measured or estimated reliably. Creditors are recognised at
the settlement amount after allowing for any trade discounts due.

The Trustees will review this policy annually in the light of changing circumstances and alter it as necessary.

In July 1998 the Savoy Educational Trust realised £36,800,584 from the sale of their shareholding in the Savoy Group plc. This sum formed
the capital assets of the Trust and since that date has been invested in a diversified portfolio of investments. This formed part of the transfer
of assets into the new organisation which amounted to £53,140,809 at the date of transfer, 3rd June 2015.

The investment of the capital is the only source of ongoing income and the funds are invested in such a way as to seek total return over the
long term in order to provide for real increases in annual grant giving while preserving the fund's capital base in real terms. This objective
helps to protect a core of investments and cash assets to generate income for future year's grant awards sufficient to meet the needs of
present and future beneficiaries.

In the application of the charity's accounting policies, the trustees are required to make judgements, estimates and assumptions about the
carrying amount of assets and liabilities that are not readily apparent from other sources. The estimates and associated assumptions are
based on historical experience and other factors that are considered to be relevant.  Actual results may differ from these estimates.

The Trust sets out an annual budget to ensure, as far as is reasonably possible, that the charity's annual expenditure objectives can be met,
given certain assumptions about the yearly and future income streams. Within the budget there exists the capacity, should the need arise, to
curtail activities specifically of those new applications presented at the quarterly meetings. At present the Trustees are able to maintain
operating costs at a relatively low level.

 THE SAVOY EDUCATIONAL TRUST CIO

FOR THE YEAR ENDED 31ST MARCH 2025

The estimates and underlying assumptions are reviewed on an ongoing basis. Revisions to accounting estimates are recognised in the period
in which the estimate is revised where the revision affects only that period, or in the period of the revision and future periods where the
revision affects both current and future periods.

The trustees do not consider that there are any key judgements or estimated uncertainty within the financial statements.

   NOTES TO THE ACCOUNTS

The Company only has financial assets and financial liabilities of a kind that qualify as basic financial instruments. Basic financial instruments
are initially recognised at transaction value and subsequently measured at their settlement value.

Investments are stated at market value. Realised and unrealised gains and losses on investments are dealt with in the Statement of Financial
Activities. Investment income plus associated tax recoverable is credited to income on an accruals basis, using dates of payments for
dividends, and daily accrual for interest.
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2025 2024
4 Charitable activities £ £

2,411,495 2,010,635
188,622 199,786

2,600,117 2,210,421

(256,590) (137,640)
2,645,619 1,869,645

-  256,590
2,389,029 1,988,595

2,389,029 1,752,005
-  236,590

Costs of grantmaking
Educational Institutions
Competitions and prizes

Grants committed but not paid at start of year
Grants paid during the year
Grants committed but not yet paid at end of year
Grants awarded during the year

Grants awarded and paid during the year (pages 52 to 53) 
Grants committed in year but not yet paid at end of year 
Support and governance costs (see note 5) 211,088 221,826

Total cost of charitable activities 2,600,117 2,210,421

Support costs have been allocated on a pro-rata basis on the level of grants paid under each category in the year.

Educational  
Institutions

Competitions 
and prizes

2025  
£

5 Support and governance costs
Grant administration 1,149 89 1,238
Accountancy fees 9,003 698 9,701
Audit fees 13,920 1,080 15,000
General office expenses 27,229 2,112 29,341
Staff costs and emoluments 144,593 11,215 155,808

195,894 15,194 211,088

2024

£

Grant administration 7,266 707 7,973
Accountancy fees 9,611 936 10,547
Audit fees 12,029 1,171 13,200
Legal and Professional 310 30 340
General office expenses 34,045 3,314 37,359
Office rental 26,483 2,578 29,061
Staff costs and emoluments 112,404 10,942 123,346

202,148 19,678 221,826

139205 226 13,547 2025 2024
Audit fees comprise: £ £

 Audit fee 15,000 13,200

6 Staff costs and emoluments £ £
Salaries and fees 85,741 66,396
Social Security costs 3,066 1,595
Pension costs 67,001 55,249
Healthcare -  106

155,808 123,346

The average number of employees, calculated on a full-time equivalent basis, analysed by function was:

2025 2024

Management and Administrative staff 2.08 1.58

The Trust considers its key management personnel comprise the Trustees, Chief Executive and two Trust Executives. The total employment
benefits of the key management personnel were £152,742 (2024: £121,751).

No employee had employee benefits (including salary and healthcare and excluding employer pension costs) of more than £60,000 in the year
(2024: none).

   NOTES TO THE ACCOUNTS
FOR THE YEAR ENDED 31ST MARCH 2025

 THE SAVOY EDUCATIONAL TRUST CIO
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7 Pension Costs
The charity's contribution for the period to the scheme is as follows:

2025 2024
£ £

Staff pension contribution 67,001 55,249

2025 2025 2024 2024
8 Investment assets £ £ £ £

Listed investments
Market value at 1 April 2024 66,062,129 62,029,303
Additions during the year at cost 14,004,710 25,715,404
Disposal proceeds (16,624,082) (27,356,178)
Realised (losses) / gains (346,619) 4,595,436
Un-realised gains 140,007 1,078,164

(206,612) 5,673,600
Market value at 31st March 2025 63,236,145 66,062,129

Cash held for Investment 2,237,002 1,391,602
Total Investment value at 31st March 2025 65,473,147 67,453,731

Investment at market value comprised of:
UK Overseas Total Total

£ £ £ £
Pooled Investment Vehicles 13,720,634 42,865,753 56,586,387 59,381,793
Fixed Interest Securities 4,072,859 2,576,899 6,649,758 6,680,336
Cash 2,237,002 - 2,237,002 1,391,602

20,030,495 45,442,652 65,473,147 67,453,731

Historical Cost of Investments 57,807,407 59,216,633

All the Trust's Investments are held in the United Kingdom.

 THE SAVOY EDUCATIONAL TRUST CIO

FOR THE YEAR ENDED 31ST MARCH 2025
   NOTES TO THE ACCOUNTS
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2025 2024
9 Debtors and prepayments £ £

Interest and dividends receivable 71,036 24,438
Sundry debtors 804 974

71,840 25,412

2025 2024
10 Creditors: amounts falling due within one year £ £

Accruals 77,454 77,012
Grants payable -  256,590
Sundry creditors 6,023 6,904

83,477 340,506

2025 2024
11 Unrestricted Funds £ £

General Funds
Balance at 1 April 2024 67,737,954 63,054,902
(Decrease) / increase during the year (1,608,467) 4,683,052
Balance at 31 March 2025 66,129,487 67,737,954

63,054,902

12 Analysis of Net Assets Between Funds Investments Net Current 2025
Assets Total

£ £ £
Unrestricted Funds 65,473,147 656,340 66,129,487

65,473,147 656,340 66,129,487

Investments Net Current 2024
Liabilities &

Fixed Assets Total
£ £ £

Unrestricted Funds 67,453,731 284,223 67,737,954
67,453,731 284,223 67,737,954

13 Payments to Trustees and Professional Indemnity Insurance

14 Related party transactions

15 Ultimate Controlling Party
The Trustees are of the opinion that no one party exercises ultimate control of the charity.

16 Reconciliation of net movement in funds to net cash flow from operating activities

2025 2024
£ £

Net movement in funds (1,608,467) 4,683,052
Deduct interest income shown in investing activities (1,449,961) (1,453,360)
Add losses / (deduct gains) on investments 206,612 (5,673,600)
(Increase) / decrease in debtors (46,428) 14,151
(Decrease) / increase in creditors (257,029) 113,904
Net cash used in operating activities (3,155,273) (2,315,853)

Grants were paid during the year to The CRUMBS Project £44,016 (2024 NIL) for which Peter A Jones is their Chair of Trustees and to the
Royal Academy of Culinary Arts (RACA) £167,000 (2024 £89,149) for which William J Toner is a Trustee and Director.  In accordance with the
Charity’s conflicts of interest policy, Peter A Jones and William J Toner were not involved in the decision-making process relating to these
grants and withdrew from any related discussion or vote. The Trustees are satisfied that these transactions were made on an arm’s length
basis and in the best interests of the Charity.

No Trustee received any remuneration from the Trust for their services during the year. Expenses amounting to £1,088 were reimbursed to
three Trustees during the year (2024: £1,437 to three Trustees) in relation to travel costs.

 THE SAVOY EDUCATIONAL TRUST CIO

   NOTES TO THE ACCOUNTS
FOR THE YEAR ENDED 31ST MARCH 2025

Professional indemnity insurance with a cost of £1,549 (2024: £2,482) was bought to protect the charity and the Trustees from losses arising
from neglect or default.
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2025 2024
£ £

50,000  -  
10,000  -  
4,000  -  

13,539  -  
5,000  5,000  

-  75,000  
10,000  -  
40,000  -  
8,000  -  

37,000  -  
-  29,935  

45,000  -  
28,000  -  
7,500  -  

-  35,000  
10,000  -  
15,788  -  

-  8,056  
-  14,323  

4,500  -  
10,000  -  

-  29,420  
-  3,000  
-  27,082  

7,500  -  
10,000  -  
50,000  -  
40,000  30,000  

-  12,500  
107,633  126,500  
47,405  40,278  
25,000  -  
7,500  -  

47,000  40,000  
5,000  -  

- 125,000 
(26,428) -  
25,000  -  

-  10,000  
8,715  -  

65,000  -  
8,840  -  

52,000  40,000  
3,375  -  

-  19,584  
9,076  -  

13,000  -  
7,500  -  

-  30,000  
33,830  -  
10,000  -  
2,500  2,500  

33,050  -  
40,000  -  
8,608  8,661  

-  -  
78,500  82,649  
75,000  -  

-  4,500  
26,580  8,860  
40,000  -  
40,000  -  
39,200  43,700  

GRANTS-EDUCATIONAL INSTITUTIONS/ASSOCIATIONS/CHARITABLE TRUSTS 
Abraham Moss Community School
Activate Learning Banbury College
Artichoke Trust
Beamont Collegiate Academy
Beresford Street Kitchen
Bishop Perowne C of E College
Blackburn College
Boston High School
Bothwellpark High School
Cambridge Regional College
Camphill School Aberdeen
Cardinal Wiseman Catholic School
Cheshire College South & West
Christoper Whitehead Language College
Communication Specialist College
Cornwall Hospitality Collective CIC
Danum Academy
Dene Magna School
Eastleigh College
Elgin Youth Development Trust
Fair Shot Charity
Farnborough College of Technology
Friends of Barnham Broom School
George Hastwell School
Get Fed Coffee CIC
Hackney School of Food
Hospitality Action
Hospitality Industry Trust (HIT) Scotland
Hospitality Professionals Association
Hotel School
Innholders Charitable Foundation
Inspire Culture
Inspired Community Group CIC
Institute of Hospitality
Lakefield College (Cesarani Scholarship)
Lancaster and Morecambe College
Leeds City College
Liberty Kitchen
Long Stratton High School
Lord Wilson School
Loughborough College
Louth Academy
Manchester Hoteliers Association
Manchester Metropolitan University
Manchester Youth Zone
Meadows School
Merton College
No Mise En Plastic
Newent Community School
Oaklands College
Only a Pavement Away
Oxford Brookes University
Padgate Academy
Priory Academy
Riverside College
Royal Academy of Culinary Arts
Royal Academy of Culinary Arts 'Adopt-A-School' Trust
Royal Academy of Culinary Arts - Colleges Community Programme
Runshaw College
Saira Hospitality
Saltash Community School
South Dartmoor Community College
South Devon College
Spitalfields Crypt Trust -  4,500  

Carried forward 1,238,711  856,048  

GRANTS, PRIZES, SCHOLARSHIPS AND AWARDS
 FOR THE YEAR ENDED 31ST MARCH 2025

 THE SAVOY EDUCATIONAL TRUST CIO
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2025 2024
£ £

GRANTS-EDUCATIONAL INSTITUTIONS/ASSOCIATIONS/CHARITABLE TRUSTS (continued)
Brought forward 1,238,711  856,048  

-  4,500  
10,000  -  
10,000  4,500  

- 139,000 
3,000  -  

10,000  -  
73,000  -  

-  40,000  
44,016  -  
30,000  -  
40,500  40,500  
9,000  -  

-  6,458  
500,000  500,000  
10,000  10,000  
48,000  -  

-  6,984  
12,844  -  
20,000  -  

125,000  4,500  
7,000  -  
3,000  -  
3,000  -  

10,000  -  
10,000  -  

2,217,071  1,612,490  

-  3,169  
5,000  5,000  
3,500  4,000  
3,500  -  

-  2,478  
3,500  1,000  

17,600  (3,000)
6,500  6,500
7,000  -  
2,508  2,508  
6,000  6,000  

100,000  100,000  
5,000  -  
8,250  7,860  
3,600  4,000  

171,958  139,515  

2,389,029  1,752,005  

256,590  117,640  
2,645,619  1,869,645  

-  10,000
-  20,000
-  10,000
-  9,690  
-  10,000  
-  10,000  
-  19,400  
-  10,000  
-  20,000  
-  45,000  
-  45,000  
-  6,000  
-  30,000  
-  1,500  

Square Food Foundation
Stanwell Events CIO
Team Domenica
TEC Partnership - Grimsby Institute
The 3Rs Horse Rescue Centre
The Burnt Chef Project
The Clink Charity
The Cooper School
The Crumbs Project
The Felix Project
The Geoffrey Harrison Foundation
The Illuminare Multi Academy Trust (Harton Academy)
The Parish Trust
The Springboard Charity
Ulster University
University College Birmingham
University of Bedfordshire
University of West London
Wellacre Technology Academy
Well Grounded Jobs CIC
West College Scotland
Will Adams Academy
Worsley College
Yeovil College
York College

GRANTS-COMPETITIONS & PRIZES
Association Culinaire Francaise (North West)
British Culinary Federation
Cardiff and Vale College - Culinary Olympiad
City of Glasgow College (Culinary Olympiad)
Dupree International "Inspiring Culinary Generations"
International Wine and Food Society
Nestle UK Ltd - Toque d'Or
Royal Academy of Culinary Arts - Annual Awards of Excellence
Royal Academy of Culinary Arts - Ramon Pajares Excellence Scholarship 
South East Regional College - Culinary Olympiad
The Craft Guild of Chefs - Graduate Awards
The Springboard Charity FutureChef Programme
The Todiwala Foundation
University Hospitality  Seminars
Westminster Kingsway College - Culinary Olympiad

GRANTS AWARDED AND PAID DURING THE YEAR
Grants awarded in 2024 and paid in 2025
GRANTS PAID DURING THE YEAR

GRANTS AWARDED AND NOT PAID AT THE END OF THE YEAR 
Be Inclusive Hospitality CIC
Change Please Foundation
Down Syndrome Development Trust
Food Teachers Centre
Gold Service Foundation
Heart of Bucks Community Foundation
Nestle UK Ltd Toque D'Or
North West Kent Alternative Provision Service
Royal Academy of Culinary Arts
Ss John Fisher Thomas More RC High School
St James CofE High School
The Craft Guild of Chefs
Wiltshire College & University Centre
Worsley College
Youth Options -  10,000  

-  256,590

 FOR THE YEAR ENDED 31ST MARCH 2025
GRANTS, PRIZES, SCHOLARSHIPS AND AWARDS

 THE SAVOY EDUCATIONAL TRUST CIO
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Structure, Governance and Management 
Constitution 
 
The Savoy Educational Trust (hereafter referred to as ‘the SET’ or ‘the Trust’) was registered as a Charitable 
Incorporated Organisation (CIO) on the 23rd March 2015 with a charity number 1161014, having converted from 
its previous unincorporated status.   
 
The Trust remains a grant giving charity for educational purposes, mainly, though not exclusively, in relation to 
the hospitality industry. 
 

Governance and Management 
 
The Trust’s constitution prescribes its objectives and sets out a framework under which the Trustees and 
administrative staff govern the Trust’s affairs.  No new Trustees were appointed during the year.  All Trustees are 
appointed in accordance with the Trust’s constitution and are aware that they are responsible for the overall 
direction, effectiveness, supervision and accountability of the Trust.   
 
The Trustees consider that the Board of Trustees, together with the Chief Executive and the Grants & Trust 
Administrators make up the key management personnel of the charity.  They are in charge of directing and 
controlling the charity and running and operating the charity on a day-to-day basis.   All Trustees give their time 
freely and no Trustee remuneration was paid during the year under review.  Trustees’ expenses amounted to 
£1,437 (2023: £935). 
 
The Chief Executive is a full-time employee of the Trust.  Two new part-time Grants & Trust Administrators were 
appointed on 1st November 2023, with ad hoc administration services provided by an experienced clerking team 
at The Trust Partnership as and when required.  Accounting and payroll services are also provided by The Trust 
Partnership on an ongoing basis.  
 
The remuneration of the Chief Executive is reviewed on an annual basis by the Chair of Trustees in consultation 
with the full Board of Trustees.  The remuneration of the administrative team is also reviewed annually by the 
Chief Executive and a recommendation for any increases is made to the Board of Trustees for approval.  The 
aim is to ensure that the remuneration of employees is fair and commensurate with that generally paid for similar 
roles. 
 

Trustees 
 
The Trustees who served during the year were as follows:-  
Robert Davis 
Howard Field 
Peter A Jones  
Steve Lowy  
Sally Messenger 
David Taylor  
Bill Toner  
 
Trustees are appointed by invitation from the existing Trustees to serve a 3-year term of office, but may be re-
elected for succeeding terms.  Terms of office were introduced to enable the Trust to continually review the skill 
set of the Trustees in order to maintain a board with the relevant experience, knowledge and understanding of 
the Trust’s charitable objectives and activities. 
 
In accordance with good governance, the Trustees also consider it appropriate to rotate the role of Chair.  The 
role commences at the start of each financial year having been voted upon by the Trustees at one of their 
quarterly meetings.  The appointment is for an initial term of one year, although this can be extended if it is the 
wish of the Trustees.  For the year 1st April 2023-31st March 2024, Howard Field undertook the role of Chair 
having been re-elected to continue in this role for a further year at the December 2022 meeting.  
 
Potential Trustees will receive background information on the SET which will include the Trust Deed, Minutes of 
meetings, Annual Report and Accounts and job description for a Trustee of the SET.  They will also receive 
documentation on what is expected of them under charity law, with particular reference to Charity Commission 
news and guidance publications such as ‘CC3: The Essential Trustee’, ‘Welcome – you’re a charity trustee’, 
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‘NCVO’s The Good Trustee Guide’, ‘Charities and Public Benefit’, and ‘CC29: Conflicts of Interest’.  Following 
their appointment new Trustees will be invited to spend some time with the Chief Executive/ and Grants & Trust 
Administrators as part of their induction process to further develop their understanding of the policies and 
practices of the SET.   
 
The Trustees give due consideration to the principles outlined in the ‘Charity Governance Code’ for larger 
charities and where appropriate apply the principles in their governance and decision-making processes.  They 
also take note of guidance issued by the Charity Commission and other bodies on how to operate the Trust on 
an ongoing basis. 
 
All new Trustees sign the Trustee eligibility declaration.  They are also asked to complete the Register of Interests 
which is held centrally and regularly updated in order to avoid any potential conflicts of interest.  At each meeting 
there is an agenda item for Trustees to declare an interest and in accordance with the Trust’s conflict of interest 
policy, where a conflict does arise, they are required to withdraw from the decision-making process.   
 
Trustees are also encouraged to attend Trustee training courses or link to webinars to enhance their knowledge 
or continue their professional development.  The induction and training of new and existing Trustees remain 
under review in order to meet the needs of both the Trustees and the Charity. 
 

Investment Committee 
 
In order to minimise administrative costs and benefit from economies of scale, the Trust collaborates with The 
D’Oyly Carte Charitable Trust on matters of Fund Management.  A Joint Investment Committee comprising of 
representatives from both Trusts meets with the Fund Managers (usually bi-annually) to review and monitor 
investment performance and asset allocation.  Fund Managers are also invited to a Board meeting once a year 
to present to the SET Trustees.  Members of the Investment Committee from the SET include Howard Field and 
Angela Maher, although any Trustee can attend the meetings.  Notes of these meetings and full financial data 
are circulated to all Trustees.  There is a ‘Terms of Reference’ document for the Investment Committee which is 
approved by Trustees and reviewed as and when required.  
 
The SET has written Investment & Social Investment Policy Statements in place.  These policies are reviewed 
regularly to ensure they meet the Trust’s investment/ethical investment objectives. Any changes to the policies 
must be agreed by all Trustees and, once agreed, will be signed by two Trustees on behalf of the Board. 
  

Public Benefit Statement 
 
The Trustees acknowledge that education is the most powerful tool there is in achieving social justice.  Talent, 
wherever it exists, should be sought out, supported and nurtured.  They can confirm that they have had due 
regard to the Charity Commission’s general and supplementary guidance on public benefit in determining the 
activities undertaken by the Trust for the advancement of education.    
 
The Trustees wholeheartedly believe that they can demonstrate that their grant giving activities outlined in the 
objectives and activities and the activities, achievements and performance sections of this report are carried 
out for the public benefit and clearly meet the two key principles of public benefit and also the requirements of 
6.1 and 6.2 of the Charity Governance Code for larger charities on Equality, Diversity and Inclusion.   
 

Risk Assessment 
 
The Trustees have given due consideration to the major risks to which the SET is exposed and satisfied 
themselves that systems or procedures are established in order to manage those risks.  The Trustees have 
detailed their risk assessment policy in a document covering the major risks to the charity.  The policy outlines 
and details the risk; who is responsible; the impact of the risk; the probability of an occurrence; and the 
arrangements that are in place to mitigate the risk.  During the last review, the policy document identified the 
following areas of risk and detailed how each should be addressed:- 
 
1. Governance – the Trustees have reviewed the governance aspects of the Trust, including organisational 

structure, process for electing trustees (to achieve an appropriate representation of skills/experience), and to 
ensure that conflict of interest policies and procedures are in place and followed. 

2. Strategic – the Trustees hold annual strategy meetings at which they review their direction, their charitable 
objectives and funding priorities.  The Trustees are aware that the Trust operates in a dynamic environment 
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and that the strategy of the Trust should be kept under review to ensure its grant giving makes a positive and 
significant difference in the pursuit of its charitable objectives. 

3. Operational – the Trustees ensure that the operational aspects of the Trust are robust and effective. The 
Trust employs a comprehensive system of recordkeeping and ensures appropriate security of its IT systems.  
The Trustees recognise that IT systems and working practices now accommodate a remote working model 
and they review/update IT infrastructure as required to support this.  Trustees are aware contingency 
planning is an important part of the risk management process to ensure that its operation can cope with 
unexpected situations/events. 

4. Status and Reputational – The Trustees regularly discuss reputational risk and a clear framework for 
assessment and decision-making on grant applications is in place. 

5. Financial – the Trustees are fully aware of their financial responsibilities to ensure the Trust operates 
effectively.  Monitoring of Trust finances is undertaken on an ongoing basis throughout the year and there 
are robust systems in place for the awarding/payment of grants and the monitoring of grants through 
evaluation processes. The Trust has a clear written Investment Policy Statement which is kept under regular 
review, and Trustees receive detailed quarterly reports and an annual presentation on portfolio performance 
from Fund Managers.  The Trust employs qualified accountants to oversee the day-to-day finances of the 
Trust, who provide monthly management accounts to the Chief Executive and quarterly to Trustees.  
Accounts are subject to robust external audit on an annual basis. 

6. Ethical and Environmental – the Trust has an agreed Social Investment Policy Statement which is kept 
under regular review.  Ethical, Social and Governance (ESG) factors are integral to investment decisions and 
are monitored and fully reported on by Fund Managers in their reports to Trustees. 

7. Regulatory – the Trustees are fully aware of the regulatory requirements for Charities operating in the UK.  
The Chief Executive provides updates to Trustees on any changes to legislation or regulations that concern 
them, including the provision of information/guidelines from the Charity Commission as required. 

8. People – the Trustees are aware of their need to ensure their employees are looked after and that they 
comply with all relevant employment legislation.  The Trust has an employee handbook covering all policies 
and procedures in line with current employment good practice and legislation. 

9. Safeguarding – Trustees recognise that safeguarding is a key priority for all charities, and for projects 
working with children, young people or vulnerable adults, the charity requires that all applicants confirm as 
part of the application process that up-to-date Safeguarding Policies and Procedures are in place in line with 
Charity Commission regulatory expectations. 

10. Pandemic – due to the unprecedented global impact of COVID-19, the implications of pandemic on both the 
Charity’s assets and operations have been highlighted on the Risk Register as an ongoing risk. 

 
It is understood that effective risk management, once embedded, should be a seamless process that informs 
decision-making. It should also help to ensure that the Trust achieves its aims more effectively, improves forward 
planning and demonstrates the charity’s accountability to stakeholders.  The Trustees believe it is essential that 
risk management is not considered as a one-off exercise but rather a process that requires regular monitoring 
and assessment.  They seek to ensure that risk management is on-going and embedded in all management and 
operational procedures. 
 

Environmental Policy 
 
A responsible attitude is adopted regarding environmental/green issues.  Wastage of natural resources is kept to 
a minimum and as far as practicable, recycled products are used.  Meeting and other papers are distributed 
electronically to save printing and the move to remote working has had a positive environmental impact.  Further 
reference on the Trust’s environmental policy in relation to its grant giving appears in the section dealing with the 
application procedure on page 11. 
 

Trademark Registration 
 
The logo and wording ‘The Savoy Educational Trust’ are registered trademarks.  Grant recipients are provided 
with specific protocols which they must follow should they wish to display the logo and name on any marketing 
and PR material for projects for which they have received funding.  
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Objectives and Activities 
Review of the year: Overview of the hospitality industry and education 
It is widely recognised that the hospitality industry makes an enormous and valuable contribution to the UK 
economy.  It is a dynamic, vibrant and innovative sector delivering vital jobs, growth and investment opportunities 
in the heart of local communities – it is important culturally, socially and economically. It gives cities and towns 
their distinctive character, enriches the lives of local residents, brings communities together and also shapes 
perceptions and memories for visitors.  According to a recent report from UKHospitality (the trade body for 
hospitality, leisure and tourism in the UK):- 
  
‘Hospitality is one of the most strategically important sectors in the UK – contributing £93 billion to the economy, 
employing 3.5 million people and generating £54 billion in tax revenues for the Treasury. Hospitality is a powerful 
growth engine. It generates £140 billion in revenues per year, more than automotive, pharma and aeronautics 
combined, and is projected to grow by 6% p.a. over the next five years.’   
 
The ability of hospitality employers to recruit and retain people with the right skills is critical to success, and vital 
if the industry is to meet its growth potential.  Whilst there has been strong recovery post-COVID, sharp increases 
in food and energy costs along with stubbornly high inflation and interest rates in the year under review have 
continued to challenge the sector. In addition, labour shortages have driven up the wage bill for many operators, 
putting further pressure on businesses.  Whilst labour shortages have eased somewhat since the beginning of 
2024, employers report that recruiting people with the right skills remains problematic, pushing up training costs 
and making it difficult to retain staff. 
 
In the education sphere, schools, colleges and universities are facing their own challenges.  Whilst schools report 
an increase in the number of students wishing to take hospitality-related qualifications at GCSE level, poor 
facilities and a national shortage of food teachers makes this difficult to accommodate.  Indeed a lack of funding 
for upgrading food teaching rooms has meant that some secondary schools have had to reduce numbers or, in 
some cases, cease to offer this as a GCSE option.  This has a knock-on effect for further and higher education 
institutions, and for the industry itself, with less young people being introduced to hospitality study and 
employment opportunities pre- and post-16. 
 
It is a sad fact that the hospitality industry continues to suffer from a negative image when it comes to attracting 
the brightest and best students, and the diversity of career paths and opportunity for highly rewarded, and 
rewarding, employment is often overlooked.  The Trust is keenly aware that it has a potential role to play in 
facilitating initiatives that challenge the perceptions of the sector as a low pay, low skill industry, and it is 
proactively working with a range of associations, partners and sector charities to address this in order to present 
hospitality as a career of first choice.  In the year under review, trustees awarded several grants for projects that 
focus on increasing awareness of hospitality as a career.  This included a £1.5 million grant that will enable the 
Springboard Charity to deliver its nation-wide series of employability and educational programmes and to promote 
its CareerScope platform, reaching over 300,000 students and disadvantaged people over the next three years.  
Another significant project, Hospitality Connect, funded by the Trust will work to directly connect hoteliers around 
the country with their local secondary schools, providing a structured programme of activities, workplace visits 
and support over the school year to showcase the myriad of careers available in the hospitality industry.  With 
the number of 18-year-olds in the population set to rise by 15% by 2030, Trustees feel this is an ideal time to 
support initiatives that encourage young people to explore hospitality as a viable and rewarding career option. 
 
Equally important is the Trust’s continued support to charitable organisations that work with disadvantaged 
groups so that they can access employment opportunities in the sector.  Hotel School is one such organisation 
that provides training to those who have experienced homelessness or are facing significant life 
challenges/barriers to employment.  Beyond the 10-week intensive training programme and work experience 
provided by many employer partners, Hotel School staff provide a wrap-around service that includes a minimum 
of 12 months support post-graduation to ensure trainees are able to sustain their employment long-term. 
 
Given the challenges facing the sector, the Trustees are fully aware that their funding is more important than ever 
in helping organisations address the skills deficit in the industry.  Their commitment to supporting education and 
training projects can ensure a strong and resilient talent pipeline for the sector - drawing not only on those in 
formal education but also from other marginalised sectors of society who, with the right support and development, 
can enjoy rewarding and fulfilling careers in hospitality.  In pursuit of the main aim of the Trust, namely the 
advancement and development of education and training in hospitality, the Trustees believe their funding 
can positively impact the lives of many who, in turn, can make a major contribution to the UK economy.   
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Source: SERVING-BRITAIN.pdf (ukhospitality.org.uk) 

  

https://www.ukhospitality.org.uk/wp-content/uploads/2024/06/SERVING-BRITAIN.pdf
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The Savoy Educational Trust’s year at a glance  
 
Demand on Trust funds remains high and this year saw an uplift in both the number of applications and the 
amount of funding requested.  Trustees awarded 61 grants with more than £1.9 million paid during the year, 
and several 3-year term grants committed.  Term grants are awarded on the basis that clear impact measures 
are in place and these projects are carefully monitored to ensure they are meeting their objectives/targets.  The 
budget for grant distributions was increased in-year to allow the Trust to support more organisations, and in 
recognition of the need to invest in both present and future skills needs of the sector.  In the year under review, 
grants were awarded to 23 educational establishments, 23 charitable organisations/non-profits and industry 
associations, and 15 grants to support industry competitions/awards. 
   

Organisations supported by the Savoy Educational Trust 
 
The Trustees welcome applications for funds from educational establishments with a hospitality department; 
industry associations and charitable organisations/non-profits with specific hospitality related educational 
projects.  The Trustees believe in helping well thought-out, balanced and sustainable projects that will, in the 
long-term, make a real difference and impact on the hospitality industry.   
 
A breakdown of the grants awarded, the value and percentage of funding appear below:-  

 

• 11 Schools with grants totalling £323,073 - 16% 
 

• 9 Further Education Colleges (FE)  grants totalling £429,604 – 22% 
 

• 3 Universities (HE) with grants totalling £19,484 – 1% 
 

• 23 Charitable organisations and Industry Associations with grants totalling £1,040,019 – 52%   
 

• 15 Competitions with grants totalling £179,415 – 9% 

 
Grants were awarded to 23 Schools, FE and HE institutions for a variety of projects to enhance and enrich the 
quality of students’ hospitality education and provide realistic training facilities.  This allows these institutions to 
continue to play a leading role in delivering the vocational and professional skills required for the success and 
growth of the UK catering and hospitality industry.  The provision within educational settings of industry-standard 
learning environments allows for the smooth transition from education to the workplace and is pivotal at a time 
when employers can no longer rely on skills from abroad. 
 
Grants were also awarded to 23 Charitable Organisations for a wide range of hospitality-related projects, 
representing a significant increase in funds awarded in this area. A wide variety of charities were supported, 
including those that provide hospitality training for disadvantaged and/or marginalised groups, supporting them 
to improve their lives and become economically independent. The Trustees also wish to highlight under this 
category the support they gave to the important area of Continuing Professional Development (CPD). In the year 
under review, grants were awarded for 3 CPD programmes;  the Innholder Scholarships awarded by the 
Innholders Charitable Foundation, HOSPA  Scholarships awarded by the Hospitality Professionals 
Association, and Professional Development Scholarships awarded by Hospitality Industry Training (HIT) 
Scotland.   
 
Trustees feel it is important to support initiatives that attract young people to careers in the hospitality industry, 
and to encourage those studying at college/young professionals to further develop their skills through competition 
and awards programmes.  In year, 15 Competitions/Awards were supported by grants from the Trust.   
 

Strategic Funding Priorities  
 
In the year under review the Trustees continued discussions regarding their funding priorities/strategy to ensure 
the Trust continues to invest in skills, training and education that will support the present and future needs of the 
hospitality industry.  The Chief Executive conducted an in-depth analysis of the previous ten years of the SET 
grant-making activity and funding impact.  The Chief Executive also continues to review the hospitality industry 
and education landscape, speaking to key stakeholders, to identify projects/initiatives that will make a long-term 
positive difference for the sector. As a result of this evaluation, strategic funding priorities for the next financial 
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year have been agreed and will be kept under review to ensure grant-making remains relevant and impactful. 
Trustees believe that proactively targeting funding in this way is key to achieving the Trust’s charitable objectives.  

Income and Expenditure 
 
For this year, the total investment income for the Savoy Educational Trust amounted to £1,453,360 (2023: 
£1,297,266).  Costs of raising funds, namely fund management fees, totalled £233,487 (2023: £233,136).  
Grants awarded totalled £1,991,595 (2023: £1,697,715).  Support and Governance costs totalled £221,826 
(2023: £257,798).  The investment income, grants awarded, support and governance costs, and costs of raising 
funds are illustrated in Chart 1 below. 
 

Chart 1 Comparison of Income and Expenditure for the past two years  
 

 
 

Application Procedure 
 
The majority of applications for assistance are considered by the Trustees four times a year in March, June, 
September and December. There is also a Grants Sub-Committee whose remit is to consider small grant 
applications of up to £10,000.  The maximum the Grants Sub-Committee can award in any one financial year is 
£150,000, albeit with some flexibility subject to prior agreement of Trustees.  
 
In December 2023 to coincide with the launch of the new website, the application procedure was amended 
slightly.  All potential applicants are now required to complete an online eligibility quiz.  This screens prospective 
applicants to ensure they have the appropriate organisational status and that their project/initiative falls within the 
remit of the Trust.  Applicants applying for under £10,000 who meet the initial screening criteria are automatically 
directed to the application form. Applicants applying for over £10,000 are directed to an online expression of 
interest (EOI) form which requires them to provide further details of their proposed project. The Executive Team 
assess all EOIs in line with Trust funding priorities and grants budget (consulting with trustees as appropriate) 
before inviting an application.  
 
The Trust has a website, www.savoyeducationaltrust.org.uk, containing full details on the Trust and its 
activities, together with details on how to apply for funding.  When applying for funding towards a kitchen/training 
restaurant or equipment, the applicant will need to demonstrate that consideration has been given to reducing 
carbon footprint, and that the equipment selected is as environmentally friendly and energy efficient as possible. 
 

Aims and Strategic Objectives 
 
The core purpose of the Trust is the advancement and development of education and learning within the 
hospitality industry.  To fulfil its core purpose, the Trust works closely with schools, colleges of Further and Higher 
Education (FE & HE), industry associations, charitable organisations, employers and other interested 
stakeholders in order to:-  
 

• Establish and maintain contact with schools, colleges, universities, and other providers of recognised 
qualifications for those studying for careers in the hospitality industry. 
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• Promote and provide scholarships to help develop and enhance education, training and continual 
professional development. 

• Recognise and reward the achievement of specific skills by supporting the leading industry competitions 
with educational scholarships/prizes. 

• Encourage and sponsor further learning opportunities relevant to the industry by all modern forms of 
technology and communication. 

• Work closely with a network of key people on current matters affecting education, training and issues 
such as skills development, recruitment and retention. 

 
Chart 2 below outlines the Trust’s core purpose 
 

 

Grant awards in the year under review 
In the year under review, the grants awarded amounted to £1,991,595 (2023: £1,697,715).  
 

Educational Establishments (schools, colleges and universities) 
 
The Trustees consider that grants to educational establishments is an important part of their grant giving activities. 
From the world of education, the future employees of the hospitality industry will be sourced. It is vital, therefore, 
that the learning experience students encounter during their journey to work in hospitality is a positive one.  
Juxtaposed with this have been endemic budget constraints that can be particularly detrimental to vocational 
subjects such as hospitality.  This can hinder educational establishments in their efforts to offer ‘fit for purpose’ 
hospitality courses, facilities and/or added value activities.  The following pages contain a listing and synopsis of 
all grants awarded to educational establishments in the year. 
 
In the period under review, the Trustees awarded grants totalling £323,073 to 11 schools (2023: £301,119 
to 11 schools) for the following projects:-  
 
Bishop Perowne C of E College        £75,000 
 
Bishop Perowne College is based in an area of Worcestershire with a high level of deprivation.  They have 1,050 
students aged 11-16yrs on roll and a 38% pupil premium. They offer the WJEC Level 1 and 2 Vocational Award 
in Hospitality and Catering, which is the most popular Key Stage 4 subject. Around 10% of their students have 
pursued careers in the hospitality industry over the past six years. The school has strong connections with local 
post -16 catering employers. A grant was awarded to upgrade two outdated food technology rooms and storage 
areas. 
 
Camphill School Aberdeen         £29,935 

Established in 1940, Camphill School Aberdeen is an educational and training charity supporting 100 young 
people in Scotland, aged 3-25, with highly complex/multiple diagnoses such as Autism, Learning Disabilities, and 
Down’s Syndrome. The Training Centre for 16- 25-year-olds offers 15 workshops including kitchen and 
hospitality, organic gardening/farming and features the unique STARS Awards for skills development. A grant  
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was awarded to transform a disused building into Murtle Market, a hospitality training centre with a café, refill 
store and heritage centre. This project aims to support 100 young people, allowing for an additional 40 school 
places over five years. 
 
Dene Magna School          £8,056 
 
Dene Magna School, serving students aged 11-19 in Gloucestershire, has been rated outstanding by OFSTED 
since 2012. At KS4, 42 students study the WJEC Level 2 Hospitality and Catering course, producing outstanding 
work recognised by the exam board. The food technology room is also used by years 7-9. Over the past few 
years, more than 40 students have entered the hospitality industry, and 12 have continued their studies at 
Gloucester College. A grant was awarded to support the refurbishment of their food technology rooms, allowing 
them to purchase a blast chiller plus light catering equipment. 
 
Friends of Barnham Broom School        £3,000  

Friends of Barnham Broom School is a small charity, run by volunteer parents, raising funds to enhance pupil 
experiences and educational outcomes in their school in Norfolk. They aim to provide a well-equipped food 
technology facility to teach essential cookery skills. Despite a recent full refurbishment of their food room, they 
lack sufficient equipment, forcing children to share basic items in large groups. The school has 110 children aged 
4-11 on roll.  It integrates food technology teaching into its curriculum and uses the kitchen facility for before and 
after school clubs, school events and wellbeing programmes. The funding was used to purchase kitchen 
equipment, helping children develop skills relevant to the hospitality industry and fostering aspirations in this field 
of learning. 
 
George Hastwell School         £27,082 

George Hastwell School, based in Barrow-in-Furness, Cumbria, is a specialist school for pupils with severe, 
profound and complex learning needs. A grant was awarded to enable them to enhance their educational 
offerings by creating a food technology room accessible to all 92 enrolled students. This initiative targets the 
development of independent living skills and aims to facilitate internal delivery of catering courses, currently 
accessed externally by some sixth-form students. The school hopes to collaborate with local chefs and catering 
college lecturers to provide engaging lessons, thereby preparing students for potential employment in the 
hospitality industry. 
 
Long Stratton High School         £10,000  

Long Stratton High School is a secondary school based in Norwich providing education for students aged 11-19.  
They have a ‘good’ OFSTED rating and offer Food Technology at KS3 and OCR Food Preparation & Nutrition at 
KS4 (GCSE).  In the current year they have two year 11 groups (45 students) and one year 10 group of 21 
students. The school states that 25% of those who study their food and nutrition courses go on to work or study 
hospitality. The funding was used to purchase a fridge, heavy duty food mixer, food processor and saucepans. 
  
Newent Community School         £30,000 

Newent Community School, a co-educational secondary school in Gloucestershire, is experiencing growing 
interest in its food related courses. This year, 37 students are enrolled in GCSE Food Preparation & Nutrition and 
17 in Eduqas Level 1 & 2 Hospitality and Catering. The kitchen facilities are also used by students in the OCR 
Cambridge National Child Development-Nutrition Option and years 7-9. To accommodate the increasing number 
of students and further promote these courses, the school was awarded a grant to refurbish a second food 
technology room. The school has engaged with external bodies like The Royal Navy chefs and their students 
have participated in catering competitions. 
 
North West Kent Alternative Provision Service      £10,000 

North West Kent Alternative Provision Service (NWKAPS), part of the Alternative Learning Trust, provides Social 
Emotional Mental Health education for KS3 & KS4 students who struggle in mainstream schools. They focus on 
practical subjects like cooking to help students regulate behaviour and learn useful skills. NWKAPS was awarded 
a grant to enhance their cooking room by installing extractor fans, a professional dishwasher, knife storage, 
vegetable preparation machines and other equipment. The project aims to improve capacity, enhance the 
relevance of their cooking programme and inspire students. 
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Ss John Fisher Thomas More RC High School      £45,000 

Fisher Thomas More School, a popular and oversubscribed 11-16 Catholic comprehensive in Colne, Lancashire, 
is expanding its capacity from 750 to 900 students with funding from the Local Authority and Diocese. Serving an 
area of high social deprivation, the school has a significant number of disadvantaged pupils (30%). Despite having 
only one outdated food technology room, food tech remains a popular subject, especially at Key Stage 3 and 4, 
with 103 students currently enrolled on GCSE Food & Nutrition years 10/11. The school was awarded a grant to 
develop a new, modern food technology room to improve examination results and enhance the practical 
experience for the students. 
 
St James CofE High School         £45,000 

St James School in Bolton, located in one of the 10% most deprived areas of the country, has 1,054 pupils and 
has been part of the Bishop Fraser Trust since 2017. The school, known for its strong academic education and 
outstanding pastoral care, was aiming to replace its outdated kitchen, which had not been updated in over 25 
years. Despite some new ovens, the overall condition of the kitchen was uninspiring. A grant was awarded to 
create an inspirational workspace to enhance the learning environment and increase demand for food technology 
at GCSE level. They also aim to expand workspaces and develop stronger links with local colleges and industry, 
which was limited due to the poor state of their facilities. 
 
The Cooper School          £40,000 

The Cooper School is an academy school in Bicester, Oxfordshire providing secondary and post-16 education. 
A grant was awarded to refurbish its second food technology room, which was in very poor condition with 
inadequate equipment. The school seeks to inspire students’ passion for catering and demonstrate their 
investment in students’ futures. The refurbishment will also enhance connections with local business partners in 
the catering and hospitality industry, providing practical teaching space to prepare students for careers in these 
fields and encouraging creative young people to enter the hospitality industry. 
 
 
In the period under review, the Trustees awarded grants totalling £429,604 to 9 FE colleges (2023: 
£676,828 to 19 colleges) for the following projects:-  
 
Communication Specialist College        £35,000 

Communication Specialist College, part of the Doncaster Deaf Trust, offers a vocational curriculum tailored for 
individuals with special educational needs and includes a Skills for Life programme and British Sign Language. 
A grant was awarded to help create a new public café using refurbished shipping containers. The project aims to 
provide a realistic work environment to deliver hospitality and catering qualifications, including professional 
cookery, barista, confectionary, and patisserie, to young people and adults with deafness or complex needs. The 
initiative will help students achieve accredited qualifications and develop key skills, enhancing resilience, 
confidence, and wellbeing. The funding was used to purchase industry-standard kitchen and café equipment. 
 
Eastleigh College          £14,323  

Eastleigh College, based in Hampshire, known for its catering/hospitality courses and strong industry 
connections, was awarded a grant to replace the hazardous and lifting flooring in the kitchens and back-of-house 
area of its hospitality and catering department. This issue was flagged by Environmental Health and internal 
safety inspections. The new flooring will ensure a safe, clean, and hygienic working environment for staff, 
students and visitors. The project will benefit a wide range of learners, including participants in the Junior Chefs 
programme (14–16-year-olds), 45 full time Level 1-3 learners, 20 apprentices and community-based work during 
college holidays. 
 
Farnborough College of Technology        £29,420  

Farnborough College in Hampshire is undertaking the final phase of its refurbishment project to enhance 
vocational hospitality and catering training for learners of all ages. The college aims to ensure achievement, 
progression, and employment opportunities through outstanding technical, vocational, and academic education. 
A grant was awarded to help modernise their training kitchen, where learners complete their practical 
assessments and to upgrade a mobile horsebox used by students at external catering events. This refurbishment 
significantly improves the learner experience by providing a relevant, realistic, safe and modern working 
environment with current industry standard equipment. 
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Lancaster & Morecambe College        £125,000 

Lancaster & Morecombe College, based in the Northwest of England, offers catering and hospitality courses and 
apprenticeships with a training restaurant called Coulson’s at its Lancaster campus. The college was awarded a 
grant to develop a state-of-the-art low carbon training kitchen for learners. Partnering with the Eden Project 
Morecambe, the college aims to become the leading provider of hospitality workers in the area. The new facility 
will enhance their engagement with local schools, therefore increasing student enrolment in catering and 
hospitality. The funding was used for the purchase of eco-grade commercial kitchen equipment including 
worktops, hobs, ovens, fridges, blast chillers and dishwashers. 
 
Riverside College          £8,661  

Riverside college based in Widnes, Cheshire, has a high number of students from deprived backgrounds that 
need help with the costs of purchasing uniforms and sundry items for their hospitality courses.  A grant was 
awarded to provide uniforms and essential books for 35 students.  
 
Runshaw College          £4,500 

Runshaw College, based in Leyland, Lancashire, is a college providing education for 16–19-year-olds and adults. 
The college is an inclusive one offering courses from Level 2 through Level 5. A grant was awarded to support 
students to undertake field trips to hospitality venues, engage in Masterclasses delivered by industry experts, 
and to support travel costs for students to undertake work placements.  Runshaw College has excellent 
engagement with industry and is committed to providing students with work and learning experiences that enable 
them to build strong CVs and develop a professional network that can help them gain good employment upon 
graduation.  
  
South Devon College          £43,700 

South Devon College is a general further and higher education college serving Torbay, Teignbridge and the 
South Hams.  The College focuses on community engagement and local economic regeneration, particularly in 
the Hospitality, Catering and Tourism industries. A grant was awarded to cover several programmes as follows:  
1. Championing aspiring chefs of tomorrow: This includes a Junior Chef Academy for 26 young chefs (ages 11-
16);  2. Savoy Educational Trust Learner Support Fund:  Providing financial assistance to disadvantaged students 
for purchasing equipment and materials; 3. Work experience and enrichment activities: This aims to offer 
Hospitality and Catering students (both FE and HE) local, regional and national work experiences, ensuring 
opportunities are accessible regardless of learners’ financial situation. 
 
TEC Partnership – Grimsby Institute        £139,000 

TEC Partnership is an Ofsted ‘Good’, Beacon Award winning provider of vocational Further and Higher Education 
with campuses in Grimsby, Skegness, Scarborough and East Riding.  They offer professional chef courses at 
levels 1-3, City & Guilds levels 1-3 and currently have 60+ full time students.  They also offer a range of PDCL 
courses in pastry, baking, professional cookery and cake decoration.  A grant was awarded to update and 
refurbish the training kitchen at their Grimsby campus. The current skills kitchen was installed in the 1980s and 
was in a poor state of repair. This project will see the skills kitchen fully refurbished, with new equipment and 
improvements made to create a more sustainable facility including replacing/repairing ceilings, floor and walls, 
adapting the ventilation system, heavy equipment installation and various fixtures & fittings. 
  
Wiltshire College & University Centre        £30,000 

Wiltshire College, known for its excellent teaching, currently provides Catering and Hospitality qualifications at 
Levels 1 and 2. The college aims to expand its offering by adding a Kitchen Level 3 progression route, enhancing 
students’ knowledge and employability skills. Collaborating with the local employers likes Bowood House and 
Bishopstrow House, the college supports work placements, masterclasses and visits. A grant was awarded to 
help modernise their restaurant and training kitchens with new equipment including ice cream machines, 
specialist chocolate equipment, iPads for taking orders, TV screens for interactive learning, and replacements 
for outdated equipment across all course levels. 
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In the period under review, the Trustees awarded grants totalling £19,484 to 3 universities (2023: £2,000 
to 1 university) for the following projects:-  
 

Oxford Brookes University         £2,500  

 

The ‘Field-to-fork’ fieldtrips are designed to be experiential learning experiences aimed at undergraduate and 
postgraduate hospitality management students, primarily those studying on the Food, Drink and Culture module. 
They aim to raise awareness among students of alternative local and regional food networks and diverse types 
of food production and consumption; demonstrate the positive and negative impacts of food, drink and hospitality 
for the environment, society and the economy; and develop a sense of social responsibility amongst future 
hospitality leaders, which will help them make decisions that promote sustainable business practice. A 3-year 
term grant of £7,500 was awarded (£2,500 per annum) with each payment subject to satisfactory annual 
review/evaluation report. This is the first payment. 
 
Ulster University          £10,000  

The Department of Hospitality and Tourism Management at Ulster University Business School offers specialist 
undergraduate and postgraduate programmes including International Hospitality Management and Culinary Arts 
Management at the Belfast Campus. Opened in 2021 following a £280 million redevelopment, the campus 
features The Academy: a dedicated learning environment for food, drink and culture. This includes a 100-cover 
restaurant, extensive kitchens, a culinary school and conference facilities. The new facility aims to provide 
immersive learning experiences and support Northern Ireland’s development as a top food and hospitality 
destination. A two-year term grant of £20,000 (£10,000 per annum) was awarded, subject to satisfactory annual 
review/evaluation.  This will support co-curricular learning experiences, including the costs for annual field trips 
for 75 students, hosting a series of culinary salons with visits from eight internationally renowned chefs annually, 
and implementing a peer mentoring programme.  This is the first payment. 
 
University of Bedfordshire         £6,984 

The University of Bedfordshire, based in Luton, applied for a grant to set up and license the OPERA Property 
Management system to support skills development for its hospitality and tourism students. The project aims to 
equip their International Tourism and Hospitality students with the knowledge and practical skills to use the main 
hospitality and property management software and cloud-based solutions currently used in the industry. The 
funding covers initial installation and cloud access for students for three years. The software will be used across 
all three years of the degree programme for 100 students.  
 

Geographical Breakdown of Grants to Schools, FE and HE Establishments 

Chart 3 below shows the number of grants and the amount awarded directly in the year under review to 
Schools, FE and HE in each of the regions.  

  

Scotland – 1 grant - £29,935 

Northern Ireland – 1 grant - £10,000 

North East - 0 grants 

Yorkshire & Humber – 1 grant - £35,000 

North West – 6 grants - £255,243 

West Midlands – 1 grant - £75,000 

Wales – 0 grants 

East Midlands – 1 grant - £139,000 

South East – 5 grants - £96,243 

South West – 4 grants - £111,756 

London – 0 grants 

Anglia – 3 grants - £19,984 

 

Total – 23 grants - £772,161 
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Charitable Organisations, Non-Profits and Industry Associations 
 
In the year under review the Trustees awarded funding of £1,040,019 to 23 charitable organisations, non-
profits and industry associations (2023: £574,940 to 20 organisations) for a wide range of hospitality-related 
initiatives.  The uplift in year is accounted for by Trustees’ decision to award a significant grant to the Springboard 
Charity to support their national employability and training programmes.  Other charities supported include those 
specifically focused on the hospitality industry, together with those that have wider remits for projects that 
showcase the many routes into, and the varied roles there are, in the hospitality industry, or those that support 
the wellbeing of people in the sector.  The individuals who benefit from the projects have often experienced 
educational, social and/or economic disadvantage.  Many have disengaged from mainstream education, have 
experienced homelessness or prison, or are in marginalised sectors of society that may receive little support 
elsewhere.  Through such projects they are given the opportunity to undertake practical training and also to study 
for qualifications that could lead to a long and fulfilling career in the hospitality industry.  Grants were also awarded 
to several industry associations, including the Institute of Hospitality and HOSPA. Details of the grants appear 
below. 
 

Be Inclusive Hospitality CIC         £10,000 

Be Inclusive Hospitality CIC, a social enterprise and a not-for-profit organisation, was founded in July 2020. Its 
mission is to advance race equity and inclusion in the Hospitality, Food & Drink industries addressing the 
underrepresentation of people of colour in influential roles and the supply chain. The organisation has grown into 
a vibrant community focused on collaboration. They annually produce the ‘Inside Hospitality Report’ based on 
surveys examining race inequality in education, career progression, racism, and EDI in the workplace. In 2024, 
they plan to use this data, along with the latest census data and other sources, to explore career progressions 
and pay disparities in the UK hospitality industry.  A grant was awarded towards the production of a report entitled, 
‘Bridging the Gap: understanding the ethnicity pay gap and career trajectories,’ which will be available for free 
and aims to raise awareness, guide future research and enhance career development programmes for hospitality 
leaders and CEOs. 
 
Beresford Street Kitchen         £5,000 

Beresford Street Kitchen, founded in 2017, provides education, training and employment for people with learning 
disabilities and/or autism (The Crew). Addressing the lack of opportunities for this group post-18, the charity 
offers practical experience in a range of catering, hospitality and operations including customer service skills, 
barista skills and food preparation, as well as supporting social and independence skills development. They 
conduct over 11,000 training sessions annually, costing £165,000, funded through events, donations and grants. 
A three-year term grant of £15,000 was awarded, with each payment subject to satisfactory annual 
review/evaluation.  The grant awarded will secure 333 additional workplace training sessions per year. This is 
the first payment. 
 
Change Please Foundation         £20,000 

The Change Please Foundation, founded in 2018, is a registered charity with a mission to try and help combat 
homelessness by empowering beneficiaries to regain their independence and contribute positively to society. 
Through offering accredited City and Guilds Barista training, employment opportunities and ongoing support to 
individuals, they hope to provide the necessary tools and support to reintegrate trainees into the community and 
into hospitality sector jobs. A grant was awarded towards its ‘Paid Employment Training Programme’ for London. 
Their primary project, Peckham Training Academy, will provide training and paid work experience for at least 75 
individuals with the grant provided.  
 
Down Syndrome Development Trust        £10,000 

The Down Syndrome Development Trust (DSDT), established in 2013, is a charity that enhances the lives of 
individuals with Down syndrome (DS). A grant was awarded for a ‘Coffee and Bagel Van’ that will enable young 
people aged 16 to 25 who have Down Syndrome and other learning differences to receive hospitality education.  
They will provide training and skills development to individuals via their van which is located on the University of 
Sussex campus. Up to 20 young people will learn about developing a micro business and will take part in the 
training. The project is intended to enhance their career aspirations and will increase the visibility and 
representation of young people with additional needs in the hospitality sphere, encouraging a more inclusive and 
diverse society.  
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Food Teachers Centre          £9,690 

The Food Teachers Centre, a UK-based self-help group for secondary school teachers, was founded 10 years 
ago and is supported by volunteer associates and ambassadors. With over 9,100 active teachers, it offers a 
platform for best practice exchange and CPD. In response to declining food teacher numbers and low recruitment, 
the Centre launched “TeachFood”, a campaign to promote food teaching careers and support existing staff. A 
grant was awarded to launch a social media campaign aiming to highlight the benefit of food teaching, increase 
interest in and applications for food teachers, and provide clear and actionable guidance to promote food teaching 
as a career choice. The project will collaborate with sector partners to amplify its reach, using the ‘TeachFood’ 
toolkit. 
 
Heart of Bucks Community Foundation       £10,000 

Heart of Bucks Community Foundation, a charity formed in 2000, supports local people in Buckinghamshire by 
partnering with various organisations to award grants and loans to not-for-profit groups and individuals. They 
recently launched a new funding programme called the ‘Young Futures Fund’ (YFF) to support young people’s 
aspirations through bursaries and other grants.  A grant was awarded to create a bursary scheme, in partnership 
with the Savoy Educational Trust, for young people in the hospitality industry, offering up to £1,000 per applicant. 
This initiative aims to increase competence, promote inclusion, support career development and retain local talent 
in the hospitality sector. 
 
Hospitality Industry Trust (HIT) Scotland       £30,000 

HIT Scotland, a Scottish Charitable Incorporated Organisation (SCIO), aims to support inspirational development 
for individuals working in or studying towards the hospitality industry in Scotland.  They offer a scholarship 
programme that provides education/learning opportunities for both industry professionals and students alike. The 
programme is open to everyone working within the sector or studying towards a hospitality qualification at 
college/university.   
 
Hospitality Professionals Association (HOSPA)      £12,500 

HOSPA is an industry membership organisation specialising in finance, revenue management, asset 
management, marketing and IT.  It has over 4,000 members and has provided professional development to more 
than 500 individuals through its finance, revenue management and asset management programmes. A grant was 
awarded towards the set-up of a new Professional Development Grant for self-funded learners. The grant from 
the Trust will cover 50% of the course fees for 20 learners. 
   
Hotel School           £126,500 

Hotel School is a charity formed in 2017 for those who have experienced homelessness or other significant 
barriers to employment.  They offer a 12-week training programme in hospitality, partnering with over 50 
employers in London who offer work experience and employment. Graduates from the programme are matched 
with suitable employers and supported by the school during their first 12 months of employment.  A grant was 
awarded to help support the delivery of 3 x 12 week training programmes, covering the running costs of the 
programme including staff costs, materials, uniforms, small equipment and graduate support costs post-
graduation. 
 
Innholders Charitable Foundation        £40,278 

The Innholders Scholarship is a highly regarded and well-established educational programme whereby middle 
managers in the hotel industry apply for and, if successful, are supported with funding to enable them to attend 
either the General Manager’s Programme at Cornell University in the USA or the Talent Development Programme 
at Cranfield University in the UK. For almost 25 years, the Master Innholders, in conjunction with the Worshipful 
Company of Innholders, has awarded more than 310 scholarship opportunities since inception, and feedback 
from those attending these programmes continue to affirm the life-changing and career-enhancing benefits it 
offers. A grant was awarded to provide up to 12 scholarships in 2023-24.  
 
Institute of Hospitality          £40,000                                                                                                                            

The Institute of Hospitality (IoH) works to unite professionals, promote best practice, enhance skills, promote 
networking, and raise the profile of the hospitality, leisure and tourism industry. In the year under review two 
grants were awarded to the IoH for the following:- 
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Passion 4 Hospitality Conference - £30,000 

Since P4H launched in 2011, it has seen over 2,000 students from across the UK attend and benefit from 
networking with employers, speakers, panel conversations, and the delivered educational content.  In 2023, the 
IoH hoped to welcome over 500 students to the conference.  A grant was awarded to cover travel event costs for 
225 students from social mobility cold spots who would otherwise struggle to attend. 
 
IoH Roundtable events - £10,000 

A grant of £20,000 was awarded to deliver a series of roundtables in different regions of the UK on issues 
affecting/important to the hospitality industry.   There will be eight roundtables delivered over 2 years, each 
resulting in a ‘white paper’ that will address a particular topic/issue, with a view to sharing best practice.  The 
grant will be paid in two equal instalments, with the second subject to successful delivery and evaluation of the 
first four roundtables.  White papers will be freely available to all, including students and industry, via the IoH 
website. This is the first payment. 
 
Manchester Hoteliers Association (Hospitality Connect)     £40,000 

The Manchester Hoteliers Association (MHA), operating for 15 years with 74 hotel members, meets six times 
annually and is involved in several initiatives including sustainability, business initiatives/opportunities, charity, 
community work and educational support for the industry. Two years ago, MHA launched a school liaison 
programme for 14–16-year-olds to promote hospitality careers.  The programme includes hotel visits, educational 
fairs and involves parents and careers advisors, resulting in a significant increase in school leavers pursuing 
hospitality qualifications, courses and employment opportunities. Currently, 35 hotels partner with 35 schools in 
Greater Manchester with expansion of the programme into Liverpool, Chester and the Lake District.  A two-year 
term grant of £77,000 was awarded (subject to satisfactory evaluation) to help expand the programme nationally 
under the name of ‘Hospitality Connect’, allowing them to hire an administrator and to cover operational costs. 
UK Hospitality supports the initiative and there is potential for broader industry collaboration. This is the first 
payment. 
 
Manchester Youth Zone         £19,584 

Manchester Youth Zone (MYZ) is a charity in North Manchester, serves around 4,000 vulnerable young people 
aged 8- 19, with a variety of additional needs.  They provide enriching activities to help youth in a historically 
deprived area build positive futures. A grant was awarded to launch their ‘Melting Pot’ cooking skills development 
programme offering over 100 young people weekly sessions to learn diverse and healthy culinary skills from 
experts.  The funding will help engage 60 youths, based on their needs, interests and career aspirations in 
hospitality. Funding will be used to cover training costs, to purchase light equipment and aprons, cover travel 
costs for 30 students undertaking work experience in hospitality venues, and to cover costs of ingredients for a 
year.  
 
Royal Academy of Culinary Arts - ‘Adopt a School’ Trust     £82,649 

Adopt a School (AAS) Charity was founded by RACA in 1990. The programme teaches children about food, 
cooking, food provenance and sustainability, hygiene and the importance of eating together. As well as their chef 
team, one hundred chefs and hospitality professionals volunteer their time to deliver high quality, healthy food 
education to over 17,000 children annually in schools across the country. Sessions are delivered mainly in 
primary schools but also in secondary and SEN schools, hospitals and on farms. A three-year term grant was 
awarded for a chef teacher to cover parts of London as additional capacity was needed due to a long waiting list 
of schools wishing to participate. The chef delivers in-school sessions to children in a range of settings, and also 
works with a network of local chefs and front of house professionals to promote AAS activities and to support 
them in their delivery. The funding was requested for a three-year period and is dependent upon a satisfactory 
annual evaluation report. This is the third and final payment of the term grant.  
 
Saira Hospitality          £8,860 

Saira Hospitality is a non-profit (CIC) organisation that delivers pop-up hospitality training schools across London. 
They aim to deliver four 4-week schools over 2024 to marginalised communities in the city, whilst also providing 
a platform for hospitality employers to support and hire new entry level talent. Trustees awarded a grant of 
£35,440 to be paid in 4 equal instalments in 2024, each grant payment being subject to satisfactory 
review/evaluation.  This is the first quarterly payment. 
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Spitalfields Crypt Trust         £4,500 

Spitalfields Crypt Trust (SCT), an East London charity embedded in the local community, provides practical help, 
support and training to people affected by homelessness and addiction.  A grant was awarded to contribute to 
the cost of training five trainees at their community coffee shop, Paper & Cup.  SCT have worked with thousands 
of people since they were established in 1965, originally situated in the crypt of Christ Church in Spitalfields. The 
people they support present with a range of the most complex needs. SCT trainees are recommended for 
employment with their wide variety of employers partners. 
 
Square Food Foundation         £4,500 

Square Food Foundation (SFF) teaches people of all ages, abilities and walks of life to cook good food from 
scratch. A grant was awarded to support their ‘’How to Be a Chef’ (HTBAC) Programme.  HTBAC is a 12-week 
(2 x days per week) accredited, vocational programme in cooking that encompasses skills, techniques and 
ingredients plus learning about issues around sustainability and food waste. HTBAC is aimed at young people 
aged 16-25. SFF aim to reach young people that will most benefit from attending this programme, specifically 
those that are at risk of being ‘left behind’ due to lack of qualifications, low confidence, or those who find the 
traditional learning model challenging. Funding will be used to contribute towards trainer salary, ingredients for 
classes and overheads. 
 
Team Domenica          £4,500 

Team Domenica is a social enterprise charity whose vision is for people with learning disabilities to be valued in 
the workplace, to enable them to reach their full potential and feel included as members of society. They deliver 
training, education, wellbeing and employment programmes to over 70 young people (aged 19- 25) with learning 
disabilities. Based in central Brighton & Hove, they provide employment programmes to young people with a 
wide range of learning needs, referred to as their ‘candidates’. A grant was awarded to part-fund the salary of a 
Café Training Assistant who will work with job candidates in one of their four Training Enterprise cafés (Cafés 
Domenica), preparing them for work placements with local employers. 
 
The Geoffrey Harrison Foundation        £40,500 

The Geoffrey Harrison Foundation was established to advance education and learning in the hotel, restaurant 
and hospitality industries, and to help young people develop their capabilities in order to grow to maturity as 
members of society. A three-year term grant was awarded to expand their Junior Chefs Academy programme for 
year 10 and 11 students. Participants attend 10-week courses on a Saturday covering food preparation, cooking, 
presentation, hygiene, safety, teamwork, organisational skills and foodservice techniques at Westminster 
Kingsway College (WKC), the University of West London or Loughborough College. The grant is subject to receipt 
of satisfactory annual review/evaluation and this is the second payment.  
 
The Parish Trust          £6,458 

The Parish Trust, a charity founded in December 2019, exists to provide hope and opportunities to 
socioeconomically deprived individuals located in Trethomas and Caerphilly. A grant was awarded to fund a 
young person to train/work in their mobile cafe (Caffi Caredig) that operates out of a reconditioned horsebox. The 
charity operates within an area of disadvantage where there are limited opportunities for young people to gain 
skills and pursue employment. Through this funding they will give a young person a vital first opportunity to 
develop a career in hospitality. Funding covered the salary for the first 5 months plus some café operating costs. 
 
The Springboard Charity         £500,000                                                                                                                                        

Springboard Charity, established in 1990, supports the hospitality, leisure and tourism industry and those seeking 
employment within it, with three key aims: To advance the life and education of those under the age of 25, through 
the provision of advice, training and skills courses; To relieve poverty and unemployment, assisting people to 
secure jobs in the hospitality sector; and, to tackle ongoing problems the hospitality, leisure and tourism industries 
face, including staff and skills shortages and misrepresentation about what a fulfilling career it offers. A three-
year term grant of £1.5 million (£500,000 per annum) was awarded to support its core activities: Employability 
Training Programmes; Careers and Education work including Summer Schools, Hospitality Takeover Days, 
Career hubs; and CareerScope work. The grant is subject to satisfactory annual review/evaluation, and this is 
the first payment. 
 
Well Grounded Jobs CIC         £4,500                                                                                                                                         
Well Grounded (WG) provides accredited training and wider support for vulnerable adults with complex needs to 
help them obtain sustainable employment within the coffee sector. WG runs two Training Academies in the 
London Borough of Camden and the London Borough of Tower Hamlets. Trainees include the long-term 
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unemployed, refugees and asylum seekers and people with mental health challenges or neurodiversity. A grant 
was awarded to support a 6-month Speciality Barista Course for 10 trainees, recruited from their extensive 
network of referral agencies in the host and neighbouring boroughs. They work with a wide range of hospitality 
employers to offer work experience and employment opportunities for their graduates. 
 
Youth Options           £10,000 

Youth Options is a charity that works with over 6,000 children and young people across Hampshire and 
Southampton.  Their mission is to support those who need it most, to engage, develop and empower them to 
achieve a better future.  A grant was awarded to help towards delivery of a bespoke employability programme 
focusing on investing in 10 NEET 16–25-year-olds to gain skills to work in the hospitality and catering industry. 
An initial 10 candidates will receive 1:1 support, work placements and visits from an employability mentor to 
provide genuine wraparound support for both the young person and the employer. A minimum of four local 
hospitality employers will also benefit from receiving training and guidance in supporting NEET young people into 
employment.  

Competitions/Prizes 
Competitions challenge, stretch and often motivate individuals to great heights within their profession.  The 
Trustees recognise the importance of rewarding those who demonstrate good practice and aspire to further their 
development by entering various industry competitions. They are very keen to recognise the achievement of 
these specific skills and expertise by providing educational scholarships for leading industry competitions and by 
awarding prizes. Funding in the main is targeted for the provision of education, training and development of the 
competition finalists/winners. 
 
In the year under review the Trust supported 15 industry competitions/prizes with grants totalling £179,415 
(2023: £144,128 also to 9 competitions/prizes). Below are details of those competitions/prizes that received 
funding. 
 

Association Culinaire Francaise (North West)       £3,169 

One of the main aims of the Association Culinaire Francaise (ACF) is to promote cuisine, skills development and 
hospitality industry opportunities to students and trainees. To this end, they continue to facilitate a range of 
activities for colleges, including culinary competitions. Due to the challenging financial environment that colleges 
are experiencing to support the curriculum, ACF successfully applied for a grant to help with costs for several 
competitions; the ACF Commis of the Year Competition, ACF Commis Pastry Chef of the Year, and Restaurant 
4 Skills front of house challenge.   
 
British Culinary Federation         £5,000 

The formation of the British Culinary Federation (BCF), the national member of World Chefs, is the result of the 
Midlands Association of Chefs and the Chefs & Cooks Circle amalgamating in 2005. The BCF has strong links 
with the industry, including schools, colleges, armed forces, caterers and professional supply companies. A grant 
was awarded to contribute towards the costs of travel/accommodation for chefs aged 18-25, to represent their 
country in the competition arena as England’s Junior National Team at the Culinary Olympics in Stuttgart, 
Germany in February 2024. 
 
Cardiff and Vale College – Culinary Olympiad       £4,000 

Cardiff and Vale is one of the largest colleges in the UK, delivering high quality education and training within the 
Capital Region of Wales. The Young Chef Olympiad welcomes over 50 countries to compete across five cities in 
India and this competition offers an exceptional opportunity for learners to experience a different culture as well 
as to gain valuable skills and knowledge. A grant was awarded towards ingredients for practising dishes, 
competition chefs whites and travel costs to India to attend the competition finals in January/February 2024.  
 
Dupree International          £2,478 

The Inspiring Culinary Generations cookery competition is about inspiring and helping younger generations see 
the culinary industry as a prospective career and to assist them in essentially making it happen.  A grant was 
awarded for the Aspiring Student Chefs category of the competition, which works with school children aged 11-
18. This experience allows them to showcase the skills they have learnt in a competitive environment and be 
judged by elite professional chefs. The experience also provides an insight into career opportunities in catering, 
with the possibility to take up a three-year Specialised Chefs Scholarship at Bournemouth & Poole College for   
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the older age category. Funding will be used for competition prizes (a set of knives for the winner, and a small 
prize for up to 50 finalists) and ingredient costs for competitors. 
 
Gold Service Foundation         £10,000 

The Gold Service Foundation was formed in 2013, aiming to advance the education, training and professional 
development of front of house professionals in the United Kingdom. This includes the award of scholarships; 
bursaries; traineeships; short courses and mentoring as part of a programme of continuing professional 
development. The Gold Service Foundation works in partnership with awarding bodies, educational 
establishments and employers. The Gold Service Scholarship was introduced to inspire young people to develop 
much needed skills of professional food and beverage service, to recognise and celebrate their achievements, 
and to help them aspire to achieve excellence as masters of their craft. In September each year around 100 
young professionals aged 22-28, employed ‘front of house’ in the United Kingdom, apply to enter the Scholarship. 
A three-year term grant of £30,000 (£10,000 per annum) was awarded, subject to receipt of satisfactory annual 
review/evaluation reports. This is the first payment. 
 
International Wine and Food Society        £1,000 

The object of the IWFS is to bring together and serve all who believe that an understanding of good food and 

wine is an essential part of personal contentment and health, and that an intelligent approach to the pleasures 

and problems of the table offers far greater rewards than the mere satisfaction of appetite (Andre Simon Wine & 

Food Society Founder, 1933). The IWFS offers the opportunity for learners to engage in competition that 

challenges them to produce a dish with a particular ingredient, with the final to be held in May 2024. A grant was 

awarded towards their 2023/24 competition where FE college students’ dishes will be judged by a panel of judges, 

led by celebrity chef Paul Heathcote MBE.  

Nestle UK Ltd – Toque d’Or         £19,400 

The Nestlé Toque d’Or competition is an initiative created by Nestle Professional to showcase young talent and 

skills within the hospitality industry. It is a national competition that links industry and education and has the 

reputation for inspiring and challenging catering students at FE colleges up and down the country. Now in its 35th 

year, Toque d’Or is open to all back and front of house students and apprentices who are studying at Level 2 and 

above. A grant was awarded to fund The Savoy Educational Trust Equipment Prize Fund (£1,200 per college 

for the 12 colleges who had students competing in the Grand Finals and a grant of £2,500 for each winning 

college).  

Royal Academy of Culinary Arts – Annual Awards of Excellence    £6,500 

The Annual Awards of Excellence was established in 1983 to recognise and reward the most talented up and 

coming chefs, pastry chefs and waiters aged between 20 and 26. These are the only awards to cover all three 

categories of kitchen, pastry, and service. Funding from the Trust covers three travel bursaries for the winning 

students to travel abroad to gain additional skills/knowledge of different cuisines.  

South Eastern Regional College – Culinary Olympiad      £2,508 

South Eastern Regional College (SERC) is the highest-performing College in Northern Ireland and delivers 

education with entrepreneurship, innovation and real-world learning at the heart of the curriculum. Their 

enterprise-driven curriculum ensures students are work-ready when they leave college. A grant was awarded to 

cover travel costs for a student chef and their mentor to attend the Young Chef Olympiad in India in 

January/February 2024. As stated above, the Young Chef Olympiad welcomes over 50 countries to compete 

across five cities in India and this competition offers an exceptional opportunity for learners to experience a 

different culture as well as to gain valuable skills and knowledge.  

The Craft Guild of Chefs         £12,000 

In the year under review two grants were awarded to the Craft Guild of Chefs to support their Graduate Awards. 
 
The Craft Guild of Chefs Graduate Awards 2023 – two grants of £6,000 each 
 
The Craft Guild of Chefs Graduate Awards is an annual competition that provides formal recognition of the 
culinary excellence of young working chefs. The main objective is to encourage young chefs to improve their skill 
levels and assist in their educational progression.  All working chefs under the age of 25 can compete for a 
Graduate Award by having their knowledge and skills tested in this free nationwide culinary challenge. Funding 



28 
 

helps with costs of running the competition, hiring space at colleges, examiner expenses, masterclasses/videos 
for kitchen, pastry and larder chefs, and ingredients for the competitors.  
 
The Springboard Charity FutureChef Programme      £100,000 

First introduced in 1999, ‘FutureChef’ has grown into a successful culinary programme that helps young people 
aged 12-16 learn to cook, take an interest in food, develop their culinary talent, and informs them about entry 
routes into the hospitality industry. This is Springboard’s flagship education programme, delivered in secondary 
schools nationally, focusing on inspiring, educating and supporting young people, with the aim of helping them 
progress on to roles within the hospitality, leisure and tourism industry. A three-year term grant of £300,000 was 
awarded to expand the reach of FutureChef, with a target of engaging 45,000 students by 2025 on the FutureChef 
Juniors and FutureChef programmes. The grant is subject to satisfactory annual evaluations, and this is the 
second payment. 
 
University Hospitality Seminars        £7,860 

University Hospitality Seminars, a not-for-profit organisation formed in 2011, partners with the Association of 
Colleges and University Business Officers to provide bespoke hospitality training and education. Their mission is 
to develop talented professionals and future leaders.  A grant was awarded to support the 11th Annual UK Young 
Restaurant Team of the Year Competition, involving students (aged 21 or under) from FE colleges. This 
competition awards prizes to two teams of chefs and one front of house team.  The competition also highlights 
the importance of training kitchens/restaurants within an educational environment, connects colleges with 
employers, and promotes careers in the hospitality industry. 
 
Westminster Kingsway College – Culinary Olympiad      £4,000 

Westminster Kingsway College was awarded a grant to allow students to participate in the Young Chef Olympiad 
competition.  As stated above, the Young Chef Olympiad welcomes over 50 countries to compete across five 
cities in India and the competition offers an exceptional opportunity for learners to experience a different culture 
as well as to gain valuable skills and knowledge. The grant contributes towards practice ingredients for the 
competition, and travel costs to India for a student and their mentor.  
 
Worsley College          £1,500 

Worsley College hosts the Greater Manchester College Group's annual ‘Hospitality and Catering Competitions’, 
organised by its Deputy Head of Department for Hospitality & Business Enterprise.  Competitors from nine 
Greater Manchester colleges compete in various challenges, including Food & Beverage Service, three levels of 
Professional Cookery, Patisserie and an Apprentice/Adult Competition, totalling approximately 70 participants. A 
grant was awarded to provide prizes for first, second and third place winners, aiming to enhance the competition 
experience, motivate high performance, and encourage future participation. 
 



29 
 

  



30 
 

Graphical Analysis of Activities 
 

Allocation of Grants 1st April 2023 - 31st March 2024  
 

 
 

Chart 4 – Allocation of grants for specific areas of support in this financial year 
 

Allocation of Grants for Years ending 2022-2024 
 

 
 
Chart 5 – Allocation of grants over a three-year period 
 

Evaluation Procedure and Process 
 
The Trustees are aware that ultimate responsibility to ensure charitable funds are spent appropriately, including 
being used as expected by the recipients, lies with them.  They consider that systematic evaluation of a project 
is important for a formal analysis of what has been achieved, for a chance to reflect on the experience, and to 
inform future work that might be undertaken.  The interim monitoring and end of grant reviews help to measure 
impact and performance and to identify whether the targets and outcomes outlined in the application for funding 
have been met.   
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The monitoring and evaluation process includes attendance by Trust personnel at project meetings, site visits, 
completion of the Trust’s evaluation form/written progress reports, social media, and photographs from grant 
recipients.  It should also be stated that the Trustees will only consider repeat funding for a project/initiative where 
the recipient can demonstrate that the funds awarded have (a) been applied as intended; (b) met the specified 
objectives; and, (c) have gone some way in making an impact or difference to the ultimate beneficiaries.  Should 
it become evident during the evaluation process that a project funded by the Trust is unlikely to proceed, the 
recipient is asked to return the grant.  This is also the case if part of the grant remains unspent.  The Trust always 
tries to engage with grant recipients where circumstances are difficult or where a change in use of funds is 
requested.  This degree of flexibility will continue to be shown on the understanding that the recipient enters into 
a meaningful dialogue with the Trust.   
 
Some grants are awarded on a multi-year basis.  In the main, these are for a period of three years and usually 
not more than five.  Term grants are contingent on an annual review process (or a period as set out in the grant 
offer).  This reflects the obligations placed on the recipients of these grants to meet specific conditions in order 
for subsequent funding instalments to be released.   
  
In the year under review, the evaluation process culminated in the following:-  
 

• The sum of £3,000 was written back into the accounts as an underspend on a competition. The grant 
was awarded in the year ended 2023. 

 
When evaluating projects and measuring their impact, the Trustees acknowledge that in some cases their grant 
is one part of a funding mosaic and cannot therefore take sole credit for the project outcomes.  It is also important 
to mention in this section that the Trustees are aware that some projects are subject to change due to unforeseen 
circumstances.  The Trust’s executive team continue to monitor all projects and work closely with grant recipients 
to offer guidance and support and to gain an understanding of what is going on and what is needed in order to 
aid the satisfactory conclusion of all projects supported. 

Financial Review and Results 
Financial Overview  
 
The Trust portfolio performed well in the year under review in the light of some challenging market conditions.  
As shown on the balance sheet, the value of the Trust’s net assets at 31st March 2024 was £67,737,954, an 
increase of 7.4%/£4,683,052 over the previous year (2023: £63,054,902).  There was an increase in the dividend 
income received which totalled £1,453,360 (2023: £1,297,266). 
 
The Trust derives income entirely from its investment portfolio.  In the year under review, the Trust drew down 
£2,069,500 in cash from funds managers. Total grants paid in year amounted to £1,872,645 and support costs 
totalled £221,826.  Whilst the value of the portfolio fluctuates in line with global market conditions, trustees 
consider that in the year ahead a larger budget for grant distributions can be set to align with its strategic funding 
priorities and charitable objectives whilst maintaining a healthy capital base. 
  

Fund Management 
 
All investments held by the charity have been acquired in accordance with the powers available to the Trustees. 
 
For the year under review the Trust’s portfolio was managed by Cazenove Capital Management and Investec 
Wealth & Investment UK.    
 
The Investment Committee and Trustees are mindful of their obligation under the Trustee Act 2000 to conduct 
periodic independent reviews of their Fund Managers with the last such review taking place in January 2020 by 
Portfolio Review Services. 
   

Investment Policy and Objectives 
 
The Trust’s investment performance objectives are “to provide for increases in annual grant giving while 
preserving the Portfolio’s capital base in real terms using a total return approach”.  This is achieved by 
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both Fund Managers adopting a medium/high approach to risk and investing in a balanced and diversified 
portfolio of equities, bonds, alternatives and cash.    

 
The long-term objective of CPI +4% per annum over a rolling 5-year period affords the Trust the best of both 
worlds (i.e. a multi asset approach that is measured against relevant indices over the short term and a “target 
return” approach over the longer term that meets the investment objective). This runs alongside composite 
benchmarks for each Fund Manager. 
 
As highlighted on page 6, the Trustees have an Investment Policy in place which is reviewed on an annual basis.  
The Trustees consider that the investments are performing in accordance with the charity’s long-term investment 
policy and strategy, and this remains under regular review. 
 

Investment Performance 
As stated in the Financial Analysis section of this report, the performance for the year under review reflected the 
market conditions, namely:- 
 
Cazenove Capital Management (CCM): The portfolio managed by Cazenove Capital achieved a total return for 
the financial year of +13.1%, which was slightly behind the bespoke benchmark return of +15.0%. The long-term 
target of CPI+4% posted a +7.6%* return whilst the peer group (ARC Steady Growth Index) returned +9.3%. 
Looking forward, Cazenove Capital still favour ‘real’ assets such as equities and property for clients with long-
term time horizons. However, it is likely that markets will continue to experience volatility given concerns regarding 
interest rates, persisting high levels of inflation (although falling), ongoing conflict in Ukraine and the Middle East 
as well concerns regarding the outcome of the US election. 
*CPI data lagged by one month 
 
Investec Wealth & Investment UK (IW&I): Over the year the portfolio managed by Investec Wealth & 
Investment UK delivered a positive return as markets were boosted by better economic growth than feared in the 
US, despite a much higher interest rate environment. The total return achieved by the fund, net of fees, was 
+8.9% and this compares with the long-term CPI +4% target over the same period of +7.2%. The benchmark, 
bolstered by the afore-mentioned high stock concentration, returned +14.9%. The fund, by comparison, is 
managed on a more diversified basis. The manager’s expectation, going forwards, is that the return profile of the 
market will broaden out and this should suit a more diversified approach. A global investment strategy for equity 
investment was formally adopted and agreed by Trustees during the year and this has been reflected in a change 
of benchmark as at 31st December 2023. At the corporate level, Investec Wealth & Investment UK has now 
combined with the Rathbones Group and the investment philosophy of favouring companies with strong cash 
flow returns on capital will remain in place, which is important for the compounding of attractive long-term returns. 

Sustainable Investments 
 
The primary investment objective is to maximise total return within the agreed risk parameters and constraints.  
Providing that this objective is not compromised in the process, the Fund Managers believe that it is also possible 
to develop a framework that allows a broader range of considerations, including environmental and social issues 
to be taken into account when selecting investments. Consideration of Environmental, Social and Governance 
(ESG) factors as part of an investment decision has become more commonplace and there is more academic 
and practical research to prove that these factors can have a meaningful impact on both the sustainability and 
financial returns of companies.  CCM state that good stewardship is integrated within their investment process.  
They believe all investments have an impact on people and planet. CCM have a Climate Transition Action Plan 
in place, aiming to transition all their discretionary assets under management to be net zero by 2050. To provide 
further insight into the Trust’s portfolio, they include an overall assessment of the impact of the Trust’s equity 
investments on people and the planet, and a comparison against an appropriate benchmark.  They provide two 
metrics encompassing planet and people as outlined below:- 

 

 
SET PORTFOLIO ESG REPORT – Cazenove Capital Management – March 2024 
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IW&I have embedded ESG considerations into the investment process and use the services of Sustainalytics, a 
leading ESG scored provider, to provide ESG risk scoring as well as institutional Shareholder Services (ISS) to 
provide data to enable them to identify companies that are contributing positively to the UN Sustainability 
Development Goals. Charities have become increasingly interested in how their managers engage with the 
companies they invest in and again wish to see examples of engagement and collaboration with other investment 
houses to deliver positive ESG outcomes and greater disclosure. As such, they are a signatory to both the United 
Nations Principles of Responsible Investment and the UK Stewardship Code 2020. Investec provide regular 
updates on the ESG performance of the Trust portfolio. 

 

 
SET PORTFOLIO ESG REPORT – Investec Wealth & Investment UK – March 2024 

 
The Trustees’ ethical restrictions are outlined in their Social Investment Policy document. 
   

Reserves Policy 
 
In July 1998 the Savoy Educational Trust realised £36,800,584 from the sale of their shareholding in the Savoy 
Group plc. This sum formed the capital assets of the Trust and since that date has been invested in a diversified 
portfolio of investments.  This formed part of the transfer of assets into the CIO which amounted to £53,140,809 
at the date of transfer, 3rd June 2015. The reserve balance at year end 2024 was £67,737,954 (2023: 
£63,054,902). 
   
The investment of the capital is the only source of on-going income.  The investment objective (as stated earlier) 
helps to protect a core of investments and cash assets to generate income for future grant awards sufficient to 
meet the needs of present and future beneficiaries.  
 
The Trust sets out an annual budget to ensure, as far as is reasonably possible, that the charity’s annual 
expenditure objectives can be met, given certain assumptions about the yearly and future income streams.  Within 
the budget there exists the capacity, should the need arise, to curtail activities specifically of those new 
applications presented at the quarterly meetings. At present the Trustees are able to maintain operating costs at 
a relatively low level.   
 
The Trustees will review this policy annually in the light of changing circumstances and alter it as necessary. 
 

Going Concern 
 
The Trustees are long term investors and are capable of meeting all their liabilities comfortably.  They are also 
able to confirm that there are no material uncertainties about the Charity's ability to operate as a going concern. 
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Trustees Responsibilities 
 
The Trustees present their annual report and financial statements of the charity for the year ended 31st March 
2024.  The financial statements have been prepared in accordance with the accounting policies set out in the 
notes to the accounts and comply with the charity’s governing document, the Charities Act 2011 and Accounting 
and the Charities Statement of Recommended Practice (second Edition) and Financial Reporting Standard FRS 
102.   
 
The law applicable to charities in England & Wales requires the Trustees to prepare financial statements for each 
financial year which give a true and fair view of the state of affairs of the charity and of the incoming resources 
and application of resources of the charity for that period.  
 
In preparing these financial statements, the Trustees are required to: 

• select suitable accounting policies and then apply them consistently;  

• observe the methods and principles in the Charities SORP; 

• make judgments and estimates that are reasonable and prudent; 

• state whether applicable accounting standards have been followed, subject to any material departures 
disclosed and explained in the financial statements; 

• prepare the financial statements on a ‘going concern’ basis, unless it is inappropriate to presume that the 
charity will continue in business. 

 
The Trustees are responsible for keeping proper accounting records that disclose with reasonable accuracy at 
any time the financial position of the charity and enable them to ensure that the financial statements comply with 
the Charities Act 2011, the applicable Charities (Accounts and Reports) Regulations and the provision of the 
charity’s governing document. They are also responsible for safeguarding the assets of the charity and hence for 
taking reasonable steps for the prevention and detection of fraud and other irregularities.  
 
The Trustees are responsible for the maintenance and integrity of the charity and financial information included 
on the charity’s website in accordance with legislation in the United Kingdom governing the preparation and 
dissemination of financial statements. 

Plans for the Future 
With the appointment of a new Chief Executive in January 2023 and two part-time administrators in November 
2023, the Trust is going through an exciting period of development.  The decision to move to fully remote working 
for the Executive Team is working well and IT and administrative systems have been upgraded to facilitate this. 
A new website was launched in December 2023 which provides information and guidance for applicants. The 
application process has been partly automated and the Executive Team are keeping this under review to see 
whether it can be moved fully online. Having undertaken a review of grant-giving over the past decade, Trustees 
are looking ahead strategically to ensure funds are employed to achieve maximum impact in pursuit of the 
charitable objectives.  To this end Trustees are keen to draw on a variety of views, research sources and data 
so that they are fully appraised of current and future developments in the hospitality industry. In addition to funding 
worthy initiatives, the priority for the coming three years will be to allocate a proportion of funding for projects that 
promote hospitality careers within the schools sector, collaborative projects, and projects that bring together key 
stakeholders in industry and academia that will directly benefit the development of education and employment in 
hospitality.  A strategic funding document to shape, and maximise the impact of, future grant giving has been 
developed and approved.  
 
The Trust is aiming to appoint up to two additional Trustees in the year ahead.  Priority will be given to identifying 
Trustees who can add to the skills set of the Board and to reflect the diversity of the sector(s) it supports.  The 
Trust will also review its policies and procedures for appointing trustees and the Chair of Trustees in 2024-25. 
 
Whilst the hospitality and education sectors continue to face considerable challenges as outlined in the 
introduction to this report, Trustees are optimistic that through their funding much can be done to ensure those 
wishing to pursue a fulfilling career in the sector are given the right educational and development 
opportunities/support to do so. 
 

 
 
 

http://www.cchinformation.com/CCH/Gateway.dll/ccsorp/charsorp08_00.htm
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Strategy, Operational and Governance 

 
In the forthcoming year the Trustees will:  

• Seek to support and fulfil the priorities outlined in the Trust’s strategic funding document 

• Continue to invest in the Trust’s IT and administrative systems to ensure effective and secure operation 

of Trust business 

• Support the recently appointed Executive Office Team to ensure they can maximise the operational 

effectiveness and positive reach of the Trust 

• Seek to appoint two additional trustees that meet the needs of the Trust and fulfil its responsibility to 

promote equity, diversity and inclusion within the organisation 

• Keep under review the Trust’s governance structure, fund management and ethical/investment policies 

to ensure best practice and fiduciary responsibility  

 
This report was approved on behalf of the Trustees by: 
 
 
 
 
 
 
Howard Field, FCA, FIH, FHOSPA     Angela Maher 
Trustee        Chief Executive 
 
 
Date: 20th September 2024 
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Auditor Report  
INDEPENDENT AUDITOR’S REPORT TO THE TRUSTEES OF THE SAVOY EDUCATIONAL TRUST 

 

Opinion  

We have audited the financial statements of The Savoy Educational Trust (the ‘charity’) for the year ended 31 
March 2024 which comprise the Statement of Financial Activities, the Balance Sheet, the Cash Flow Statement 
and notes to the financial statements, including significant accounting policies. The financial reporting framework 
that has been applied in their preparation is applicable law and United Kingdom Accounting Standards, including 
FRS 102 “The Financial Reporting Standard applicable in the UK and Republic of Ireland” (United Kingdom 
Generally Accepted Accounting Practice). 

 

In our opinion the financial statements: 

• give a true and fair view of the state of the charity’s affairs as at 31 March 2024 and of its incoming 
resources and application of resources, including its income and expenditure, for the year then ended; 

• have been properly prepared in accordance with United Kingdom Generally Accepted Accounting 
Practice; and 

• have been prepared in accordance with the requirements of the Charities Act 2011. 

 

Basis for opinion 

 

We have been appointed as auditors under section 151 of the Charities Act 2011 and report in accordance with 
regulations made under section 154 of that Act.  

 

We conducted our audit in accordance with International Standards on Auditing (UK) (ISAs (UK)) and applicable 
law. Our responsibilities under those standards are further described in the Auditor’s responsibilities for the audit 
of the financial statements section of our report. We are independent of the charity in accordance with the ethical 
requirements that are relevant to our audit of the financial statements in the UK, including the FRC’s Ethical 
Standard and we have fulfilled our other ethical responsibilities in accordance with these requirements. We 
believe that the audit evidence we have obtained is sufficient and appropriate to provide a basis for our opinion. 

 

Conclusions relating to going concern 

In auditing the financial statements, we have concluded that the trustees’ use of the going concern basis of 
accounting in the preparation of the financial statements is appropriate. 
 
Based on the work we have performed, we have not identified any material uncertainties relating to events or 
conditions that, individually or collectively, may cast significant doubt on the charity’s ability to continue as a going 
concern for a period of at least twelve months from when the financial statements are authorised for issue. 
 

Our responsibilities and the responsibilities of the trustees with respect to going concern are described in the 
relevant sections of this report. 

 

Other information 

The other information comprises the information included in the Annual Report other than the financial statements 
and our auditor’s report thereon. The trustees are responsible for the other information contained within the 
Annual Report. Our opinion on the financial statements does not cover the other information and, except to the 
extent otherwise explicitly stated in our report, we do not express any form of assurance conclusion thereon.  

 

Our responsibility is to read the other information and, in doing so, consider whether the other information is 
materially inconsistent with the financial statements, or our knowledge obtained in the course of the audit or 
otherwise appears to be materially misstated.  If we identify such material inconsistencies or apparent material 
misstatements, we are required to determine whether this gives rise to a material misstatement in the financial 
statements themselves.  If, based on the work we have performed, we conclude that there is a material 
misstatement of this other information, we are required to report that fact. 

 

We have nothing to report in this regard. 
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Matters on which we are required to report by exception 

We have nothing to report in respect of the following matters where the Charities Act 2011 requires us to report 
to you if, in our opinion: 

• the information given in the financial statements is inconsistent in any material respect with the Trustees’ 
Report; or 

• sufficient accounting records have not been kept; or 

• the financial statements are not in agreement with the accounting records and returns; or 

• we have not received all the information and explanations we require for our audit. 

 

Responsibilities of trustees 

As explained more fully in the Statement of Trustees’ responsibilities set out on page 34, the trustees are 
responsible for the preparation of the financial statements and for being satisfied that they give a true and fair 
view, and for such internal control as the trustees determine is necessary to enable the preparation of financial 
statements that are free from material misstatement, whether due to fraud or error. 

 

In preparing the financial statements, the trustees are responsible for assessing the charity’s ability to continue 
as a going concern, disclosing, as applicable, matters related to going concern and using the going concern basis 
of accounting unless the trustees either intend to liquidate the charity or to cease operations, or have no realistic 
alternative but to do so. 

 

Auditor’s responsibilities for the audit of the financial statements 

Our objectives are to obtain reasonable assurance about whether the financial statements as a whole are free 
from material misstatement, whether due to fraud or error, and to issue an auditor’s report that includes our 
opinion. Reasonable assurance is a high level of assurance but is not a guarantee that an audit conducted in 
accordance with ISAs (UK) will always detect a material misstatement when it exists. Misstatements can arise 
from fraud or error and are considered material if, individually or in the aggregate, they could reasonably be 
expected to influence the economic decisions of users taken on the basis of these financial statements. 

 

The extent to which the audit was considered capable of detecting irregularities, including fraud 

Irregularities are instances of non-compliance with laws and regulations.  The objectives of our audit are to obtain 
sufficient appropriate audit evidence regarding compliance with laws and regulations that have a direct effect on 
the determination of material amounts and disclosures in the financial statements, to perform audit procedures 
to help identify instances of non-compliance with other laws and regulations that may have a material effect on 
the financial statements, and to respond appropriately to identified or suspected non-compliance with laws and 
regulations identified during the audit.   

 

In relation to fraud, the objectives of our audit are to identify and assess the risk of material misstatement of the 
financial statements due to fraud, to obtain sufficient appropriate audit evidence regarding the assessed risks of 
material misstatement due to fraud through designing and implementing appropriate responses and to respond 
appropriately to fraud or suspected fraud identified during the audit.   

 

However, it is the primary responsibility of management, with the oversight of those charged with governance, to 
ensure that the entity's operations are conducted in accordance with the provisions of laws and regulations and 
for the prevention and detection of fraud. 

 

In identifying and assessing risks of material misstatement in respect of irregularities, including fraud, the audit 
engagement team:  

• obtained an understanding of the nature of the sector, including the legal and regulatory framework that 
the charity operates in and how the charity is complying with the legal and regulatory framework; 

• inquired of management, and those charged with governance, about their own identification and 
assessment of the risks of irregularities, including any known actual, suspected or alleged instances of 
fraud; 

• discussed matters about non-compliance with laws and regulations and how fraud might occur including 
assessment of how and where the financial statements may be susceptible to fraud. 
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As a result of these procedures, we consider the most significant laws and regulations that have a direct impact 
on the financial statements are FRS 102, the Charities Act 2011, Charities SORP (FRS 102), and the charity’s 
governing document. We performed audit procedures to detect non-compliances which may have a material 
impact on the financial statements which included reviewing the financial statements including the Trustees’ 
Report and remaining alert to new or unusual transactions which may not be in accordance with the governing 
documents. 

 

The audit engagement team identified the risk of management override of controls as the area where the financial 
statements were most susceptible to material misstatement due to fraud.  Audit procedures performed included 
but were not limited to testing manual journal entries and other adjustments, evaluating the business rationale in 
relation to significant, unusual transactions and transactions entered into outside the normal course of business 
and challenging judgments and estimates. 

 

A further description of our responsibilities for the audit of the financial statements is located on the Financial 
Reporting Council’s website at http://www.frc.org.uk/auditorsresponsibilities. This description forms part of our 
auditor’s report. 

 

Use of our report  

This report is made solely to the charity’s trustees as a body, in accordance with the Charities Act 2011.  Our 
audit work has been undertaken so that we might state to the charity’s trustees those matters we are required to 
state to them in an auditor’s report and for no other purpose.  To the fullest extent permitted by law, we do not 
accept or assume responsibility to anyone other than the charity and the charity’s trustees as a body, for our 
audit work, for this report, or for the opinions we have formed. 

 

 

 

 

Zoe Longstaff-Tyrrell (Senior Statutory Auditor) 

For and on behalf of RSM UK AUDIT LLP, Statutory Auditor  

Chartered Accountants 

Portland 

25 High Street 

Crawley, West Sussex, 

RH10 1BG 

 

Date: 20th September 2024 

 

RSM UK Audit LLP is eligible to act as an auditor in terms of section 1212 of the Companies Act 2006. 

http://www.frc.org.uk/auditorsresponsibilities
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Statement of Financial Activities 
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Balance Sheet 

 

 

 

 

 

The notes on pages 42 to 46 form part of these accounts   
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Statement of Cashflows 
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Notes to the Accounts 
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CONS7TTV7TON

The Savoy Educational Trust was registered as a Charitable Incorporated Organisation (CIO) on the
23~ March 201S with a charity number 1161014,having converted from its previous unincorporated

The Trust remains a grant giving charity for educational purposes, mainly, though not exdusively, ln

relation to the hospitality Industry.

GOYfRNANCf AND WANA GfPffNT

The Trust's constitution prescribes its objecbves and sets out a framework under which the Trustees
and administrative staff govern the Trust's affairs. Three new Trustees were appointed during the year
following the relirement of one Trustee. The Trustees are appointed in accordance with the Trust's
constitution and are aware that they are responsible for the overall direction, effectiveness, supervision
and accountability of the Trust.

The Trustees consider that the Board of Trustees, together with the Chief Executive and the
Secretary/Administrabir make up the key management personnel of the charity. They are in charge of
directing and controlling the charity and running and operating the charity on e day-to-day basis. All

Trustees give their time freely and no Trustee remuneration was Paid during the year under review.
Trustees' expenses amounted to 6935 (2021: E281).

The Trustees appointed a new Chief Executive on I*January 2023, and she is a full-time employee of
the Trust. The former Chief Execulive was self employed and worked on a part-time consultancy basis.
The Secretary/Administrator is also an employee of the Trust, however with her upnaming retirement

in May ZOZ3 administration services will be provided by Trust Partnership. The accounting function for
the Trust is also outsourced to The Trust Partnership.

The remuneration of the charity's employees is reviewed on an annual basis by the remuneration
committee which comprises the Chairman of the Trust and one other Trustee. The aim is to ensure
that the remuneration of employees is fair and commensurate with that generally paid for similar roles.

TRU$7EES'

The Trustees who served during the year were as foilows:-

Howard Field, FCA, FIH, FHOSPA
Robert Davis, MBE, DL, MA (Cantab)
Pnafessor Peter A Jones, MBE, DSc (hon), FCGI, FIH, FRACA (aPpointad22nd September 202Z)
Slave Lowy (appotlatsd 22nd ~temtaar 202Z)
Dr Sally Messenger, FII-I

David Taylor, FIH, MI
Bill Toner (appornfad P' Decemder 2022)
Teny Vgaldnan, FIH (etiIect JP' June 2022)

Trustees are appointed by invitation from the existing Trustees to serve a three-year term of office, but

may be elected for succeeding terms. Terms of office were introduced to enable the Trust to
continually review the skill set of the Trustees In order to maintain a board with the relevant experience,

empathy and knowledge ofthe Trust and its activities.

In accordance with good governance, the Trustees also consider it appropriate to rotate the role of
Chairmanship. The role commences at the start ofeach financial year having been voted upon by the
Trustees at one of their quarterly meetings, The appointment is for an iniga! term of one year although
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this can be extended if it is the wish of the Trustees. For the year 1"April 2022-31" Piarch 2023
Howard Field undertook the role of Chairman having been re-elected to canUnue in this role for a further
year at the December 2021 meebng.

Potential Trustees will mcaive background information on the Savoy Educational Trust which will indude
the Trust Deed, Piinutes of meetings, Annual Report and Accounts and job descn ption for a Trustee of
the Savoy Educational Trust. Ihey will also recehre documentation on what is~of them under
charity law, with particular reference to Charity Commission news and guidance publications such as
'CC3: The ~l Trustee', 'Wekume —you' re a charity trustee', 'NOIO's The Good 'Trustee Guide',
'Chargjes and Public Benefit', and 'CC2tk ConAkts of Irrtarest'. Following their appointment new
Trustees will be invited to spend some time with the Chief Executive/Secretary to Trustees as park of
their inducbon process to further develop their understanding of the policies and practices of the Savoy
Educational Trust.

The TruSteeS giVe due COnSideratian ta the ptindpleS Outlined in the Charity GOvemanca Code' ibr
larger charities and where appropriate apply the principles in their governance and decision-maldng~.They also take nate of guidance issued by the Charity Cammission and other bodies on haw
to aperate the Trust on an angokxr basis.

All Trustees have to sign the Trustee eligibility declaration, They are also asked to complete the Register
Of Interests which )s held and regularly updated in order ta avoid any potential connlds Of interest. At
each meeting there is an agenda item for Trustees ta declare an interest and in accordance with the
Trust's conAict of interest policy, where a conflict does arise, they are required to withdraw from the
decisionmaking prarxss.

Trustees are also encouraged to attend Trustee training courses or link to webinars to enhance their
knOWiedge Or Cantinue their prOfeSSianal development. The induCUOn and training Of new and eXiSUng

Trustees remain under review in order to meet me needs af both the Trustees and the Charity.

INVESVfENT CONNITTEE

In order to minimise administrative costs and to benent from economies af scale, the Trust coliaborates
With The D'Oyly Carte Charitable TruSt On matterS Of Fund hlanagement A IOint lnVeSbnent Cammktee
comprising of mpresentabves Rom both Trush meets with the Fund Managea bi- annually to review artd

monkor investment performance and mset ailocation. In the year under review the Fund lvianagers also
presented tathe full Board afTrustees attheir December meeting. Members ofihe Investment
Committee from the Savoy Educational Trust indude Waward Beld, although any Trustee can attend the
meetings. Notes of these meebngs and full Rnancial data are dncuiated to all Trustees. Yhene is a 'Terms

of Reference ' dacument for the Investment Committee which has been approved by all Trustees.

The Trusbses have an Investment Pokey in place which is reviewed on an annus i basis or earlier should
the need adsa to ensure it meets the Trust's current Investment objecUves. The policy is drcuiated to
all Trustees and once approved signed on their behalf by two Trustees.

PUBLIC 8ENEFITSTA7FNENT

The Trustees acknowledge that education is the most powerful tool there is in achieving sodai justice.
Talent, wheever it exists should be sought out, supporbaj and nurtured, They can confirm ihat they
have had due regard to the Charity Commission's general and supplementary guidance on public beneRt

in determming the activities undertaken by the Trust far the advancement af educaton.

The Trustees wholeheartedly believe that they can demonstrate that their grant giving acbvies outlined

in the objectives and acti vitles and the actNities, adjlevements and performance sections of

this report are carried out for the public beneAt and dearly meet the twa key principles of public benent

and also the requirements of 6.1and 6 2 af the Charity Governance Ccxle for larlps. charities on Fquality,

Diversity and Indusion.
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RISKASSESSNIENTT

The Trustees have given consideration to the major risks to which the Savoy EducaUonal Trust is
exposed and saUsfied themselves that sysiams or procedures are established in order to manage those
risks. The Trustees have detailed their risk assessment policy in a document covering the major risks
to the charity. The policy outlines and details the risk; who is responsible; the impact of the Jisk; the
plxibability of an occurrence; and, the arrangements that are in place to rnitigaie the risk. During the last
review the policy document identified the following areas of risk and detailed how each shouild be
addressed:-

1.governance -the Trustees have reviewed the governance aspects of the Trust, Jnduding
organisaUonal structure, process foreJecting trustees (to achieve an appropriate representation of
skills/experience), and to ensure that mniiict of interest policka and proceduies are In place and
fallowed.

2.Stratagio —the TruSteeS hald regular Siraiegy meetingS at Whkh they reVteW their dlreCbOn, Uleir
Char%able ObjeCtiVse and funding prlgrJUeS. The TruSteeS are aWare that the TruSt OperateS in a
dynamic environment and that the strategy of the Trust should be kept under review io ensure its
grant making makes a positive and signlcant dllference in the pursuit of iis charilabie objecbves.

3.Operational —the Trustees ensure that the operabonal aspects of the Trust aaa robust and efi scbve.
The Trust employs a comprehensive sysbem of remrdkeeping and ensures appropriaie security of Its
ITsystems. The Trustees remgnise that ITsystems and working pmdices must acmmmodeie a
hybrid/remote working model and they review/update IT infraslructure as required to support this.
Trustere are aware mntlngency planning is an important part of the risk management process to
ensure that its operation can cope with unexpected situaUons/ermnts.

4. Stahss aed RepalaUonal —the Trustees regularly discuss repuiaUonal risk and a dear framework
for assessment and decision-making on grant applications is In place.

5.Pjnaadal -the Trustees are fully aware oftheir financial responsibilities to ensure the Trust operates
effecbvely. Monitonng ofTrust finances is undertaken on an ongoing basis throughout the year and
there are robust systems in place for the awarding/payment of grants and the monitoring of grants
through evaiuaUon p~.

6. Ethical and Environmental —the Trust has a clear wntten In~t policy statement and an
ethical investment policy siaiament (reviewed annually), and Trustees recehre quarterly reports on
fund performance from Fund Managers . Jhe Trust Joint Investment Committee also meets Fund
Managers on a regular basis during the year. The Trust employs qualified accountants to oversee the
day-to-day Unances of the Trust, to provide monthly management accounts to the Chief ExecuUve
and quarbxiy in Trustees. Acmunis are subject io robust external audit on an annual basis.

7. Regulatorlf -ihe Trustees are fully aware of the regulatory requirements for OiarIUes operabng in

the UK, The Chief EXeCuUVe prOVldeS updateS tO Truaieex On any ChangeS tO legiSIaUOn Or regulaticnS
that concern them, including the provision of information/guidelines fmrn the Charity CommJssion as
required.

JJ. People —the Trustees are aware of their need to ensure their employees are looked alter and that
they cOmply with all ieievant employment legialaiicn, A new full-time Chief BoeCubve WaS appairrted
on 1st JanuaryandTnisteesareconfidentihisappointmentwill enhance both the strategic and

operational aspects of the Trust.
9.Safeguarding —the Trustees recognise that Safeguarding is a key prlorky for all Uiarities, and for

projects working with children, young people or vulnerable adults r the charity requires that all

applicants confirm as part of the application process that up-to-date Safeguarding Polkies and
procedures are in place in line with Charity Commission regulatory expecbkons.

10.Pandemic —due to the unprecedented global impact of COVID -19,the implJcations of the pandemic
on both the Charity'a assets anrJ operations have been highlighted on the PJak Register as an ongoing
risk.

It is understxxxi that ffective lisk management, once embedded should be a seamless process that
Informs decision-making. It should also help to ensure that the Trust achieves Iis aims mora eifed Jvaly,
improves forward planning and dernonsbates the charity's accountability to stakeholders. The Truslees
believe it is pivotal that risk management is not considered as a one-oif exercise but rather a process
that requires monitoring and assessment regularly. They seek to ensure that Usk management is on-

going and embedded in all management and operational procedures.
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ENN'RQNMEN7AL POLICY

A responsible attitude is adopted with regard ta environmental/green issues. Wastage af natural
resources is kept ta a minimum and as far as piacticable recycied products are used. Whenever passible
enegy is conserved and a recyding operation is in place for ail oNce materials. Further refe7ence on
the Trust's environmental policy in relation to its grant giving appears in the secbon dealing with the
application procedure on page 9.

TRADEMARK REGI$7RA 7TON

The logo and wording 'The Savoy Educational Trust' are registered trademarks. Grant redpients are
provided with specific protocols which they must fallow should they wish to display the logo and name
on any marketing and PR material for projects for which they have received funding.

REVIEW QF THE YEAR —7HEHOSPI7ALITYINDUSTRYAND
EDUCATION

It is widely recognised that the hospitality industry makes an enormous and valuable contribubon ta
the UK economy. It is a dynamic, vibrant and innovative sectar delivering vital jobs, growth and
investment in the heart of local communities —it is Important culturally, socially and economically. It
gives cities and towns their distincbve character, enriches the lives of local residents and shapes
perceptions and memories for visitors. In recent years, indudIng the year under review, the hospita/ity
sedar has been severely tested. In addition to the challenges presented by Brexit and COVID, the
industry has faced sharply rising costs and severe labour shortages.

Despib.'continued strong consumer demand post-COVID, inflabon in the year reached a 40-year high
and this has dampened real-term growth for many businesses. Enormous increases in food and energy
bills have been compounded by labour shortages driving up wage coals, which further hurt business
confidence and profitability, The Further Education sedar and schools are also struggling. Cost
pressures and years of underfunding have meant that much of the infrasitucture and fadlities necessary
for the delivery of hospitality and catering educabon is often waeiully inadequate. Whilst the charitable
sector can help, it wilt require real polibcal will and substanbal targeted investment from government iff

students are to be provided with an environment in which they can develop the necessary skills and
knowledge for a successful career in this important economic sailor.

It Is a sad fact that the hospitality industry continues to suffer from a negative image when it comes to
attracbng the brightest and best students, and the diversity of career paths and opportunity far highly
rewarded, and rewarding, employment Is often overlooked. 'The Trust is keenly aware that it has a
potential role ta play in faciliiabng initiatives that challenge the perceptions of the sector as a low pay
low sldll induslty, and it is praacbvely working with a range of associations, partners and sector charities
ta address this in aider to present hospitality as a career of first choice.

Given the challenges outlined abave, the Trustees are fully aware that their rundlrig is more importune
than ever in helping organisabons tackle the skills crisis In the industry. Their commitment to supporting
educauan and training projects can ensure a sbong and resgient talent pipeline for the seder —drawing
not only on those In formal education but also from other marginallsed sectors of society who, with the
right support and development, can enjoy rewarding careers in hospitality. In fulfilling the main aim of
the Trust, namely the advancement and development of educa5on and training in
haspilslity, the Trusses believe their funding can positively Impact the lives of many wha, in turn,
can make a major contribution to the UK economy.
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VESA j//OYB7UCAVNIAL TRUST'S YEAR ATA 6'(AhKE:-

Despite the lilting of all Covid restrictions In the previous year, the strong demand on Trust funds,
following the disrupbon caused by the war in Ukraine and surging iniiadon, continued, For this reason,
the Trustees upheld a substantial level of funding in order to help support their recipient base as they
continue to face sta%ng challenges in the wake of Brexit as well as hugely Increased operating costs.

l. ORGANISATIONS SUPPOR7FD BY 78ESAVOYEDUCA7IONAl 7RUST

A breakdown of the grants awarded, the value and percentage of funding appear below:-

~ 11gchooia with grards of E301,119-17.72s/o

~ 19 Further Education Colleges (FE)with grants of E67MI2$ - 39.84qra

~ 1University(HE) with a grantof E2,000-0.12'
e 20 Charitable organisagons with grants ofE574,940 —33.84%4

~ 9 Cxanpetitions with grants of f144„128-8A89b

GrantS io 31 Schoots, FE and HE institutions were awarded for a variety of projects Io enhance
and enrich the quality of their hospitality education and provide realistic training fadlities so they can
continue to play a leading role in providing the vocational and professional sldlls required for the success
and growth of the UK catering and hospitality industry. The provision within education of a realislic
and commercial working erwironment allows for the smooth transition from education io the workplace
for students and Is plvolzl at a Ume when employers can no longer rely on skills from abroad,

Grants were also awarded to 20 Chatitsble Orgatilsatiorts for a wide range of hospitality-related
projects. The Trustees also wish to highlight under this category the support they gave to the important
area of Continuing Professional Development. In conjunction with the 1nnhoiders Charitable
Foundation they supported a Pmfesslonal Development programme by awarding scholarships to
individuals currendy employed in middle management positions fn the hospitality industry, to enable
them to undertake short courses at Cranfxsld University (UK) and Cornell University (USA),

The Trustees also recognised and rewarded the achievement of spaciitc skills by offering their support
to 9 CompatNons. The Trustees feel It is important to support initiatives that attract young people
io careers in the hospitality industry, and to encourage those studying at college to further develop
their skills through compebtion.

2. S7R47BVC RH/X&V

In the year under review the Trustees condnued discussIOns around the formulatren of a Sbategy to
ensure the Trust continues io invest In skills, training and education that will support the present and
future needs of the hospitality industry. During the year, the Trustees appointed a new Chief~
who is focused on developing a dear strategy/operational plan for the Trust, and this will Indude
significant updating of fy and administrative processes, Three new Trustees were appointed during

the year and bring with them a wealth of expertise and experience that will beneIIt the Trust. The
Trust is also looking to appoint up io two addibonal Trustees during the coming year to ensure the
Board reflects the diversity of the hospitality industry. The Secretary to Trustees announced her
Intention to retire alter more than 35 years with the Trust and Trustees are currently considering

slailing options. Trust Partnership, who have an excellent reputation in providing full derklng senrices
for charitable trusts, have been contracted io prov icfe administrsbve services on an ongoing basis whilst

a review of future stafitng needs is undertaken.



INCOPfFASD &PEA'DITVRE

For this year, the total investment income for the Savoy Educational Trust amounted to
E1,297,266 (2022: E1,17e,e~). Casts of raisinS funds, namely fund management fees, talalled
f233,136 (2022; E246,353), Grants awarded totalled E1,697,718 (2022: E1,581,533).Support
and Governance casts totaled 8257,798 (2022: E198,183).The invesbnent income, grants
awarded, support and governance &22sts, and costs of raising funds are illustrated below in Chart 1.

Chartf provides an overview of the Trust's income and Expenditure
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APPLICA TION PROCEDURE

The majority of applicabana far assistance are consklered by the Trustees four times a year in Narch,
)une, September and December. There is also a Grants Sub Committee whose remn is to consider
small grant applicatlans of up to Eci,500 per application. The maximum the Grants Sub Committee
should award in any one financial year is E50,000, albeit with some flexibility subject to prior agreement
of Trustees.

ihe Trustees welcome applications for funds from educational establishments with a hospitality
department; industry associations and charitable organisatians with spedflc hospitality-related
educational projects. The Trustees believe in helping with well thaught-out, balanced and sustainable
projects that will, in the long term, make a real difference and impact on the hospitality industry. When
applying for funding towards a kitchen or training restaurant jhe applicant will need io demonstrate
that consideration has been given to reducing the carbon footpint and that the equipment selected is
as environmentally friendly and energy efficient as possible.

The Trust has a website, www. sav ucatlonaltrust. o .uk containing full details on the Trust
and its activities, together with details on how ta apply for funding.



The mre purpose of the Trust Is the advancement and development ofeducation and learning
vd thin the hospitality Induslry, To fullil its core purpose, the Trust works dosely with colleges of Further
and Higher Education (FE 8L HE), industry associations, charitable organisations, employers and other
InhenesM sl'akeholders in order to;-

Establish and maintain contacts with schools colkgre universities and other pmvlders of
rvcogn~ qualiilcatfons for these studjing lb. careerin the h~ihdustry,
Avmofv and provide scholarships to help develop and enhance educatkrn, training and
cont'nuai prv@sshnal deverbpment.
Reoognfse and reward the achievement of speciifc skilb' by sueert'ng the ieadingindustry
campeRSns rvitrr educatforel scholarships/prtes.
Eixoumge and sponsor furtha learming opportuni5es irdevant lv ffieindustry by all modem
forms oftechnology and cvmmunrtanon.
Irirbrkcfoseiy vvrfh a ettrrvrk. ofkey people on cunrsrt matters a%rdfng educstrbn, trefning and
issues such as skis devpkppmen4 iecruifment andreten5on.

Chart 2 beksw outlines the Trust's core purpose.

~ ~ r

Our funding
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Helps to improve
skills, education,

training and
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~ ~ ~ ~ ~

In the year under review, the grants awarded amounted to E1,697,715 (2022: E1,581,533).

The Trustees consider that grants to educational establishments is an important part of their grant
giving acUvltks. From the world of education, the future employees of the hospitality Industry will be
sourced. It is vital, therefore, that the learning experience students encounter during their journey to
work in hospitality is e pcslbve cne. Juxtepcsed wab this beve been endemic budget censbeints that
can be particularly detrimental to vocational subjeCts such as hospitality. This can hinder educational
establishments In their efforts to offers for purpose' hospitality courses, fadlities and/or added value
activities. The following pages contain a listing and synopsis of all grants bs educational esbsblishinenis
that the Trusiees consider will showcase hospItality as a viable career option.

In the petiod under review, the Trustees awarded gtstnts tvhstfing 8301,110to 11schools
(2022: E618,335 to 24 schools) for the following psojedsu-
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ChraFna/ Newman Schwa F35,'000
Cardinal Newman is an 11-16mixed comprehensive school based in Warringtan. A grant was awarded
to help refurbish a dilapidated faod ~hnology room to enable more students to study hospitality and
catering and ta increase numbers progressing at past-16 inta the hospitality and catering industry. 'The
facility will atso be used by the local mmmunlty for community workshops and events. The funding
was used for the purchase af equipment for the mfurbished room.

Qeevelifeadow ~ F40,000
Oeeve Meadow is an 11-16 schoal in Bexley, Kent providing highly specialised education far 120
students between 11 and 19 years of age who have moderate learning difficuities, and may have
associated additional needs. A grant was awarded ta help the schaol create a food bxhnolagy area
ia give current and future students an exciting experience of food technology and the hospitality
sector, and to baast take up of hospitality and catering quafifications. the school will also use the
facility for co-curricular activities to support wider social deelopment and life skills in students. The
funding was used towards refurbishment' and to purchase equipment/furniture for the new room.

ffeflesdon lfigh gdiocV EZ4,$5F
Hellman School and Sixth Form College is based in Norwich, Norfafk and provides education ta children
fram age 11 to 18, offering a broad and balanced curriculum to imprave life chances. A grant was
awarded ta help the school upgrade the facilities on offer for students stu4ing catering and hospitality.
The new facilities will allow GCSE students to leam the skills needed ta suppa* them into a career in

the sector, and to encourage more students to stay on at sixth form in study hospitality ik catering, The
facility will also allow the school ta ofi'er a range of courses far the local carnmunity to boost employment
in the area. The funding was used far the purchase af equipment for ithe food technolagy ream.

iifounks 0ayAcedemy FSoi000
Mounts Bay Academy, an 11-16school based in Penzance, Comwall with 1 gtM students an roll pnwides
a wide variety of catering courses at GCSE leva!. A grant was awarded to help relurbish and renovate
one of the food iechnoiogy spaces at the school which had not been upgraded for over 20 years. This
refurbishment will enthuse the students into a hospitality career, which is important to the school, as
zsrinaaytocaj jobs in comwall am based in/around the hospiiallty and catering industry. The funding
was uMd iuwards the refurbishment and equipment casts for the food technology room,

Gbtheg Qvnmvnity Cb//ege Fe0,000
Qathall Community Col!ay is a maintained mixed secondary school based fn Haywards Heath, West
sussex with 1,100 students on roll. The school offers BTEC Catering ik Hospfizility at level 2. A grant
was awarded to help refurbish an old fixxj technology room which was no longer fit for purpose. The
refurbishment will turn the faod mom into a safe, exiting and inspiring space to inst!I a passion ibr
cooking in students, which will lead ta mare students choosing a career in the hospitafity industry. The
funding was used ta purchase modem, energy efficient equipment that will significar4y enhance
siudenis' culinary skills.

The Priory Community School Academy Fy 894
pitary Community School Academy (PCSA) is a mixed 11-16comprehensive schaol located in Warie,
North Somerset. The school offers a Level 1/2 Vocational Technical Award in Hospitality Si &tering
course which is very popular with students. A orant was awarded to allow the sdwol io purchase a
blast chiller and chrome books/chrome charging trolley for their recently refurbished food technology
nxxns.

Rfdrmansworth Scfroo! Faoz000
glckmanswarth School is a mixed secondary school in Croxiey Green, Hertfonishire wfifi 1,460 students

an iolk A grant was awarded ta help the school ienovate and enhance the existing food technology
practical dassroom which is ouldaied, poorly configured and net fi for purpose. The funding will alow
the schaol to increase uptake of the Food Technology GCSE course, improve outcomes and motivation



and ultimately encourage more students to consider a career in the hospitality and catering indusb ies.
The funding was used towards refurbishment and purchase of equipment for the room.

Rlvarsfde ~ f4,200
Riverside School is a staix. funded mixed 11-19school based in Barking, East London. The school has
a high number of students wishing to pursue a career in hospitakty end they are hoping to encourage
more of their KS4 students to explore the indusby as a future pathway. The majority of students an.
on free school meals or pupil premium, and tfie school believes the industry offers social mobility

opportunNes with a range of careers for them to aspire to. A grant was awarded to help the school
purchase equipment for their food technology room, to provide ingredients for the Hospeagty and
Oeering exam group and to support travel costs for extra~rricular adivities related io hospitality,

Tesbaood 5chool f14,567
Testwood School, a mixed secondary school based in Totton, Southampton with 812 students on roll,
of whom 349k are disadvantaged, A grant was awarded to help the school fund the regeneration of
their Mtchen facilities to make it At for puryose and support delivery for KS3 and 4 Food preparation
and Nutrition. The school also wishes to install a SEND friendly kitchen bay, indudlng a rise and fall

sink, worktop, hob and side opening oven. This will help to futureproof the slece for indusivity of pupils
and staff. The grant from the Trust was used towards the refurbishment and equipment costs for the
food technology room,

The lxrfory Coyf 5chaul f20,000
The Priory CoiK School is a mixed sermdary school based in Dorklng, Surrey, A grant was awarded to
help the school Purchase ovens and oNer white goods for their food technology room, together with

the installation of air conditioning. These purchases will help impiOVe the sustainabllity of the food
technology department and encourage students to continue their studies end/or employment in the
hospitality industry once they have left Wool.

Tollbar Af vltl Acadam y Trust —Tollbar Academy fJS,H0
Tollbar Academy is based in Grirnsby with approximately 1,800 students on roll in Years 7 to 11and
180 students in Years 12 and 13.The academy is the largest in North East Llncolnshire and is rated es
ouistanding by QPsTED. The academy is focused on improving and developing ihe life chances of iis
students. A gmnt was awarded to help the school develop a second food room to provide their students
with a pathway to further quaiications and careers within the hospitality indusby. The new room wig

indude environmentally friendly resources and modified aspects for SEND student access. The funding
was used to At out the new food technology room and to purchase equipment,

Xn the year under review, the Truabeea awarded funding of 6676,62$ ko 19 Further
Kducatfon (FE) colleges (2022. E35$,343 to 12 PE colleges) fbr the fallowing projects.

Cambridge Regional f2si/oge f12,060
Cambridge Regional College is one of the largest vocational providers in the South East of England and
rxwws two campuses, one N the North of Cambridge and another in Huntingdon. It offers a range of
culinary courses and also operates a school outreach programme, using its facilities to promote
hospitality careers to young people. The college is hoping to engage more of the community thmugh the
new facility by showing them how rewarding and exciting a hospitality career can be and by
providing high quality dining experiences. A grant was awarded to help update and modernise the
olfering in the training restaurant to provide Culinary Arts and Hospkality students wah a modern,
realistic work environment. The funding was used towards the purchase of equipment for the
restaurant.

f2tyf:ofloge Plpraovth fD,'649
Gty College Plymouth (CCP), based in Plymouth Devon, has over 12,000 students. The college offers a
wide range of training from the age of 14 to adult and sbongiy embeds real-work experience learning
in a variety Of environments. The cosege trains IGSS of Plymouth's population aixl SuppOrts the regicn'S

capacity to meet current and future economic and labour market demands, induding those for the



catering aad hospitality sector. A grant was awaked to allow the college to continue its )unior Chef and
)unior Barista Academy programmes, which otfer extra-cumcula catering training ta schaal age students
from a number of local schools. Bath programmes develop the skills, knowledge, teamwork and
confidence delivered within a professional catering environment and will engage 120 students over the
year (90on the junior Chef Academy and 3II on the junior Barists Programme).

Cuing Cambr/a $8$+$0
Coleg Cambria have recently launched their Hospibslity Centre of Excellence at their Wrexharn Girnpus

In North Wales. Despite being recently opened, the college has already outgrown the space. A grant
was awarded to Help refurbish a space into a new kitchen training workshop ta accommodate increased
learner numbers, community workshops and to support employer training This new space will help
them olfer an outstanding and up-to-date training environment which will ensure learners are provided
with the best possible learning facilities and to create further opportunities for them. The funding was
used io fit out the kitchen and to purchase Industry standard equipment,

Easfleigh Cof/ega f17~00
Eastleigh College is a further education college based in Hampshire offering a range of catering and
hospitality courses. A grant was awarded to help the college update its production kitchen to allow a
larger service area for their learners and for guest chefs. The project will imprave the whole service
area ta mirror industry standards and will Improve the overall health and safety of the facility. The
project will also improve the susl ainability of the kitchen by using green electricity rather than gas, thus
reducing the cerban footprint of the college. The funding was used to purchase equipment for the
kitchen.

/farefordshira .& Lud/ow Cbl/age f&5,0ZS
Herefordshlre College is based in the centre of Hereford, within walking distance to the staban and city
centre, The College offers a broad range of education and training options ln catering Ik hospitality. A

grant was awarded to help refurbish their training restaurant and bar area so that it can welcome e
wider range of customers. The upgrade will ensure that the restaurant and bar refiect industry
standards and will ensure that students and apprentices stu4ing hospitality and catering courses at
the college have access to facilities and equipment which will prepare them for future employment
within the sector. The project will also enable the college to develop their cuniculum ta offer new
courses and increase the number of student places. The funding was used for the purchase of
equipment/furniture far the bar/restaurant.

Landmarks Speda/isf Qs//ega f16,000
Landinarks is e specialist independent college for learners f'rom 16 ulxvards with learning difficultles ik

disabilities, providing essential life skills fram 5 sites Iaasted across the East Midlands and South
Yorkshire. A grant was awarded ta help the college update and Improve the hospitality and catering
provision across their sites in Nottingham and South Yorkshire, thus adding greater value to the
learner experience. In addition, it will provide state of the art, eriyironmentelly-friendly facilities and
pravlde the learners with greater training opportunities to equip them with Industry-ready skills for their
future careers In the industry . The funding was used for the purchase of catering equipment and
uniforms for students.

Leeds C/L/I Co//age E26r428
Leeds Gty College ls a Further Education college based in Leeds. They haVe a thriving Catering
department currently delivering haspiiality courses to students from a wide variety of backgrounds and
they currently ofFer 24 different courses, including butchery, baking Ik professional paassaria and
canfecbonety. A grark was swarded ta help the college establish a vegan cafe at the Leeds Kirlqiate
Market (Vegan Evolution) which will provide their apprentices/hospitality students with accessible and

meaningful work experience. Vegan Evolution will be run by two apprentices iesponsible for managing
the stall, THe calle9$ Wig also offer opportunities wlyh their partners at a local homelessness charity to
affer work experience 'gb service users who want to make a fresh start in food and beverage .The
funding will be used for rental cosls af the unit and to purchase equipment.



CASESTUDY1: Herefordshfre 5 Ludlow College

Herefordshire, Ludlow and North Shropshire College group is made up of five colleges covering
Hersfordshire and North Shropshire.

The Savoy Educational Trust grant enabled the college
to refurbish its'Cider Orchard'restaurant which is used by
their full - time students and apprentices studying
professional cookery and front of house qualifications
from Level 1 to Level 3.The refurbishment hasenabled the
college to have an industry standard space, in which
students can learn, developandrefinstheir skills, enabling
them tc be ready for employment .The refurbishment has
included a mcdsrnissd bar area, new flooring, new wall
spaces, lighting, blinds and new furniture throughout . It
also includes awindow into the professional kitchen so
that restaurant gussls can now sse the students at work
preparing their food.

Nick Preece, Curriculum Team Leader for Catering and Hospitality et the college said 'The new Cider
Orchard restaurantis now a modern, vibrant space which studentsare excited to workin. The
5ainhig restaurant'feei has now gone, and guests get the same evperi ence as they wouidin a high-
end restaurantin the city centre Woikthg with a wide range ofemployers to offerstudentsenriching
experiences has meant that they have a breadth of knowledge, experience and skills to access
mceilent employment opportunities within W sert', Our Chefs Academy has attracted a wide range
ofschoolstudents who have beeninspired by the activities they have taken pai tin. In turn, this has
led toinc eased recruitment to our caterin courses for September 2q23. Itis clear that this grant has
enabled us to reach out tomore young people ~in Herefordshire and mobvate them tv chcose this
sector for their future career'.

Melanic Taylor, insistent Principal said fWe are delighted that the Savoy Educational Trust were able
to support the college with funding for a refurbished restaurant and series of Young ChefAcademy
actfvlbes The funding has made a huge d~nce to the college bothin tarms ofour own students
benefrtbhg fmin theimprovedfacflites and acbvfbes but also the wider comrnunityincluding a range
ofschools and restaurant visitors who previously we would have been unable to attractor support
adequately. We offer sincere thanks to the Trust for helping our vision become a reailtv".

When Ivisited Hereford
college Iwas surprised
at how modern their
restaurant area was, I
was really happy that the
people helping us cook
the food were so nice .I
really ertjoyed my time
there as it gave me some
sort of idea of whetherI want to do hospitality
and catering in college,
and give that pathway a
chance. Chef Academy
Participant

We headed off to Hereford
, college to cook a three
', course meal. It wos a great

experierice because we got
trained by great chats who
were very nice people. iltly

favourite chef was David

,
because he was cooking

r
mains with me. When we
had the first bits of our
beautiful creation iny mouth

,
'watered, 6'verything we
~ cooked wos restaurant
'

standard and I loved it.
' Chef Academy participant
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leticesfw Cct//egre $100000
Leicester College is a leading provider of food/hospitality educabon in the East Midlands enrolling
200 hospitality learners (annually) from entry to level 3, io gain a meaningful industry-standard
experience by working in a professional kitchen. A grant was awarded to help the college
refurbish two training kitchens to modern industry standards to provide students with an
outstanding facility in which to develop their skills so they are work-ready. The new facilities will
also enable the College to expand iis reach with schools, host more guest speakers and increase
the range of part-gme training options for adult learners. The funding was used to part-fund
the full refurbishment of the kitchens and to purchase industry-grade equipment

1ooghhofofigh College f7$0
Loughborough College provides education and training opportunities primarily for students from the
age Of 16 upWardS, induding adult ieamerS. A grant Was aWarded IO enable One Of their StudentS, the
winner of the Back of House 'Nestle Toque d'Or award in 2022, the opportunity to undertake a
plarxsnent with a well-known chef at her Michelin star London restaurant. The funding was used to
help with accommodation and iransport cosls for the student,

/flertoff College f9,6P'1
Merlnn COllege (fOrmerly SOuih Thameg COlfege) OperateS a SuCCeSSSI hOSpitality Ik Catering
deparbnent for students aged 16-19 years. The equipment in their training restaurant and kitchen is
over 10 years old and is in need of replacement and/or maintenance. A grant was awarded to help the
coilege purchase new equipment and to contribute to the maintenance of that already in situ. This
grant will help ensure that the college can provide continual up-to-date baining for all hospitality
students and make sure they gain knowledge, and have experience of, industry standard equipment.

hfear CRy College flSi000
New City College is the largest college in East London. A grant was awarded to help purchase equipment
for their Cherry Tree Cafe. The Cafe, which belongs to the coundl with the coilege paying a small
rerrial fee to use the faciltdes, is open three days per week from which they run the 'Preparing for
supported Internship' course for SEND students, The rPst of the week the cafe is used for other
activities for students with learning diticulties and disabilities. The Cafe enables the college to ensure
that students learn, make progress to join their mainstream catering courses, or to prepare them for
employment. The grant was used to purchase furniture and equipment for the cafe.

Aorth Hefffordshife Cbgege ETS 000
North Hertfordshire College (NHC) is a general further ~college which has campuses located
in Hitchln and Sievenage in Hertfordshlre. In addldon to the training resiaurant based at the Hitchin

Campus, NHC has recently taken over another space (Hart's Deli). This facility will pmvide students
with further opportunities to practise their front of house hospitality skills, and to develop skills in

preparing foOd, Copking, serving, stock management, event plannIng and Cugtemer Seivloe. The
cumculum serves circa 100 students each year on full and part-bme courses commencing at Level 1
through to Level 3.A grant was awarded to help adapt, refurbish and renovate the current training
restaurant to provkie students with industry-standard facilities in which to develop their skills. The
funding will be used towards the refurbishment of the restaurant and to purchase modem equipment
for it.

Peferhorffogh allege f8,633
peterborough COllege is part of the inspire Education Group and IIS Catering and Hospitality Department
is highly successful and a flagship for the Institution. The college has 4 baining kitchens and operates
a 90-cover training restaurant. A grant was awarded to help the college purchase spedTic kitchen
equipment to mirror industry standards and Ae funding wea used to upgrade ea more modem ealuipment
that will beneht the students and the learning environment over the Iong-barn.

Rlversfde College f4399
ItIVWSIde COllege iS based in Widnes and offers furiher educabon courses in catering and hospitality,
A grant was awarded to support students from low-income households to purchase professional kitchen

and reslaurant uniforms and equipment„such as knife sets. This will give them the same opportunities
as all other full and part-bme ~ts, allowing them to progress into their chosen career within

catedng and hospltalN. It also enables them to seek pari:-time employment in the Industry, progressing
into full-time employment on compiebon of theirstudies.



Stolre-on-Trent Cdlege SI20,000
Stake-On-Trent is placed 2" in the tap 10 of the country's most deprived areas, The mllege provides
vocational murses in hospitality and catering to 16-18-year~lds, with a large adult provision. A grant
was awarded to help create a specialised pastry kitchen. This new kitchen will enable the mllege to
provide Its Iearners with a quality, slate of the art, fully up-ta-date area for pastry. By offerlng spedallst
pathways, their learners will acquire muitefipfl IIIq@~~4gi'erent specialisms. The kitchen will

also enable the mllege to offer part-tlihBji @0
'

eSsme specialised bespoke upskilling
classes to their heal community, and Indi'~, ' ~Q III lead to an Increase In the number
of apprenticeships and school-links ~'. P@.+'~ for the purchase ofecyipment for

Z3,$2$
The Boumemouth lk Pofi Cgfiege is+)4
themselves in affering students reek ~I
Escaffier, allows students to developi~i~i
preparation and service. A grant was ~
restaurant that do not uire the use of tablec~'~7h

th Dorset. The college pride

. Their fiine dining restaurant,
players across all levels of food

purchase new dining tables for the
req is is in line with the college 's aspiration to reduce

their carbon footprint, by significantly reducing t~ costs and consumption of water and energy.

University Cafle9eaijmlngham (UC83 SSe,aZI
Formerly called Birmingham College of Food, UCB is one of the UK's leading providers of hospitality and
catering education from Level 1 through to Master's degrees. They have a considerable track record in

developing responsive and innovative programmes that meet the needs of students, industry, and the
regional and national economies. Three grants were awarded. One was to allow the college to mntinue
ta run their highly successful junior Chef Academy and a second to continue the junior Baker Academy.
A final grant was awarded to allow the college to continue to offer up to 100 'Savoy Educational Trust
Scholarships' to enable students from hw-income backgrounds ta pu~ uniform and vital

equipment for their courses, and to provide support for other students ~ng financial difficulties
that may prevent them completing their courses (e.g. to support wiN ~and/or chiidcare msts for
those an a law income).

Shkeflerd Cbfloge fZ9,909
The Heart of Yorkshire Group comp ises of Wakefieid and Selby C'alleges. Both are general further
education mlleges ofi'ering full or part-time courses to all age groups, making a

significant

mntributio

to the reduction of NEETS within the district, A grant was awarded to help fund two projects. A 4-
night, Sday gastronomy and cultural trip to Barcelona. The main alms of the trip were to expose
learners to cultures and experiences they had never been afforded before, For the L3 students, the trip

was also linked ta their Practical Gastronomy module. Part of the grant was also used help the college
purchase new equipment that will enable the college ta provide a modern teaching environment ta
refiecL- industry standards, ensuring students progress from college with relevant skills.

In the period under review, the~awarded funding of E2 000 to 1 IIK establishment
(2022: E46,700 to 3 HE establishments'j' for&e folhwving projech

Qdbrd Broolres Unlvemlty EZ,000
The 'Field-ta-fork' field trip is designed to be an experiential learning opportunity aimed

at undergraduate and postgraduate hospitality management students, pfiimarily those studying an the
Food, Drink and Culture module, Participation ip fiykI trips is open ta all students in the School . Funding

from the Trust was used to help pay for travel ~iililtsite visits and food and drink for the students.

Bgvon Cblleye f40,700
Devon College has been ln existence since 1931, providing gaining and learning opportunities

' fbr~»' and South Devon. The college continues to play a part in the regeneration of the heal area,
'

ing ihaspltality, catering and tourism industries which are crucial to the 'English Riviera' economy.
Ai~ was awarded to support a number of pmjecis included their 'Championing the Aspiring Chefs

'

ofTomoirow' programme; this incorporates their Junior Chef Academy for 10-15 year olds which has
been running very successfully at the College for many years; provision of catering morses for NEET

students; and a Learner Support Fund which helps students overcame barriers to success. The funding
was used to cover the costs of running each element of the programme over the year.
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CASE SMDY 2: Oxford Brookes University 'Field-to-Fork' Edtscational Visits

Oxford Brookes University has offered field trips as part of their co-curricular enrichment activities
for students over many years. Professor Peter Lugosi states The 'Field-to-fork' field trips
are designed to provide experiential learning opportunities for undergraduate and
postgraduote irospitality management students, primarily those studying on the Food, Drink and
Culture module. Mre organise these fieldtrips so students con appreciate: al how different
sfakeholders, induding livestock and vegetable farmers, food and drink producers, retailers
and hospitality operators, interact to creote value for multiple communities; and b) to help them
understand the positive and negativeimpacts ofdifferent methads offood production, distribution
and consumption. "In the year 2022-23 students undertook four field trips to local producers and
hospitality establishments induding Worton Kitchen Gardens, The Tap Social Movement, Le Manoir
aux Quet'Saisons and The Oxford Artisan Distillery.

Dr Lugosi said "These trips are often transformotfve for students who, through them, develop a
better understanding of theimpacts of theinternational food system and, moreimportantly, thot
there are economically and environmentallysustainable alternatives.

They can use the insights gained through these trips to grow as future leoders and thus make
informed business choices in their future careers. Students hove used the field trips to
establish connectionsin the region and gain new knowledge which hasinformed their assessments,
created placement opportunities andinspired their entrepreneurial decisions. Oxford Brookes also
moke a point of supporting locol enterprises in the region who exemplify the impact of
alternotive food networks, "

0~g
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Gaographlca///rea/fdown ofGrants to Schools, /Pand HEEstabllshments

Chart 3 below shows the number of grants and the amount awarded directly in the year under
review to Schools, FE and HE in each of the regions.

I

North East-0 Grant/EO

North West - 2 Grants/610, 499
Yorkshire Ik North Lincoinshire-
4 G rants/6107, 337
East Midlands —4 Grants/%139, 383

Wales —1 Grant/ESS, 250
Eastern —3 Grants/f111, 426

South East - 4 Grants/673, 767
South West —6 Grants/6129, 439
Northern ireland - 0 Grants/EO

silxs

J,+

Total grants- 31/6979,947

In the year under review the Trustees awarded funding of 6574,940 to 20 charitable
organlsations (2022: X535,735 to 26 charitable organisatlons) for a wide range of hospitality related

initiatives. The charifies supported indude those speclfically fixused on the hospitality industry,

together with those that have wider remits for projects that showcase the many routes into and the
varied roles there erfi in the hospitality industry. The indiViduals that parbcipate In the projects have

often expedehsiesI' elkcabonal, social and/or economic disadvantage. Many have disengaged from

mainsbearmi&~ have experienced homelessness and/or are ex-offenders. Through such

projects they' afp 'given the oppetunity to undertake practical training and also study for ciualificatlons

that could ileaiII ter e iomg and fulfilling career in the hospitality Industry. Deiails of the grants appear

below and overleaf,

Artlcfrcrae maison
Artichoke Is the UK's leading producer of outdoor art and providing meaningtul work experience for

young people is one of the comerstones of their practice. A grant was awarded io help provide a balning

programme, during Durham Lumiere 2023, for students from New College Durham's Professional

Cookery Ik Hospitality and Event Management courses. Students will gain first-hand experience working

on a large-scale, high profile event and receive advice/training from industry experjs. The programme

will enhance their academic studies, as well as providing an opportunity to gain relevant work

experience that will be beneficiai for their future employment.
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Home AVtchen Diner Community Interest Group E22 $00
Home Kilxhen Diner is a life-transforming, not-for-profit venture launched in associadon with Michelin
star chef Adam Simmonds. A grant was awarded to help provide funding fora pilot restaurant that Will
recruit and train people from the homeless community to work at every level, ftom front of house to
kitchen. The aim of the project is to give trainees a meaningful and safe career in the catering and
hospitality industry by working with approved bainers 'Beyond Food Foundation', The funding will be
used towards the cost of registering for the City and Guilds Assured programme,

Hospf'telity Action Sza,S00
A grant was awarded to Hospitality Action (HA) to help with the development of Hospitality Acbon's
Advice Hub. The funding will help accelerate their work in improving hospibility workers' financial
literacy and capability, with a particular lens on school and FE leavers as they enter the workplace and
start to iive independently. Specifically the grant will fund the production of an educational film on
mental health and financia well-being, Advice Hub pages, workplace posters and a free webinar, This
wfli enable more hospitality people understand how to take preventadve steps to deal with debt and
arrears, enhancing financial literacy and capability across the span of their working lives.

Hospitality Industry Trusf Simtland $90 000
Hospitality Industry Trust Scotland, (HIT) is a Scottish based charity whose mission is to help pimple
further their careers in the Scottish hospitality sects. Since 1994,HIT Scotjand has helped those
training to enter the industry, and those already within it, to realise keir full potential. This is achieved
through buisaries, scholarships, the Emerging Talent Confeience and other industry initiatives. A

giant was awarded to continue to offer sebo!arships that offer experienbai learning acbvibes to hospitality
students and workers across the whole of Scotland.

Innholders Charftable Fevndat/on 547 000
A grant was awarded to help fund scholarships for the Innholder Scholarship Progmmme 2022. primarily
funded by the Innholders Markable Foundation and the Savoy Educadanal Trust, with additional
backirig being provided by the Masler Innholdeis Charitable Trust and the lard Forte Foundation, over
E2 million has been spent training and developing over 2' hoteliers in the UK hospita Ey industry since
the scholarship was established in 1997. Designed to take professionals from managers io leaders, the
Innhokler Scholarship offers an invaluable opportunity to attend management courses at world-
renowned universities and addresses the very important area of continuing professional development.
Candidaies attend either the Talent: Development programme at Cranfield University or the General
Managers Programme at Cornell University, with the entire cost of tuition, boant and lodging covered.
Worth over H 0,000 each, the scholarships provide vital training and development fn managerial slo)ls,
indusby best pracbce and are designed to help participants tedde market evolution and global future
challenges.

Inspired G'ommunfty Graup CIC E4,$00
Inspired Community Group's ambition is to stimulate interest in the hospitality industry by giving young
people a dear, relevant pathway and supporting them in making an informed decision about their ftiture
career. Their flagship project is 'The Motivator Programme'. A grant was awarded io bein 12'motivators'
from the hospitality sector to work with 12 schools for 2 yips in London and Kent, Each Motivator
will receive speciaast training to deiiver a powerful message aimed et young people to inspire them
towards a hospitality career, Once trained, the Motivators will commit to one school engagement each
term as a minimum (3 activities per year), Motivators will also act as 'talent scouts' for their business,
building up a network of potential recruits for their organisstions.

Instftvte ofHoufdtallty 8130,000
The Institute of Hospitality (IoH) is the prof'essional body for the hospitalky industry. Their purpose is
to encourage professional development through CPD and events so hospitality workers can perform at
their very best and continue to upgrade their knowledge and skills.

In the year unde~ review, four grants were awarded to the IoH for the fagovong projects:
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Pmfesdonai gecagnftfon Awards (Elg+00)
A grant was awarded for the Insttbde ta deveiop Professional Recagnitian Awards for the Hospitality
Sector in order to provide individuals with the opportunity to achieve industry recagnitlon of their skils,
knowledge, and campetendes. The funding from the Trust will enable the Institute to run a pilot
programme for ZO people. Fallowing the evaluation of the pikrt programme, the IoH will workto launch
this ta the wkjer industrY.

Equity, Oiversity and Indusian Lead (E95,0M)
A grant was awarded ia help the Institute employ an Equky, Diversity and Inclusion (EDI) Lead for
hospitality. This will be a two-year funded praject and the EDI teed will work on behalf of the whale
seder, The funding will contribute towards the employment casts of an expert who will be dedloxed ta
the indUstry. The grant is being awarded for a twa-year period, to be paid ln equal instalments.

passion 4 Hospitegty ifeeplng the With Webilnars (ESAHN)
A grant was awarded for the 'Passion 4 Hospitality, Keeping the Faith' student webinar programme.
These 90 minute webinars discuss and review the challenges facing the hospitality indusby, and the
merits and rewards of a career in globai hospitality. The webinars are hosted by the Insbtute's award-
winning Youth Council and feature high profile industry speakers.

Upgrade of Institute Webslte (E20AuHI)
A grant was awarded to help the Institute redevelop Its website to make it more accessible and easier
to navigate for its members. The website will Inmrparate more dynamic canient in order ta deliver
educational services via a mbust and engaging platform. The Institute has a large number of student
members who are studying hcepltality at college/university and content will be very valuable far ther
learning and professional development. The grant will, bq paid II), Iwo equal insialments.

Jigsaw Plus E3,4J8
Iigsaw Trust provides vulnerable young adults with, autfsni, With dedicabxj support and learning
pragrammes ta enhance their life chances, well-being and independence. A grant was awarded to help
the Trust purchase furniture far their Cafd on the Park. The Cafe delivers cooking and baking sessions
ta ZO vulnerable young adult learners each vasek and this grant will allow them ta offer a further 20
Front' of House sessions per week ta learners.

Luminary l,fr/ f4~OO
Luminary exists ta train long-tenn unempiayed women in deprived areas af London sufliaring multiple
disadvantage. They aifer vocational training SuPport to women emerging from damessc violence, sexual
expkiitatian, homelessness, crime and poverty in order to provide a pathway io employment. Luminary
trainees partidpate In a unique bakery pragramme that develops their life and employability
skills, enabling them ta achieve qualifications and access transhrmational professional experiences, A
grant was awarded to fund the direct costs of ingredients and food hygiene certificabans for56 women to
complete thetreining.

/yrxfh IYe/sham phoenix &oigf EA~OO
North Walshain Phoenix Group (NWPG) is a charity based in North Walsham, the largest town in
North Norlblk. They provide various services to support the local community, espedally Yaung people
experiencing disadvantage through rural isolation andior dtsabsity. A grant was awardea ta asaw the
charity ta purchase a professional barista coffee machine for their Hale in The Wall (HIIW) fadlity, a
youth enterprise and training projecc designed to support and train three apprentices in haspliality
and causing.

Royal Academy ofCulinary Ares ('RACA) f242, 242
RAcA is Brlbsn's leading professional membership association of head chefs, pastry chefs, restaurant
managers and suppliers. They pravide education, career opportunities and recognitian for the talent
srxl skills of hospitality professionals, They have a membership of c.300 across 6ritain. Their purpase



is ta secure the future of hospitality through educabon, to recognise and rewanj ta!ent, ta raise
awareness and standards of food and to connect people who share the Academy's ethos,

Two grants were awarded ta Rayai Academy of Culinary Arts (RACA) in the year under review:

'Adopt a SChaol' Troat (BW,242)
Adopt a School (AAS) Charity was founded by RACA in 1990. The pragramme teaches chiklren about
faod, cooking, food provenance and sustainabillty, hygiene and the importance of eating together. As

well as their chef team, one hundFed chefs and hospitality professionals volunteer their bme to deliver
high quality, healthy food educaban ta over 17,000 children annually in schools across the country.
Sessions are delivered mainly in primary schools but also in secondary and SEN schools, hospitals and on
farms. Funding was awarded for a bocher to cover parts of London as currently the part-time London
chef and volunteers are unable ta meet the high demand from Landon sdzmls. Tbe chef will deliver
sessions ta primary schoa! children in a range of settings, and will also identiTy, train and work with heal
chefs and Aunt of house proFessionals to promote AAS adivities and support them ln their delivery of
sessions to schools .The funding was requesbxj For a three-year period and is dependent upon a
satislactory annual evaluation report. This is the second payment.

RACA Membership Secretary (A'B2ASO)
A grant Was awarded ta enable RACA Ia employ a staff member Who Can coordinate the aCBVttles of
the membership offering, in particular the activities of their new Alumni network to link them to the
main body of Academldans. The new membership secrehry will bring in a younger and mare diverse
range of members in order ta strengthen the talent pipeline for the hospitality industry. The grant will

be paid in instaiments for a three-year period.

Selre FlasPFtagty ff~SOO

Saira Hospitality is a nan-profit organisation that partners with hospitality brands ta educate and
empower local communities. They create pap-up and permanent hospitality Moals that provide

under-represented and disadvantaged communities with the knowledge and skIIls they need ta build a
career in hospitality, A grant was awarded ta contribute towards travel casts for 60 trainees wha
wilt partidpate in their second hospitality school cohort

teflr DWtenlce H~5OO
Team Domenica is a soaal enterprise charity whose vision is for people with learning disabilities to be
valued in the workplace, ta reach their full potential and feel included as members of society. They
deliver training, education, well-being and employment programmes ta over 70 young people (aged 19-
25) with learning disabilities. Based in central Brighton B Hove, they provide employment pragrammes
to young people with a wide range of ability, mferred to as their 'candidates'. A grant was awarded ta
pa*-Fund the salary of a Csfh Training Assistant who will work with candirtstes in ane of their four

Training Enberprise caFes (Cafes Damenica), preparing them for work placements with local empiayers.

the Brltfge Pleat ftO, OOO

The Bridge Project was set up in 1995 as a local charity, ta assist disadvantagecf adults within the
community. They are dedicated to providing a safe, nurturing environment to support those living with

dementia, learning disabilities and those experiencing mortal health issues. A grant was awarded ia
help develop a purpose-built Idtchen in partnership with APC Sudbury, with whom they farm a social

enterprise, 'The project provides an opportunity for vulnerable adults with learning diificuiues to study
and work in a hospitality venue where they can underlake training caurses and conbibute ta food
production. The grant was used tawards the equipment casts for building sn accessible kitchen.

ths Burnt Chef CFC f12,OOO

TIM Burnt Chef project (BCp) launrfed ln Ivlay 2019 and was set up with the sole intention of eradicating

mental health stigma within hospitality. KP train students studying at catering colleges in mental

health awareness and healthy coping mechanisms in order ta reduce the growing number af menial

health issues experienced by the new generation of hospitality professionals entering the Industry. They
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also provide MHFA tmlning to lecturers so they can better support their students, A giant was
awarded for BCP io deliver 30 college face-to-face and virtual custom Burnt Chef training sessions.

77re Cffnk ~ Ze0Z00
The Clink Charity aims to break the cyde of cnme by changing attitudes, transforming lives and creating
second chances. The charity has developed a five-step Integrated programme which is delivensd in
partnership with Her Majesty's Prison and Probation Service and consists of recruiting prisoners who
are in the last 18 inonths of their sentence, training and supporting them io gain their Qty & Guilds
NVQ's, finding Oem full-time employment and then mentoring them upon release from prison. A grant
was awarded for f40,NO per annum for a two-year period to help with the employment of an Assistant
Pgtissier Trainer Assessw at The Qink Bakery at HMP Brixton, together with the registration costs for
City & Guilds. This project will provide 10 training pieces at any one time for men to gain professional
level skills ln patisserie and baking to move them into employment with their 13 specialist employers
upon release they expect to graduate c. 20 qualified students per annum.

77ref3eol5e)r /Arrrlson fvraadaffon F40,$00
The Geoffrey Harrison Foundation was established to advance education and learning in the hotel,
restaurant and hospitality industries, and to help young people develop their capabIIIdes in order to
grow to maturity as membem of sodely. A grant was awarded to expand their 3unlor Chafe Academy
programme for year 10 and 11students. Participants attend 1&Break courses on a Saturday covering
food preparation, cooking, p~tion, hygiene, safety, teamwork, organisational skills and
foodservloe techniques at Westminster Kingsway College (WKC), the University of West London or
Loughborough College. The grant is for a term of 3 years (Intel grant E121,500) and is matched with
funding from Harrison Catering Servkio Limited. TTIis will enable them to run 21 courses per year over
the next three years. This is the first of three grant payments and subsequent grant payments
are ciependent on the receipt of a atisiadory evaketion report.

7he House ofSf8arnahas E4~
The House of st Bamabas (Hosg) is a charity and social enterprise, which ofFers accredited training
and work experience in their not-for-profit private members club. They help people who have
experienced homelessness to rebuild their lives. The HoSB runs a 12-week Employment Preparation
Programme focusing on Hospitality and Employability. The successful graduates receive Qty & Guilds
Level 1 certificates in 'Tntroduction to Hospitalky' and 'Employability and Peisonal Development' at the
end of the course. Funding was provided to support one parbcipant through the Employment
Preparation Programme.

7Ae Wren Bakery H400
The Wren Bakery works with women in Leeds who live in cydes of oppression and disadvantage,
Women who daily struggle with addictions, substance inisuse, criminal records and poor menial heath
and need to build their skills, self-belief and confidence to be able to move kilo economic stability. They
use baking and badista training as tools to increase women's opportunities and give them valuable
transferable skills. Online learning is also given so they can achieve certigcabs In Food Hygiene Level
2 and Allergy Awareness . The wren Bakery was in the position to take on a lease for a cate in
Mabgate Mills and the grant was awarded to help with the cost of purchasing fixtures and fittings for

the cafe.

FMail Grrrrrrrrrrrd Jadvr CFC' Ewpoo
Well Grounded jobs (WG) provides accredited training and wkler support for vulnerable adults with
COmpleX needS IO help them Obtain Suatainabie emplcyment Within the COffee SeCter. WG runS hVO

Training Academies in the London Borough of Camden and the London Borough of Tower Hamlets,
Trainees indude the long-term unemployed, refugees and asylum seekers, people with mental health
challenges and those whose employment situation was particularly impacted by Covid-19. A grant was
awarded to support a six-month Speciality Barista Course for ien trainees, recruited from their extensive
networkof referral agencies ln thehost and neighbouring boroughs.



CASE STUDY 3:Springboard To 2022

Launched in October 2020 to help the hospitality industry recover from the Covid pandemic and tackle its
long-term stafFing challenges, Springboard to 2022 was the Springboard Charity's signature programme to
support 10,000 young and disadvantaged people into work in the hospitality industry.

Outreech Programme deavery Outcomes

1,079

9pclngboerd FUTUREPROOFING

hyoyg HOSPITALITY'5
Working with lead partner the Savoy Educational Trust,

plus official partners Barclays, Diageo, gaxterStorey and

Trusthouse Charitable Foundation, this goal was achieved
in December 2022, with 10,384 people supported mto
work in UK hotels, restaurants, pubs, bars, cafes and

leisure venues. As part of the lead partnership

sponsorship, the 'Savoy Educational Trust Destination
Hospitality' training programme was created and

supported 1,079 trainees directly into work in the
hospitality industry.

Among the trainees was Maryna Tonka, a single mother
who fled the war in Ukraine to find shelter for herself and

her daughter in Scotland. Maryna said "As a refugee from
Ukraine, I wanted to be useful to the country sheltering us.

s part of my training, I learned valuable skills such as how
to work in a team and how client relationships differ
between Ukraine and Scotland, The training was hugely
valuable and has helped me find aj oh I truly enjoy. "

Harry Smalley, from Landon, is another trainee to benefit from Springboard's training. Born with cerebral

palsy, Harry has consistently struggled to secure a job in an accessible and accepting workplace. I-larry said

of his experience "The hospitality sectoris a great place to work. It gives young people the opportunity to
build a wide range of skills - from communication, customer service, and cultural awareness to multi-

tasking, adaptability, attention to detail, and more& It's a great sector to be involved in if you have a
passion for food and drink, culture, and customer service. The Springboard team helped me firtd a
compassionate and understanding prospective employer. Ultimately, this experience has given me the
confidence und ability to secure u farttasticj ob with the wonderful team at Georgian House Hotel. "

Discussing the success of Springboard to 2022, Chris

Gamm, CEO of Springboard, said: "We're delighted to
have reached and exceeded our goal, helping more than

10,000 people find employment this year. Hearing how

the programme has changed the fives of participants-
many of whom faced challenges such as mental or
physical health conditions and the war in Ukraine-
makes this achievement evert more meartingfui. "
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Competitions can challenge, stretch and often motivate individuals to achieve within their profession.
The Trustees recognise the importance of rewarding those who demonstmte good practice and aspire to
further their development through mmpetition, They are very keen to reward the achievement of
specmc skills and expertise by providing educatianal scholarships and awards for participants. Funding
in the main is targeted for the provision of education, training and development of the mmpetition
Iinalists/winners.

1n the year under review the Trust supported 9 industry compedtions/prizes with grants
totalling E144,12$ (2022: 624,420 to 4 competitions/prizes). Below are details of thee
competitions/prizes that received funding.

Assoaef /err Cu/lnaire &ancaise I'iyartli fiYastg E&,000
One af the main aims of the Associalion Culinaire Francaise (ACF) is to promote cuisine, sla1ls
development and the hospitality iindustry to students and Irainees. To this end, they mntinue ta fadlkate
a range of acbvtties for FE colleges, including culinary mmpetitions. Due to the challenging
flnandal environment that colleges are experiencing ta support the curriculum, AcF successfully
applied for a grant to help with mmpetition msts for the AcF commis ofthe Year competition and the
Restaurant 4 Skills Competitian.

/fr/fish Cvllnery /ederefiurf ES000
The formation of the British Culinary Federation (BCF), the national member of World Chefs, is the
insult of the Midlands Assaciation of Chefs and the Chefs fk Cooks Grcle amalgamating iir20K. The
BcF has strong links with the industry, including schools, mlleges, armed forces, catereis and
professional supply mmpanies. A grant was awarded to mver the costs of recruiting, coaching and in-
depth training of young chels to represeiX England in the competition arena as the iunior National Team,
allowing them to corn pete in both the UK and at international events including the Culinary
Olympics and the Culinary World Cup.

Duizree Inlerrrerlerre/ 'Ins/2/ring Culinary Generations 2'1,82e
The Inspiring Culinary Generations cookery competition Is abaut inspiring and helping younger
generations see the hospitality industry as a prospective career. A grant was awarded for the
Aspiring Student chefs category of the competition, which works with school children aged 11-
18.This experience allows youngsters to showcase the skills they have learnt in a mmpetibve
environment. It is a life-changing experience for aspiring student chefs to compete in a national
inter-college/school cook-off judged by an elite panel of professional chefs to win great prizes.
The funding was used to award prizes, namely a set of knives far the winner and pasta machines
for the finalists.

/yestle LKLfd-/yestle Tbr/ee dA' El' 000
The Nestld Toque d'or competition is an initiative created by Nestle professional to showcase young
talent and skills within the hospiiailty indusby. It is a national mmpetltion that links industry and
education and has the reputation for inspiring and challenging catering students up and dawn Ihe
country Toque d'Or is open to all back and front ofhouse students and apprentices who are studying at
Level 2 and above. A grant was awarded to fund prizes (E1,000 per mllege for the 12 mlleges who had
studerrts competing in the Grand Finals and a grant of E2,500 for each winning college). The funding
ia used by colleges ia purchase equipment for their training kitchens.

7he Crnh" Guild afGAefs Ee 400
Two grants were awarded to The Craft Guild of Chefs, One for their Graduate Awards (E6,000) which
provides formal recognition of the culinary excellence of young working chefs. These awards are known
for accelerating the careers of ambitious and talented young chels and have seen alumni going on ta
win soma of the UK's most respected culinary titles and earn Michelin stars, Funding is used to cover
the practical skill tests and additional support material for Ihe mmpetition. Ihe second grant was to
provide funding for The British Culinary Chainplonshlps (BCC), a cainpetition for chefs and service
staff at early stages of their Careers.
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CASE STUDY 4: Eight young chefs achieve the Craft Guild of Chefs Graduate
Award in its 20th anniversary year

The Savoy Educational Trust has supported the Craft Guild of Chefs competition since its

inception in 2002. Celebrating its 20'" Anniversary in 2022, the Craft Guild of Chefs revealed

that five chefs achieved its Kitchen Award and three passed the Pastry Exam. The

announcement was made at a prestigious 20' anniversary lunch at The Royal Lancaster Hotel

in London in front of the finalists, examiners, sponsors, the media and industry friends. Guests

received a goody bag which included the 20th anniversary recipe book with dishes from over

60 of the chefs who have achieved the Graduate Award since it was founded, The

Highest Achiever in the Kitchen exam was Jonathan Smith and in the Pastry event Ana

Catarina Nogueira De Melo took this prize. They will enjoy a trip to Lyon courtesy of

Grande Cuisine where they will visit the Pau! Bocuse Market, dine at a Michelin- Starred

restaurant and have a tour of the state-of-the-art Athanor factory.

Founder of the Graduate Awards and vice-president of the Craft Guild of Chefs, Steve Munkley

said: "Ifeel extremely proud to be celebrating 20 years of the Graduate Awards. Vye've not

missed a single year since it started, despite the challenges the industry has faced during

this time. One of the reasons it remains so successful is that every year we look at ways we

can improve and update the event to reflect the needs of young chefs and the industry.

I love following the careers of those who take partin the Graduate Awards and know from

my work across theindustry how voiuobie Itis for o young chef to hove this achievement on

their CV. In o time when hospitality is struggling to attract and retain chefs and skills, it
is vital to have events like this to celebrate, inspire and encouroge young talent"

Special recognition and thanks were given to the sponsors who have remained involved in the

Graduate Awards since it started in 2002 including Continental Chef Supplies (CCS), James

Knight of Mayfair, The London Meat Co, Reynolds, the Savoy Educational Trust and Villeroy

and Boch.
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The Springboard Charity FutureChef Programme JE200, 000
FIrst Introduced in 1999,'FutureCheF has grown into a successi'ui culinary programme that helps young
people aged 12-16to leam to cook, take an interest In hmd, develop their culinary talent and informs

them about eritry routes irrta the hospitality industry, This is Springboard's flagship education
programme, delivered in ~ry schoals nationally, with a focus on inspiring, educating and
supporting young people, with the ultimate aim of helping them progress ento roles within the
hospitality, leisure and tour! sm industry. A grant was awarded for a three-year term at f100,000 per
annum to: expand the reach of FutureChef, with a target of engaging 45,000 students by 2025 on the
FutureChef juniors and FutureChef pragrammes; renew and refresh learning modules annually,
ensuring the content remains relevant and useful to both Ieechers and students, (the 2022/23 content
Will fOCuS On Sustainebiilty and nutritian); deVelap and eXpand the Culinary Career SeSSianS; and
Bnally, develop an ASN/SEN focus in the programme. The grant Is conditional on a satlshsciory
annual evaluation.

Unlvemity ffospitali2y Seminars $7,0S0
A grant was awarded to assist with the casts associabxi with the &@livery of the 10"annual 'UK

Young Restaurant Team of the Year' competition and to help fund a study tour to Belgium for the
winners. Twenty teams compete from FE colleges across the UK with four or five teams being
selected for the Grand Final of the competition. The competition aims to improve the skills of young
hospitality professionals and to celebrate and reward the excellence of traIning restaurants In the
UK.

J 0

Allocation af Grants 1~April 2022-32w 1JSarch 2023
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The Trustees are aware Iftat the ultimate responsibility to ensure charitable funds are spent
appropriately, Including being used as expect by the recipients, lies wIth them. They consider that
systematic evaluation of a project is hnportant for a formal analysis of what has been achieved, for a
chance io reflect on ihe experience, and to inform future work that might be undertaken .The Interim
monitoring and end of grant reviews help to measure impact encl performance and to identify whether
the targets and outcomes outlined in the application for funding have been met.

The monitoring and evaluation process includes attendance by Trust personnel at project meetings,
site visits, completion of the Trust's evaluauon form and Ywltten progress reports, sodal media, and
photographs from grant recipients. It shoukl also be stated that the Trustees will only consider repeat
funding for a project/initiative where the recipient can demonstrate that the funds awarded have (a)
been applied as irriended; (b) met the specified objecihres; and (c) have gore some way in maldng an
impact or difference to the ultimate benefidaites. Should It become evident during the evaluation
process that a project funded by the Trust ls unlikely b2 praceed the reopient IS aSked to return the
grant. This is also the case if part of the grant remains unspent The Trust always tries to engage with
grant redpienis where circumstances are diNcuit or where a change of use of funds is requested. This
degree af flexibility will continue to be shown on the understanding that the redpient enters Into a
meaningful dialogue with the Trust

Same grants are awarded on a multi-year basis. In the main these are for a period of three years and
usually nat mare than five. Term grants are contingent on an annual review process. This reflects the
obligations placed on the recipients of these grants to meet specific conditions in order for funding to
be renewed each year.

In the )ear under review, the evaluation process culminated in the following:—
The sum of f.1,300 was written back into the accounts as an underspend on a mmpeution. The
grant was awarded in the year ended 2020.
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The sum af E9,988 was wruten back into the acmunis as an underspend an an educational grant.
The grant was awarded in the year ended March 2020.

When evaluating projects and measuring their Impact, the Trustees acknowledge that in some cases
thtxr grant Is one part of a funding mosaic and cannot therefam take sole credit for the project
oulxo mes.

It is also important to mention in this section that the Trustees are aware that some pmjects are subject
to change due to unforeseen circumslances. The Trust's executive team mntinue to monitor all Piojeds
and work ckisely with giant recipients, to ofFer guidance and support and Ia gain an undersbindlng of
what is going on and what is needed in order ta aid the satisfactory mnclusion of al! projects supported,

FINANCIAL ANAl. YES QF 7HE YFAR

Global slacks fall over the year Io the end of March. The losses came as a result of central banks, led by
the US Federal Reserve, ratcheting up borrowing costs in an attempt to mntrol the worst spell of inflation

in decades, The inbxest rate rises brought a dramatic close to the cheap money era that followed the
financial crises, In additke, many of the problems sparked by the pandemic are still with us, including
labour shortages.

The year began ominously, with Russia's ongoing invasion of Ukraine impacting any hopes that the
ghbal economy might be able ta move on fram the d~n of the pandemic. One of the biggest
COnaequenCeS WaS an energy CriSIS in EurOpe and a frantiC SCramble IO find alternatlVeS tO RuSSian gaS.
Energy mlnisbss agreed on a price cap on Russian exports of oil and gas but the EU energy regulator
expressed doubt that it would lead to cheaper supplies for bus!ness and mnsumers. Hopes far a swifter
transition to more sustainable sources of energy have taken a knack In the process, with global coal
use set to hit an all-time high. Warkl oil markets were also recast as western muntries hied to limit

Russia's revenues, one of many moves aimed at disrupting its economy. The conflict wrecktd supply
chains, threatened global food markets, and fuelled a global cost of living crisis.

Although there were signs that headline inflation had peaked, core inflation in many muntries continued
ta riSe, COntaining thiS Surge by raiaing intereSt rateS WaS the main preOCCupatiOn Of the WOrld's Ceniral
banks over the year, The US Federal Reserve, the European Central Bank and the Bank of England
began ta slow the pace of rises towards the end of the year but at the same time denied investor
optimism with warnings that their policy tightening still had a way Io ga. The combination of higher
borrowing mais, a strong dollar and the rise in Inflation meanwhile has left many of the world's poorer
muniiies with serious debt problems.

The UK struggled with the consequences of leaving the EU and has In addition been hit by a rise in

emnomic inactivity. Any hopes that the UK might chart a new confident course past-Brexit were dashed

by a year of political challenges which saw the country headed by iis thirdi pdime minister and fourth

chancellor by the end af 2022. Ongoing strikes fn the public sectar and the transport industry mntinue
to pose significant issues for the UK emnomy,

The Trus& portfolio performance for the year under rew'ew reflected the challenging market mndiiions
autiined above, As shown on the balance sheet, the value ar the Trust's net asmss as at 31st March 2023
was f63,054,002. This is a decrease of 4.599k/63, 035,209 over the Ixeviaus IIfsar (2022i f66,090,
111),however it shoukl be noted that the decrease is not wholly due to market volafility, but also
reflects the Trustees dedslons Io increase spend on grants for good causes. There was also a small

inirease in operating msts. Measured against the previous year, there was an increase in the

dividend income received which totalled f1,297,266 (2022: 61,174,434).

The Trust derives its income entirely fram Iis investments. In the year under review, the Trust
continued Ia receive quarterly distributions from the Fund Managers, which for the veai ttxalled

f1,800,000. The distrlbuijons consist of earned inmme, topped up by caPIIBI. This enables the Trust
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to implement more robustly the total return strategy they operate by and mitigate against any fall in
dividend payments. It also helps when comp! ling their annuai budget.

FUND PfANA GEINEIFIT

All investments held by the charity have been acquired in acmrdance with the povwss available to the
Trustees.

For the year under review the Trust's portfolio was managed by cazenove capital Management and
Investee.

The Investment Committee and Trustees are mindful of their obligabon under ihe Trustee Act 2000 to
conduct periodic independent reviews of their Fund Managers with the last such review taldng place in
january 2020 by Portfolio Review Services.

lNYESVfENTPOLICY AND OBJEC7TYFS

The Trust's investment performance objecuves are "toprovide for /ncr eases In ennoal grant
g/rr/ng rNhlle preserving the Portfb//o s capita/ hgrzer /n rsss/ twms using s tota/ return
approeoh . This is achieved by both Fund Managers adopting a medium/high approach to risk and
investing in a balanced and diversified portlolio of equities, bonds, alternatives and cash.

the long-term objective of CpI+4% per annum over a rolling five-year period affoW the Trust the best
of both woHds (i.e. a multi asset approach that Is measured against relevant indices over the short
term and a "target return" approach aver the longer Ixvm that meets the investment objective as well
as one ln which the fund managers are more consdous of the downside). This will run alongside
composite benchrnarks for each Fund Manager.

As highlighlml on page 5, the Trustees have an Inveslment Policy in piece which is reviewed on
an annual basis. The Trustees consider that ffx. invesbnents are performing in accordance with
the charity's Iong-term invesbnent policy and sbalegy.

INVES7NENT PERFORNANCE

As stated in the Rnancial Analysis secbon of this report, the performance for the year under review
reflected the challenging market condibons, namely:-

Casenove Capital Management (CCH): The portfolio managed by Cazenove Capital achieved a
total return for the financial year of +1.5% which was ahead of Fhe bespoke benchmark return oF -4.8
%. The long-term target return of CPI+4% posted an estimated +13.2% by comparison. As 2022
drew to a close we had another reminder that the pandemic Is far from over. China was hit by
what it calls an "exit wave" of infedions aiter abruptly abandoning ks eb ingent zero-Covid policies
that had so badly damaged its economy, with data laying bare the hit io its public finances. More
recently, the collapse of Silicon Valley Bank followed shortly by further financial sedzN disruption
in Europe, caused stocks to dip sharply in March. The Federal Resenre ~mnfidence in the
resilience of the US banking system and raised the policy rate by a quarter of a percent in both
February and March, This took borrowing costs to the highest point since 2007. Against this
backdrop, tha broad MSCZ AC Warkl Zndex ended dawn -1.0% in starling terms, hawaear, in lacal
CurrenCy termS the fall Waa -7,4'ye, aS WeakneSS in GBP pruieCted UK inVeSturS fram the WOrSt Of the
equity market fails. Bond markets also saw heavy selling with UK Government Bonds Falling -16.3%
over the period. UK infiation linked bonds fell a staggering -26.7%.

Inveetee: Over the year the portfolio managed by Investec delivered a negative return as equity, and
particularly bond, markets were impacted by a dramatic shift upwards in interest rate policy globally to
tackle a sharp rise in inflation. Whilst there is a sense that Interest rates are being 'nonnalised' after
many years of negligible interest rates, the scale of the moves most notably impacted on longer-dated

bonds, assets where income is the primary source of return (such as property and infrastructure) and
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higher growth companies. Conversely, assets which performed well were most notably oil and gas,
fuelled by the war in Ukraine, lower growth companies where valuations were more supportive and

certain hedge funds pursuing strategies uncompleted to either bonds or equibes. Gold was also strong

in sterling. The total return achieved by the fund was -5.2% net of fees and this compaIes with the
benchmark return of -3.6%. The long-term target return of CPI +4% posted an esUmated +14.5% by
comparison. The shortlall reladye to the benchmark can be explained by relative weakness in equiUes

where the low weighting in oil was a relative detractor, as was not owning tobacco or defence stocks.
IIigher growS companies have de-rated relative to the wider market as they have given up some of
their valuation premium, albeit operationally thgy continue to perform well. Relative performance in

bonds and property helped to offset this equity market weakness to a degree, and both the gold
and hedge fund posiUons were positive contributors. Whilst Investec are caubous in the near term
their focus is on mmpanies with strong cash flow returns on capital In the belief that this will

remain Imporbgnt for the compounding of attractive long-term returns.

SUSTAINASLEENYES7NEN7S

The primary Investment objective is to maximise total return within the agreed risk parameters and
constraints. Providing that this objective is not compromised In the pro3 ss, the Fund Managers believe
that it is also possible to develop a framework that allows a broader range of considerations, induding
environmental and sodal Issues to be taken into account when seiecdng investments. Consideradon
of EnVIronmental, SMial and Governance (ESG) factors as part of an investment dedslon has bemme
more commonplace and there is more academic and pracUcal research to prove that these factots can
have a meaningful impact on both the sustainability and financial returns of companies.

CCM slate that good stewardship is integrated within their investment process. They believe all

investmerxs have an impact on people and the planet. To praiide further insight into the Trust's
portfolio, they include an overall assessment of the impact of the Trust's equity irwestments on
people and the planet, and a comparison against an appropriate benchmark. They provide two mebics
encompassing planet and people as outlined below:—
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Invesiec have seen Increased demand from charity clients on ESG repordng with, for example,
clients wishing to see what the carbori einissioris are from their portfolio or what their exposure is to
companies that score poorly from an ESG risk rating perspective .They have embedded ESG

considerations into the lnvestment process and use the services of SusbiinalyUcs, a leading ESG scored
provider, to provide ESG risk smring as well as insUtutional Slxrreholder Services (iSS) to provide
data lxl enable them to identify companies that are contribubng positively to the UN Susbeinabillty

Development Goals. charities have also bemme incremlngly interested in how their managers engage
with the companies they invest in and again wish to see examples of engagement and collaboraUon

with other invesbnent houses to deliver positive ESG outcomes and greater disclosure. As such, they
are a slgnacory to both the United NaUons Principles of Responsible Investment and the UK

Stewardship Code 2020.
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The Trustees' ethical restrictions are outlined in their investment policy document.

RESERVES POLICY

In July 1998 the Savoy Educational Trust realised E36,800,584 from the sale of their shareholding in
the Savoy Group pic. This sum formed the capital assets of the Trust and since that date has been
invested in a diversified portfolio of investmentsf .This formed part of the transi'er of assets into the
CIO which amounted to f53,140,809 at the dab of transf'er, 3~ June 2015. The reserve balance at
year end 31st March 2023 was E63,054,902 (2022: 666,090,111).

The investment of the capital is the only source of on~ging income. The Investment objective (as
stabbd earlier) helps to prohct a core of investments and cash assets to generate income for future
grant awards suNcfent to meet the needs of present and future beneficiaries.

The Trust sets out an annual budget to ensure, as far as is reasonably possible, that the charity's annual
expenditure objedtives ran be met, given certain assumptions about the yearly and future income
streams. Within the budget' there exists the capacity, should the need arise, to curtail activities
specifically of those new applications presented at the quarterly meetings. At present the Trustees are
able to maintain operating costs at a relatively low level,

The Trustees will review this policy annually in the light of changing circumstances and alter it as
necessary.

GOING CONCERN

The Trustees era lang-tenn inv asbdfs and ave capablks af maaung all their liabilities aofnfortably. They
are also able to confirm that there are no material uncertainbes about the Charity's ability to
operate as a going concern.

7Rl!SEES RESPONSIBILITIES

The Trustees present their annual report and financial statements of the charity for the year ended 31"
March 2023. The financial statements have been prepared in acmrdance with the accounting polides
set out in the notes to the accounts and comply with the charifty's governing document, the Charities
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Act 2011 and Accounting and the Charities Statement of Recommended Practice (second Edition) and
Finandal Reporting Stanciard FRS 102,

The law applicable to charities in England Ik Wales requires the Trustees to prepare financial sbt tements
for each Bnaneial year which give a true and fair view of the state of alfairs of the charity and of the
incoming resources and application of resources of the charity for that period.

In preparing these IInendal slatements, the Trustees are required bx
~ select suitable accounting policies and then apply them conslslenljy;
~ observe the methods and principles in the Charitiea SDRP;
~ make judgements and estimates that are reasonable and prudent;

state whether applicable accoungng siandanfs have been followed, subject to any material
departures disclosed and explained in the Iinandal statements;

~ prepare the financial statements on the going concern basis unless it Is inappropriate to presume
that the charity will continue in business.

The Trustees are responsible for keeping proper accounting records that dtsdcse with reasonable
a&xuracy at any time the financial posluon of the charky and enable tham to ensure that the financial
statements comply with the Charibes Act 2011, the applicable Charities (Accounts and Reports)
Regulations and the provision of the charity's governing document. They are also responsible for
safeguarding the assets of the charity and hence for taking reasonable steps for the preventkm and
detection of fraud and other irregularities.

The Trustees are responsible for the maintenance and integrity of the charity and financial information
induded on the charity's webslte in accordance with legislation ln the IInlted igngdom governing the
pmparation and dissemination of finandai statements.

~ ~

With the recent appointment of a new Chief Executive the Trust is looking forward to an exciling period
of development. Plans are currently under way to upgrade 1T systems, induding moving the application
process online and updating the Trust's website io ensure users have a seamless experience. The
Trustees have recently been engaged fn a strategic review of their grant giving over the past decade,
with a view to ensuring funds are employed to achieve maximum impact in pursuit of its charitable
objectives. To this end Truslees are keen to draw on a variety of views, msearch sources and data so
that they are fully appraised of current and future developments in the hospitality indusby. In addition
to funding worthy initiatives, the priority for the coming three years will be to allocate a proporiion of
funding for collaborative projeds, projects that bring together key siakehoiders in indusby and
academia that will directly benefit the development of' education and employment in hospitality.
A dedsion has been made to move to fully remote working for the office from autumn 2023 and to
contract Trust Partnership to provide administrative support whilst they undertake an analysis of future
staffing needs to ensure the Trust opiimises its performance. It is likely that the Trust will appoint an
additional employee in the coming year to support the Chief Executive, and they are also looking to
appoint up to be) addmonal Trustees during this period. Pdority will be given to identifying Trustees
who csn add to the skill set of the Board and to reflect the diversity of the sector(s) it supports,
Whilst hospitality continues to face considerab! e challenges as outlined in the introdudion to this report,
Trustees are optimistic that much can be done to ensure those wishing to pursue a fumlling career In
the sachet we given the right educational and development opportunities/support Io do so.

57RA7ZGY, OPERA 7TONAI AN8 GOVERNANCE

In the forthcoming year the Trustees will:

~ Develop a written sbategy and operational plan which will be reviewed on an ongoing basis
Develop dear priorities for funding on a three-year rolling basis
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~ Invest In updating its IT and administrative systems to ensure effective and secure operadon

of Trust business
v Make employee and Trustee appointments to meet the needs of the Trust and to fulfil its

responsibility to promote equity, diversity and inclusion within the oiganlsation
~ To keep under review the Trust's governance structure„ fund management and

ethical/investment policies to ensure best practice and fiduciary responsibility

A SPEClAL THANKS

'The Trustees wish to acknowledge and record a special thanks in this review to the former Chief

Execubve (Juga Sibley, MBE) and the soon-to-be retired Secretary to the Trustees (Margaret Georgiou),

Both have given unstinting and dedicated service over many decades, and the Trust has grown and

thrived under their stewardship. Many in the hospitality and education sectors have benerrtbxl from

their guidance and support in making applications, and in ensuring their projects achieve maximum

impact in pursuance oF the objectives of the Trust. The current Chief Executive (CE) also wishes to
thank them for providing such a thorough and comprehensive handover and to always being available

when inevitable questions arise. Their considerable contdbuuons are hugely appreiated and the
Trustees/CE wanted to formally recognise this in this year's annual report.

This report was approved on behalf of the Trustees bjft

HOSVard Fie[dr FCAg FIHr FHOSFA
Trustee

~~f jcr ++

Angeia Maher
Chief Executive



INDEPENDENT AUDITOR'S REPORT TO THE NIEMBERS OF THE SAVOY EOt)CATIONAL TRUST CIO

Opinion

we have audited the finanaal statements of The savoy Educabonal Trust (the 'chafiitable company') for the year
ended 31 March 2023 which comprise the Statement of Financial Activities, the Balance Sheet, the Cash Flaw
Statement, and notes ta the financial statements, including significant accounhng policies. The financral reporting
framework that has been appked rn their preparason is applicable law and United Kingdom Accounting
Standards, including FRS 102 'The Financial Reporting Standard appliCable in the UK and Republic of Ireland"
(United Kingdom Generally Accepted Accounting Pmctioe)

In our opinion the finanoa) statements.
~ give a true end fair view ofthe state of trre charitable company's affairs as at 31 March 2023 and of Its

incoming resources end appliaation of resaurces including its income and expenditure. for ths year then
ended;

~ have been properly prepared m accordance with United Kingdom Generally Acrwpted Accaunting
Pracfice, and

~ have been prepared in accordance vnth the requirements of the CompanieS Act 2006

Basis for opinion

We conducted our audrt in accordance wrth lntemstians! Standards on Auditing (UK) (ISAs (UK)) and applicable
law. Our responsibilities under these standards are further rfescnbed m the Audrtar's responsibllifies for the audit
of the financial statements section of our report We are independent of the chants bie company In accordance with
the ethical requirements that are relevant to our audit of the financral statements in the UK induding the FRC's
Eth)cal Standard end we have fulfilled our other ethical responsibiiitres in accordance with these requirements
We believe that the audit evidence we have obtained is sufficient and appropriate to provide a basis for aur
opinion

Conclusions relating to going concern
In auditing the financial statements, we have concluded that the trustees' use of the going concern basis of
accounbng in ths preparation af the financial statements is appropnate.

Based on the wark we have performed we have not identified any material uncertainties relating to events or
canditions that, individually or colleckvely, may cast significant doubt on the charitable company's ability to
continue as a going concern for a period af at least twelve months from when the financial statements are
euthonsed for issue.

Our responsibilities end the respansibtl)ties of the trustees with respect ta going concern am described in the
relevant sectians of this report.

Other information

The other rnform ation compress&he informefion rnduded in the Trustees' Report ether than the finanoai statements
end our auditor's report therean The trustees are responsible for the other information contained withm the
Trustees' Report. Our opinion on the linanmal statements does not cover lhe other information end, except to the
ektent otherwise sxplicrtly stated m our report, we do not express any form of assurance conclusion thereon.

Our responsibfiity is to read the other information and, in doing so, cansrder whether the other information is
rnatenafiy inconsistent with the financial statements or our knawledge obtarned in the caurse of the audit or
otherwise appears to be rnatenelly misstated. If we idenfify such materlai mconsrstenaes ar apparent material
mlsstatements we are required to determine whether this gives nse ta a material mrsstatemsnt in the linancial
statements themselves If, based on the work we have performed we condude that there is e matedal
misstatement of thiS Other information we are required to report that fact,

We have nothing to report in this regard.

Opinions on other matters prescribed by the Compames Act 2OOS

In our opinion, based on the work undertaken in the course of the audit

the information given in the Trustees' Report, which includes the Orrectors' Report end the Strategic
Report preps~ed far the purposes of company lsw, for the financial year for whroh the financia
statements are prepared is consistent with the finsncisi staternenls, and

~ the Directors' Report and the Strategic Report inc)uded wrthrn the Trustees' Report have been prepared
in accordance with applicable legs) requirements.

Page 34



INstters on which we are requimd to report by exception
In the light cf the knowledge and understanding of the charitable company and its environment obtained in the
course cf the audit, we have not idenirfied matsnal mlsstatements in the Directors' Report or the Stmtegic Report
included within the Trustees' Report.

We haVe nothing tc report in reapect of the fallowing matters where the Compamse Act 2MS requires us to report
to you rf, in our oprnion

adequate accounting records have not been kept, or relume adequate for our audit have not been
received from branches not visited by us, or

~ the financial statements are not in agreement with the accounting records and returns; or

certain dtsdcsurss of trustees' remuneration specified by

lawyers

not made, or

~ we have not received ail ths mformalicn and sxplenahons we require for our audit.

Responsibilities of trustees
As explained more fully in the Sisterneni of Trustees' responsibilities sat out on pages 31-32, the tmstess (who
are also the directors of the charitable company for the purposes of company law) are responsible for the
preparation of the finenwal statements end for being satisfiad thai they give a true and fair view and for such
internal co~trol as ine trustees determine is necessary to enable the preparahon of financial statements that are
free kcm matsriaf rnisstatarnent, Whether due to fraud or error

In prepanng ths financial statements, the tmstees are responsible for assessing the charitable company's ability
tc continue as a going concern, disdos!ng, as applicable, matters related to going co~cern and usIng the going
concern basis of accounting unless the trustees either intend to liquidate the charitable company or to cease
operations. or have no reaiisbc alternative but to dc sc,

Auditor's responsibilities for the audit of the tlnanciel statements

Our objectives are to obtain reasonable assurance about whether the financial statements ss a whole are free
from material misstatement, whether due to fraud or error end tc issue an auditor's report that indudes our
opinion. Reasonable assurance is a high level of assurance, but is nct a guarantee that an audit conducted in

accxrrdance with IsAs (Uiq wrjl always detects material misstatement when it exists Misststements can a~isa from
kaud or error and are considered material if, individuafiy or in ths aggregate they could reasonably be expected
to inffuence the economic deasilons of users taken on the basis of these frnanrxal statements.

The extent to which the audit wss considered capable of detecting irregularities, including fraud

Irrsgularises are instances of non-compliance with laws snd rsgulasons The objectives of our sudfi ars to obtain
sufficient appropnate audit evidence regarding ccrnpfiance with laws and regulafions that have a direct effect on
the determination of rnateriai amounts end disclosures in the financial statements, to perform audit procedures to
help identity instances of non-oompfisnca with other laws end regulations that may have e material effect
on the financial statements, snd to respond appropriately to identified or suspected ncn-compliance with
laws and regulations idenfified during tha audit.

In relabon to fraud, the objectives of our audit are to idenbfy and assess the risk of matenal misstatement of the
financial statements due to fraud, to obtain suftlcient appropriate audilt evidence regarding the assessed risks of
materiel mrssiatsment due to fraud through designing and implementing appropriate responses and to respond
appropnately to fraud or suspected fraud identified during the audrL

However, It rs the pnmary responsibility of management, with the oversight cf those charged with governance tc
ensure that the erxity's operacons are conducted in accordance with the proviwons of laws and regulations and
for the prevention end detscfion of fraud.

In tdenbfying and assessmg nsks of material misstatement in respect of irregularities, rndudrng fraud, the audit

engagement team

ofrrainad an undaratanding of the natura of iha aaoior, Including the legal and ragulatory framawork that
the charitable company operates In and how the charitable company is complying with the legal and

regulatory framework,

inquired of management, and those charged with governance, about their own ident@cation end
assessment of the nsks of irreguianties. including any known actuaj, suspected or alleged instances of
fraud;

~ discussed matters about ncn-compliance with laws and regulations and how fraud might occur including

assessment of how end where the financial statements mey be susceptible to freud.

Pago aa



As s resufi of these procedures we consider the most significant laws and regulations that have a direct impact an
the financial statemenia are FRS 102 Chanhes SORP (FRS 102), Companies Act 2006, Charities Act 2011. end
the charitable camper)/s governing document. We performed audit procedures to detect nan-compliances which
may have s material impact on the linanciai statements which inc(uded reviewing the financial statements induding
the Trustees' Report, remaining alert ta new or unusual (ransact/ons which msy not be in accordance with the
governing documents, inspecting correspondence with local tax authorities and eve)Oat/ng advice received from
internal/external advisors.

The most s/gn/ficant laws and regulabons that have an indirect impact on ths financial statements are those in
relation to General Data Protection Regulations (GDPR). we performed aude procedures to inquire of
management whether the aha ntable company is in campliance with these law and regulations

The audit engagement team idenbfiied the nsk of management override of controls as the area where the iinancial
statements were most susceptible to matenel misstatement due to fraud Audit procedures performed included but
were not limited io tasting manual ioumsl entries snd other adjustments, evaluating the bus/ness rat/orate in
relation ta significant, unusual transactions and transaatians entered into outside Ihe normal course of business.
chal)englng judgments and astir/tates.

A further descriptian of our responsibitnies for the audit of the Tinanaal statements ls located ori ths Fihancial
Reporting council's website at h //www frc.or uk/auditorsrss onsibisties This description forms part of our
auditor's report.

Uss of oui' report
This report is made solely to the charlta'ble company's members, as a body. in accordance with Chapter 3 of Pa/t
16 of the Companies Act 2006 Our audit work has been undertaken so that we might state to the charitable
carspany's members those matters we are required to state to them in an auditor's report and far no other
purpose To the fullest extent permitted by laW We da nat accept ar assume respansibNty to anyone other than
the charitable company and the charitable company's members as s body, for our audit work. for this report, or
for the opinions we have formed

iLsrtmh ~
Zoe Longstaff-Tyrreli (Senior Statutory Auditor)

For and on behalf of RSM UK AUDIT LLP, Statutory Auditor

Chartered Accountants

Porliand

25 High Street Crawley
West Sussex
RH10 1BG
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I'HE SAVOY EOUCATIONAL TRUST CIO

8TATEMENT Of FINA$ICIAI. ACTIVITIES
50R THE YEAR ENOEO 3'1STMARCH mg
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The notes on pages 40 ta 46 foml part of these acnmlnls



THE BAVCT EOUCATIOHAL TRUST CIO
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THE ~~(ORAL TRUST CIO

STATEMENT OF CASHFLOIES
FOR THE YEAR ENDED 31ST EIARCH RRS

2023U~
Funds

2

2022
Unrestricted

Fvrlds

2

Cash «sed In operating aatlvigea 17

Cash ttovm from Investing acgvgfea:
Investmenl Income

Pulchs8B of I lvcsfnlents
Proceeds of dlspo88(8 of inv8shn8nls

Psymenis to inveslmmrl portfolio cash
Cash provided by invesgng tndlv5ss

(,287288
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tt,ye(A53~8

1,174,434
(12,919,318)
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~3788
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The notes on pages 40 toss torm pert ot ease sccovnts
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TNE SAVOY EDNCATIONAL TRtMT CIO

NOTES TO THE ACCOUNTS
FOR THE YEAR EhtOEO 21ST MARCH 5052

ACCOONTINQ POIJCINS

e) Heels Of Aosuiinmi9 end Galng Cuscam
The finencial dalmrmnk have been prepared under gee tdulcdcal cost convention vdm ftnm reimgnissd at cost ol bsnxemlon value mrcept tor
ifwestmsnts wtdch ere fmxomsed sl market value. The tiwcndel eklemerils have been prepared in~wgh the mkond edilian af Ihs
Cfustges Stsbsmenl of Recommended Plndke issued In Ooohsf 2015, Ihe FiffMfdff Repgrllns SgmdMS sppllcghls hl Nm Unf lsd f(fngdom
and RoputNc cf Ireland (FRS 102) snd the Clmrites Act 2011

Tlm Trust cwnsstcles e putdk benefit env8 ss delmad by FRs 102

Ths charily ccnfinmm la have a signilimmt nwmves balance, whkh ladsesed Io 505,0&i,o02 (2022 209,090.111) fn the year. to meat iits
oommfnvd ano flwd oastv for me tmssessum hnuro. Tno Tnwlees themfcve consider tha going concern basis at scooungng br be
appropnom in the prepamscn cfNui lkandof slslaments.

b) Inconle ead Expenditure
All llmoms ariil enumcilurs andnjl dunrm ihe year Is dealt wllti fhnmgil tha statement af Financkl AdivNles. All Income Is iwcogiiwed ance
dra ohanb hsc erisvemsat fo fhe icaonio, It Is pmbohie Inst fbe Income Will ba nmeaad mio gre amount ot Income receivable can bs
mewcnad rallalsf. Aocruds anc prapeymenrs ma made wiwre appropvwle.

9) Grants Foyahle
Qrenls psysde ers ieaognrsad often they ere commfNsd and induded sv dudNors un5I Ihay eie pskl.

5) Status
The Tnist le conafnulbd under e Trust Dead dated 25th Amil 1$lt. Qn 20 Mardr 2016 the Tnnt wss convened to a chmuabla Incmpommc
Omunwallon (CIO), Chesty Numtmr I IOINFA All af ihe fowls ot The Savoy Educational Tmsl wenr tcsnsrarnxl to tho nvor antsy on Sni June
2015

e) Tamnhm
The xqst k s mffntasd dismy snd as such iiis income and gains falling Mtsn sections 471 lo 459 of the ccrpomiian Tsx Aet 2019 or
Secern 259 of Ihe Tsxsifon af Chaqieabls Caine Act IC92 am exempt fiom corporswm lsx lo Vw wdenl thai they muoppUed to im chmllabla

fl Value Added Tsx

Vdvs Addeci Tsx m not manmmbie by Ihe chartiy snl! as such h indudsd in the mfvaant ccms In Ihe surfcmant cf Fins ndsl ~
gl PfueCf Assebi

FiXed AaaetS Sm redmlnd Ot unct Or, in CSSac WIWe IIXed acask haxg bonn denoted lo Nfe dlnrtty. al Vbltmikn al the Nnie Of mXmivh'On,

h)~
afxocfadon is cakcfawd cc wi to uirlm cg Nto cost cf an smsk lmm Nc aslinmlmt residual value, ocarina usefd eccnomk Igs af thol assai

es foll cwx
Csm puler Equipmsnb 55 NWi p 8 rm e straight Ikm balls

I) AUaosUon ef suppmv coals
Sup poft amis aro Ihose furmNmw Inst useht the work of ths chsrhy bui da rmt diredly mulenske ohaftmble acfhdgm. Support casts include
beck alike costs. Pnance, puyroll and governance owk which suppart 5m Trusts prcgmmmes smi aotlvNss. Theue have twen sllacnied in

fmf lo mqmndllum on ebs diode aollvigcs on tlw bmis cf granls paid In Ihe period.

S Cese ofrahdnggma

Tbe seats relate lo Imsslment management fees ter bolh irmome goruuatkm and cspimf msbltermco

ld Punohm

tile charily conlrlbulw to s stakeholder cctiama tor Ihe bsnolil of ih; employee. The evvelv cf Ihe scheme are administered in a hind

Indotcndent fmm umf of tun charity.
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TJIE SAvov EUUcATIDNAL Twugr rJU

NOBiS TO THE ACCOUNT!i
PDR THE TEAN ENDEU 51STMARCH NNN

AUUDUITBNG PDUcIEs fcmmnnerg

f! Invesbnems
Investmenls sm slated st rnsrkm value. Beamed snd unrealasd gains and fosses on invsshnsnts era dmdt with m the Statement cf Financial
AUMtlss. I veslntmtt inverse plus mmoclated bd! recsvmuble is mad!lsd to income ult an sccmals tmsis, using dates ol paymsnm fnr
dividsmls, snd daily accrmd for interest

m) Rsservmr pagcy
in Jury lass Nle Savoy Edumdmnsl Trust rsayssd fNN, NNOA54 fram the sale cf ihelf sharaholdlng in lhs Savoy Gnmp pic. Title sum formed
ths capilsl assets of ihe Tmsl ami simm lhet data has bean inveslwf m a divemsled porNblio of Investmerds This fanned psn rd Ihe Irensfer
of assam iclo ths new organisasorr whbh emoonled tonus, 'f40, 805 al the date of hnrwfer, sn! June 2016.

1!ismvsstnmnt of Ihe capital is the only source cf ongaing iomme and Ihe funds sns mvesfed hr such a way sv la msk kasl tetum omr ths
lonN tenn in order to pmvide for msl inmsases in annum gant grvlng whse preserving Nls fund'4 caphal base in mal tmmn This obiectlm
trelps lo prolml s corn of inveshnenls and cash assets to generate Incorrrs for fuhrm peers grunt swan!a sumcisrd to mant Ihe needs of
present and future bunegmedvs.

Tha Trust seta out an arlnual budgm lo insure, ss fnr es is reenonANy possiNe, that the cherlb's annual mhmndIhrre obiauhves ssn be mst,
given csrbvin sssumpsons about Ihs seedy end huura i!looms streams. vvhhtu Ihe badgsl thee wrists sm rmparfiy, shoum Nro nosd erbs, 'Io

curtail sctlviiss spacigmsy or three rmw sppges5ons presented st Ole querlnrly mmmngs At prfsant Ns Tmskms am elle lo nmlnlein
opamdng msls st a mlsgvely law lewd:

Yhe Tmslsss will rnvhm this Ixgcy annually in the ligllt of changing rstoumsmncas md agar it ns neosswny

n) Dshtara
Deblom anr mumnised st fheir seNement amount Pmpsynmnts ara valued at the amount mepsld.

oi usah at bank and ll ~ hand
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I CONSTITUTION
The Savoy Educational Trust was registered as a Charitable Incorporated Organisation (00) on the
23"° March 2015 with a charity number 1161014, having converted from its previous unincorporated
status.

The Trust remains a grant giving charity for educational purposes, mainly, though not exclusively, in
relation to the hospitality industry.

I GOVERNANCEANDMANAGEMENT

The Trust's constitution prescribes its objectives and sets out a framework under which the Trustees
and administrative staff govern the Trust's affairs. The Trustees are appointed in accordance with
the Trust's constitution and are aware that they are responsible for the overall direction,
effectiveness, supervision and accountability of the Trust.

The Trustees consider that the Board of Trustees, together with the Chief Executive and the
Secretary/Administrator make up the key management personnel of the charity. They are in charge
of directing and controlling the charity and running and operating the charity on a day to day basis.
All Trustees give their time freely and no Trustee remuneration was paid during the year under
review. Trustees expenses amounted to £281 {2021: £0).

The Chief Executive is self-employed and works on a part-time consultancy basis and the
Secretary/Administrator is an employee of the Trust. The accounting function for the Trust is
outsourced to The Trust Partnership.

The remuneration of the charity's personnel is reviewed on an annual basis. The Chief Executive
submits a proposal to the remuneration committee which comprises the Chairman of the Trust and
one other Trustee. The aim is to ensure that the remuneration set is fair and commensurate with
that generally paid for similar roles.

I TRUSTEES

The Trustees who served during the year were as follows:­

Howard Field, FCA, FIH, FH0SPA
Robert Davis, MBE, DL, MA (Cantab)
Dr Sally Messenger, FIH
Ramon Pajares, 0BE, MI, FIH (retired3d" October2021}
David Taylor, FIH, MI
Terry Waldron, FIH (retired 17June 2022)

Trustees are appointed by invitation from the existing Trustees to serve a 3 year term of office, but
may be re-elected for succeeding terms. Terms of office were introduced to enable the Trust to
continually review the skill set of the Trustees in order to maintain a board with the relevant
experience, empathy and knowledge of the Trust and its activities.

In accordance with good governance, the Trustees also consider it appropriate to rotate the role of
Chairmanship. The role commences at the start of each financial year having been voted upon by the
Trustees at one of their quarterly meetings. The appointment is for an initial term of one year,
although this can be extended if it is the wish of the Trustees. For the year 1° April 2021-31 March
2022 Howard Field undertook the role of Chairman having been re-elected to continue in this role for
a further year at the December 2020 meeting.
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Potential Trustees will receive background information on the Savoy Educational Trust which will
include the Trust Deed, Minutes of meetings, Annual Report and Accounts and job description for a
Trustee of the Savoy Educational Trust. They will also receive documentation on what is expected of
them under charity law, with particular reference to Charity Commission news and guidance
publications such as 'CC3: The Essential Trustee', 'Welcome - you're a charity trustee', 'NC.VO's The
Good Trustee Guide', 'Charities and Public Benefit', and 'CC29: Conflicts of Interest'. Following their
appointment new Trustees will be invited to spend some time in the Trust office as part of their
induction process to further develop their understanding of the policies and practices of the Savoy
Educational Trust.

The Trustees give due consideration to the principles outlined in the 'Charity Governance Code' for
larger charities and where appropriate apply the principles in their governance and decision making
processes. They also take note of guidance issued by the Charity Commission and other bodies on
how to navigate the Trust, particularly during the recent challenging times.

All Trustees have to sign the Trustee eligibility declaration. They are also asked to complete the
register of interests which is held and regularly updated in order to avoid any potential conflicts of
interest. At each meeting there is an agenda item for Trustees to declare an interest and in
accordance with the Trust's conflict of interest policy, where a conflict does arise, they are required to
withdraw from the decision making process.

Trustees are also encouraged to attend Trustee training courses or link to webinars to enhance their
knowledge or continue their professional development. The induction and training of new and
existing Trustees remain under review in order to meet the needs of both the Trustees and the
Charity.

INVESTMENTCOMMITTEE

In order to minimise administrative costs and benefit from economies of scale the Trust collaborates
with The D'Oyly carte Charitable Trust on matters of Fund Management. A joint Investment
Committee comprising of representatives from both Trusts meets with the Fund Managers bi-annually
to review and monitor investment performance and asset allocation. In the year under review the
Fund Managers also presented to the full Board of Trustees at their December meeting. Members of
the Investment Committee from the Savoy Educational Trust include Howard Field, although any
Trustee can attend the meetings. Notes of these meetings and full financial data are circulated to all
Trustees. There is a 'Terms of Reference' document for the Investment Committee which has been
approved by all Trustees.

The Trustees have an Investment Policy in place which is reviewed on an annual basis or earlier
should the need arise to ensure it meets the Trust's current investment objectives. The policy is
circulated to all Trustees and once approved signed on their behalf by two Trustees.

I PUBLICBENEFITSTATEMENT

The Trustees acknowledge that education is the most powerful tool there is in achieving social justice.
Talent, wherever it exists should be sought out, supported and nurtured. They can confirm that they
have had due regard to the Charity Commission's general and supplementary guidance on public
benefit in determining the activities undertaken by the Trust for the advancement of education.

The Trustees wholeheartedly believe that they can demonstrate that their grant giving activities
outlined in the objectives and activities and the activities, achievements andperformance
sections of this report are carried out for the public benefit and clearly meet the two key principles of
public benefit and also the requirements of 6.1 and 6.2 of the Charity Governance Code for larger
charities on Equality, Diversity and Inclusion.
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RISKASSESSMENT

The Trustees have given consideration to the major risks to which the Savoy Educational Trust is
exposed and satisfied themselves that systems or procedures are established in order to manage
those risks. The Trustees have detailed their risk assessment policy in a document covering the
major risks to the charity. The policy outlines and details the risk; who is responsible; the impact of
the risk; the probability of an occurrence; and the arrangements that are in place to mitigate the risk.
During the last review the policy document identified the following areas of risk and detailed how
each should be addressed:­

1. Governance
2. Strategic
3. Operational
4. Financial
s. Regulatory
6. People

It is understood that effective risk management, once embedded should be a seamless process that
informs decision-making. It should also help to ensure that the Trust achieves its aims more
effectively, improves forward planning and demonstrates the charity's accountability to stakeholders.
The Trustees believe it is pivotal that risk management is not considered as a one-off exercise but
rather a process that requires monitoring and assessment regularly. They seek to ensure that risk
management is on-going and embedded in all management and operational procedures.

] ENVIRONMENTAL POLICY

A responsible attitude is adopted with regard to environmental/green issues. Wastage of natural
resources is kept to a minimum and as far as is practicable recycled products are used. Whenever
possible energy is conserved and a recycling operation is in place for all office materials. Further
reference on the Trust's environmental policy in relation to its grant giving appears in the section
dealing with the application procedure on page 12.

[TRADEMARKREGISTRATION

The logo and wording 'The Savoy Educational Trust' are registered trademarks. Grant recipients are
provided with specific protocols which they must follow should they wish to display the logo and
name on any marketing and PR material for projects for which they have received funding.

REVIEWOFTHE YEAR- THEHOSPITALITYINDUSTRYAND
EDUCATION

The impact of the Covid pandemic over the last two years is estimated to have cost the hospitality
industry £115bn, according to UKHospitality. With a full 24 months of data now available, hospitality,
which in normal times generates up to £140bn a year, lost 45 weeks of sales since March 2020.
UKHospitality Chief Executive, Kate Nicholls states: "These figures lay bare the utterdevastation that
two years of this terrible pandemic has wreaked on the third largest private sector employer in the
UK, with thousands of businesses closed, many on the brink of collapse, and countless jobs lost.
Who'dhave thought two years ago that we'dnowbe lookingat a once vibrant industrybrought to its
knees? Tragically, in addition to the devastating monetary losses are the damaging and long-term
psychological effects on thousands ofpeople in the sector who have lost their livelihoods, and in
some cases, seen theirlife's work ruined."
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It is with much relief that data since the start of 2022 is much brighter and after two tough years, the
optimism of business leaders and investors is returning. The statistics in Chart 1 (courtesy of
UKHospitality) outline the key numbers for Hospitality in 2022.

Hospitality in 2022: Key numbers
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The hospitality industry makes an enormous contribution to the UK economy. It is a dynamic, vibrant
and innovative sector delivering vital jobs, growth and investment in the heart of local communities ­
important culturally, socially and economically. It gives our cities and towns their distinctive
character, enriches the lives of local residents and shapes perceptions and memories for visitors. The
pandemic clearly illustrated that when hospitality struggles, the entire UK economy struggles and this
led many to believe that one consequence of the pandemic is the government's acknowledgement
and realisation of the importance of the hospitality industry in driving forward economic growth and
employment in all geographical areas of the United Kingdom. This has led the Government to set up
three Sector Councils, comprising of leading industry representatives, acting not only as a sounding
board and point of dialogue between Ministers and the industry but more broadly working to ensure
that the needs and priorities of the sector are represented. The Councils are the Tourism Industry
Council, Food and Drink Sector Council and the Hospitality Sector Council.

Hospitality and catering education and training is an intrinsic part of the UK hospitality industry and
vital to its future growth and success. Post pandemic and Brexit, developing home grown talent is
more important than ever if the industry is to meet the objective of recruiting a greater proportion of
its workforce from the UK. The sector has returned as a major employer, nearing pre-pandemic
levels, yet ONS data show that sector vacancies are a staggering 102% higher than pre-pandemic,
demonstrating that a fundamental shift in the labour market has occurred.

Over the years, the funding cuts in education that have prevailed have been particularly detrimental
to subjects such as hospitality which have high initial and on-going costs. Further Education (FE)
colleges have particularly faced a multitude of challenges including financial pressures and an
uncertain policy environment. According to the Institute for Fiscal Studies there has been a decade­
long standstill in government funding in FE. Ministers publicly recognise the critical role that FE plays
in local communities and in providing the technical and occupational skills needed by business to
compete in an increasingly global economy. The rhetoric has to date not been matched by a proper
investment in the sector and in a post pandemic, post Brexit world, the education and skills system
will be at the front line of soc ial and economic recovery and FE colleges will play a major role in this.
It is widely acknowledged that without increased funding to FE it will be difficult to take the skills
agenda forward.

In January 2021, the government launched its 'Skills for Jobs: Lifelong Learning for Opportunities and
Growth' White Paper, with a clear focus on the pivotal role that further and technical education has in
helping people get skills for good jobs now and in the future. Part of the government's 'Plans for
Jobs' recognises the importance of colleges in boosting productivity, strengthening communities, and
supporting individuals. Proposals included in the White Paper are:- Putting employers at the heart of
post 16-skills; Advanced technical and higher technical skills; A flexible lifetime guarantee; Responsive
providers supported by effective accountability, governance and intervention and supporting
outstanding teaching.

As reported in UKHospitality & CGA Future Shock Hospitality in 2022 report, February saw the long­
awaited publication of the levelling up White Paper. Much of this seminal policy is intrinsically
entwined with the prospects for the hospitality sector, importantly around skills and employment,
creating pride of place and boosting community wellbeing. The Trustees realise that there is a clear
role and opportunity for the charitable sector to play a part in the levelling up agenda but appreciate
that the path remains long. They welcome the news in the White Paper that the government will
increase their funding for schools and skills development and consider that, combined with their
funding to educational establishments throughout the United Kingdom, this will help deliver the skills
agenda, thereby improving the chances of every student and their pathway to employment and a
career within the hospitality industry.

The Trustees consider that in fulfilling the main aim of the Trust, namely the advancement and
developmentofeducation andlearning within thehospitalityindustry, they are investing in
both the present and future skills needs of the industry. In helping to plug the gap and/or enhance
government funding for eduéation and working with relevant interested bodies and partners, the
Trustees are striving to make a tangible difference and impact on the continuing development of an
industry that, as highlighted earlier, can play a major role in driving growth and employment for the
UK economy.

8



THESAVOYEDUCATIONAL TRUST'S YEAR ATA GLANCE:­

The year under review finally saw the lifting of all Covid-19 restrictions. This was undertaken on a
phased basis during the year and throughout the four nations of the UK. Despite the lifting of
restrictions, the strong demand on Trust funds, following the disruption caused by the pandemic in
the previous year, continued. For this reason, the Trustees upheld a substantial level of funding in
order to help support their recipient base as they recover from the wide reaching impact of the
pandemic and look to moving forward.

[1. ORGANISATIONSSUPPORTEDBYTHESAVOYEDUCATIONAL TRUST

A breakdown of the grants awarded, the value and percentage of funding appear below:­

4 24 Schools with grants of £618,335 - 39.05%

4 12 Further Education Colleges (FE) with grants of £358,343 - 22.63%

.,¡. 3 Universities (HE) with grants of £46,700- 2.95%

.,. 26 Charitable organisationswith grants of £535,735 - 33.83%

.,¡. 4 Competitions with grants of £24,420 - 1.54%

Grants to Schools, FE and HE were awarded for a variety of projects that would enhance and enrich
the quality of their hospitality education and provide realistic training facilities so they can continue to
play a leading role in providing the vocational and professional skills required for the success and
growth of the UK catering and hospitality industry. According to Sally Beck, FIH, MI, General
Manager of The Royal Lancaster London and former Hotelier of the Year and founding member of the
Hoteliers Charter: "The future of our industry is in our schools, colleges and universities
which is why we must improve our work experience schemes, internships and graduate
programmes and show that the hotel industry isprogressive and exciting as well as best
in class within the hospitality industry." The provision within education of a realistic and
commercial working environment allows for the smooth transition from education to the workplace for
students and is pivotal at a time when employers can no longer rely on skills from abroad. This is
best described by the 2019 winner of The Gold Scholarship, Elizabeth Forkuoh where she explains
that one aspect of the college she really enjoyed was her experience in its training restaurant,
'Merlin's' stating that: "Its essentialand really important to have a realistic environment. It
preparesyou for the real work."

Grants were also awarded to 26 Charitable Organisations for a wide range of hospitality related
projects. This included a grant to a charity that supports hospitality employees experiencing hardship
and/illness. Grants also went to 3 projects supporting employees of small companies and
lecturers/students at FE colleges with training sessions on Mental Health, Personal Resilience and the
Mental Health First Aid qualification. The importance of mental health issues have become all the
more prevalent during and post pandemic. The Trustees also wish to highlight under this category
the support they gave to the important area of Continuing Professional Development. In conjunction
with the Innholders Charitable Foundation they supported a Professional Development
programme by awarding scholarships to individuals currently employed in middle management
positions in the hospitality industry so they are able to undertake short courses at Cranfield University
(UK) and Cornell University (USA).

The Trustees recognised and rewarded the achievement of specific skills by offering their support to
4 Competitions. The Trustees were delighted to be one of the recipients of an award announced at
the Annual General Meeting of the Craft Guild of Chefs. This was to acknowledge the Trust's support
of competitions to ensure they are inclusive to all students and young people irrespective of
background.
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Awardfrom Craft Guild ofChefs

2. COVID-19

The Covid-19 pandemic and the lockdowns that ensued affected not only businesses but also
educational establishments and training providers. Vocational courses with a focus on practical
teaching had to find innovative ways of delivering their curriculum. Charitable Trusts had to pivot
their offering to continue to help some of the most vulnerable in society. The lockdowns impacted
the timeframes for projects in different ways. Some took the opportunity to move their projects
forward whereas others, where social distancing was impractical, were postponed.

During the year, the Trust's executive team monitored all projects and worked closely with grant
recipients, not only to offer guidance and support, but to gain an understanding of what was going
on and what was needed in order to aid the satisfactory conclusion of those projects supported.
Where it was evident that a project could not proceed, consideration was given to an alternative use
of the funds that would continue to meet the core purpose of the Trust. The Trustees were kept fully
aware of developments.

]3. THESPRINGBOARD CHARITY -- SPRINGBOARD TO 2022

In the previous financial year, the Trustees awarded funding to The Springboard Charity for the
Springboard to 2022 initiative. Described by Springboard as the solution to tackling hospitality's long­
term staffing crisis, Springboard sought to give the industry space to focus on the current challenge
of rebuilding from the Coronavirus pandemic, whilst they ensure there is a skilled and engaged talent
pipeline ready when the industry needs it.

Springboard to 2022 also coincided with the Trust's 60" anniversary, and with this in mind,
juxtaposed with the known challenges faced by the hospitality industry, the Trustees considered that
an initiative, focusing on 'Futureproofing Hospitality's Talent Pipeline', was very worthy of their
support and sat perfectly within the aims and objectives of the Trust. They become a leading
partner in the Springboard to 2022 initiative by awarding £1,000,000 - the largest ever single grant
awarded in their 60 year history.

The goal is to have 10,000 young people trained and ready for work by December 2022, in line with
industry recovery. Specifically the investment from the Trust would enable Springboard to directly
train and support 1,000 young people's journey into traineeships, apprenticeships, and direct
employment by April 2022, as well as playing a key role in the delivery of the total target of 10,000
young people into work, in collaboration with their delivery partners.

In their evaluation of Springboard to 2022 submitted in May 2022, The Springboard Charity reported
that 1,075 young people had found employment so far, as a direct result of Savoy Educational Trust
funded courses, as well as contributing to 6,321 young people securing work in hospitality through
Springboard to 2022.

Julia Sibley was delighted to have been the recipient of the Chris Beaumont Outstanding Contribution
Special Award at the 2022 Springboard Awards for Excellence.
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I 4. STRATEGICREVIEW

In the year under review the Trustees continued discussions around the formulation of a strategy to
ensure the Trust continues to invest in skills, training and education that will support the present and
future needs of the hospitality industry. In the ensuing year, the Trustees would look to appoint at
least two additional Trustees thereby ensuring there is a full complement of diverse skills on the
Board.

]5. INCOMEANDEXPENDITURE

For this year, the total investment income for the Savoy Educational Trust amounted to
£1,174,434 (2021: £1,307,599). Costs of raising funds, namely fund management fees, totalled
£246,353 (2021: £228,338). Grants awarded totalled £1,581,533 (this includes a grant of
£2,000 awarded in 2021 written back) (2021: £2,743,985). Support and Governance costs
totalled £198,183 (2021: £184,203). The investment income, grants awarded, support and
governance costs, and costs of raising funds are illustrated below in Chart 2.

£3,000,000

£2,500,000

£2,000,000

£1,500,000

£1,000,000

£500,000

£­
Investment Costs of Raising Grants Awarded Support and

Income Funds Governance Costs
■ Year End 2021 ■ Year End 2022

Chart2

I APPLICATIONPROCEDURE

The majority of applications for assistance are considered by the Trustees four times a year in March,
June, September and December. There is also a Grants Sub Committee whose remit is to consider
small grant applications of up to £4,500 per application. The maximum the Grants Sub Committee
should award in any one financial year is £50,000, albeit some flexibility was afforded during the
pandemic.

The Trustees welcome applications for funds from educational establishments with a hospitality
department; industry associations and charitable organisations with specific hospitality related
educational projects. The Trustees believe in helping well thought-out, balanced and sustainable
projects that will, in the long-term, make a real difference and impact on the hospitality industry.
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When applying for funding towards a kitchen or training restaurant, the applicant will need to
demonstrate that consideration has been given to reducing the carbon footprint and that the
equipment selected is as environmentally friendly and energy efficient as possible.

The Trust has a website, www.sav0yeducationaltrust.ora.uk, containing full details on the Trust
and its activities, together with details on how to apply for funding.

[AIMSANDSTRATEGIC OBJECTIVES

The core purpose of the Trust is the advancement and development of education and
learning within the hospitality industry. To fulfil its core purpose, the Trust works closely with
colleges of Further and Higher Education {FE & HE), industry associations, charitable oganisations,
employers and other interested stakeholders in order to:-

Establish and maintain contacts with schools, colleges, universities and other providers of
recognisedqualifications for those studying for careers in the hospitalityindustry.

4 Promote and provide scholarships to help develop and enhance education, training and
continualprofessionaldevelopment
Recognise and reward the achievement of specific skills by supporting the leading industry
competitions with educational scholarships/prizes.
Encourage andsponsor further learning opportunities relevant to the industry by all modern
forms of technology andcommunication.
Work closely with a network of key people on current matters affecting education, training
andissues such as skills development, recruitment andretention.

Chart 3 below outlines the Trust's core purpose.

Our funding
capability

£a
Helps to improve
skills, education,
training and

development, thus

X
Supports the

hospitality industry
Who want to
improve skills,

employability and
staff retention

In the year under review, the grants awarded amounted to £1,581,533 (2021: £2,743,985). This
section of the report highlights the grants awarded against what continued to be a challenging year
for many organisations.

The Trustees consider that grants to educational establishments is an important part of their grant
giving activities. From the world of education, the future employees of the hospitality industry will be
sourced. It is vital, therefore, that the learning experience students encounter during their journey to
work in hospitality is a positive one. Juxtaposed with this have been endemic budget constraints that
can be particularly detrimental to vocational subjects such as hospitality. This can hinder educational
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establishments in their efforts to offer 'fit for purpose' hospitality courses, facilities and/or added
value activities. The following pages contain a listing and synopsis of all grants to educational
establishments that the Trustees consider will showcase hospitality as a viable career option.

In the period under review, the Trustees awarded grants totalling £618,335 to 24
schools (2021: £904,907 to 23 schools) for the following projects:-.

BristolFree School £49,263
This academy school, a member of the Russell Education Trust, in North-West Bristol, is co­
educational with over 1,100 pupils aged 11-18 on roll. The school report that the delivery of Food
Technology and Nutrition is mission critical for them as they aim to prepare their young people with a
rounded education in terms of offering a wide variety of qualifications, but also preparing them with
important practical skills. This subject is an incredibly popular GCSE option and is hugely
oversubscribed, hence the application to the Trust. Funding was awarded to help develop and
enhance the current food technology room and to re-purpose another classroom to provide a second
room. The vision is to have two modern food teaching rooms offering a good layout with maximum
workspace and refreshed cooking equipment. The two rooms will be an inspiring environment for the
students to learn and develop a love of cooking, an understanding of nutrition and encourage further
education in these areas.

BroadlandHigh OrmistonAcademy £54,550
This co-educational academy in Hoveton, Norfolk for pupils aged 11-16, with 700 currently on roll,
was awarded funding to help completely overhaul their kitchen space and facilities to make them
much more fit for purpose for food technology and ensure that they can continue to offer vocational
qualifications for years to come. Following demand for hospitality and catering amongst their student
cohort they have invested in this area by providing professional hospitality and catering staff and by
creating partnerships with FE providers and local businesses. In this way they are already contributing
to supporting the UK hospitality and catering sector. The pandemic has placed enormous demands on
education providers to 'catch up' in terms of academic achievement. Against this backdrop,
Broadland High and Ormiston Academies Trust have recognised the unique value of hospitality and
want to see it flourish. The academy's ambition is to become a local centre of excellence for catering
and hospitality in North Norfolk, supplying the next generation of skilled UK workers who have a
passion for the industry.

Brookvale GrobyLearning Trust £16,000
This school, based in Groby, Leicestershire, offers education to students aged 11-19 and currently has
1,500 students on roll. The school has a strong food department which starts in Year 7 and goes
through to GCSE equivalent classes in hospitality and catering. Funding was awarded to help the
school completely refurbish their KS4 food technology room. This will benefit the whole school and
also improve access for disabled students by incorporating a wheelchair friendly area. The
refurbishment will help increase the uptake of hospitality as an option and hopefully attract more post
16 students to remain and study to KSS.

''Since the room was reconfigured and a new kitchen built, it has been much easier to
teach in because allstudents can be seen in the room, as dividing spaces are allat work
top height, and with the increased storage we have been able to give each preparation
space its own equipmentwhich means the students have easy access to everything that
they require in lessons. This has made lessons much more organised andstudents have
found using the room much simpler andmore enjoyable." Business Director, Brookvale
Groby Learning Trust

Camelsdale Primary £40o
This primary school, built in 1904 and located in Haslemere, is the oldest County Council School in
West Sussex. Funding was awarded to help purchase materials, such as invitations, table decorations,
napkins, place mats, food ingredients, aprons and chef hats, menu board and serving dishes for their
project 'Grow It, Cook It, Eat It.' The school has a well-equipped kitchen to teach food technology as
well as a very smart dining facility "Humphrey's Café". This project aims to teach their pupils how to
become excellent small vegetable plot gardeners, cooks and hosts. This all culminates in an annual
Christmas lunch with their local Hammer Over 60's Club. The project involves up to 32 Year 6 pupils,
10 members of staff and over 30 from the Over 60 Club.
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ClevedonSchool £30,530
This school is a coeducational secondary school located in Gevedon, North Somerset, which has
1,170 pupils aged 11-18 currently on roll. Funding was awarded to help refurbish the food
technology and catering teaching spaces to deliver the new curriculum offer and meet the need for a
community teaching space to further enhance the provision of courses. In their application, the
school stated that they aim to inspire students to become future leaders within the hospitality and
catering sector. With revamped facilities, they will be able to offer more opportunities, enter
competitions and have a flow of students progressing to work in hospitality.

During the Covid lockdown, the school ran a free fruit and vegetable stall to support the community
in the provision of delivering home cooked, healthy meals. This emphasised the important role that
the school plays in providing food education and setting opportunities for employment within the
sector.

"I am simplyelatedandso, sograteful. This willmakesuch a difference. Atthe endofa
very long week, I am now simplybeaming withjoy- which is quite a rapid turnaround
feeling asI was, semi-exhaustedafter Staff Cross country, then I read the email! Wow.
Thankyou Foryoursupportandguidance through theprocess. When Igetofftheceiling,
I willsend the necessarydetails. Thankyou." Head Teacher, DT Staff and of course the
students

Coundon CourtSchool £7,697
This school is an all-inclusive academy in Coundon, Coventry, for 11-18 year olds, with 1,800 students
currently on roll. Funding was awarded to help purchase the appropriate scientific equipment for the
food preparation and nutrition courses on offer. The academy state that having a practical approach
through KS3, a rigorous KS4 Food Preparation and Nutrition GCSE and a KSS Food Science and
Nutrition course, they have a full spectrum of what food can offer as a career in hospitality and
nutrition. They also plan to make use of their strong links to hospitality and arrange suitable visits.

EsherHighSchool £3,669
Esher High School is an 11-16 comprehensive school in north Surrey, which provides education to
secondary school students from the area of Esher, Cobham and Molesey. Esher High is a truly
comprehensive school with a wide intake of children and 20% of them eligible for pupil premium
funding. Those studying Catering are progressing well through their courses and have a good
understanding of cooking skills. The school wished to improve the understanding of working in the
hospitality industry by offering students the opportunity to run a pop-up restaurant for teachers and
their parents. Whilst they have a food room with teaching kitchens which are suitable for this project,
they did not possess any of the required serving equipment. To simulate a professional restaurant
environment, and for sustainability reasons, the students would prefer not to use disposable
products, hence the application for a grant to buy crockery, cutlery and serving equipment that can
be reused over numerous events.

Farney Close School £16,750
This is an independent residential special school, based in Haywards Heath, West Sussex, which
provides weekly boarding and can accommodate up to 72 children. The children aged between 9 and
18 have a range of social and emotional difficulties. Funding was granted to help upgrade the
cookery room. This will enable the school to work with years 9-12 to complete the Hospitality and
Catering Levels 1 and 2 course to enable them to achieve and gain the qualifications they require to
continue learning at 6"" form colleges or begin an apprenticeship. The school report that hospitality
gives students the opportunity to learn about the industry and develop the transferable skills linked to
the world of work.

"We cannot thank you enough For your generosity and kindness throughout the
application process and For all the hard work that went on by the team at the Savoy
Educational Trust. Thankyou again and to the Trustees in believing in what wearedoing
at theschool. Thestudents are very excitedand want to sayapersonal THANK YOU for
helping us." Fundraising Co-Ordinator, Farney Close School

15



Launceston College £60,000
This is a mixed secondary school and sixth form with academy status located in Launceston, Cornwall
for 11-18 year olds, with 1,322 students on roll. Funding was requested to renovate one of their
existing food technology rooms into an industrial standard professional kitchen. This would give the
school two professional kitchens and three food technology rooms and provide the space and
availability for them to offer a comprehensive apprenticeship programme. The school has extensive
relationships with local employers who currently work with them. With close links to local industry,
another objective of the renovation is to assist the local and surrounding communities with students
who are equipped with the skills to meet their employment shortage and to be a feeder school for
future employees or apprentices. The Trustees were pleased to note in the application that all
culinary skills students from the previous year 12 have gone out into local employment in the
hospitality sector.

"Wow - thank you so much for the fantastic news - we are thrilled and extremely
grateful!" Project and Communication Manager, Launceston College

LitchamSchool £60,000
This is a mixed all-through school located in Litcham, Kings Lynn for 4-16 year olds, with over 750
pupils currently on roll. Funding was awarded to help renovate and refurbish the school's food room.
The objective of the refurbishment is to deliver a contemporary and elite level facility that inspires the
pupils and allows the facility to be used as the starting focal point of a hub within the Litcham area
for excellence within the catering and Hospitality industry. This helps to develop networks and
mutually beneficial relationships between the school and employers. The school aims to develop an
effective pathway to employment for their pupils, and to provide local employers with high class,
industry ready employees.

ManchesterCommunicationAcademy £68,000
This is a co-educational, non-selective academy school in Harpurhey, Manchester, part of the Greater
Manchester Academies Trust, with cl,200 students aged 11-16 years currently on roll. Funding was
awarded to help refurbish one of their two specialist food rooms to ensure that it offers a safe and
stimulating specialised environment to educate students on the hospitality and catering industry. The
school anticipate that by educating students on the subject, generating an interest in the industry,
and giving the students the opportunity to experience it first hand by putting culinary skills into
practice, this will inspire the next generation of hospitality and catering professionals.

In the application the Trustees were pleased to note that the academy has built relationships with
professionals in the industry from the local area to increase the number of post 16 opportunities for
their students. The new facilities will really help develop these relationships by offering the relevant
experience for the students.

In their evaluation the school responded to some of the questions on the form as follows:­

Whatwas the relevance or this projectfor the hospitalityindustry?
Educating students on the subject, generating an interest in the industry and giving students
the opportunity to experience the industry first hand by putting into practice culinary skills,
knowledge and understanding leading to an interest in pursuing a career in the hospitality
industry. Inspiring the next generation of hospitality and catering professional as well as
introducing members of the community to the Industry providing an opening and opportunities
for them also.
Iihe projectwas designed to benefit specific individuals, howwere theyselected and what
criteriawere used?
The project wasdesigned to benefit all students at Manchester Communication Academy. The
students use the food technology specialist from primary age all the way up to year 11. The
rooms are also used by community members to educate and skill build parents, guardians and
members of the community who are in need such as the elderly and the homeless.
If any of the planned outcomes/outputs were not achieved please explain why and how they
differed from_ the original objectives
We are currently in the process of building partnerships with professionals in the local area to host
cooking masterclasses and to use our facilities to build hospitality and catering opportunities for
our students. This is ongoing.
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We are excited to announce that after receiving funding from Savoy Educational
Trust, Manchester Communication Academy have two new fitted kitchens. Thank
you to all those involved in helping us to refurbish the kitchens, the students and
staff are enjoying cooking using the new kitchen facilities.

Students working in refurbishedfacilities - Manchester Communication Academy

MayfieldSchool £44,132
Mayfield is a local authority maintained secondary comprehensive school of 2,000+ pupils, with an
11-18 age range. Funding was provided to refurbish the food technology room. The school believe
that having a room that can offer a modern and functional space and provide a stimulating
environment will maintain students' interest in the subject. It will also enable them to widen the
delivery of the food and nutrition curriculum to include more students and classes. The overarching
significance is the 'widening of participation' at every level which will eventually lead to the hospitality
and catering sector and beyond. At Mayfield, they have a commitment to the education of the whole
child; maximising academic outcomes and progress whilst at the same time, equipping all students
with skills, knowledge and competencies in and out of the classroom. The refurbishment of the food
technology classroom will enhance the life skills of all the students.

It was anticipated that the refurbishment work would commence at the end of October 2021.
However, the school made contact with the Trust to state that due to many external factors, Covid-19
being one of them, they were unable to start the works and proposed that the project be put on hold
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until the summer 2022 break. They added that one advantage of rescheduling the works - estimated
to take between 3-5 weeks- is less disruption to their teaching timetable.

RothesayAcademy
This is a remote school serving the island community on the West of Scotland.

l (Argyll and Bute) maintained school
that is part of Rothesay Joint Campus
which covers pre-school to S6 (ages 3­
18). High levels of free school meals
and uniform are provided to pupils.
The joint campus strives to work as
One Community, One Campus, One
School to ensure all pupils, regardless
of their skills, ability or role, feel a
sense of belonging. Funding was
provided to purchase 16 iPads (see
photos) for use in their hospitality
department to help with the delivery of
a variety of hospitality professional
qualifications.

£4,433
It is a local authority

SaintAidan'sCofEHighSchool £1,800
Saint Aidan's is a CofE High School in Poulton le Fylde, Lancashire for 11-16 year olds. Funding was
awarded to help with a school trip to London in July 2022 for Years 8, 9 and 10 Food Preparation &
Nutrition students. The focus of the visit is food and the food industry. There are 36 students
attending the trip, many of whom are Pupil Premium and SEN students, hence making this trip
accessible for all. Specifically, the grant from the Trust will support a visit to Baxter Storey, a meal at
Beyond Food's 'Brigade' restaurant; together with a hands-on 'Bakery' experience at Bread Ahead
Bakery School. These visits will help the students develop their practical skills and knowledge of
ingredients.

StMary'sCatholicPrimarySchool £4,500
This is a Roman Catholic primary school located in Newcastle for 4-11 year olds. Funding was
provided to help build a double kitchen area for the children to be able to use in the curriculum as
well as out of school lessons. The school is in a very deprived area with the school currently catering
for very low income families. The food technology room is needed to help with basic skills, family
partnership and the introduction of hospitality as a career for both children and adults.

SandbachHighSchool& SixthForm College £9,376
This all-girls secondary school and sixth form, with academy status located in Sandbach, Cheshire,
currently has 1,430 students on roll. Funding was granted to help purchase new equipment that is fit
for purpose. This will help create an inspiring teaching area where students can learn a broader range
of complex and technical skills, stimulating their passion for food and cooking and a desire to
continue towards a career in the food and hospitality industries. The school believe that if the
students study in a professional working environment, with a range of equipment available, this will
allow them to develop passion, excitement and creativity for the industry.

School21 E4,500
This school is part of the Big Education Trust charity and offers education for 5-18 year olds in
Newham, London. Level 1 & 2 Hospitality and Catering is a popular course with a significant increase
in student uptake since it was first offered at the school two years ago. Three students from the first
graduating cohort have also chosen to study at Westminster Kingsway College. The school wants to
give their students exposure to the real working environment of the hospitality and catering industry
and therefore requested funding to be able to purchase specialist kitchen equipment.
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chool21 Art, Design & Technology @S21Art · Mar 24
inally, we have more great news: Three of our students have applied to
tudy the Professional Chefs' Diploma at Westminster Kingsway college
fter graduating from their Young Chefs' Academy last year. Best of luck
ith your impending interviews, chefs! #TheSavoyEducationalTrust

School 21

SettlebeckSchool £30,000
This is a small co-educational, secondary school with academy status, in Cumbria for 11-16 year olds
with 200 students currently on roll. Funding was requested to help with the refurbishment of the food
technology room. The school reported that GCSE Food Preparation and Nutrition is offered to all KS4
students and is heavily oversubscribed. This qualification gives students a well-rounded
understanding of food provenance, nutrition and food hygiene as well as food styling and sensory
evaluation; all of which link directly with the industry. The Trustees were also pleased to learn that
the school regularly hosts hospitality events and with support from Kendal College, these events offer
students a chance to work in a professional kitchen. In 2021 the school reported that 5.5% of
students were considering applying to Kendal for their Professional Cookery programme.

StorringtonPrimarySchool £10,000
This is a primary school in West Sussex that delivers not only the National Curriculum but also
essential life skills such as gardening, cooking and nutrition. They also support their community,
particularly those who come from disadvantaged backgrounds, by offering fruit and vegetables
produced in the school's vegetable patch, free of charge. Funding was awarded to help purchase new
equipment for their food technology room so that it is an inspiring space for pupils to learn in,
develop their skills, and broaden their experience of food preparation and nutrition. This will help the
pupils understand how these skills can lead to a career in the hospitality industry.

TheAshcombeSchool £60,000
This is a coeducational secondary school and sixth form in Darking, Surrey for students aged 11-18,
and currently has 1,408 students on roll. Funding was provided to help with the refurbishment of one
of the school's three food technology rooms. This refurbishment will enable more effective and safe
delivery of lessons and increase active participation and engagement of students. The school also
believe that the new facilities will improve the students' understanding of food and nutrition, which
will develop life-long practical skills and encourage them to pursue further education and career
opportunities in catering and hospitality. The Trustees were pleased to note that each year a number
of the school's students go on to study catering and hospitality at college, including Westminster
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Kingsway College. On average a further 10 students go directly into hospitality roles, the majority
taking up apprenticeship placements.

The original plan was for the refurbishment work to be completed between February and April 2022.
Unfortunately, due to existing commitments from their preferred supplier, supply chain issues, and
having to work around the school's examination schedule, the work is now planned to start in June
with completion expected by the end of July.

"Many thanks to you and the Trustees For approving our grant request. Staff were
delighted to receive the news. The project will have such a positive impact on the
teaching andlearning experienceand careerprospects ofourstudents. Weplan to share
thegood news with our students and their families initially via a letter from the Head."
Business Support Officer, The Ashcombe School

The Centre School £4,143
This is a special school providing education for 110 students aged 11-18 with Education Health Care
Plans from across Cambridgeshire. Vocational experience is of real importance to the students and
the school requested funding to expand their café (Café at the Centre), thus ensuring they have the
relevant equipment for students to build their confidence, learn new skills and harness their passion
for the hospitality and catering industry.

The CooperSchool £40,000
This is a coeducational secondary school and sixth form with academy status, based in Bicester, with
1,291 students on roll. Funding was awarded to help refurbish one of the school's food technology
rooms. The school report that there is a strong passion for catering and hospitality courses amongst
the students and they see this subject as an important industry locally with huge potential for young
people on their career journey. The improved facilities will help inspire future generations of students
with the passion for hospitality and will allow them to have the necessary practical experience
required for further education and apprenticeships. The new food technology room will also allow
greater connection with local business partners in the hospitality and catering industry.

"Thank you very much for awarding us a grant towards the refurbishment of our
hospitality and Foodpreparation teaching spaces. Ata time, when thepandemic is once
again starting to have an impact on our staff and students, it was lovely to have some
good news. Anecdotally it was late in the day when I went to share the news with the
technology department and most of the students had gone home, but there just
happened to be a small tuition group in the room when the announcement was made ­
theywere extremelyexcitedand energisedabout theprospect ofa refurbished teaching
space, which wasgreat to see. We are really looking Forward to seeing the impact this
moneyhas on the student learning and developmentgoing Forward. We will ofcourse
update on theprogressandoutcomes oftheprojectin due course. Once again on behalf
ofallstaff andstudents at the CooperSchoolplease acceptour thanksforyoursupport."
Chief Financial Officer, The Cooper School

TheMcAuley CatholicHigh School £1,592
This academy is a coeducational Catholic Academy in Doncaster, Yorkshire for pupils aged 11-18 with
1,622 students on roll. Funding was awarded to help the school purchase 2 industrial fridges for their
food technology rooms. These fridges will give the students a real life example of how commercial
kitchens operate.

Wyedean SchoolandSixth Form Centre £37,000
This is a secondary school and sixth form with academy status, based in Sedbury, Gloucestershire,
with 1,250 students on roll. Funding was awarded to help with the relocation and installation of a
new food technology room. The school believe that the new room will offer improved outcomes and
the students will have a far better learning experience and produce better quality food in an updated
environment. The technical ability and experience the students will gain in the new commercial
kitchen will produce a stronger foothold in future career paths. The school are also keen that the new
facilities will provide a space for learning to continue outside of school hours and serve a wider
community beyond the school. Educating the community and developing entrepreneurial
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opportunities using the facilities will be hugely beneficial for many more students in the future. The
school also plan to run industry specific career events in the new facilities. This will not only increase
the student uptake but also provide a platform to expose students to career related possibilities
within the hospitality and food industry.

"Wehavecompletedtheproject, a coupleofbumpsin the roaddidn'tstop usand we are
delighted with the results. We couldn't have done it without the funding support from
yourselves and we are incredibly grateful I will get some photos to you ASAP to
showcase theroom {andstudents work!)" Vice Principal Finance and Business, Wyedean
School and Sixth Form Centre

Wyedean School and Sixth Form Centre
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In the year under review, the Trustees awarded funding of £358,343 to 12 Further
Education (FE) colleges (2021: £404,876 to 13 FE colleges) for the following projects.

CityCollege Plymouth £17,649
City College Plymouth {CCP) based in Plymouth, Devon has over 12,000 students. The college offers a
wide range of training from the age of 14 to adult and strongly embeds real-work experience learning
in a variety of environments. The college trains 10% of Plymouth's population and supports the
region's capacity to meet current and future economic and labour market demands, including those
for the catering and hospitality sector. The programmes offer numerous objectives, including
progression to further training or employment, addressing skills gaps and essential employability
skills, all whilst meeting local employers' needs.

Funding was requested to continue to

r::spltallty & Catering

■

offer and develop the successful Junior Chef Academy
programme. Working with schools, this programme offers
extra curricula catering training to pupils in mainstream
education, across three progressive levels. It develops
skill, knowledge, teamwork, and confidence based around
a love of food all delivered within a professional catering
environment that the young chefs find challenging and
motivational. The college also requested further funding
to run the Junior Barista Academy which teaches key
industry skills in a professional working environment to
meet industry requirements whilst also raising the
opportunity and aspirations of CCP's students.

CCP report that: "The young chefs and baristas are taughtbyskilled cheftutors, front of
house tutorsandassessors within ourdemonstration/trainingkitchensas wellasour top
ofthe rangeproduction kitchens and front ofhouse areas where student teams run our
commercial and inspirational restaurant and recentlyrefurbisheddeli, PL1. Our aim from
both Academyprogrammes is to inspire young people to consider undertaking future
training on either the full-time programmes or the apprenticeship studyprogrammes
offeredat the College. This would then lead them to enter exciting and diverse careers
offered within the hospitality sector and catering industry. Additionally, through these
active after school learningprogrammes the awareness offoodhygienepractices, health
andsafety in the 'workplace'and thebenefits ofahealthydietwillbestrengthened."

Dumfries& GallowayCollege £14,046
Dumfries and Galloway College (DGC) is the regional FE college with campuses in Dumfries and
Stranraer, which are 75 miles apart. It regards itself as a college without walls, creating flexible
learning approaches to suit everyone.

The project for which funding was awarded was to develop a bakery specific training facility within
the hospitality area at the Stranraer campus. This specialist area is to provide bakery related
qualifications and the creation of a realistic and commercial working environment which allows for a
smooth transition from education to the workplace for the students, as well as expand the excellent
community engagement the campus is already involved in. The grant awarded was specifically for the
purchase of high specification bakery ovens. The college report that food and drink is Dumfries and
Galloway's largest, fastest growing, and most valuable economic sector, worth £1.2bn to the region's
economy. The Trustees were pleased to note that the college work closely with local employers and
that a high proportion of students leave the college and move into work within the hospitality sector.

In a press release issued on the 17" December 2021, the college stated: "Dumfries and Galloway
Collegehasannouncedplansfor anew bakerytraining area atits Stranraer campus. The
collegebakeryhasbeen confirmed thanks to agenerousgrantof£14,046from theSavoy
Educational Trust. Once complete, the new facility willsee the installation ofspecialist
bakery ovens as well as full andpart-time bakery courses and qualifications becoming
available. Dumfries andGallowayisincrediblygrateful to theSavoyEducational Trustfor
its generosity and looks forward immensely to this development and the new and
exciting opportunitiesitwillbringstudents."
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"I'm delighted to welcome the newsofthis developmentfor our Stranraer campus. The
facilities it will bring will allow us to further improve our hospitality learning and
teaching and will be ofreal benefit to our students. I'd also like to thank the Savoy
Educational Trust for their generous grant, it means so much to my colleagues and I."
Chef Lecturer, Dumfries and Galloway College

"Our new collegebakerywillprovide theSouth ofScotland with aplacein which aspiring
bakers can learn their craft and build their future careers in a supportive environment
which isequippedwith everything theyneed. On behalf'ofour entire collegecommunity,
I would like to thank the Savoy Educational Trust for their generosity in providing this
grant." Principal, Dumfries and Galloway College

Folkestone College £60,000
Folkestone College was incorporated in 1992 as Thanet College but following several more mergers
with other local colleges has now become the East Kent Group. This college delivers catering skills
training to over fifty students each year at Levels 1, 2 and 3, providing critical skills to meet local
employer demands.

Funding was awarded to help the college purchase kitchen equipment to enable them to create a new
restaurant at the front of the Folkestone College site through the renovation of a previously derelict
building. The new restaurant operation will be open 7 days a week as the college understand that a
key element of the student experience is to access sufficient meaningful work experience to enable
them to leave college work-ready through fulfilling as many hours of placements as possible. The
curriculum is reviewed regularly to meet the needs of employers through employer advisory groups
hosted by the college, responding directly to skills gaps and issues of work-readiness through
educational experiences. The project will primarily address culinary skills for chefs, but also general
work-readiness, inter-personal skills and management and leadership skills. The industry standard
facilities of the restaurant and kitchen spaces will enable transformational vocational learning
experiences based on project-based assessments of the demonstration of employment skills within
real-world contexts that meet professional expectations.
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Anne's Restaurant and kitchen space, Folkestone College

Riverside College £6,757
Funding was requested to support students from low income households in purchasing professional
kitchen and restaurant uniform and equipment such as knife sets, which would give them the same
opportunities as all other full and part time students and allows them to progress within their chosen
career within catering and hospitality. It also enables them to seek part-time employment within the
catering and hospitality industry, progressing into full-time employment on completing their
qualifications. This project is designed to benefit all learners, 16-18, 19+ apprenticeships, on each
level of course, full time/part time and short programmes. All learners are interviewed, to ensure
correct level relating to grades including English and Maths, thereby ensuring that quality and correct
provision is given to each individual learner.

SouthDevon College £23,066
South Devon College has been in existence since 1931, providing training and learning opportunities
for Torbay and South Devon. The college continues to play a part in the regeneration of the local
area, including hospitality, catering and tourism industries which are crucial to the 'English Riviera'
economy. By challenging their staff, apprentices and students, the college will continue to ensure the
training and enrichment is of the highest possible standard and is industry relevant. They realise that
preparing young people for a lifetime in the hospitality and catering industry is a massive
undertaking. By working together with industry leaders and service providers they aim to give their
learners the best possible introduction to the industry. The college mission is "Inspiring our
community through learning for all" and their core values are Aspiration, Inclusion, Innovation,
Support and Progress.

A number of projects for which funding had been awarded in the previous year had, unfortunately,
not progressed, due to Covid-19. The deferred funding was carried forward and added to the funding
awarded in the year under review to be used for a variety of purposes, which include: championing
the aspiring chefs of tomorrow by continuing funding for the JCA programme (for 10-15 year olds),
which has been running very successfully at the College for many years; community activities,
including Courses to Careers for NEET students to help re-engage students through positive
approaches; the learner support fund which supports students to overcome barriers to success;
cultivate positive outcomes through enrichment activities and work experience; and finally, additional
PPE for Covid and the partial refurbishment of the kitchen.
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Tameside College £4,500
Funding was requested to support students whilst they undertake work experience. Students require
relevant, realistic work experience that needs to be of a high calibre. This experience also provides
them with the opportunity to develop their soft and hard employability skills, enabling the learner not
only the chance to gain relevant experience in a high-end establishment within the food and
hospitality industry but also to prepare them for the world of work. This work experience will add
substantial value to their CV and/or job applications upon successful completion of their qualification.

This year has been amazing loads of learners getting experience but who would
have thought that through the help of the Savoy Educational Trust we would
have been able to send 6 learners to work with Simon Rogan Restaurants at
L'enclume and Rogan and Co. Wow what an experience.
Thank you Margaret Georgiou Julia Sibley MBE and the board at the Savoy
Educational Trust without whom this would never have happened. And a
Massive thank you to Marcin Maryniak, MBA and Simon Rogan who gave our
learners an amazing experience.

TraffordCollege £75,000
Trafford College based in Timperley, Cheshire is a provider of further education for 16-18 year olds,
19+ and adults, offering a wide range of hospitality programmes and apprenticeship standards.

In their application, the college stated that they wanted to invest in a new pastry kitchen to cater for
larger group sizes due to their ever growing apprenticeship provision and continued growth of full­
time pastry students. Trafford is currently the only college in the Greater Manchester area to offer L2
and 3 Bakery standards and they were preparing to deliver the L3 Patisserie standard from January
2022. Updating the facility will allow the team to remain at the forefront of hospitality education,
preparing learners to be successful in their chosen careers. The outstanding provision has recently
achieved centre of excellence status from WorldSkills UK. The funding was used for the purchase of
specific pastry equipment for the new kitchen. By improving the upkeep and quality of resources in
the pastry kitchen, this will help ensure the students have access and exposure to high quality
industry equipment, thus preparing them for the world of work. The new facilities will also encourage
more learners which will provide opportunities for the department to grow, future proofing the
sustainability of the department and meeting the demands of the local labour market.

Pastry kitchen, Trafford College
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UniversityCollege Birmingham £30,000
Formerly called Birmingham College of Food, UCB is one of the UK's leading providers of hospitality
and catering development and education from Level 1 to Master's degrees. They have a considerable
track record in developing responsive and innovative programmes that meet the needs of students,
industry, and the regional and national economies.

Funding was requested to enable UCB to continue to offer "Savoy Educational Trust Scholarships."
This funding allows UCB to continue to extend its activities encouraging people from deprived
backgrounds to access and be successful on their programmes of study. It also allows the college to
encourage a larger number of people from socially and economically deprived backgrounds to gain a
chance of employment in one of the UK's most exciting industries.

Toe funding awarded will provide one hundred 'Savoy Educational Trust Scholarships' which consist of
a hospitality-professional starter pack for students from low-income households. Each scholarship is
worth £250 and enables the purchase of books, chef whites, food service uniform, safety shoes,
knives and other important personal equipment. Funding was also offered to provide specific
individual support to students experiencing financial difficulty or find themselves in a position where
such difficulties prevent them accessing or completing their chosen programme. For example, support
with travel costs and/or childcare for those on low income.

a Dan Lee led a group of students in preparing, cooking and serving a five course dinner at University College
Birmingham (image: university College Birmingham)

In their evaluation the college responded to the question: If the project was designed to benefit
specific individuals how were they selected and what criteria were used? as follows:-

"2020/21 has been a particularly challenging year due to the impacts ofthe coronavirus
pandemic. We have seen a huge increase in financial difficulty amongst both our college
and university level students which has been impacted upon their ability to engage with
theirstudies andled to an increased risk ofnon-continuation.

Digital poverty has been an ongoing issue throughout the pandemic as many of our
students live in deprived areas andhave limited access to ITequipmentandsupport with
internetfacilities to complete their work. We therefore made the decision to extendour
hardship support to include ITequipmentandsupportwith internetcosts where needed.
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One campus re-openedfor in-person teaching and wesaw an increase in the number of
college students requiring additional travel support to allow them to attend. Primarily
this was a result of a drop in parental income at home due to furlough and loss of
employment. "

The project benefited those students from low-income households, means testing was
undertaken by theStudentServices Team andevaluatedwith evidencesubmittedbythe
students upon application.

UCB also reported on the unspent funds from grants awarded in year-end 2021 for the Young Chefs
Academy and Young Bakers Academy programmes that were put on hold due to Covid-19. These
took place during academic year 2021/22 and the funds were utilised. Guest speakers at the Young
Chefs Academy programme lunch served to parents and invited guests included Dan Lee (Masterchef
2021 winner) and Monty Stonehewer (MasterChef 2019 finalist), both UCB Alumni. It is envisaged
that the unspent funds for the Young Waiters Academy programme and the UCB Young Chef of the
year Competition - also put on hold due to Covid-19 - will be spent in the academic year 2022/23.

UCB - Young Chefs and Young Bakers Academy

WakefieldCollege £24,375
This is a general FE college offering provision to all age groups, both full and part time, making a
significant contribution to the reduction of NEETS within the district. The college also provides specific
programmes to help the unemployed gain new skills and get employment.

In their plan to develop its sustainability and carbon footprint responsibilities, the department
purchased a plot of land to allow chefs to grow herbs and with the shared use of a poly tunnel and
vegetable beds to grow vegetables for Gaskell's Restaurant, classroom use, and packaging and
labelling within Gaskell's Deli. The intention is also to utilise food waste as compost to help raise the
appreciation of both food mile impact as well as the use of different varieties and uses of vegetables,
with the aim of improving diet through awareness. The herb garden will also be utilised for low level
learners as a sensory area.

Vegetable bed andpoly tunnel, Wakefield College

The aim of the project is to provide a modern learning environment that attracts and retains learners,
and this environment, with equipment that reflects current industry standards, will enable learners to
easily complete the transition to the world of work. This will raise aspirations, motivate learners to
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reach their full potential and either gain meaningful employment or continue with education. Funding
from the Trust was used to purchase modern, fit for purpose, industry relevant equipment and
uniforms for both Gaskell's restaurant and the poly tunnel and vegetable bed.
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Gaskell's restaurant, Wakefield College

In their evaluation the college responded to questions on the outcomes and measurable outputs
relating to each object ive and the measurable impact with evidence as follows:-

"Sufficient materials were purchased to meet the needs of continually evolving
qualifications. {production ofsmoothies with F&B course asan example}

Quantityofmaterialsensuredassessmentwasequalandfair to all.

Quality of equipment especially crockery inspired students and allowed them to
demonstratecreativity andflair, arequirementofhighermarkbands.

This carried on to excellent feedback from customers within the restaurant where the
presentation andquality offoodwaspraised.

Purchase ofreception desk enabled L3 F&B students a focalpoint from which to run the
restaurant during assessments. The restaurant nowhasa clearidentity with provision of
artwork.

L3Studentsplanting theirown vegetablesprovided a sense ofownership and respectfor
products as well as a clear link to sustainability and information required forpractical
Gastronomyunit.

25% oflearners undertaking L3 7100-86 achieveda distinction grade.

3 students undertook workplacement at Devonshire Arms Hotel, all were offered a full­
time position. Two students undertook workplacement at Barons Eden, Hoar Cross Hall,
allstudents commented equipment used within college was the same orsimilar to that
on placement. Students also commented the techniques and processes used within
college reflected those on placement. Positions offered were to students on L2 Kitchen
and Lardercourse as wellas the L3Foodand Beverage supervisor's course.

Provision of uniform to adult learners enabled them to access the course at no financial
burden and allowedHCfunds to be directed towardssupport, with a newsupportmentor
hiredfor1.5 days a week."
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WalthamForestCollege £52,000
This college is a stand-alone FE college in NE London with circa 2,000, 16-19 year old students on full
time programmes and 5,000 adult students mostly studying part time, together with 920 apprentices.

The college stated that the current space that is designated as a training restaurant consists of two
adjoining rooms that they would like to open up to make one large room. Funding was requested to
make it into a modern, attractive, flexible training restaurant that will give students the benefit of a
range of catering opportunities to broaden and build their skills and expertise, as well as encouraging
both internal and external customers to a variety of events. The intended restaurant refurbishment
will align with the college's vision to offer an excellent dining experience with both the kitchen and
front of house staffed by Hospitality and Culinary Arts' students. The new restaurant will provide a
modern real working environment for the students, allowing for maximum high-quality learning and
practical training opportunities and equipping the students with the experience necessary to secure
good employment opportunities after graduating from the college.

WestCollegeScotland £19,950
West College Scotland (WCS) was formed in 2013 by the merger of Clydebank College, James Watt
College in Greenock and Reid Kerr College in Paisley. They have more than 21,500 people studying
across their campuses and hold a unique position in the communities of the West region as they seek
to widen access to education for people from all backgrounds. The college is a key partner in the
West Region of Scotland delivering vocational education and training to a catchment area
representing 1.2 million people.

Funding was awarded for the purchase of outdoor kitchen equipment for the wes 'Outdoor Kitchen
Project'. This will create outdoor kitchen spaces across their three campus locations (Paisley,
Greenock & Clydebank) to expand learning opportunities to meet the growing demand and growth of
outside catering. The sharp increase of outdoor catering and services provides a key learning point
for the students and the project will provide experiential learning opportunities in a 'real' take away
environment. The college believe that as more people are wanting outdoor takeaway options it is
important that they upskill their hospitality students with these learning opportunities to meet the
changing needs of the hospitality sector.

WestLondon College £31,000
This is a FE college with campuses across 3 London boroughs. The Hospitality & Catering department
delivers courses across two sites, Southall and Hammersmith & Fulham, where they offer a wide
range of City & Guilds courses from Entry Level 3 to Level 3 in Food Preparation & Cooking, Patisserie
& Confectionery, Food & Beverage, and Food Safety.

The college requested funding towards a project they are undertaking that will provide industry
standard facilities and equipment so that they can train and prepare their students for employment in
the food and hospitality sector. The focus is specifically to introduce and train students in the latest
technology and specialist catering and hospitality equipment. This equipment included: state of the
art and industry standard ovens, electronic point of sale system and equipment, as well as specialist
freezers. This funding will enable the college to train students in technical skills that will make them
'employment ready', support them on their career path and help them contribute to the future
economic growth within the sector.

In the period under review, the Trustees awarded funding of £46,700 to 3 HE
establishments (2021: £60,200 to 3 HE establishments) for the following projects:

Middlesex University £3,500
Middlesex University has a well-established Hospitality and International Tourism Management
programme offered at both undergraduate and postgraduate levels. Whilst their programme provides
students with some practical opportunities for those undertaking the tourism modules, for those
specialising in hospitality such opportunities are currently lacking. For this reason they sought
funding for a weekend fìeldtrip for the year 3 and postgraduate hospitality students (approx. 30), to
an emerging hospitality business that offers glamping services, located just outside London. The
project will give students direct hands-on experience of an important new business model in the
accommodation sector, which is disrupting a market that to date has been dominated by the hotel

29



and peer-to-peer sectors. The students will gain valuable understanding of the key features that
make this rapidly growing industry so successful, motivating and informing them to engage in
innovative entrepreneurial activities, and significantly enhancing their learning and development.

OxfordBrookes University £2,000
The 'Field-to-fork' fieldtrip is designed to be an experiential learning experience aimed at
undergraduate and postgraduate hospitality management students, primarily those studying on the
Food, Drink and Culture module. The Oxford School of Hospitality Management has been running
these fieldtrips for students since 2012 so they can appreciate: a) how different stakeholders
including livestock and vegetable farmers, food and drink producers, retailers and hospitality
operators interact to create value for multiple communities; and b) the positive and negative impacts
of different methods of food production, distribution and consumption. Participation in the fieldtrip is
voluntary and the opportunity to participate is open to everyone at the School. Attendees vary
between 33 and 40 per year. Funding from the Trust is used to help pay for site visits, food and drink
for the students.

In their evaluation of the grant the following response was given to the question what was the
relevance of this project for the hospitality industry?
"These trips are often transformative for students who develop through them a better
understanding of the impacts of the international food system; and more importantly,
that there are economically and environmentallysustainable alternatives. They can use
theinsightsgainedthrough these trips togrow asfuture leaders and thusmakeinformed
business choices in their future careers. Students have used the lieldtrip to establish
connections in the region andgain knowledge, which has informedfuture assessments,
underpinned their dissertation research, created placement opportunities and inspired
their entrepreneurial decisions. We also make apoint ofsupporting local enterprises in
theregion, which exemplifies theimpacts ofalternativefoodnetworks."

UniversityofSurrey £41,200
In the previous year end the Trust awarded funding to the university in order to establish the Savoy
Educational Trust 'Masters in Strategic Hotel Management' Scholarships. The funding continued in
the year under review. In their application the university acknowledged that they want to ensure that
the brightest talent is best positioned to take up and build their careers in the industry. They believe
that in encouraging graduating students to extend their studies through enrolling on the Masters
programmes, they will be providing them with a greater level of employability as the industry
conti nues to recover.

Over the course of their undergraduate studies, students develop knowledge, skills and experience in
hospitality. This investment in these skills needs to be protected and nurtured. The Savoy Educational
Trust 'Masters in Strategic Hotel Management' Scholarships directly contribute to protect and nurture
those students who will be the future leaders in this sector. The funding is for 4 students who have a
1 or 2.1 and will be selected by application and interview. The scholarships are advertised in
November and July annually with a view to the awards being granted in January and August with the
MScs commencing in February and September.

SAVOY EDUCATIONAL TRUST
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A SET Reflection
An overview of our year on the MSc in Strategic
Hotel Management at the University of Surrey

Your September Scholars of the SET

mester has gone by so
er, the opportunities whic
rom working hard are now
future is bright, and Im r
mymark on the industry I

e

.. . . .

"This has been one of the most rewarding
experiences of my life and I am so grateful to
have received the savoy educational trust

scholarship. The lessons I have learnt, friends I
have made and networks I have gained are for
life and I cannot wait to take the knowledge I

have gained into the practical working
environment."

.i
Jess Munt & Hanna Horvath•Ena of Year Report

e e

"Doing this Masters has opened so many doors to
the world of hotels. My undergraduate studies
mainly focused on tourism, but now as I gained
specialist understanding of hotels, I feel much
more confident to bring these knowledge

together. I have particularly enjoyed learning
about investment and the financial side of hotel

operations, including using a real-life hotel
simulation"

"This semester has been
challenging in the best
way possible and has

enabled me to challenge
myself for the future"

Recipients of the Savoy Educational Trust 'Masters in Strategic Hotel Management' Scholarships,
University ofSurrey
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GeographicalBreakdown ofSchools, FEandHEEstablishments

Chart 4 below shows the number of grants and the amount awarded directly in the year under
review to Schools, FE and HE in each of the regions.

Scotland- 3 grants/£38,429
North East - 1 grant/£4,500
North West - 7 grants/£195,433
Yorkshire & North Lincolnshire - 2
grants/£25,967
Eas Midlar ds 1 grant/£16,000

1ts/£37,697
Wales-0 grants/£0
Eastern - 3 grants/£118,693

5
South East-9 grants/£234,019
South West - 6 grants/£217 ,508
Northern lreland - 0 grants/£0

Total grants - 39/£1,023,377

In the year under review the Trustees awarded funding of £535,735 to 26 charitable
organisations (2021: £1,342,491 to 22 charitable organisations) for a wide range of hospitality
related initiatives. Toe charities supported include those specifically focused on the hospitality
industry, together with charities that have wider remits for projects that showcase the many routes
into and varied roles there are in the hospitality industry. Toe individuals that participate in the
projects have often experienced educational, social and/or economic disadvantage. Many have
disengaged from mainstream education, have experienced homelessness and/or are ex-offenders.
Through such projects they are given the opportunity to undertake practical training and also study
for qualifications that could lead to a long and fulfilling career in the hospitality industry. Details of
the grants appear below and overleaf.

Apprenticeships in Hospitality CIC £5,000
Toe Apprenticeship in Hospitality Scotland (AHS) started in 2014 with a vison to create a world class,
industry led, hospitality apprenticeship programme. The programme, aimed at developing young
professionals in the industry, is to encourage participants to establish a career in hospitality, leisure
and tourism. It is run by a partnership of employers across Scotland dedicated to providing the best
training for the young hospitality apprentices. Funding was awarded to help give the apprentices an
educational experience by way of a 'Learning Journey'. This will give them exposure to different parts
of the hospitality industry and enable them to see the wide range of opportunities within the industry
and encourage them to plan their future careers.
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Be Inclusive HospitalityCIC £10,000
Be Inclusive Hospitality is a not-for-profit organisation formed to address racial inequality within the
hospitality, food and drink sectors. They reported that this apparent lack of diversity is visible within
leadership positions, despite Black, Asian and ethnic minorities representing over 17% of the
workforce. With a strong focus on community, the enterprise focuses upon up-skilling the network by
way of learning and development initiatives. Their mission is to drive education, amplify voice, build a
strong community and accelerate racial equality within hospitality. Funding was awarded to help
develop a project to support professional skills development and wellbeing initiatives for ethnic
minority employees at various career levels. This would be done by providing a series of monthly
workshops delivered digitally or in person.

Our network through access to role models and
industry leaders.

Be Inclusive Hospitality CIC

¢Ry

Through profession al development and wellbeing
initiatives

$ #i
Partnering with businesses to support the delivery Poiding [Dl educational tools and resources for

of equitable outcomes hosp itality leaders

BeresfordStreetKitchen £4,500
Beresford Street Kitchen (BSK) consists of a café, catering workshop, outside catering and print shop
that provides training and employment to forty-six people with learning disabilities and autism, mainly
in the hospitality industry. The vision is of an inclusive workforce where people with learning
disabilities and autism have the potential to maximise their potential, be recognised for their skills and
regarded positively, with respect. After finishing their training at BSK, individuals are supported into
employment in the hospitality industry. Funding was awarded in the previous year for one bursary
which enabled a crew member to complete a full year of hospitality training. BSK have now launched
The BSK Academy and the Learning for Life education programme. Funding was awarded to support
the same crew member into their second year at BSK so they can continue their training in hospitality
as well as joining the academy.

"Thatisfantasticnews, thankyousomuch foryour continuedsupport, itmeanssomuch
to allthecrew andtheir families." Fund raising Manager, Beresford Street Kitchen/Aspire

BeyondFoodFoundation £12,500
Beyond Food Foundation {BFF) is a charity that provides training and support to people who have
been impacted by homelessness, mental health, addiction, those with a criminal record or who are at
risk of homelessness. Their programmes focus on getting people into fulfilling and meaningful
employment thus breaking the cycle of homelessness, unemployment and poverty. BFF have
conceived a three-stage programme that prepares participants for an apprenticeship, provides first
class training and work experience within the hospitality industry and at the same time addresses a
chronic social problem in London. Funding was awarded to help BFF have this three-stage
programme benchmarked with City and Guilds so that everyone who engages has a qualification
certificate to share with future employers and show their progress and commitment to learning. The
certification will enable attendees to provide evidence of life-long impact and deep-rooted change.

#GOODFOODDOINGGOOD
Changing lives:
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Beyond Food Foundation and Brigade Bar and Kitchen

FeastedCIC £4,490
Feasted was borne from a desire to break the cycle of disadvantage experienced by the local young
people in Stoke-on-Trent and an understanding of the part hospitality can play in doing so. It is led
by a team of passionate, innovative chefs and educators who strive to provide inspiring experiences
and opportunities that have a lasting impact on future life chances. Feasted teach individuals to
cook, whilst educating them about learning and employment pathways for the culinary arts and
hospitality. They provide an intensive, immersive experience for those who need to 'be part of
something' - those who are often disengaged and at risk of future unemployment and need support
to develop vital personal and professional skills. Funding was awarded to help them deliver a project
that works with thirty disadvantaged young people who will take part in an intensive 10-week
programme for 3 hours each week which will immerse them in cooking and hospitality, with a view to
boosting self-worth, raising aspirations, changing attitudes and building clear pathways into
hospitality education and employment.

FeedThe Hungry £4,500
Feed The Hungry UK (FTH UK) is a faith-based charity, whose ethos is to work in collaboration with
other organisations to collate, administer and distribute surplus food supplies across the UK and
provide a resource to reduce food poverty. Recently FTH took over a Regional Food Distribution Hub
in Coventry, (now renamed The Halo Centre) and is developing the 25,000 sq. ft. facility into a
training centre based around food and distribution, to especially help young people into new careers.
FTH stated that in taking on The Halo Centre they have an amazing opportunity to provide
employability training, debt, ESOL, English and Mathematics courses, and practical training in their
commercial kitchen facility. FTH have developed a resilience model that provides training and
employment skills, using food and work experience as the core elements. Funding was awarded to
help with training costs and/or equipment for the employability training courses.
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HospitalityAction £150,000
Funding was awarded to Hospitality Action (HA) to be used for their on-going response to Covid-19,
namely to continue with their efforts to disburse funds to households experiencing acute poverty
because of the pandemic. HA award emergency/recovery grants of £250 to applicants whose financial
circumstances have been adversely affected by loss of employment. HA also supplement these grants
with two discretionary top-up streams: the 'Family Support' grant, helping families with additional
payments of up to £450 to pay for food, utility bills and schooling costs; and the 'Meet the Gap'
grants, offering supplementary amounts of up to £500 to help applicants with general living costs
while they are waiting for Universal Credit payments. In the application HA anticipated receiving
many more emergency requests once furlough came to an end from people facing delays in accessing
benefits and needing time to adjust to reduced income and seek employment. In addition, increasing
numbers of applicants are approaching HA for support with rent, council tax and utility arrears. By
shoring up their finances, they aim to safeguard their mental health and allow them to rebuild their
careers.

HA reported that since the start of the pandemic, they have spent some £2.3m and awarded 7,400
grants to hospitality households across the UK. The Trustees understood that their grant will
therefore enable HA to offer further 'Family Support' and 'Meet the Gap' grants.

The Trustees were pleased to note that
HA's work to support the sector was
recognised with several awards: The
Charity Times Charity of the year,
Charity Times Digital Fundraising
Campaign of The Year and the
Association of Charitable Organisations
Campaign of the Year.

HospitalityHealth £4,500
Hospitality Health (HH) is a Scottish charity, formed in August 2018 to support hospitality staff. HH
are very aware that the industry has become more stressful for management and staff and the
lockdown has compounded this. The charity provides links and support for addictions, anxiety, stress,
resilience, and other mental health issues. They have held training sessions in FE colleges on
resilience and are now supporting the training of Mental Health First Aid courses for staff in the
industry. Funding was awarded to help HH deliver Mental Health First Aid training to thirty full-time
employees from hospitality establishments across Scotland. They report that given the turmoil many
employees have faced over the last 18 months, there is increased likelihood of mental health
difficulties being exacerbated within the workplace and it is imperative that teams can manage these
effectively. This will also help staff to feel safe to seek the support they require.

HospitalityIndustry Trust £30,000
Hospitality Industry Trust Scotland, (HIT) is a Scottish based charity whose mission is to assist people
to achieve their potential within Scottish hospitality. Since 1994 HIT Scotland has helped those
training to enter the industry and those already within, to realise their full potential. This is achieved
through bursaries, scholarships, the Emerging Talent conference and other industry initiatives.

At the time of their application in May 2021, HIT reported that the last twelve months had been
unprecedented for the global industry and charitable organisations. Their scholarship programme
continued although it pivoted from live scholarships, into a major online talent development
programme which helped thousands of students and industry personnel. For the year under review
they plan to continue to offer scholarships. Ideally, many of these will be experiential learning
activities however with the experience of the past year, they will continue to offer online scholarships
as these make the learning more accessible and inclusive across the whole of Scotland. They plan to
deliver industry events to get people back together and sharing experiences, and these will be
industry led and supported by further and higher education through engagement with students at
every step of the planning and delivery.

Due to the challenges faced by employees (both students and full-time industry professionals) over
the pandemic, the need and relevance of HIT's development programmes is even more at the
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forefront. They have evolved the nature of their development programmes massively and they will
continue to develop scholarships and training interventions that are fully industry led.

Thanks to the following trusts for their continuing support of our scholarship programme

e CRERAR
T R U S T

SAVOY EDUCATIONAL TRUST

HIT Scotland Scholarships

HIT Scotland
Scholarships for

2023

COMING SOON

Re-opens late 2022
New scholarship
programme on its

way

HotelSchool £61,000
Founded by The Passage Charity and The Goring Hotel in 2017, Hotel School is a charity that teaches
hospitality skills through practical their training programme to vulnerable people who have
experienced homelessness or significant barriers into employment. Having taught the skills it
supports the students with their first steps into work with the overarching objective of finding them
sustainable employment. Over forty hospitality businesses take part as employers, trainers and
teachers. More than twelve charities refer clients into the programme. There is a team of one
hundred volunteer chefs, teachers, service professionals and hospitality experts.

Funding was awarded to help with a range of items associated with the practical training programme
that Hotel School provides to each cohort of approximately twelve people, for example, travel costs,
uniforms, small equipment, together with some funding towards the employment costs of the trainer
and visiting chef trainer.

INSPIRING TEACHING CONNECTING SUPPORTING
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Hotel School

Innholders Charitable Foundation £50,000
Primarily funded by the Innholders Charitable Foundation and the Savoy Educational Trust, with
additional backing being provided by the Master Innholders Charitable Trust and the Lord Forte
Foundation, over £2 million has been spent training and developing over 240 hoteliers in the UK
hospitality industry since the Innholder scholarship was established in 1997.

Designed to take professionals from managers to leaders, the Innholder Scholarship offers an
invaluable opportunity to attend management courses at world-renowned universities and addresses
the very important area of continuing professional development.

Candidates attend either the Talent Development Programme at Cranfield University, UK or the
General Managers Programme at Cornell University, USA, with the entire cost of tuition, board and
lodging included. Worth over £10,000 each, the scholarships provide vital training and development in
managerial skills, industry best practice, market evolution and global future challenges.

In the year under review, following interviews held in October 2021, 11 scholarships were awarded:

9 candidates were awarded a Scholarship to attend a course at Cranfield University in March 2022
entitled "Talent Development Programme".

2 candidates were awarded a Scholarship to attend a course at Cornell University in June 2022
entitled "Professional Development Programme".

Feedback received from previous scholars:

2020 Cranfield Scholar: "Iwouldlike topass on mysincere and humblegratitude to the
SavoyEducational Trustfor their ongoing supportoftheStJulian'sScholars (SJS), which
has given me the once in a lifetime opportunity of joining the Cranfield General
Management Programme. Starting with my Feedback report, I would like to provide
assurances thatIshallnot onlytake the learnings From theprogramme to give back to
mycurrent company, but thatIshall also endeavour to give back to the industry over
manymoreyearsto comeandbecomealifetimeadvocateoftheSJS to encouragefuture
generations.

The Cranfieldprogramme hasprovidedme with valuable insights and tools to become a
more rounded leader and helped me Focus on things differently. In addition, it was
fascinating to do thecourse with senior leaders from arangeofdifferentindustries."
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"Giving is an act of generosity. Giving is
sowing a seed. The seed willproduce great
harvestoffruits."

Throughout the course, I was commended
on my participation, knowledge and
understanding ofsubjects. I won 3 out of4
assignments."
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Cornell University

2020 Cornell Scholar: "I would like to offer my special thanks and express my deep
gratitude to theSavoyEducational Trust for
givingme the opportunity to visit Cornellfor
the world renowned General Managers
Programme at The Cornell University. GMP
will help me further my career, hone
strategic thinking skills, explore how to
create value and plan for future action to
tackle business challenges and
opportunities. I am committed to giving
back to the industry through mentoring and
coaching the young generation and
establishing and promoting the hospitality
industry as an enriching and rewarding
career.

Inspired Community Group CIC £4,500
Inspired Community Group's (ICG) ambition is to stimulate minds about future careers and to give
young people a clear, relevant pathway and support them in making an informed decision about their
future career. Their flagship project is 'The Motivator Programme'. This is a trained volunteer
network group who are passionate about their jobs, love their industry and care about helping others.
Each Motivator receives specialist training to deliver a powerful message aimed at young people to
inspire them about a hospitality sector career. Once trained, the Motivators are linked to a school
and will commit to one school engagement per term as a minimum (3 activities per year). Motivators
will also act as 'talent scouts' for their business building up a network of potential recruits for their
organisations. Funding was awarded in the previous year for a pilot project, which due to its success
enabled a further grant to be awarded in the year under review to allow ICG to continue their work.
They plan to train twelve Motivators from the hospitality sector to work with twelve schools in London
and Kent. They work closely with the careers and Enterprise Company network of Enterprise
Coordinators to access the schools and students.
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Institute ofHospitality £10,152
The Institute of Hospitality (IoH) is the professional body for hospitality professionals. Their purpose
is to promote professionalism through lifelong learning with a vision to inspire hospitality
professionals to perform at their very best and earn the recognition they deserve.

In the year under review two grants were awarded to the IoH for the following:

MentorMe -£6,152
Mentor Me is mentoring with a difference as it focuses on career growth and development for both
experienced and new hospitality managers. The Institute's global student members, apprentice
members and associates are matched with experienced members and fellows to undertake some
guided learning on topical industry issues alongside monthly meetings. The funding provided by the
Trust enabled a new section of the programme to be developed within the website called 'Expert
Mentoring Programme' (EMP). This is an evolution of the current programme that allows mentees to
select mentors on a specific subject in which they need support for their CPD. The subject areas are
defined by the five pillars of hospitality management- The Customer/Guest, Business, Team,
Leadership and Self-care. The new platform allows mentees to work with a mentor over a short
period of time to give high quality and focused mentoring support, resulting in a powerful outcome
for the mentee.

"I'm IN" - E4,000
"I'm IN" is the IoH's podcast series made by their members for their members. This podcast,
presented by member Phil Street, is aimed primarily at members of all levels, individual and
corporate, but is also accessible to the whole hospitality industry. Each podcast has a strong
continuing professional development focus covering umbrella topics with a panel of members of all
grades and a broad industry cross section. The funding provided by the Trust was used to develop
the website and link to mainstream podcast platforms; digital marketing agency spend to help reach
global hospitality audiences; develop and align the content to support CPD.

institute of Hospitality
g mo e
'Diversity V Inclusion' is the title of Episode 9 of our Caterer.com & Savoy
Educational Trust sponsored #Hospitality podcast, #imin.

Podcast guru Phil Street FIH interviews Sian Rann AIH, Dr Maria Gebbels, PhD MIH &
Robin Sheppard FIH.

You can find it in the usual podcast places.... See more
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OxfordCulturalCollective £40,000
Oxford Cultural Collective (OCC) is an educational body that specialises in hospitality and gastronomy.
OCC's various educational projects are focused on extending opportunity, enhancing cultural
understanding and achieving positive social impact. It operates educational projects with partner
universities, stages engaging cultural events and offers scholarships to those with a personal or
professional interest in food, drink and culture. In the coming years, OCC aims to exert positive
influence on education in the fields of hospitality and gastronomy, to embed a more progressive
approach that maximises opportunity for all learners.

The Trust awarded funding to facilitate two final stages of planning, as a prerequisite to the formation
and launch of The Academy of Hospitality and Gastronomy, a new UK-based higher education
institute. This will consist of: Stage 1- a full feasibility study and business plan (including external
validation required for capital funding), appointment of advisory board, and securing university
partner (in principle). Stage 2 (conditional on outcome of Stage 1) - secure capital funding, establish
operational and governance structures, sign contract with university partner, build community of
support across business and civil society, and undertake site identification. The funds will be used
specifically towards the salaries and expenses of a Project Leader and Project Administrator and
evaluation/validation by external finance/consultancy firm.

Pilot Light/Learn Resilience £11,450
Pilot Light was set up in November 2016 by two chefs with the aim to open up the dialogue about
mental health within the hospitality industry. Learn Resilience was founded to help organisations build
healthy and compassionate workplaces. They offer training and consultancy support for organisations
to help remove the stigma attached to mental health by raising awareness and improving resilience
within the organisation.

As hospitality began to reopen post Covid, Pilot Light/Learn Resilience recognised there was a huge
impact on individuals' mental wellbeing, and they formed a partnership to help SMEs. They sought to
offer free Mental Health First Aid (MHFA) training to small hospitality businesses so that each
organisation has at least one trained person who will champion awareness and support the mental
health needs of the team.

Funding was awarded for fifty volunteers to be trained in MHFA within small independent hospitality
businesses (maximum fifty employees).

Feedback from participants

"Very thankful to be able to do this course, thanks to Savoy Educational Trustforfunding.
9am starts were at times hard, and the topics covered heavy, butoverall, I'm gladI saw
it through. Thanks to Philip as wellforbeing a wonderful instructor."

"Thanks to Philip and everyone involvedputting together the course and contentbehind
it. It is a verycomprehensive overview ofmental health, helping you learn skills to apply
to everyday life as well as specific mental health crises that arise in and out of the
workplace and tools to pass on training to your colleagues. The workbook exercises are
very useful in helping you apply the practical skills in whatcouldbe seen as verydifficult
situations."

Room to Reward £3,000
Room to Reward, founded in 2015, is a unique volunteer-recognition charity created to say 'thank
you' to the Hidden Heroes - inspirational volunteers who give up their time to make a difference to
those who need it most. Their partner hotels donate their unsold rooms, charities and community
groups nominate their Hidden Heroes for a break, and Room to Reward make it happen.

Room to Reward now works with over five hundred hotels throughout the UK - as well as a handful
of properties in Europe. Over one thousand inspirational volunteers have been given a well-earned
break and the value of the donated unsold rooms exceeds £500,000. Funding was granted to help the
charity re-open in order to continue to fulfil their objectives. Like many organisations, they were hit
hard by Covid-19 and unable to operate.
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RoyalAcademyofCulinaryArts'Adopta School Trust £77,905
Adopt a School (AAS) was founded in 1990 by the Royal Academy of Culinary Arts. The vision is that
every child learns about food in a holistic sense and has the confidence to eat well, be healthy and
happy. The programme teaches children about food, cooking, food provenance and sustainability,
hygiene and the importance of eating together. As well as their chef team, one hundred chefs and
hospitality professionals volunteer their time to deliver high quality, healthy food education to over
17,000 children annually in primary schools across the country. Sessions are delivered mainly in
primary schools but also in secondary and SEN schools, hospitals and on farms. AAS have devised a
course of three sessions per year delivered to one year group teaching children the basics of food and
cookery without the need for cooking facilities. Sessions include taste and sensory, practical cookery,
bread-making and front of house.

Funding was awarded for a teacher to cover parts of London as currently the part-time London chef
and volunteers are unable to meet the high demand from London schools. The chef will deliver
sessions to primary school children in a range of settings, and will also identify, train and work with
local chefs and front of house professionals to promote AAS activities and support them in their
delivery of sessions to schools. The funding was requested for a three year period and each
subsequent payment will be dependent upon the receipt of a satisfactory evaluation report.

Royal Academy of CulinaryArts' Adopt a School

''Adopta School hasbeen a fantastic experience For our children who are learning direct
from the topprofessionals in the foodindustry. Notonlyis itgetting them to appreciate
the importance offood in making us healthy but it is also whetting the appetite for a
potential career in hospitality." Headteacher at Allenbourne Middle School

''IcarryoutAdoptaSchool sessions with thebacking ofmyemployer, as thesessionsfit
into our outreachpolicy, as wellasbeing one ofthe highlights ofmyyear! Thesessions
contain such importantmessages andlifeskills thatallchildren shouldknowabout. The
children are learning withoutrealising it a lot ofthe time, and their Faces tell the whole
story. I wish thatAdoptaSchool hadbeen around when I asa kid." Sous Chef at House
of Commons

Saira Hospitality £4,500
Saira Hospitality is a non-profit organisation that partners with hospitality brands to educate and
empower local communities. They create pop-up and permanent hospitality schools that provide
individuals from disadvantaged backgrounds and under-represented communities with the knowledge
and skills they need to build a career in hospitality. In doing so, Saira creates dedicated, engaged
workforces, improves community diplomacy and significantly reduces staff turnover for the partner
hotels, while providing good employment opportunities for those who need it most.

In May 2022 Saira launched their first permanent school in East London. The school will help source
and hire talent, providing vital support to London's hotels that are facing an unprecedented staffing
crisis. Funding was awarded for primary needs for the first cohort of students, namely transport costs
and to help with the costs of a part-time Impact Manager.

41



Spitalfields Crypt Trust £4,500
Spitalfields Crypt Trust (SCT) has for more than fifty years worked with thousands of people in East
London affected by addiction and homelessness. They support around 600 individuals each year, with
services including open access drop-in for the homeless, residential recovery accommodation
providing abstinence-based intensive therapeutic programme, housing first provision for those not yet
ready to commit to abstinence, two move-on houses , life skills and other training courses, education,
training and employment support, work placements in their social enterprises , and their peer-led
recover community - Choices.

Funding was awarded to help with the training costs of five trainees at the café, Paper and Cup,
which opened in Shoreditch in 2012 and provides tailored training and work experience in hospitality.
The café is one of their social enterprises, earning income for SCT while at the same time providing
tailored training and work experience in hospitality. It is also a vital part of the support the SCT
provide to people in recovery from addiction and homelessness.

Square FoodFoundation £4,500
Based in Bristol, Square Food Foundation (SFF) teaches people from all walks of life to cook good
food from scratch. Founded by an award-winning food educator, SFF offers life-changing cookery
courses and classes that promise to inform, encourage and inspire people's approach to cooking.

Funding was awarded to help with their 'How to be a Chef' (HTBAC) programme. This is a 12 week (2
days per week) accredited, vocational programme in cookery that encompasses skills, techniques and
ingredients, and also covers sustainability and food waste. HTBAC enables young people to fulfil their
potential by providing new educational experiences and providing real skills relevant to an industry
that so badly needs skilled and work-ready employees. By intervening early SFF can enhance life
chances and create a pool of employable young people. The funding from the Trust will be used for
employment costs, guest chef fees, volunteer costs, ingredients and registration costs for BTec and
Food Safety certificates.

TeamDomenica E4,500
Team Domenica is a soc ial enterprise charity whose vision is for people with learning disabilities to be
valued in the workplace, to reach their full potential and feel included as members of society. They
deliver training, education, wellbeing and employment programmes to over 70 young people (aged
19-25) with learning disabilities.

Based in central Brighton & Hove, these training programmes are delivered through a unique three­
tier set-up of Training Centre, Training Enterprises, and Employment Centre. Through this set up
they provide employment programmes to young people with a wide range of ability, referred to as
their 'candidates', to more accurately reflect and emphasise their role as people ready for
employment, hopefully within the local hospitality industry. For the new training enterprises to
succeed in a sustainable way they were seeking funding to contribute to the salary of an overarching
'Training Enterprise Manager' to oversee the management and training of all staff and ensure that
candidates receive adequate support in their training.

AA new Café Domenica opens
As we continue to support more and more young people
with learning disabilities, we must continue to grow our
training capacity. And so we have opened another new
Café Domenica in central Brighton & Hove at Jubilee
Library. Not only does this mean that we will be able to
offer even more training opportunities to young people
with learning disabilities but it is a wonderful
opportunity for our candidates to engage with
the central Brighton community, to demonstrate
their skills and show they are capable and
confident young people ready for employment.

Team Domenica
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TheAvenues YouthProject £4,500
The Avenues Youth Project's (AYP) mission is to give hope and opportunities to children and young
people in West London, so they fulfil their potential and grow up prepared for adult life. The AYP's
team of youth professionals provides a safe, caring, youth-led space in a disadvantaged inner-city
area, where young people can learn, develop and build towards a brighter future. Open access after
school, evening and holiday programmes take place in their purpose built youth centre in North
Westminster. Activities encompass cookery, music, art, dance, sport, radio, skills development and
career pathways. Funding was awarded to help provide a new professional kitchen. The AYP stated
that the kitchen is at the heart of their work and cooking is one of the most important skills they
teach young people. Their in-house programme for kitchen skills training aims to inspire a vocational
interest in catering and hospitality for 15-18 year olds. The AYP encourages that path and opens
doors for young people to gain experience where possible.

The BurntChefProjectCIC £19,440
The Burnt Chef Project (BCP) launched in May 2019 was set up with the sole intention of eradicating
mental health stigma within hospitality.

During 2021, BCP trained over six hundred students across eighteen colleges in mental health
awareness and healthy coping mechanisms in order to reduce the growing number of mental health
issues experienced by the new generation of hospitality professionals entering the industry. Their
aim, going forward, is to run training courses with even more colleges ensuring that the grass roots
of the industry are trained in additional modules such as personal resilience, mental health
awareness, conflict resolution, financial skills, drug and alcohol awareness and equality and diversity
training. Funding was requested to cover the cost of delivering at least twenty-five training sessions
face-to-face across the country, together with full MHFA training to thirty-two lecturers so they can
better support the future generation.

A big thank you Simon Barton and The Burnt Chef Project fot the opportunity
to take part in Mental Health First Aid (MHFA) England two day course. The
training was insightful, engaging and I have come away so much more
equipped for my role in College. #training #mentalhealth #chef #thankyou
#opportunity

The Federation Café £1,298
The Federation Café is a community café which is run by Pebble Brook School. This is an educational
establishment for young people from the ages of 11-19 with learning disabilities. Their aim is to
prepare their young people for a valued role in society and they do this by offering the students work
experience in the café, supported internships and a programme based on preparation for work within
the hospitality and catering industry. Funding was awarded to help enhance training and education
facilities for the students working in the café, with the purchase of a new till, deep fat fryer and
uniforms. As the café is a training hub for students, it is important they are provided with the uniform
needed for professional and health and safety reasons.

The House ofStBarnabas £4,500
The House of St Barnabas (HoSB) is a charity and social enterprise, which provides employment and
skills training and mentoring support through their Employment Academy to help people who have
experienced homelessness. Based within a Grade 1 listed Georgian townhouse, their private members
club allows HoSB to offer their participants on-site work experience at reception, behind the bar, on
the floor, in the kitchen and their own offices. Since their launch in 2014, 258 people have graduated
from their programme. The HoSB's Employment Academy delivers an 8-week Employment
Preparation Programme focusing on hospitality and employability. The programme has three themes
(personal leadership, employability and work experience) which are blended throughout the eight
weeks. Participants work towards Oty & Guilds qualifications in hospitality and business
administration, including practical assessments.

Funding was awarded for the Employment Academy, and the grant will enable twenty people who
have experienced homelessness to complete their Employment Programme and be supported to
move into work.
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The House of St Barnabas

WellGroundedJobs CIC £4,500
Well Grounded Jobs (WGJ) provides accredited training and wider support for vulnerable adults with
complex needs to obtain sustainable employment within the coffee sector. WGJ's aims are to support
those furthest from the labour market to obtain the skills, confidence and work experience needed to
access employment; tackle social exclusion arising from unemployment by meeting the needs of their
135 partner employers for well-trained and enthusiastic WGJ graduates; work with the sector to
invest in local talent, provide progression pathways to support career development and improve
diversity.

Funding was awarded to support a 6-month (including recruitment and evaluation) Speciality Barista
course for ten trainees, recruited from WGJ's network of referral agencies in the host boroughs.

WHAT WEDO

IP-
PROFESSIONAL COFFEE TRAINING

(SECA ACCREDITED)
EMPLOYABILTY ECDOAECHING AND

SKILLS DEVELOPMENT

&:
WORK PLACEMENT AND

MENTORING
PROGRAMME AFTERCARE AND
EMPLOYMENT PROGRESSION

Competitions challenge, stretch and often motivate individuals to great heights within their
profession. The Trustees recognise the importance of rewarding those who demonstrate good
practice and aspire to further their development by entering various industry competitions. They are
very keen to recognise the achievement of these specific skills and expertise by providing educational
scholarships for leading industry competitions and by awarding prizes. Funding in the main is
targeted for the provision of education, training and development of the competition finalists/winners.

Paul Jervis of Westminster Kingsway College believes that "Competitions offer something
unique, whether it's in smallgroups or as an individual. Even with our realistic working
environment here, our staffing levels don't represent the reality in industry, and that's
where a competitionpushespeople."

Competitions by their very nature of face-to-face contact continued to be impacted and challenged by
the effects of Covid-19. As with the previous year, some organisers used a combination of virtual
and physical settings to stage their competition.
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In the year under review the Trust supported 4 industry competitions/prizes with grants
totalling £24,420 (2021: £59,211 also to 4 competitions/prizes). Following on are details of those
competitions/prizes that received funding.

British CulinaryFederation £5,000
The formation of the British Culinary Federation (BCF), the National Member of World Chefs, is the
result of the Midlands Association of Chefs and the Chefs & Cooks Orde amalgamating in 2005. The
BCF has strong links with the industry, including schools, colleges, armed forces, caterers and
professional supply companies. Funding was required to help the BCF cover the costs of recruiting,
coaching and in-depth training of young chefs between the ages of 18-25 to help them reach the
required culinary standards. This will enable them to represent England in the competition arena as
England's Junior National Team competing both in the UK and on the world stage at such events as
the Culinary Olympics and the Culinary World Cup. The training and coaching of young chefs to this
high standard will enhance their future career and make them feel proud to represent their country
and the hospitality industry.

Institute ofHospitality £4,420
The Institute of Hospitality (IoH) requested funding for the UK Restaurant Manager of the Year
competition (RMOY). The IoH understands the importance of raising the profile of food and wine

service and the need to continuously raise standards in
the front of house restaurant trade, together with
helping the sector to attract talent. The UK RMOY
competition, through a series of challenging stages,
seeks to find the restaurant manager who excels at

- front-of-house, has good people skills, can manage and
inspire a team, and can demonstrate strong business
acumen and a thorough knowledge of the restaurant
industry.

The winner of the RMOY 2022 was Abigail Clarke
(pictured with CEO of IoH, Robert Richardson), who is
restaurant manager of Charlie's at Browns Hotel,
London. The funding from the Trust will be used to
offer Abigail a career enhancing learning and
professional development programme designed
specifically for her.

"The UK Restaurant Manager of the Year acknowledges and rewards the best in our
industry. All competitors gain opportunities to develop their knowledge, skills, and
confidence, meet with and test themselves against others in the same profession, and
develop their professional networks." Chair of Judges, John Cousins FIH, Food and
Beverage Training Company

Nestle UK-Nestle Toque d'Or £11,000
The Nestlé Toque d'Or competition is an initiative created by Nestle Professional to showcase young
talent and skills within the hospitality industry. It is a national competition that links industry and
education and has the reputation for inspiring and challenging catering students up and down the
country. During its 34 years, Toque d'Or has really helped to bridge the gap between the theories of
the classroom and the reality of the industry. The competition has evolved significantly since its
inauguration in line with the changing needs of the UK foodservice industry and education. The
competition aims to educate and test entrants in both practical, service-based and business focused
tasks, concentrating on key areas such as social media promotion, business management and
sustainable food and drink.

Toque d'Or is open to all Back and Front of House students and apprentices who are studying at
Level 2 and above. The students will all compete as individuals representing their college in their own
strand of the competition. This means that Toque d'Or is providing equal billing for front and back of
house and there is the opportunity to engage with colleges both small and large. The mantra of
Toque d'Or is: 'we will show you, challenge you and test you'.
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This year, the Toque d'Or competition saw over 400 Back of House and Front of House superstars
register to compete, representing 50 colleges and businesses from across the UK. A total of 38
competitors then took part in the National Heats stage putting into practice everything they had
learned to date about balanced diets. From this stage just 9 finalists were selected - 3 Back of House
and 3 Front of House students to go onto the Grand Finals, to compete for the Back of House winner
and Front of House winner, together with 3 Back of House apprentices.

Katya Simmons, Managing Director of Nestlé Professional UK&I said: "We weredelighted
this year to have a live heat stage of the competition and again the standard was
incredible. The talent the competitors displayed was overwhelming and everyone who
has takenpartshouldbe veryproud. Theyare alla credit to the hospitality industry. We
aresoproud to support theyoung talent within the hospitality industry, equipping them
with the experience andskills to succeed in their careers. Thisyear's theme Balanced
Diets andSustainable Futures - was importantfor finalists, giving them insights on new
trendsandincreasing theirknowledgeon sustainability."

The Grand Finals week, which took place 25"-29" April, included exciting challenges and
opportunities around the theme of 'sustainable futures' which allowed the competitors to develop a
variety of skills as well as being put through their paces. The Fine Dining Challenge was the final task
for the 9 finalists who used ingredients from Loddington Farm, Bainey Wine Estate and Dingley Dell
to deliver a three-course fine dining menu to 50 VIP guests including the Toque d'Or judges. This
final challenge gave competitors the opportunity to put into practice the knowledge and skills they
learnt during the week. The winners were announced at the Awards event held at Soho House on
29" April.

Nestle Toque d'Or- Grand Finals week
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Nestle Toque d'Or2022 winners

The Back of House Student winner was Samantha Watkins from Loughborough College, who
commented: ''Iam so happy to have won, I have made so manygood Friends during the
Toque d'Or 2022 competition and learnt so many new skills and experiences. I would
like to travel the world learning more about different Food cultures starting with the
winner's trip to DubaiandAbu Dhabi."

The Front of House Student winner was Tara Humphrey from City of Glasgow College, who
commented: ''Iam incrediblyproud ofwhat I have achieved, it was a tough competition
against two incredible finalists, but we workedwellas a team, and I have made Friends
for life. The competition has been a huge learning experience and the Finals Week
enabled us to learn so manynew processes and to see the bigger picture From Farm to
forkwhich isessential for frontofhouse."

A grant of £1,000 for catering equipment to be purchased from Russums was awarded to each of the
6 colleges who had students competing in the Grand Finals, (3 Front of House and 3 Back of House)
and a grant of £2,500 for both the Front of House winning college and the Back of House winning
college.

The CraftGuildofChefs £4,000
The Craft Guild of Chefs Graduate Awards provide formal recognition of the culinary excellence of a
young working chef. The main object ive is to encourage young chefs to improve their skill levels and
assist in their educational progression, giving support to those with learning disabilities and providing
a credible accreditation that is recognised by the industry. Whilst prestigious for the chef, the Award
is also a great credit to the mentor and employer. All working chefs under the age of 25 can compete
for a Graduate Award by having their knowledge and skills tested in this free nationwide culinary
challenge. During the last 18 years, over 80 chefs have achieved the Graduate Award. These awards
are known for accelerating the careers of ambitious and talented young chefs and have seen its
alumni going on to win some of the UK's most respected culinary titles and earn Michelin stars.

The chefs had to achieve a mark of 85% or higher in a series of culinary challenges. This included a
multiple-choice paper test, fishmongery and butchery skills tests, the creation of classic recipes and
the preparation of their own dish using a basket of mystery ingredients.

In 2021, 22 chefs and 8 pastry chefs started the journey, with 12 chefs and 4 pastry chefs succeeding
to the final exam. Receiving a pass mark in the kitchen and larder exam and a Graduate Award were
Charles Knight, commis chef at the House of Commons; George Baldwin-Edie, development chef for
Marks & Spencer; Theo Hadjitofi, chef de partie at De Banke Group; and Joshua Singer, demi chef de
partie at Artichoke. Meanwhile, Beth Disley-Jones, pastry chef de partie at the Art School restaurant,
made the grade in the pastry exam. The title of Highest Achiever in the Kitchen was awarded to
George Baldwin-Edie with Beth Disley-Jones awarded the Pastry Highest Achiever.

47



George Baldwin-Edie and Beth Disley-Jones with certificates

Craft Guild of Chefs vice president Steve Munkley said: "This group offinalistshave really
come together in this process and supported each other during the challenges of 2021.
That's what being a good chefis allabout; working as a team, giving and taking advice
andlearning from each other."

Russell Bateman, head chef at the Falcon Hotel, Castle Ashby, who chaired the
examiners, added: "The standard throughout was excellent across all three courses and
there has been a real positivity in the kitchen. This is never an easy exam - it's not
designed to be -butjust completing theprocess helps a chefto grow their skills."

Funding from the Trust is used to cover the practical skill tests and additional support material for the
competition.

Allocation of Grants 1"Aril 2021-31° March 2022

1%

■ Competitions

■ Charitable
Organisations

HE

FE

Schools
23%

Chart 5-Allocation of grantsfor specific areas of support in this financial year
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Chart 6 - Allocation ofgrants over a three year period

The Trustees are aware that the ultimate responsibility to ensure charitable funds are spent
appropriately, including being used as expected by the recipients,lies with them. They consider that
systematic evaluation of a project is important for a formal analysis of what has been achieved, for a
chance to reflect on the experience, and to inform future work that might be undertaken. The
interim monitoring and end of grant reviews help to measure impact and performance and to identify
whether the targets and outcomes outlined in the application for funding have been met.

The monitoring and evaluation process includes attendance by Trust personnel at project meetings,
site visits, completion of the Trust's evaluation form and written progress reports, social media, and
photographs from grant recipients. It should also be stated that the Trustees will only consider
repeat funding for a project/initiative where the recipient can demonstrate that the funds awarded
have (a) been applied as intended; (b) met the specified objectives; and (c) have gone some way in
making an impact or difference to the ultimate beneficiaries. Should it become evident during the
evaluation process that a project funded by the Trust is unlikely to proceed the recipient is asked to
return the grant. This is also the case if part of the grant remains unspent. However, as highlighted
earlier in this report, the challenging and difficult circumstances that have emerged as a result of
Covid-19, has meant that a degree of flexibility will continue to be shown. This is on the
understanding that the recipient enters into a dialogue with the Trust.

Some grants are awarded on a multi-year basis. In the main these are for a period of three years
and usually not more than five. Term grants are contingent on an annual review process. This
reflects the obligations placed on the recipients of these grants to meet specific conditions in order for
funding to be renewed each year.

In the year under review, the evaluation process culminated in the following:-
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❖ The sum of £2,000 was written back into the accounts as Covid-19 impacted on the ability of the
recipient to run the full programme of Junior Chef Academies. The grant was awarded in the year
ended 2021.

When evaluating projects and measuring their impact, the Trustees acknowledge that in some cases
their grant is one part of a funding mosaic and cannot therefore take sole credit for the project
outcomes.

It is also important to mention in this section that the Trustees are aware that due to Covid-19, the
timeframes for the completion and evaluation of projects are still subject to change. The Trust's
executive team continue to monitor all projects and work closely with grant recipients, to offer
guidance and support and to gain an understanding of what is going on and what is needed in order
to aid the satisfactory conclusion of all projects supported.

I FINANCIAL ANALYSISOF THE YEAR

Markets started the year well, supported by the rapid roll-out of Covid-19 vaccines and continued
support from governments and central banks around the world. Growth in domestic consumption
within the US was particularly strong, helping US equity markets reach all-time highs during the year.
Towards the end of 2021 the emergence of the Omicron variant caused some investor uncertainty
with fears that it could derail the global economic recovery, though most markets were able to look
through the potential impact as investors focused on economic resilience and corporate earnings.
There was however a divergence in market performance with Emerging Markets, notably China
struggling to keep pace with western markets given increased regulatory scrutiny in certain sectors as
well as renewed Covid-19 outbreaks, leading to new lockdowns in some major Chinese cities.

At the start of 2022 Russia's invasion of Ukraine caused a global shock. In addition to the tragic
human implications there were also impacts on markets, with equities declining and bond yields
rising. Commodity prices soared given Russia is a key producer of several important commodities
including oil, gas, and wheat. This amplified existing concerns over inflation pressures, which could
force central banks to raise interest rates quicker than initially anticipated, which has weighed on
investor sentiment.

The Trust's portfolio performance for the year under review continued to mirror the strong market
conditions. The upward trajectory that occurred in the previous year end - when compared to that of
year end 2020 when Covid-19/lockdown impacted heavily on the markets - continued to prevail. As
shown on the balance sheet, the value of the Trust's net assets as at 31° March 2022 was
£66,090,111. This is an increase of 4.86%/£3,065,031, over the previous year (2021:
£63,025,080). Measured against the previous year, there was a decrease in the dividend income
received which totaled £1,174,434 (2021: £1,307,599). This primarily reflected the change in
strategy for the portfolio held with Cazenave capital Management with a move into direct global
equities that offers capital appreciation rather than dividend income.

The Trustees derive their income entirely from their investments. In the year under view, the
Trustees continued to receive quarterly distributions from their Fund Managers which for the year
totaled £1,800,000. The distributions consist of earned income, topped up by capital. This enables
the Trustees to implement more robustly the total return strategy they operate by and mitigate
against any fall in dividend payments. It also helps when compiling their annual budget.

[FUNDMANAGEMENT

All investments held by the charity have been acquired in accordance with the powers available to the
Trustees.
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For the year under review the Trust's portfolio was managed by Cazenove Capital Management and
Investec.

The Investment Committee and Trustees are mindful of their obligation under the Trustee Act 2000
to conduct periodic independent reviews of their Fund Managers with the last such review taking
place in January 2020 by Portfolio Review Services.

I INVESTMENTPOLICYAND OBJECTIVES

The Trust's investment performance objectives are ''to provide For increases in annual grant
giving while preserving the Portfolio's capital base in real terms using a total return
approach" This is achieved by both Fund Managers adopting a medium/high approach to risk and
investing in a balanced and diversified portfolio of equities, bonds, alternatives and cash.

The long term objective of CPI +4% per annum over a rolling 5 year period affords the Trust the best
of both worlds i.e. a multi asset approach that is measured against relevant indices over the short
term and a "target return" approach over the longer term that meets the investment objective as well
as one in which the fund managers are more conscious of the downside. This will run alongside
composite benchmarks for each Fund Manager.

During the year (and as mentioned earlier) Cazenove Capital Management implemented their
alternative strategy for the portfolio utilising a direct global approach to equities with pooled
alternative funds to provide diversification.

As highlighted on page 5 the Trustees have an Investment Policy in place which is reviewed on an
annual basis. The Trustees consider that the investments are performing in accordance with the
charity's long term investment policy and strategy.

[INVESTMENTPERFORMANCE

As stated in the Financial Analysis section of this report, the performance for the year under review
reflected the strong market conditions, namely:-

Cazenove Capital Management (CCM): Against this backdrop, the total return achieved for the
financial year was 9.4% which was marginally ahead of the bespoke benchmark return of 9.3%. The
long-term target return of CPI+4% posted an estimated 10.4% by comparison.

The portfolio's equity allocation was the most significant contributor to performance over the year,
with particular strength seen in the portfolio's US equity exposure. By contrast, having been one of
the largest contributors last year the allocation to Emerging Market equities detracted from
performance this year, predominantly driven by increased regulatory scrutiny in the technology and
private education sectors which had a detrimental impact on some of the underlying holdings.
Elsewhere, the portfolio's allocation to diversifying assets, notably the property and private equity
exposures were particularly helpful.

In terms of positioning, at the start of 2022 the expectation was for strong economic growth, albeit
slower in comparison to 2021, driven by elevated consumer spending given ongoing pent up demand.
However, rising inflation and weak consumer sentiment have the potential to feed through to lower
consumer demand. The outlook is therefore for weaker growth in 2022 than previously forecasted.
Inflation is likely to remain elevated in the near term and could prove to be more persistent as a
result of supply disruption in commodity markets caused by the Russia Ukraine conflict.

Recent developments have therefore raised the risk of stagflation - a period of high inflation and low
or negative growth. Although, happy to remain neutral equity at this stage, CCM have made some
adjustments within the equity allocation. They have begun to increase the "quality" bias within the
portfolio, preferring larger companies with stronger balance sheets and greater ability to pass on
higher input costs to consumers and protect margins, whilst lower quality, long duration companies
may struggle in a more stagflationary environment.
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Investec: Over the year the portfolio managed by Investec generated a positive return as the
majority of the period witnessed further economic recovery from the global pandemic. The last
quarter was turbulent however as investors were unnerved by a rapid acceleration of expected
interest rate rises to combat high inflation, itself exacerbated by the Russian invasion of Ukraine and
the economic sanctions which have ensued. These factors undermined, to a degree, the performance
achieved in the initial nine month period and led to a more muted overall return for the year. The
total return achieved for the financial year was +6.0% which was behind the bespoke benchmark
return of +10.5%. The long-term target return of CPI +4% posted an estimated +10.7% by
comparison. The shortfall relative to the benchmark relates to underperformance in equities. The high
quality businesses which have held for many years succumbed to a degree of profit-taking after a
strong run, whereas market sectors which were particularly strong included oil (where Investec have
very little exposure), defence (not held) and tobacco (not held). Investec continues to invest in high
quality companies with sustainable earnings growth in the belief that this will be rewarding in the
long-term.

[ SUSTAINABLEINVESTMENTS

The primary investment objective is to maximise total return within the agreed risk parameters and
constraints. Providing that this objective is not compromised in the process, the Fund Managers
believe that it is also possible to develop a framework that allows a broader range of considerations,
including environmental and social issues to be taken into account when selecting investments.
Consideration of Environmental, Social and Governance (ESG) factors as part of an investment
decision has become more commonplace and there is more academic and practical research to prove
that these factors can have a meaningful impact on both the sustainability and financial returns of
companies.

CCM state that good stewardship is integrated within their investment process. They believe all
investments have an impact on people and planet. To provide further insight into the Trust's portfolio,
they include an overall assessment of the impact of the Trust's equity investments on people and the
planet, and a comparison against an appropriate benchmark. They provide two metrics
encompassing planet and people as outlined below:­

Planet

i
People

t

Carbon emissions: an aggregateof theannual scope 1 and 2 carbon emissions (in tonnes) that can be
attributed to your holdings of the companies in which you are invested. For comparison, an average
passenger vehicle emits 5 tonnes of CO2 each year, an average home emits 9 tonnes of CO eahyear and
a flight from London to New York is equivalent to 1 tonneof CO2 emissions.

Social dividend: the overall social contribution of the companies in which you are invested, expressed as a
percentage of sales. For example, a score of+2%means that the portfolio adds $2 of benefits to society for
every $100 ofsales. The social contribution of business that we value as part of this score includes aspets
suchas fair work, tax, medicine provision, financial indusion and access towater.

Carbon footprint
1,692 +ones otco2

vs benchmark
2,829 tonnes of CO2

Social dividend
2.9%p.a.

vs benchmark
-1.5% p.a.

Investec have seen increased demand from charity clients on ESG reporting with, for example clients
wishing to see what the carbon emissions are from their portfolio or what their exposure is to
companies that score poorly from an ESG risk rating perspective. They have embedded ESG
considerations into the investment process and use the services of Sustainalytics, a leading ESG
scored provider, to provide ESG risk scoring as well as institutional Shareholder Services (ISS) to
provide data to enable them to identify companies that are contributing positively to the UN
Sustainability Development Goals. Charities have also become increasingly interested in how their
managers engage with the companies they invest in and again wish to see examples of engagement
and collaboration with other investment houses to deliver positive ESG outcomes and greater
disclosure. As such, they are a signatory to both the United Nations Principles of Responsible
Investment and the UK Stewardship Code 2020.

52



limate,,MMaon)

Use of CDP scores .
Sustainable Development
Goals (UNSDGs) and
measuring yourportfolio
carbon footprint

Use of Ethical Screening for
positive and negative
screening and allows tailoring
for individual needs and
investment policies

Screen

I .
(

¢ 4 •

Sustainalytics allows ability to
delve deeply into companies'
ESG credentials & evaluate
material risks

Meetings with company
seniormanagement
carried out by our in­
house analysts and
voting to encourage a
positive impact

Ethical and Responsible Investing ReEEIrvestment y1

ESG considerations embedded into our investment process & monitored throughout

Investec 2021

The Trustees' ethical restrictions are outlined in their investment policy document.

I RESERVESPOLICY

In July 1998 the Savoy Educational Trust realised £36,800,584 from the sale of their shareholding in
the Savoy Group pic. This sum formed the capital assets of the Trust and since that date has been
invested in a diversified portfolio of investments. This formed part of the transfer of assets into the
CIO which amounted to £53,140,809 at the date of transfer, 3"° June 2015. The reserve balance at
year end 2022 was £66,090,111 (2021: £63,025,080).

The investment of the capital is the only source of on-going income. The investment objective (as
stated earlier) helps to protect a core of investments and cash assets to generate income for future
grant awards sufficient to meet the needs of present and future beneficiaries.

The Trust sets out an annual budget to ensure, as far as is reasonably possible, that the charity's
annual expenditure objectives can be met, given certain assumptions about the yearly and future
income streams. Within the budget there exists the capacity, should the need arise, to curtail
activities specifically of those new applications presented at the quarterly meetings. At present the
Trustees are able to maintain operating costs at a relatively low level.

The Trustees will review this policy annually in the light of changing circumstances and alter it as
necessary.

I GOING CONCERN

The Trustees are long term investors and are capable of meeting all their liabilities comfortably. They
are also able to confirm that there are no material uncertainties about the Charity's ability to operate
as a going concern.

I TRUSTEESRESPONSIBILITIES
The Trustees present their annual report and financial statements of the charity for the year ended
31° March 2022. The financial statements have been prepared in accordance with the accounting
policies set out in the notes to the accounts and comply with the charity's governing document, the
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Charities Act 2011 and Accounting and the Charities Statement of Recommended Practice (second
Edition) and Financial Reporting Standard FRS 102.

The law applicable to charities in England & Wales requires the Trustees to prepare financial
statements for each financial year which give a true and fair view of the state of affairs of the charity
and of the incoming resources and application of resources of the charity for that period.

In preparing these financial statements, the Trustees are required to:
• select suitable accounting policies and then apply them consistently;
• observe the methods and principles in the Charities SORP;
• make judgments and estimates that are reasonable and prudent;
• state whether applicable accounting standards have been followed, subject to any material

departures disclosed and explained in the financial statements;
• prepare the financial statements on the going concern basis unless it is inappropriate to presume

that the charity will continue in business.

The Trustees are responsible for keeping proper accounting records that disclose with reasonable
accuracy at any time the financial position of the charity and enable them to ensure that the financial
statements comply with the Charities Act 2011, the applicable Charities (Accounts and Reports)
Regulations and the provision of the charity's governing document. They are also responsible for
safeguarding the assets of the charity and hence for taking reasonable steps for the prevention and
detection of fraud and other irregularities.

The Trustees are responsible for the maintenance and integrity of the charity and financial
information included on the charity's website in accordance with legislation in the United Kingdom
governing the preparation and dissemination of financial statements.

The Savoy Educational Trust works within the very diverse and evolving sector of hospitality. The
Trustees strive to take account of and be influenced by what is happening in the industry particularly
with reference to the long term challenges it faces post Covid-19 and Brexit. At the same time the
Trust operates in the world of education and therefore also needs to embrace current developments
in that field. Education continues to face its own challenges and this is particularly pertinent for a
subject that relies heavily on having funds available to deliver both the theoretical and practical
elements of the curriculum.

The Trustees are committed to ensuring hospitality education remains coherent, relevant and fit for
purpose. The COvid-19 crisis and Brexit have highlighted even more how important it is for industry
and education to work together. By doing this they can attract, nurture and provide the necessary
skills to support careers in hospitality.

The general feeling is that the industry can build on the goodwill and new-found appreciation that
both the Government and people have of hospitality. In July 2021 the government launched their
strategy to support the recovery of the hospitality recovery. To help improve the sector's resilience,
the strategy will explore options for vocational skills and training that support careers in the sector
including apprenticeships, bootcamps and other qualifications like a T-Level, and working with the
sector to raise the profile of careers in hospitality.

May 2022 saw the launch of UKHospitality's Workforce Strategy. This strategy aligns with
government and wider societal objectives and is designed to work alongside and support the
Hospitality & Tourism Skills Board. It will develop a framework of skills for hospitality, looking at
secondary, further and higher education, apprenticeships, and other in-work training, creating
attractive educational pathways into the industry and a 10-year project to reverse the loss of
hospitality courses and catering colleges.

The Trustees believe that by monitoring and considering the environment in which they operate and
taking into account external factors as described above when developing and reviewing their strategic
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objectives, they can continue to help support those projects that should, in the long term,
demonstrate considerable innovation, impact, create value, and make a difference to the
advancement and development of education and learning within the hospitality industry.

I STRATEGY, OPERATIONAL AND GOVERNANCE

The Trustees in the ensuing year will look to:­

• Continue to review the Trust's operating and governance structure, resources and location;
• Appoint at least two further Trustees to ensure there is a full complement of diverse skills on

the Board;
• Use an external provider to review and update the Trust's IT systems. The new

arrangements will also take into account the new hybrid way of working.
• Review and update their Risk Assessment Policy.
• Put in place, in conjunction with the Fund Managers, an Ethical Investment Policy that will

complement their Investment Policy.

This report was approved on behalf of the Trustees by:

Howard Field, FCA, FIH, FHOSPA
Trustee

Dated this _ day of 2022
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Independent Auditor's Report to the trustees of The Savoy Educational Trust CIO 56

Opinion
We have audited the financial statements of The Savoy Educational Trust (the charity) for the year ended 31 March 2022 which comprise the
Statement of Financial Activities, The Balance Sheet, the Statement of Cash Flows and notes to the financial statements. including a
summary of significant accounting policies. The financial reporting framework that has been applied in their preparation is applicable law and
United Kingdom Accounting Standards, including FRS 102 "The Financial Reporting Standard applicable in the UK and Republic of Ireland"
(United Kingdom Generally Accepted Accounting Practice).

In our opinion the financial statements:
- give a true and fair view of the state of the charity's affairs as at 31 March 2022 and of its incoming resources and application of
resources for the year then ended;

- have been properly prepared in accordance with United Kingdom Generally Accepted Accounting Practice; and
- have been prepared in accordance with the requirements of the Charities Act 2011.

Basis for opinion
We have been appointed as auditors under section 144 of the Charities Act 2011 and report in accordance with regulations made under
section 154 of that Act.

We conducted our audit in accordance with International Standards on Auditing (UK) (ISAs (UK)) and applicable law. Our responsibilities
under those standards are further described in the Auditor's responsibilities for the audit of the financial statements section of our report. We
are independent of the charity in accordance with the ethical requirements that are relevant to our audit of the financial statements in the UK.
including the FRC's Ethical Standard and we have fulfilled our other ethical responsibilities in accordance with these requirements. We
believe that the audit evidence we have obtained is sufficient and appropriate to provide a basis for our opinion.

Conclusions relating to going concern
In auditing the financial statements, we have concluded that the trustees' use of the going concern basis of accounting in the preparation of
the financial statements is appropriate.

Based on the work we have performed, we have not identified any material uncertainties relating to events or conditions that. individually or
collectively, may cast significant doubt on the charity's ability to continue as a going concern for a period of at least twelve months from when
the financial statements are authorised for issue.

Our responsibilities and the responsibilities of the trustees with respect to going concern are described in the relevant sections of this report.

Other information
The other information comprises the information included in the Trustees' Report other than the financial statements and our auditor's report
thereon. The trustees are responsible for the other information contained in the Trustees' Report. Our opinion on the financial statements
does not cover the other information and, we do not express any form of assurance conclusion thereon.

Our responsibility is to read the other information and, in doing so, consider whether the other information is materially inconsistent with the
financial statements or our knowledge obtained in the audit or otherwise appears to be materially misstated. If we identify such material
inconsistencies or apparent misstatements, we are required to determine whether this gives rise to a material misstatement in the financial
statements themselves. If, based on the work we have performed, we conclude that there is a material misstatement of this other information.
we are required to report that fact.

We have nothing to report in this regard.

Matters on which we are required to report by exception
We have nothing to report in respect of the following matters where the Charities Act 2011 requires us to report to you if, in our opinion:
- the information given in the financial statements is inconsistent in any material respect with the Trustees' Report; or
- sufficient accounting records have not been kept; or
- the financial statements are not in agreement with the accounting records and returns; or
- We have not received all the information and explanations we require for our audit.

Responsibilities of trustees

As explained more fully in the Statement of Trustees' responsibilities set out on pages 53-54 the trustees are responsible for the preparation of
the financial statements and for being satisfied that they give a true and fair view. and for such internal control as the trustees determine is
necessary to enable the preparation of financial statements that are free from material misstatement, whether due to fraud or error.

In preparing the financial statements, the trustees are responsible for assessing the charity's ability to continue as a going concern, disclosing,
as applicable, matters relating to going concern and using the going concern basis of accounting unless the trustees either intend to liquidate
the charity or to cease operations, or have no realistic alternative but to do so.
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Our objectives are to obtain reasonable assurance about whether the financial statements as a whole are free from material misstatement,
whether due to fraud or error, and to issue an auditor's report that includes our opinion. Reasonable assurance is a high level of assurance,
but is not a guarantee that an audit conducted in accordance with ISAs (UK) will always detect a material misstatement when it exists.
Misstatements can arise from fraud or error and are considered material, if, individually or in the aggregate, they could reasonably be
expected to influence the economic decisions of users taken on the basis of these financial statements.

The extent to which the audit was considered capable of detecting irregularities, including fraud
Irregularities are instances of non-compliance with laws and regulations. The objectives of our audit are to obtain sufficient appropriate audit
evidence regarding compliance with laws and regulations that have a direct effect on the determination of material amounts and disclosures in
the financial statements, to perform audit procedures to help identify instances of non-compliance with other laws and regulations that may
have a material effect on the financial statements, and to respond appropriately to identified or suspected non-compliance with laws and
regulations identified during the audit.

In relation to fraud, the objectives of our audit are to identify and assess the risk of material misstatement of the financial statements due to
fraud, to obtain sufficient appropriate audit evidence regarding the assessed risks of material misstatement due to fraud through designing and
implementing appropriate responses and to respond appropriately to fraud or suspected fraud.

However, it is the primary responsibility of management, with the oversight of those charged with governance, to ensure the entity's operations
are conducted in accordance with the provisions of laws and regulations and for the prevention and detection of fraud.

In identifying and assessing risks of misstatement in respect of irregularities, including fraud, the audit engagement team:

- obtained an understanding of the nature of the sector, including the legal and regulatory framework, that the charity operates in and
how the charity is complying with the legal and regulatory framework;

- inquired of management, and those charged with governance, about their own identification and assessment of the risks of
irregularities, including any known actual, suspected or alleged instances of fraud;

- discussed matters about non-compliance with laws and regulations and how fraud might occur including assessment of how and
where the financial statements may be susceptible to fraud.

As a result of these procedures we consider the most significant laws and regulations that have a direct impact on the financial statements are
FRS 102, Charities SORP (FRS 102), Charities Act 2011 and the charity's governing document. We performed audit procedures to detect
non-compliances which may have a material impact on the financial statements which included reviewing the financial statements including
the Trustees Report and remaining alert to new or unusual transactions which may not be in accordance with the governing documents.

The audit engagement team identified the risk of management override of controls as the area of the financial statements were most
susceptible to material misstatement due to fraud. Audit procedures performed included but were not limited to testing manual journal entries
and other adjustments, evaluating the business rationale in relation to significant, unusual transactions and transactions entered into outside
the normal course of business and challenging judgements and estimates.

A further description of our responsibilities for the audit of the financial statements is provided on the Financial Reporting Council's website at
http:/www.frc.org.uk/auditorsresponsibilites. This description forms part of our auditor's report.

Use of our report
This report is made solely to the charity's trustees as a body, in accordance with the Charities Act 2011. Our audit work has been undertaken
so that we might state to the charity's trustees those matters we are required to state to them in an auditor's report and for no other purpose.
To the fullest extent permitted by law, we do not accept or assume responsibility to anyone other than the charity and the charity's trustees as
a body, for our audit work, for this report, or for the opinion we have formed.

RSM UK AUDIT LLP
Statutory Auditor
Portland
25 High Street
Crawley
West Sussex
Ro 1e 22 Se@Mr1022_
RSM UK Audit LLP is eligible to act as an auditor in terms of section 1212 of the Companies Act 2006.
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Income

Investment income

Total income

2022 2021
Total Total

Funds Funds
Note £ £

2 1,174,434 1,307,599

1,174,434 1,307,599

Expenditure

Costs of raising funds
Investment management costs

Expenditure on charitable activities:
Educational Institutions/ Associations/ Charitable Trusts
Competitions and prizes

Total expenditure on charitable activities

Total expenditure

Net expenditure before gains and losses

Net gains on investments

Net income and net movement in
funds for the year

Reconciliation of Funds

3

4
4

9

12

246,353 228,338

1,734,416 2,849,570
45,300 78,618

1,779,716 2,928,188

2,026,069 3,156,526

(851,635) (1,848,927)

3,916,666 10,685,223

3,065,031 8,836,296

Total Funds Brought Forward

Total Funds Carried Forward 12,13

63,025,080

66,090,111

54,188,784

63,025,080

The notes on pages 61 to 65 form part of these accounts
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Fixed Assets

Tangible Fixed Assets
Investments

Current Assets

Debtors and prepayments
Cash at Bank and in hand

Current Liabilities

Creditors: amounts falling due
within one year

Net Current Assets

Net Assets

Funds

Unrestricted Funds

Note

8
9

10

11

12

At 31st March 2022
£

65,892,668
65,892,668

54,896
251,232
306,128

(108,685)

197,443

66,090,111

66,090,111

66,090,111

At 31st March 2021
£

63,521,173
63,521,173

74,288
532,662
606,950

(1,103,043)

(496,093)

63,025,080

63,025,080

63,025,080

These accounts o ages 58 to 65 were authorised and approved by the Trustees on,;2.::L/Cf /2/
on their behalf by:.s
Zr». ±-.a
Howard Field, FCA, FIH, FHOSPA
Trustee

The notes on pages 61 to 65 form part of these accounts

and signed

, MA (Cantab}
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Cash used in operating activities

Cash flows from investing activities:
Investment income
Purchase of investments
Proceeds of disposals of investments
Payments to investment portfolio cash
Cash provided by investing activities

Decrease in cash and cash equivalents in the year

Cash and cash equivalents at the beginning of the year

Total cash and cash equivalents at the end of the year

Cash balance comprises
Cash at bank

2022 2021
Unrestricted Unrestricted

Note Funds Funds
£ £

16 (3,001,035) (2,175,041)

1,174,434 1,307,599
(12,919,318) (39,519,566)
14,528,257 40,495,843

(63.768) (130,567)
2,719,605 2,153,309

(281,430) (21,732)

532,662 554,394

251,232 532,662

251,232 532,662

The notes on pages 61 to 65 form part of these accounts
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a) Basis of Accounting and Going Concern
The financial statements have been prepared under the historical cost convention with items recognised at cost or transaction value except for
investments which are recognised at market value. The financial statements have been prepared in accordance with the second edition of the
Charities Statement of Recommended Practice issued in October 2019, the Financial Reporting Standard applicable in the United Kingdom
and Republic of Ireland (FRS 102) and the Charites Act 2011.

The Trust constitutes a public benefit entity as defined by FRS 102.

In light of the recent COVID-19 pandemic, the Trustees will continue to review and flex the level of grants they award in the coming period.
The charity continues to have a significant reserves balance, which increased to £66,090,111 (2021: £63,025,080) in the year, to meet its
committed and fixed costs for the foreseeable future. The Trustees therefore consider the going concern basis of accounting to be
appropriate in the preparation of the financial statements.

b) Income and Expenditure
All income and expenditure arising during the year is dealt with through the Statement of Financial Activities. All income is recognised once the
charity has entitlement to the income, it is probable that the income will be received and the amount of income receivable can be measured
reliably. Accruals and prepayments are made where appropriate.

c) Grants Payable
Grants payable are recognised when they are committed and included as creditors until they are paid.

d) Status
The Trust is constituted under a Trust Deed dated 26th April 1961. On 23 March 2015 the Trust was converted to a Charitable Incorporated
Organisation (CIO), Charity Number 1161014. All of the funds of The Savoy Educational Trust were transferred to the new entity on 3rd June
2015.

e) Taxation
The trust is a registered charity and as such its income and gains falling within Sections 471 to 489 of the Corporation Tax Act 2010 or Section
256 of the Taxation of Chargeable Gains Act 1992 are exempt from corporation tax to the extent that they are applied to its charitable
objectives.

f) Value Added Tax

Value Added Tax is not recoverable by the charity and as such is included in the relevant costs in the Statement of Financial Activities.

g) Fixed Assets

Fixed Assets are recorded at cost or, in cases where fixed assets have been donated to the charity, at valuation at the time of acquisition.

h) Depreciation
Depreciation is calculated so as to write off the cost of an asset, less its estimated residual value, over the useful economic life of that asset
as follows:
Computer Equipment: 33.33% p.a. on a straight line basis

i) Allocation of support costs
Support costs are those functions that assist the work of the charity but do not directly undertake charitable activities. Support costs include
back office costs, finance, payroll and governance costs which support the Trusts programmes and activities. These have been allocated in
full to expenditure on charitable activities on the basis of grants paid in the period.

j) Costs of raising funds

The costs relate to investment management fees for both income generation and capital maintenance.

k) Pension
The charity contributes to a stakeholder scheme for the benefit of its employee. The assets of the scheme are administered in a fund
independent from that of the charity.
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I) Investments
Investments are stated at market value. Realised and unrealised gains and losses on investments are dealt with in the Statement of Financial
Activities. Investment income plus associated tax recoverable is credited to income on an accruals basis, using dates of payments for
dividends, and daily accrual for interest.

m) Reserves Policy
In July 1998 the Savoy Educational Trust realised £36,800,584 from the sale of their shareholding in the Savoy Group pic. This sum formed
the capital assets of the Trust and since that date has been invested in a diversified portfolio of investments. This formed part of the transfer
of assets into the new organisation which amounted to £53,140,809 at the date of transfer, 3rd June 2015.

The investment of the capital is the only source of ongoing income and the funds are invested in such a way as to seek total return over the
long term in order to provide for real increases in annual grant giving while preserving the fund's capital base in real terms. This objective
helps to protect a core of investments and cash assets to generate income for future year's grant awards sufficient to meet the needs of
present and future beneficiaries.

The Trust sets out an annual budget to ensure, as far as is reasonably possible, that the charity's annual expenditure objectives can be met,
given certain assumptions about the yearly and future income streams. Within the budget there exists the capacity, should the need arise, to
curtail activities specifically of those new applications presented at the quarterly meetings. At present the Trustees are able to maintain
operating costs at a relatively low level.

The Trustees will review this policy annually in the light of changing circumstances and alter it as necessary.

n) Debtors
Debtors are recognised at their settlement amount. Prepayments are valued at the amount prepaid.

o) Cash at bank and in hand
Cash at bank and in hand includes cash and short term liquid investments.

p) Liabilities
Liabilities are recognised when the entity has a present obligation to transfer economic benefit as a result of past transactions or events, that
will probably result in the transfer of funds to a third party and the amount can be measured or estimated reliably. Creditors are recognised at
the settlement amount after allowing for any trade discounts due.

q) Financial Instruments
The Company only has financial assets and financial liabilities of a kind that qualify as basic financial instruments. Basic financial instruments
are initially recognised at transaction value and subsequently measured at their settlement value.

r) Judgements and key sources of estimation uncertainty
In the application of the charity's accounting policies, the trustees are required to make judgements, estimates and assumptions about the
carrying amount of assets and liabilities that are not readily apparent from other sources. The estimates and associated assumptions are
based on historical experience and other factors that are considered to be relevant. Actual results may differ from these estimates.

The estimates and underlying assumptions are reviewed on an ongoing basis. Revisions to accounting estimates are recognised in the period
in which the estimate is revised where the revision affects only that period, or in the period of the revision and future periods where the
revision affects both current and future periods.

The trustees do not consider that there are any key judgements or estimated uncertainty within the financial statements.

2 Investment income
Listed investments
Interest from cash deposit
Total investment income

3 Costs of raising funds
Investment Management Fees

2022 2021
£ £

1,174,430 1,307,561
4 38

1174 434 1.307 599

2022 2021

£ £
246,353 228,338
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4 Charitable activities

Costs of grantmaking
Educational Institutions
Competitions and prizes

Grants committed but not paid at start of year
Grants paid during the year
Grants committed but not yet paid at end of year
Grants awarded during the year

Grants awarded and paid during the year (pages 66 to 67)
Grants committed in year but not yet paid at end of year
Grant awarded in 2021 written back
Support and governance costs (see note 5)

Total cost of charitable activities
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2022 2021
£ £

1,734,416 2,849,570
45,300 78,618

1,779,716 2,928,188

(1,028,000) (48,000)
2,584,033 1,763,985

25,500 1,028,000
1,581,533 2,743,985

1,558,033 1,715,985
25,500 1,028,000
(2,000)

198,183 184,203

1779716 2,928,188

Support costs have been allocated on a pro-rata basis on the level of grants paid under each category in the year.

5 Support and governance costs
Accountancy fees
Audit fees
Legal and Professional
General office expenses
Office rental
Staff costs and emoluments

Accountancy fees
Audit fees
Legal and Professional
General office expenses
Office rental
Staff costs and emoluments

Audit fees comprise:
Audit fee

6 Staff costs and emoluments
Salaries and fees
Social Security costs
Pension costs
Healthcare

2022

Educational Competitions
Institutions and prizes £

9,154 144 9,298
10,161 159 10,320
1,920 30 1,950
8,418 132 8,550

33,044 518 33,562
132,426 2,077 134,503
195,123 3,060 198,183

2021
8,676 191 8,867
9,510 210 9,720

4,863 107 4,970
33,614 741 34,355

120,513 2,658 123,171
180,229 3,974 184,203

2022 2021
£ £

10,320 9,720

£ £
119,072 108,206

4,196 3,946
10,416 10,200

819 819
134,503 123171

The Trust considers its key management personnel comprise the Trustees, Chief Executive and Secretary to the Trustees. The total
employment benefits of the key management personnel were £134,503 (2021: £123,171).

One employee had employee benefits (including salary and healthcare and excluding employer pension costs) falling between £60,000 and
£70,000 in the year (2021: one employee). The figure of salaries and fees includes the fees of the Chief Executive who is self employed and
works on a part-time consultancy basis.

The average number of employees, calculated on a full-time equivalent basis, analysed by function was:

Management and Administrative staff
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7 Pension Costs
The charity's contribution for the period to the scheme is as follows:
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2022 2021
£ £

Staff pension contribution 10 416 10,200

8 Tangible Fixed Assets Computer 2022
Equipment Total

£ £
Cost
As at 1 April 2021 and 31st March 2022 199 199

Depreciation
As at 1 April 2021 and 31st March 2022 199 199

Net Book Value
As at 1 April 2021 and 31st March 2022

9 Investment assets
Listed investments
Market value at 1 April 2021
Additions during the year at cost
Disposal proceeds
Realised Gains
Un-realised gains

Market value at 31st March 2022

Cash held for Investment
Total Investment value at 31st March 2022

Investment at market value comprised of:

Pooled Investment Vehicles
Fixed Interest Securities
Cash

Historical Cost of Investments

2022
£ £

62,815,058
12,919,318

(14,528,257)
870,686

3,045,980

3,916,666
65,122,785

769,883
65,892,668

UK Overseas Total
£ £ £

21,337,616 38,209,961 59,547,577
1,645,852 3,929,356 5,575,208
769,883 769,883

23,753,351 42,_139,317 65,892,668

54,343,002

2021
£

3,149,359
7,535,864

2021
£

53,106,112
39,519,566

(40,495,843)

10,685,223
62,815,058

706,115
63,521,173

Total
£

56,938,685
5,876,373

706,115
63 521 173

54 583 096

All the Trust's Investments are held in the United Kingdom.
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1 O Debtors and prepayments
Interest and dividends receivable
Sundry debtors

11 Creditors: amounts falling due within one year
Accruals
Grants payable
Sundry creditors

12 Unrestricted Funds
General Funds
Balance at 1 April 2021
Increase during the year
Balance at 31 March 2022

13 Analysis of Net Assets Between Funds

Unrestricted Funds

Unrestricted Funds

2022 2021
£ £

38,738 57,580
16,158 16,708
54,896 74,288

2022 2021
£ £

75,905 74,176
25,500 1,028,000
7,280 867

108,685 1,103,043

2022 2021
£ £

63,025,080 54,188,784
3,065,031 8,836,296

66,090,111 63,025,080

Investments Net Current & 2022
Fixed Assets Total

£ £ £
65,892,668 197,443 66,090,111
65,892,668 197,443 66,090,111

Investments Net Current 2021
Liabilities &

Fixed Assets Total
£ £ £

63,521,173 (496,093) 63,025,080
63,521,173 (496.093) 63,025,080

14 Payments to Trustees and Professional Indemnity Insurance
No Trustee received any remuneration from the Trust for their services during the year. Expenses amounting to £281 were reimbursed to one
Trustee during the year (2021: £nil) in relation to travel costs.

Professional indemnity insurance with a cost of £2,253 (2021: £1,769) was bought to protect the charity and the Trustees from losses arising

15 Ultimate Controlling Party
The Trustees are of the opinion that no one party exercises ultimate control of the charity.

16 Reconciliation of net movement in funds to net cash flow from operating activities

Net movement in funds
Deduct interest income shown in investing activities
Deduct gains on investments
Decrease I (increase) in debtors
(Decrease) I increase in creditors
Net cash used in operating activities

2022
£

3,065,031
(1,174,434)
(3,916,666)

19,392
(994.358)

(3,001,035)

2021
£

8,836,296
(1,307,599)

(10,685,223)
(638)

982,123
(2,175,041)
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GRANTS-EDUCATIONAL INSTITUTIONS/ASSOCIATIONS/CHARITABLE TRUSTS

All Saints Academy Plymouth
Apprenticeships in Scotland CIC
Artichoke
Be Inclusive Hospitality CIC
Beresford Street Kitchen
Beyond Food Foundation
Big Education Trust
Bristol Free School
British Nutrition Foundation
Broadland High Ormiston Academy
Brookvale Groby Learning Trust
Bury College
Callander Youth Project
Camelsdale Primary School
Cavendish School
City College Plymouth
Clevedon School
Cook School
Coundon Court School
Craven College
Dumfries & Galloway College
Esher High School
Farnborough College of Technology
Farney Close High School
Feasted CIC
Featherstone Primary and Nursery School
Feed the Hungry
Folkestone College
Framingham Earl High School
Great Yarmouth Charter Academy
Greater Manchester Academies Trust
Grimsby Institute of Further and Higher Education
Hele's School
Hospitality Action
Hospitality Health
Hospitality Industry Trust (HIT) Scotland
Hospitality Professionals Association (HOSPA)
Hotel School
Inspired Community Group CIC
Institute of Hospitality
Launceston College
Learn Resilience
Litcham School
Longfield Academy
Loughborough College
Mayfield School
Merton College
Mission EmployAble
Mullion School
North Halifax Grammar School
Orchard Hill College Academy - returned grant
Oxford Brookes University
Oxford Cultural Collective Trust
Plympton Academy
Plymstock School
POP Recs CIC
Prisoners Education Trust
Ringwood School
Riverside College
Room to Reward
Rothesay Academy
Royal Academy of Culinary Arts 'Adopt-A-School' Trust
Runshaw College
Sandbach School

Carried forward

2022
£

5,000

10,000
4,500

12,500
4,500

49,263

54,550
16,000

400

17,649
30,530

7,697

14,046
3,669

16,750
4,490

4,500
60,000

68,000

150,000
4,500

30,000

61,000
4,500

10,152
60,000
11,450
60,000

44,132

2,000
22,500

6,757
3,000
4,433

77,905

9,376
945,749
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2021
£

37,968

2,300

9,750
12,200

15,000

120,000
17,443

75,000
11,766

4,500

60,000

22,608

4,500

15,680
18,600

1,000
64,777
50,000

30,000
12,300

4,500

50,732
29,755

500
10,000
55,000
43,342

(40,000)

27,196
69,514
24,669
3,766

55,000
5,636

2,650
45,000

972,652
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GRANTS-EDUCATIONAL INSTITUTIONS/ASSOCIATIONS/CHARITABLE TRUSTS (continued)
Brought forward

Settlebeck School
Shiva Foundation
Sir John Lawes School
South Devon College
Spitalfields Crypt Trust
Square Food Foundation
St. Aidan's CE High School
St. John Fisher Catholic Church
St. Joseph's RC School
St. Mary's Catholic Primary School
Stamford Welland Academy
Storrington Primary School
Tameside College
Team Domenica
The Ashcombe School
The Avenues Youth Project
The Burnt Chef Project
The Centre School
The Charles Dickens School
The Cooper School
The Crumbs Project
The Deepings School
The Federation Café
The Food Teacher
The Forest School
The House of St Barnabas
The Hundred of Hoo Academy
The McAuley Catholic High School
The Reach Free School
The Springboard Charity
The St. Marylebone CE School
The Worshipful Co of lnnholders
Trafford College
University College Birmingham
University of Essex
University of Surrey
Wakefield College
Waltham Forest College
Well Grounded
West College Scotland
West Faversham CommunityAssociation
West London College
West Nottinghamshire College
Wyedean School

GRANTS-COMPETITIONS & PRIZES
British Culinary Federation
Institute of Hospitality
Nestle UK Ltd for Toque D'Or
The Craft Guild of Chefs
The Springboard Charity FutureChef Programme
University College Birmingham - UCB Young Chef of the Year"

GRANTS AWARDED AND PAID DURING THE YEAR
Grants awarded in 2021 and paid in 2022
GRANTS PAID DURING THE YEAR

GRANTS AWARDED AND NOT PAID AT THE END OF THE YEAR
Middlesex University
Oxford Cultural Collective Trust
Saira Hospitality
The Geoffrey Harrison Foundation
The Springboard Charity
University of West London Scholarship Scheme
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2022 2021
£ £

945,749 972,652
30,000

4,304
45,000

23,066 14,300
4,500 4,300
4,500 1,489
1,800

33,568
55,000

4,500
3,400

10,000
4,500
4,500 4,500

60,000
4,500

19,440
4,143

60,000
40,000

4,500
12,000

1,298
1,200

60,000
4,500 4,500

70,150
1,592

556
110,000

2,924
50,000
75,000
30,000 57,495

9,000
41,200 41,200
24,375
52,000
4,500

19,950 25,370
5,570

31,000
53,796

37,000
1,533,613 1656774

5,000
4,420

11,000 10,250
4,000 6,000

40,961
2,000

24420 59.211

1,558,033 1,715,985
1,026,000 48,000
2,584,033 1763985

3,500
17,500
4,500

18,000
1,000,000

10,000
25,500 1,028,000
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STRUCTURE, GOVERNANCE AND MANAGEMENT 

CONSTITUTION 
 
The Savoy Educational Trust was registered as a Charitable Incorporated Organisation (CIO) on the 
23rd March 2015 with a charity number 1161014, having converted from its previous unincorporated 
status.    
 
The Trust remains a grant giving charity for educational purposes, mainly, though not exclusively, in 
relation to the hospitality industry. 
 

GOVERNANCE AND MANAGEMENT 
 
The Trust’s constitution prescribes its objectives and sets out a framework under which the Trustees 
and administrative staff govern the Trust’s affairs.  The Trustees are appointed in accordance with 
the Trust’s constitution and are aware that they are responsible for the overall direction, 
effectiveness, supervision and accountability of the Trust.   
 
The Trustees consider that the Board of Trustees, together with the Chief Executive and the 
Secretary/Administrator make up the key management personnel of the charity.  They are in charge 
of directing and controlling the charity and running and operating the charity on a day to day basis.   
All Trustees give their time freely and no Trustee remuneration was paid during the year under 
review.  Trustees expenses amounted to £0 (2020: £112). 
 
The Chief Executive is self-employed and works on a part-time consultancy basis and the 
Secretary/Administrator is an employee of the Trust.  The accounting function for the Trust is 
outsourced to The Trust Partnership. 
 
The remuneration of the charity’s personnel is reviewed on an annual basis.  The Chief Executive 
submits a proposal to the remuneration committee which comprises the Chairman of the Trust and 
one other Trustee.  The aim is to ensure that the remuneration set is fair and commensurate with 
that generally paid for similar roles. 
 

TRUSTEES 

The Trustees who served during the year were as follows:- 
 
Howard Field, FCA, FIH, FHOSPA  
Robert Davis, MBE, DL, MA (Cantab)  
Dr Sally Messenger, FIH  
Ramon Pajares, OBE, MI, FIH   
David Taylor, FIH, MI  
Terry Waldron, FIH  
 
Trustees are appointed by invitation from the existing Trustees to serve a 3 year term of office, but 
may be re-elected for succeeding terms.  Terms of office were introduced to enable the Trust to 
continually review the skill set of the Trustees in order to maintain a board with the relevant 
experience, empathy and knowledge of the Trust and its activities. 
 
In accordance with good governance, the Trustees also consider it appropriate to rotate the role of 
Chairmanship.  The role commences at the start of each financial year having been voted upon by the 
Trustees at one of their quarterly meetings.  The appointment is for an initial term of one year, 
although this can be extended if it is the wish of the Trustees.  For the year 1st April 2020-31st March 
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2021 Howard Field undertook the role of Chairman having been re-elected to continue in this role for 
a further year at the December 2019 meeting.  
 
Potential Trustees will receive background information on the Savoy Educational Trust which will 
include the Trust Deed, Minutes of meetings, Annual Report and Accounts and job description for a 
Trustee of the Savoy Educational Trust.  They will also receive  documentation on what is expected of 
them under charity law, with particular reference to Charity Commission news and guidance 
publications such as ‘CC3: The Essential Trustee’, ‘Welcome – you’re a charity trustee’, ‘NCVO’s The 
Good Trustee Guide’, ‘Charities and Public Benefit’, and ‘CC29: Conflicts of Interest’.  They also give 
due consideration to the principles outlined in the ‘Charity Governance Code’ for larger charities and 
where appropriate apply the principles in their governance and decision making processes, together 
with guidance issued by the Charity Commission and other bodies on how to navigate the Trust 
during the unprecedented events of 2020.    
 
Following their appointment new Trustees will be invited to spend some time in the Trust office as 
part of their induction process to further develop their understanding of the policies and practices of 
the Savoy Educational Trust.   
 
All Trustees have to sign the Trustee eligibility declaration.  They are also asked to complete the 
register of interests which is held and regularly updated in order to avoid any potential conflicts of 
interest.  At each meeting there is an agenda item for Trustees to declare an interest and in 
accordance with the Trust’s conflict of interest policy, where a conflict does arise, they are required to 
withdraw from the decision making process.   
 
Trustees are also encouraged to attend Trustee training courses or link to webinars to enhance their 
knowledge or continue their professional development.  The induction and training of new and 
existing Trustees remain under review in order to meet the needs of both the Trustees and the 
Charity. 
 

INVESTMENT COMMITTEE  

In order to minimise administrative costs and benefit from economies of scale the Trust collaborates 
with The D’Oyly Carte Charitable Trust on matters of Fund Management.  A joint Investment 
Committee comprising of representatives from both Trusts meets with the Fund Managers bi-annually 
to review and monitor investment performance and asset allocation.  In the year under review one 
further meeting was held via zoom where the Fund Managers presented to the full Board of the 
Savoy Educational Trust.  Members of the Investment Committee from the Savoy Educational Trust 
include Howard Field, although any Trustee can attend the meetings.  Notes of these meetings and 
full financial data are circulated to all Trustees.  There is a ‘Terms of Reference’ document for the 
Investment Committee which has been approved by all Trustees.  
 
The Trustees have an Investment Policy in place which is reviewed on an annual basis or earlier 
should the need arise to ensure it meets the Trust’s current investment objectives. The policy is 
circulated to all Trustees and once approved signed on their behalf by two Trustees. 
 

PUBLIC BENEFIT STATEMENT 

The Trustees acknowledge that education is the most powerful tool there is in achieving social justice.  
Talent, wherever it exists should be sought out, supported and nurtured.  They can confirm that they 
have had due regard to the Charity Commission’s general and supplementary guidance on public 
benefit in determining the activities undertaken by the Trust for the advancement of education.   
 
The Trustees wholeheartedly believe that they can demonstrate that their grant giving activities 
outlined in the objectives and activities and the activities, achievements and performance 
sections of this report are carried out for the public benefit and clearly meet the two key principles of 
public benefit. 
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RISK ASSESSMENT 

The Trustees have given consideration to the major risks to which the Savoy Educational Trust is 
exposed and satisfied themselves that systems or procedures are established in order to manage 
those risks. 
 
The Trustees have detailed their risk assessment policy in a document covering the major risks to the 
charity.  The policy outlines and details the risk; who is responsible; the impact of the risk; the 
probability of an occurrence; and the arrangements that are in place to mitigate the risk.  During the 
last review the policy document identified the following areas of risk and detailed how each should be 
addressed:- 
 

1. Governance 
2. Strategic 
3. Operational 
4. Financial 
5. Regulatory 
6. People 

 
It is understood that effective risk management, once embedded should be a seamless process that 
informs decision-making. It should also help to ensure that the Trust achieves its aims more 
effectively, improves forward planning and demonstrates the charity’s accountability to stakeholders.  
The Trustees believe it is pivotal that risk management is not considered as a one-off exercise but 
rather a process that requires monitoring and assessment regularly.  They seek to ensure that risk 
management is on-going and embedded in all management and operational procedures. 
 
The Trustees consider it vital to review their Risk Assessment Policy in light of the unprecedented 
events following the coronavirus pandemic.  The exercise will enable the Trustees to measure and 
assess whether the theory contained in the policy adequately met the practical challenges faced by 
the Trust.  One area that requires further work is that of IT and this will be addressed once 
restrictions have been lifted.  This will allow for a smoother transition between the office and remote 
working.  
 

ENVIRONMENTAL POLICY 

A responsible attitude is adopted with regard to environmental/green issues.  Wastage of natural 
resources is kept to a minimum and as far as is practicable recycled products are used.  Whenever 
possible energy is conserved and a recycling operation is in place for all office materials.  Further 
reference on the Trust’s environmental policy in relation to its grant giving appears in the section 
dealing with the application procedure on page 13. 
 

TRADEMARK REGISTRATION 

The logo and wording ‘The Savoy Educational Trust’ are registered trademarks.  Grant recipients are 
provided with specific protocols which they must follow should they wish to display the logo and 
name on any marketing and PR material for projects for which they have received funding.  
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OBJECTIVES AND ACTIVITIES 

REVIEW OF THE YEAR – THE HOSPITALITY INDUSTRY AND 
EDUCATION 

The Hospitality industry remains a significant and robust force in the United Kingdom.  The statistics 
in Chart 1 (courtesy of UKHospitality) clearly demonstrate the enormous contribution the hospitality 
industry made to the UK economy prior to the pandemic.  As highlighted, it is a dynamic, vibrant and 
innovative sector delivering vital jobs, growth and investment in the heart of local communities - 
important culturally, socially and economically.   
 
UKHospitality consider that hospitality venues are the glue that binds communities together.  High 
streets, seaside towns and city centres face different challenges, but hospitality serves to benefit 
them all and investment in hospitality businesses underpins wider regeneration and local 
infrastructure projects as well as attracting inward investment and export earnings.   
 
In the year under review, the hospitality industry has found itself in a vastly different place.  Chart 2 
clearly shows the seismic impact that Covid-19 and the subsequent lockdowns have inflicted on it. 
There is no doubt that 2020 and the first quarter of 2021 have been a wholesale disaster for the 
industry.  Few sectors have been left untouched, but there is no doubt that the hospitality industry 
has shouldered an exceptionally large burden.  In a recent edition of the UKHospitality Quarterly 
Tracker with CGA released in April 2021, it was revealed that the Covid-19 pandemic had wiped a 
staggering £80.8bn off hospitality sales in 12 months.  Prior to Covid, the hospitality industry 
employed 3.2M people in the United Kingdom making it the third largest private sector employer.   
This led Kate Nicholls, CEO of UKHospitality to comment that “When hospitality struggles, the entire 
UK economy struggles.  If we can have such a hugely detrimental impact, we are just as capable of a 
hugely beneficial one.  If our businesses are given the support they need to survive the remaining 
months of the crisis and put in a position to thrive again, they can drive the recovery of the nation.  
We need to make sure that the hospitality sector is in the best possible position to help rebuild as we 
have done in the past.  After the 2008 financial crisis, one in six new jobs created in the UK were in 
hospitality.  We can play a key role in helping the government achieve its aims of levelling-up people 
and communities across the country.” 
 
Many in the industry believe that one consequence of the pandemic is the government’s 
acknowledgement and realisation of the importance of the hospitality industry in driving forward 
economic growth and employment in all geographical areas of the United Kingdom.  According to the 
Parliamentary Under Secretary of State in the Department for Business, Energy & Industrial Strategy 
and Minister for London, Paul Scully, the government is working on a long-term resilience strategy for 
the hospitality sector to ensure it remains an attractive career path post-pandemic.  Speaking on a 
call with trade press he said “We are working on a hospitality recovery strategy.   It’s a great place to 
get into for a career and we want to make sure that there is a good career path for as many young 
people that are looking to the hospitality sector as a place to go and work.” 
 
In the Queen’s Speech of the 11th May, Prime Minister Boris Johnson, set out his vision for the UK’s 
post-Covid recovery with a focus on jobs, skills and training as the country recovers from the impact 
of the pandemic.  Commenting on the Queen’s Speech, Kate Nicholls stated “The overall theme of 
jobs, business and economic growth is absolutely appropriate for where the country finds itself, on 
the way out of the pandemic crisis.  It highlights the need for hospitality to be at the centre of our 
national revival, a role in which history has shown the sector capable of driving growth and 
employment.  Hospitality wants to trade its way back to prosperity and, in doing so, can represent a 
great return on the investment that the Government has made to support it.” 
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Chart 1 
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Chart 2 
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Hospitality and catering education and training is an intrinsic part of the UK hospitality industry and 
vital to its future growth and success.  As the industry opens up and the impact of Brexit and new 
immigration rules play out, developing home grown talent is more important than ever if the industry 
is to meet the objective of recruiting a greater proportion of its workforce from the UK.  With social 
distancing restrictions still in place, UKHospitality are already reporting a shortage of 188,000 
workers.  Over the years, the funding cuts in education that have prevailed have been particularly 
detrimental to subjects such as hospitality which have high initial and on-going costs.  FE colleges 
have particularly faced a multitude of challenges including financial pressures and an uncertain policy 
environment.  Overall spending on adult education, apprenticeships and other work-based learning 
has fallen in real terms over the last decade.  Ministers publicly recognise the critical role that FE 
plays in local communities and in providing the technical and occupational skills needed by business 
to compete in an increasingly global economy.  The rhetoric has not been matched by a proper 
investment in the sector and in a post pandemic, post Brexit world, the education and skills system 
will be at the front line of social and economic recovery and FE colleges will play a major role in this.   
 
In January 2021, the government launched its ‘Skills for Jobs: Lifelong Learning for Opportunities and 
Growth’ White Paper, with a clear focus on the pivotal role that further and technical education has in 
helping people get skills for good jobs now and in the future.  Part of the government’s ‘Plans for 
Jobs’ recognises the importance of colleges in boosting productivity, strengthening communities, and 
supporting individuals.  Proposals included in the White Paper are:- Putting employers at the heart of 
post 16-skills; Advanced technical and higher technical skills; A flexible lifetime guarantee; Responsive 
providers supported by effective accountability, governance and intervention and Supporting 
outstanding teaching. 
 
In March 2021, under the Master Innholders ‘Battered but not Beaten’ series of events, Kate Nicholls 
interviewed the Minister of Education, Gavin Williamson, in a live webinar which began with the 
Prince of Wales delivering a message of support for the industry praising hospitality’s ‘resourcefulness 
and resilience’.    
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During the interview Gavin Williamson said he was focused on ensuring young people in the UK are 
equipped with skills that will lead them into jobs and he is keen to work with the hospitality industry 
to establish even more engagement between employers and educators.  He would like to change the 
way people look at college education as he believes this will bring significant benefits to the 
hospitality sector by having that renewed focus on colleges.  He also stressed the importance of 
employers having a voice in education and local authority settings to ensure their skills needs were 
being met.  Finally he urged businesses and leaders to get involved in their local careers service and 
link in with local schools and colleges to talk about the opportunities within the sector adding “as we 
roll out T-levels, the ability to get involved in that through work placements presents a brilliant 
opportunity to be able to see young people at the early stage of their development, see how they 
perform, see how they work and maybe snaffle the very best talent before your competitor gets 
them.  Colleges for me are the absolute lifeblood of the skills system.  They should be there to 
throw open their doors and have employers come in.  Employers can really play an important role in 
terms of working closely with them.   It’s a two way street and a very fast-changing relationship, 
but one that hospitality can be a really big voice in.” 
 
The Trustees consider that in fulfilling the main aim of the Trust, namely the advancement and 
development of education and learning within the hospitality industry,  they are investing in 
both the present and future skills needs of the industry.  In plugging the funding shortfalls in 
education that have been evident for many years now and working with interested bodies and 
partners the Trustees are striving to make a tangible difference and impact on the continuing 
development of an industry that, as highlighted earlier, can play a major role in driving growth and 
employment for the UK economy.    
 
THE SAVOY EDUCATIONAL TRUST’S YEAR AT A GLANCE:-  
 
The word ‘unprecedented’ was used on many occasions to describe the events that unfolded during 
the year under review.  Although at the beginning of the first lockdown the Trust’s portfolio value 
decreased, and there was also the added concern that the Trust’s main source of income, dividend 
payments, may be cut and/or suspended, the Trustees considered this was not the time to deplete 
their grant giving activities as the need for this to continue and if anything increase was very much in 
evidence.   The Trustees considered this was a time for them to step up and help alleviate some of 
the major challenges faced by education, charities, trade associations and the industry.  Therefore, in 
the year under review, the Trustees awarded the largest level of funding in what is approaching their 
60th anniversary.    
 
1.     PROJECTS SUPPORTED BY THE SAVOY EDUCATIONAL TRUST 

The Trustees awarded grants to 23 Schools, 13 Further Education and 3 Higher Education 
establishments for a variety of projects that would enhance and enrich the quality of their 
hospitality education so they can continue to play a leading role in providing the vocational and 
professional skills required for the success and growth of the UK hospitality industry.   
 
Schools: The majority of funds awarded to schools were used to develop and augment the kitchen 
facilities within their Food Technology rooms.  The improved facilities enable them to include a higher 
number of hospitality and catering studies at KS3 and KS4 and to increase the provision so that a 
larger number of students can acquire vital practical skills and give serious consideration to a career 
in the industry.  According to the Deputy Executive Principal at Westminster Kingsway College “The 
pivot point is the need to invest in food teaching at school, and this is where we need to focus our 
careers education for the hospitality industry; to maintain that early interest and build on the 
concept of gastronomy and offer a rewarding, diverse and creative opportunity for all in this 
industry.”   
 
Further Education (FE): The main themes for college funding that emerged during the year 2020-
2021 were: £142,608 for kitchen refurbishments/equipment; £143,551 for restaurant 
refurbishments; £42,831 for Young Chef/Baker/Waiters/Barista Academies; £45,966 for student 
funding, bursaries, work placements and competition work; £4,500 for other projects.  As can be 
seen from the figures, funding for FE was largely used for the creation of realistic and commercial 
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working environments which allow for a smooth transition from education to the workplace for the 
students.  This is pivotal at a time when employers can no longer rely on skills from abroad.  
 
Higher Education (HE): Grants to HE went to support Savoy Educational Trust scholarship 
programmes for undergraduate and postgraduate students.  
 
Support was also given to a not for profit educationally focused Association to offer a 
scholarship scheme for those undertaking their professional development programmes. 
 
Grants were also awarded to 22 Charitable Organisations for a wide range of hospitality related 
projects.  This included 3 grants under the title ‘Covid-19 Emergency Funding’ budget for a digital 
academy and for a charity that supports hospitality employees experiencing hardship and/or illness.  
The Trustees also awarded a grant of £1M, the largest grant the Trust has ever made in its history, 
to The Springboard Charity for their Springboard to 2022 initiative.  This grant will be paid in 
three instalments during the year 1st April 2021-31st March 2022 and used by The Springboard Charity 
in that year.  As such it appears under creditors in this year’s accounts.  Further details on this 
initiative which goes some way to meeting the skills agenda and the employment opportunities of 
young people in the pre and post Covid world can be found on pages 43-44.    
 
The Trustees recognised and rewarded the achievement of specific skills by offering their support to 
4 Competitions.    
 
2.     COVID-19 

The Covid-19 pandemic and the lockdowns that ensued affected not only businesses but also 
educational establishments and training providers.  Vocational courses with a focus on practical 
teaching had to find innovative ways of delivering their curriculum.  Charitable Trusts had to pivot 
their offering to continue to help some of the most vulnerable in society.  The lockdowns impacted 
the timeframes for projects in different ways.  Some took the opportunity to move their projects 
forward whereas others, where social distancing was impractical, were postponed.  In some cases, 
such as student overseas trips, there was no alternative but to cancel.       
 
During the year, the Trust’s executive team, working predominantly from their respective homes, 
monitored all projects and worked closely with grant recipients, not only to offer guidance and 
support, but to gain an understanding of what was going on and what was needed in order to aid the 
satisfactory conclusion of those projects supported.  Where it was evident that a project could not 
proceed, consideration was given to an alternative use of the funds that would continue to meet the 
core purpose of the Trust and enhance the learning experience for hospitality students.  The Trustees 
were kept fully aware of developments.   
 
The Trust’s executive team continues to closely monitor projects to ensure that grant recipients 
report on the objectives and outputs outlined in their application.  This will be done on the 
understanding that the timeframes for projects may alter whilst we continue to live with Covid-19.   
 
3.     CAREERSCOPE 

The Trust, along with four other associations and charities, became a founding partner of 
‘Careerscope’, an industry hub, whose mission is to support people, attract talent and promote 
hospitality as a great place to work.  Careerscope encompasses the advice, resources and support of 
dozens of organisations who are there to help both current and future employees. 
 
4.     STRATEGIC REVIEW 

As the Trust approaches its 60th Anniversary, the Trustees commenced a strategic review to ensure 
the Trust continues to support and invest in the present and future skills needs of the industry.  This 
is particularly pertinent in view of the events that unfolded in 2020.  The review will be formalised in 
the ensuing year.  
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5.     INCOME AND EXPENDITURE  

For this year, the total investment income for the Savoy Educational Trust amounted to 
£1,307,599 (2020: £1,658,646).  Costs of raising funds, namely fund management fees, totalled 
£228,338 (2020: £228,966).  Grants awarded totalled £2,743,985 (2020: £1,260,247).  
Support and Governance costs totalled £184,203 (2020: £196,753).  The investment income, 
grants awarded and paid, support and governance costs, and costs of raising funds are illustrated 
below in Chart 3. 

 
Chart 3 

 
 
The sole source of income for the Trust is derived from investment returns.  When setting the annual 
budget the Trustees take into account the professional advice offered by their investment managers 
regarding the market outlook, investment trends and yield, and the prospect for future capital 
growth.   Expenditure targets may be over or under-spent in an individual year in a controlled manner 
reflecting demand and the quality of applications.    
 

APPLICATION PROCEDURE 

The majority of applications for assistance are considered by the Trustees four times a year in March, 
June, September and December.   There is also a Grants Sub Committee whose remit is to consider 
small grant applications of up to £4,500 per application.  The maximum the Grants Sub Committee 
can award in any one financial year is £50,000. 
 
The Trustees welcome applications for funds from educational establishments with a hospitality 
department; industry associations and charitable organisations with specific hospitality related 
educational projects.  The Trustees believe in helping well thought-out, balanced and sustainable 
projects that will, in the long-term, make a real difference and impact on the hospitality industry.   
 
When applying for funding towards a kitchen or training restaurant, the applicant will need to 
demonstrate that consideration has been given to reducing the carbon footprint and that the 
equipment selected is as environmentally friendly and energy efficient as possible. 
 
The Trust has a website, www.savoyeducationaltrust.org.uk, containing full details on the Trust 
and its activities, together with details on how to apply for funding.   
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AIMS AND STRATEGIC OBJECTIVES 

The core purpose of the Trust is the advancement and development of education and 
learning within the hospitality industry.  To fulfil its core purpose, the Trust works closely with 
colleges of Further and Higher Education (FE & HE), hospitality associations, charitable trusts, 
employers and other interested stakeholders in order to:-  
 

 Establish and maintain contacts with schools, colleges, universities and other providers of 
recognised qualifications for those studying for careers in the hospitality industry. 

 Promote and provide scholarships to help develop and enhance education, training and 
continual professional development. 

 Recognise and reward the achievement of specific skills by supporting the leading industry 
competitions with educational scholarships/prizes. 

 Encourage and sponsor further learning opportunities relevant to the industry by all modern 
forms of technology and communication. 

 Work closely with a network of key people on current matters affecting education, training 
and issues such as skills development, recruitment and retention. 

 
 
Chart 4 below, evolved from the Trust’s recent strategic review, outlines the Trust’s core purpose. 

 

 
 
 

ACTIVITIES, ACHIEVEMENTS AND PERFORMANCE 

In the year under review, the grants awarded amounted to £2,743,985 (2020: £1,260,247).  This 
section of the report highlights the grants awarded against a backdrop of what has been a very 
challenging year for many organisations.  
 

STRATEGIC AREA Educational Establishments 
 
The Trustees consider that grants to educational establishments is an important part of their grant 
giving activities. From the world of education, the future employees of the hospitality industry will be 
sourced. It is vital, therefore, that the learning experience students encounter during their journey to 
work in hospitality is a positive one.  Juxtaposed with this have been endemic budget constraints that 
can be particularly detrimental to vocational subjects such as hospitality.  This can hinder educational 
establishments in their efforts to offer ‘fit for purpose’ hospitality courses, facilities and/or added 
value activities.  The following pages contain a listing and synopsis of all grants to educational 
establishments that the Trustees consider will showcase hospitality as a viable career option.  
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In the period under review, the Trustees awarded grants totalling £904,907 to 23 schools 
(2020: £340,497 to 18 schools) for the following projects:- 
 
All Saints Academy Plymouth                                         £37,968  
This Academy is a mixed comprehensive school with academy status, with approximately 700 pupils 
aged 11-16 on roll, serving a largely disadvantaged area, with 66% of the pupils receiving free school 
meals.  The academy runs a catering course for pupils aged 14-16.  Funding was awarded to help 
upgrade the kitchen classroom so that it is better suited for larger class sizes allowing the delivery of 
food and nutrition as a subject to the KS3 students.  The upgraded facility will help educate the 
students about nutrition and how to maintain a healthy diet.  The improved access to the curriculum 
will also strengthen uptake at KS4 and steer more pupils into hospitality and catering as a career.  
 
“!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!WOW!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!
This is incredible news!  We are so very grateful.  I cannot wait to discuss this with the rest of the 
team here, what fantastic support.  You have made me a very happy man.  Thank you to all 
involved.”  Assistant Headteacher at All Saints Academy Plymouth 
 
Cavendish School                                £75,000  
This co-educational Academy in Eastbourne for pupils aged 2-16, with 1250 currently on roll, was 
awarded funding to help completely redevelop the Food Technology rooms to make them much more 
fit for purpose for Food Technology and give pupils a better understanding of a working catering 
environment.  Food Technology was the highest achieving subject at GCSE in 2019 and the school 
wishes to build on this success.  The school would like to create a modern, hygienic learning 
environment to stimulate pupils’ interest so that a greater number of pupils will look to further their 
education and careers in the hospitality and food industry. As Eastbourne is a major seaside town, 
there are many opportunities. The project will also help with the continuation of the school supporting 
local and national hospitality events such as Young Chef.  
 

   
Refurbished Food Technology Room – Cavendish School 
 
Featherstone Primary & Nursery School                                              £4,500  
This school, based in Southall, Middlesex, was awarded funding to increase the number of 
workstations to enable all children to have the opportunity to access the full Food Technology 
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curriculum. This will help the children develop life skills and self confidence in their abilities. It will 
also instill a passion and interest for the subject throughout their years at school.   
 
Framingham Earl High School                                                                           £15,680 
This is a secondary school located in Framingham Earl, Norfolk for approximately 800 pupils aged 11– 
16. Funding was awarded to help refurbish the classroom cookers to allow students to cook with 
functioning ovens which are consistent in end product quality; replace smaller refrigerators to ensure 
the students can store food correctly on busy practical days; and to provide students with enough 
mixers for one each in class so that they can all complete practical work at the same time.  This 
equipment will improve the food preparation experience for their students and build their confidence. 
Many students from the school have gone on to study catering and hospitality at Norwich City College 
and many now work in the local catering industry. With replacement equipment, the current students 
will be more enthused and want to continue their studies in hospitality. 
   
Great Yarmouth Charter Academy                                          £18,600  
This school, founded in 1551, became comprehensive in 1970 and joined the Inspiration Academy 
Trust in 2018. There are 800 pupils aged 11-16 currently on roll.  Funding was awarded to help 
facilitate the implementation of a large-scale project to build, recruit and deliver Food Technology for 
all pupils that come from the local area to learn and enjoy food all through their curriculum journey 
from Key Stage 3 to GCSE through to A-Level and beyond.  The grant will enable the establishment of 
a food, hospitality and catering department that will support their students in their younger years and 
act as a platform moving forward after leaving Charter Academy. The academy aims within 2 years to 
report to the Trust that 5% of their students either enter the hospitality & catering industry or have 
gone on to study this subject at post 16.  
 
Hele’s School                                                  £64,777  
This school, derived from Plympton Grammar School, in Plymouth, Devon is now a mixed 
comprehensive with 1280 students currently 
on roll aged 11–18.  Funding was awarded to 
help re-design and refurbish two Food 
Technology classrooms/labs and the central 
office space between them to meet the 
growing demands of Vocational Education at 
the school, enriching the experience that 
students get in a relevant, realistic 
environment.  This will give access to fit for 
purpose facilities which will raise aspirations 
and outcomes.  Hospitality and catering is of 
the utmost importance in the Southwest, and 
many pupils choose careers in the industry. 
The new facilities will help the teachers deliver 
the core competencies of the subject to 
promote a pro-food ethos, food origins and choices, the importance of good nutrition and key skills.  

 
Refurbished Food Technology Rooms – Hele’s School 
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Longfield Academy                                                    £50,732  
Longfield Academy is a high school for students aged 11-18 in Kent. It caters for all abilities and 
offers a broad and balanced curriculum. At post 16, students opt for either A-level courses or 
Professional Catering with City and Guilds. They offer these students a catering vocational pathway 
based in their training facility. The grant will help the academy expand their provision and to refresh 
the hardware/equipment within the Professional Kitchen, including the purchase of new ovens and 
small electrical equipment.  This will provide the students and apprentices (including the first cohort 
of L2 Commis Chef apprenticeship training) the opportunity to use modern appliances, equipment, 
and technology that will enable them to go to work in the catering and hospitality industry.  The 
academy will also conduct a full refurbishment of their Bistro restaurant including the purchase of 
tables, decoration and lighting to ensure their customers enjoy a la carte meals, freshly prepared by 
their students.   
 
Mullion School                                                       £55,000 
This school is a mixed secondary community school with 571 students on roll, aged 11-16.  It is the 
most southerly secondary school in Great Britain.  Funding was granted to help revamp the 1970’s 
original cookery room into a robust catering kitchen to be used by all students across the school, 
specifically tailored to the Level 1/2 award in hospitality and the catering course for years 10 and 11.  
This will help forge better links with the local community by hosting community days and evenings. It 
will also enable the school to work with local farmers, fishmongers and butchers, all using local 
Cornish produce from the Lizard, to teach about sustainability and the environment right on their 
doorstep.  They will also aim to compete in Springboard’s FutureChef competition as well as local and 
school-based MasterChef inter house competitions thus gaining momentum to increase the kudos of 
catering across the school, local community and beyond.     
 
North Halifax Grammar School                                                  £43,342 
This is a co-educational, state-funded grammar school with c1200 students aged 11–18 years, that 
was established in 1959 and has operated under an academy trust since 2011. Being located within 
the ward of Illingworth/Mixenden, the school borders some of England’s most deprived 
neighbourhoods.  
 
In their application, the school stated that the D&T classrooms were built in 1959 (for 500 students) 
and are still largely in their original state. The facility is not fit for the modern-day curriculum, nor the 
1200 students it now serves. The project is part of a school-wide, 10-year improvement plan that 
they are halfway through. The school is creating a modern and stimulating D&T department befitting 
the present day, and beyond - this applies to all disciplines including Food, Textiles and Product 
Design. The project is in two phases. Phase 1 includes critical health and safety work and the 
establishment of a completely new Food Technology classroom (in a new location to enable them to 
maximise space and realise the long-term vision for whole technology project).   
 
Funding was provided for the specialist fitted furniture for the new Food Technology classroom and 
the Food Store.  In order to inspire the chefs, restaurateurs and catering managers of the future, the 
school realised they need a modern learning environment that excites, engages and stimulates 
passion for the subject. 
 

 
“We have made great progress with our Design & Technology Block refurbishment and the Food 
Technology Classroom will be opened to students after February half-term. If schools remain 
closed because of the pandemic, the classroom will be used by GCSE students on a rotating basis 
(with social distancing) for their practical assessments.  
 
We are delighted with the result – it is so dramatically different to our old facilities.”  
 
Business Development and Marketing Officer 
 



18 
 

 
Refurbished Food Technology Room – North Halifax Grammar School 

 
Plympton Academy                                                              £27,196  
This Academy is a coeducational state secondary school in Plympton, Plymouth, which has 830 pupils 
aged 11-18. Funding was provided to purchase equipment for the new Food Technology teaching 
room. The academy has been part of the government’s Priority Schools Building programme and is 
benefitting from a new teaching block which includes a new Food Technology room. It is hoped that 
by having a wider range of equipment available, the department will be able to forge better links with 
the Hospitality & Catering industry as there will be more options in terms of visits and creating real 
world scenarios for the students to use for their assessments. This will lead to higher aspirations for 
going into this sector for their future careers.  
 
Plymstock School                                                             £69,514  
Plymstock is a mixed comprehensive school in Plymouth for 1,500 pupils aged 11-18 years. Plymouth 
is a coastal town tourist destination which relies heavily upon the catering and hospitality industry to 
support the economy.  As a school, therefore, they believe it is important that their students have the 
necessary skill set to enable them to access further education in what is a growing industry.  Funding 
was awarded to help refurbish the school’s two catering kitchens with modern and environmentally 
friendly equipment such as induction hobs with fan ovens that will decrease energy consumption and 
carbon footprint within the department.  The refurbishment will provide increased learning capacity 
and enhance the students’ career choices enabling continuation of the Level 3 study within the 
school.  It will also allow for the development of a wider variety of skills and enable the undertaking 
of more ambitious projects, including providing hospitality based extra-curricular activities and events 
and help with progress to FE and HE hospitality related courses.  It will provide the opportunity to 
enhance the school’s inclusion policy as the number of disabled students have increased over the 
years and the school wants to provide opportunities for all.   
 
Ringwood School                                                                                  £55,000  
This is a co-educational secondary school and sixth form situated in Ringwood, Hampshire.  It 
became an academy in April 2011 and gained National Teaching School status in July 2011. It has 
just over 1,550 students aged 11-18 on roll.  Funding was awarded to help convert the existing 
school staff room into a second food preparation classroom, which is to be fitted out with 
conventional hub and oven workstations to facilitate shared use by up to 22 students at a time, 
supported by fridges, freezers, sinks and food preparation surfaces. In addition, this new space will 
contain a commercial oven workstation which will be the first in the school providing a useful variety 
of experience for the students.  The school state that this project will help to create opportunities for 
the students to develop a passion and flourish. It will also equip the students with critical life skills 
and confidence relating to food. The area where the school is located offers good employment 
opportunities in tourism and hospitality, so they want to offer more students the opportunity to gain 
relevant qualifications to support their career choice.  
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Here’s a sneak peek at our latest 
‘lockdown project’ - our brand new 
Catering & Hospitality suite, due to 
open a little later in 2021! With support 
from the Savoy Educational Trust, this 
is our response to an overwhelming rise 
in the number of students aspiring to 
work with food. Watch this space for 
more progress  
 
Refurbished kitchen – Ringwood School 
 

 
 
Sandbach School                                                                          £45,000  
This is a comprehensive all boys secondary school (academy) with a co-educational sixth form, with 
1,172 students on roll in the main school and 245 sixth formers, based in Sandbach, Cheshire.  
Funding was granted to help convert a current standard non-specialist classroom, adjacent to the 
school allotment, into a state-of-the-art Food Technology room.  This will provide pupils with 
exposure to facilities and equipment that are closer to those that would be experienced in industry or 
at university.  It will also enable KS3 and KS4 students to receive all their Food Technology lessons in 
a specialist Food Technology room.  The facility and its location will allow practical teaching of seed to 
plate philosophy; enable extra-curricular MasterChef House competitions to expose students in 
younger year groups to more professional cooking styles and approaches; and provide catering for 
school events such as the annual CCF, Alumni, Sport, Music and Drama evenings at which catering is 
normally provided by an outside contractor.  The school believe that if the students have a positive 
performance of Food Technology at school, this will encourage them to want to explore further 
education and careers in the hospitality sector.  
 
Sir John Lawes School                                                         £45,000 
This is a mixed, 11-18 state secondary school with academy status in Harpenden, Hertfordshire. It is 
an Ofsted rated Outstanding school and the lead school within the Scholars Academy Trust, with 
around 1350 pupils on roll.  The school wished to remodel and re-equip an existing Food Technology 
room which was outdated and wholly inadequate for the demands and needs of a modern food 
classroom. Funding was awarded to help the school introduce a modern, fully equipped Food 
Technology room to inspire their students.  Remodeling the existing room will enable the school, for 
the first time, to design a space that is fit for purpose in the 21st century; one that welcomes their 
less able-bodied young people and members of the community with access into the building and 
movement around the equipment. This facility will enable them to commit to offering the best 
possible provision for their young people and they believe it will encourage more children to choose 
Food Technology as a GCSE option and to express an interest in food hygiene, nutrition and healthy 
eating in general.  The facility will also open up additional avenues and opportunities for partnership, 
enabling them to deepen relationships with local colleges and restaurants to establish an afterschool 
restaurant run by students and open to parents and the neighbourhood in the evening.   

https://www.facebook.com/Savoy-Educational-Trust-712427868829909/?__cft__%5b0%5d=AZXsZUuVqSOUzo8r_O9qR-H6B4ZNBGYufV9yJ5detiDPW87nr502Bbq4MxtACWb7EBKiJ4ZM4Hcp9_uOw7j9Wosjp2fEJJUWWjDcgR8zYA-qe8wZFvs2nEMeoQOkQ1BGBCiRbLxyXeM5-rH8NjWFvmAkVXBITVAoRt1zkSmzuOS0Wgrlpc8QTDIOsyIkeAvgl2oxnb49xxYZrarUKgwdbTWSrkabY4nKvpMlLK-sFfi3VQ&__tn__=kK-y-R
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St John Fisher Catholic College                                                                   £33,568 
This is a co-educational, 7 form entry Catholic Academy in North Staffordshire for pupils aged 11-18, 
with 957 students currently on roll.   Funding was awarded to help develop the hospitality and 
catering provision.  The project will involve remodeling the space available into a more professional, 
industrial style kitchen set up, including stainless steel work tops and appliances.  This will meet the 
current demand of students who are choosing hospitality and catering at KS4; provide students with a 
relevant, realistic and modern working environment so that they have a positive experience and 
smooth transition to the workplace; and develop supportive access to life skills for more complex 
learners with extra curriculum clubs and timetabled access to facilities. The improvements in the 
kitchen will also allow the academy to further develop their links with industry going forward, to 
further support students who choose to follow this career path.  
 

  
Refurbished Food Technology Room – St John Fisher Catholic College  
 
St Joseph’s RC School                                                      £55,000 
This is a non-selective voluntary aided RC High School located in Horwich near Bolton with 950 pupils 
on roll aged 11-16.  Funding was awarded to help with the relocation and installation of a new food 
room.  The room will be in the same building as the rest of the Design and Technology department 
and will be installed on the ground floor making access for all pupils possible.  It will include a 
dedicated area featuring adjustable height work areas to allow wheelchair bound pupils to take a full 
and active part in food lessons.  It will also allow for the provision of a modern inspiring space and 
will significantly increase the numbers of sinks/cookers available to the students enabling the school 
to expand on the practical experience they can provide and hopefully inspire pupils to consider a 
future career in the industry.  The refurbished facility will enable the school to partner with their local 
6th form and further education colleges and demonstrate to students a much clearer pathway into the 
Hospitality and Catering sector.   
 

“On behalf of the governors, staff, students and parents I would like to express our gratitude to 
the trustees for awarding us £55,000 for the installation of a ground floor Food Technology room.  
The most exciting thing about this is that two young ladies who are wheelchair bound will now be 
able to access the same teaching and Food Technology resources as the others in their year group.  
Your kind grant will make such a big difference in their lives.  Staff too have been inspired by the 
promise and been given a fresh energy and excitement for the future.  We are touched by the 
kindness and support of the Trust and would like to pass on our sincere thanks.”  Headteacher 

 
Stamford Welland Academy                                                    £3 ,400  
Stamford Welland is a small secondary school in Stamford, Lincolnshire with 500 pupils.  They are 
part of the Cambridge Meridian Academies Trust (CMAT) and with an investment from this Trust they 
are upgrading their food room to the value of £100,000.  The first year 11’s will complete their WJEC 
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Award in Summer 2021.  Funding was awarded to purchase basic tools and equipment to make the 
room viable, safe and inspiring for their lessons.   
 
The Charles Dickens School                                                              £60,000  
This is a secondary mixed non-selective school in Broadstairs, Kent, for students aged 11-16, with 
1086 students on roll.  Funding was awarded to help improve the current teaching kitchen facilities to 
enable the students to realise their potential within the context of a commercial set-up.  As well as 
improving the kitchen facilities with a range of appliances which are in line with modern cooking 
techniques such as dehydrators, sous vide and ice-cream makers, the school hope to create a space 
to enable the students to 'transition' into chefs before entering the main area of the classroom.  The 
new kitchen facility will also allow the school to increase capacity to be able to take groups of up to 
24 by creating 12 workstations from the existing 9 plus one teaching station.  This will include one 
area especially designed for SEND and VI students. The school also believe that if the environment is 
enhanced to a more industrial setting, in the longer term, hospitality will become a key route for 
vocational students to enter higher education, providing a feed of enthusiastic and talented students 
into employment.  
 

 

 
Preparation work and completed Food Technology Room – The Charles Dickens School 
 
The Deepings School                                                              £12,000  
This is a co-educational 11–18 secondary academy school in Deeping St James, Lincolnshire. Funding 
was awarded to help the school purchase Food Technology equipment to equip two brand new Food 
Technology rooms. Food Technology has long been embedded in the school’s curriculum and is a 
thriving department. At a time when many schools have cut their curriculum offer to the detriment of 
practical subjects, this school has continued to champion a full and inclusive syllabus. Every student 
studies Food Technology to Key Stage 3 and is given the opportunity to undertake the subject to 
GCSE and A-level. 
 
The Forest School                                                      £60,000 
This all-boys secondary school and mixed sixth form with academy status, based in Winnersh, 
Berkshire, with 900 students on roll, was awarded funding to help renovate the current food room 
educational facilities to better support their students’ learning.  This will make the learning 
environment fit for purpose and safely meet the demands of modern-day class sizes to enable them 

http://www.constancebridgeman.co.uk/
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to continue to offer Food and Nutrition across the curriculum at all key stages.  The school aims to 
become a centre of excellence for Hospitality within the Wokingham area and to promote and 
encourage careers within the hospitality sector.  They will do this by recruiting students to further 
their study of Food Preparation/Science and Nutrition at both GCSE and Post-16.  The facilities will 
also enable the school to facilitate and expand the current extra-curricular activities they have on 
offer which involves working with disadvantaged families within the school community and aspiring 
university students in year 13.   
 
The Hundred of Hoo Academy                                                                  £70,150  
This academy, a large non-selective school for pupils aged 4-19 situated in Rochester, Kent operates 
two hospitality teaching rooms both of which are very tired and poorly equipped, having last been 
refurbished over 25 years ago. The academy report that the quality of practical food teaching is 
highly effective from year 7 upwards and pupils’ engagement and love for the subject has been 
notable since it was reinstated on the curriculum 4 years ago, following the recruitment of a highly 
committed, knowledgeable food specialist.   Funding was awarded to help the school refurbish one of 
these existing teaching spaces to include a complete redecoration, new units, worktops, ovens, hobs, 
flooring, ventilation, white goods and loose equipment.  This will also include additional support and 
training for the teaching staff in the use of the new facilities.  They believe that once refurbished, the 
professional and inspiring spaces will help the students thrive and will encourage an even greater 
number of students to choose hospitality courses at GCSE and to continue their studies on to higher 
level courses that will be provided within the new improved facilities and equipment. The 
refurbishment will also help with the retainment and recruitment of high-quality staff.    
 

 
Refurbished Food Technology Room – The Hundred of Hoo Academy 
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The Reach Free School                                                                                       £556  
This is a non-selective community school with 667 students within Mill End, Hertfordshire and is 
committed to providing the highest standard of education no matter background or external 
circumstances.  The grant will be used to purchase Chef White Jackets, Chef Aprons and Chef Hats 
for 24 students. 
 
The St Marylebone CE School                                                                          £2,924 
This is a state-funded comprehensive school in London, with 1156 pupils, all girls in years 7-11 and 
mixed in the sixth form. Funding was requested for the purchase of three items of new equipment for 
the school’s popular Food Technology department: a blast chiller; an ice-cream maker; and an urban 
cultivator (a hydroponic indoor growing machine).  
 
 
The Trustees awarded funding of £404,876 to 13 Further Education (FE) Colleges (2020: 
£368,455 to 15 colleges) for the following projects: 
 
Bury College                                                                             £120,000 
Bury College, located within Greater Manchester, has a mission to ‘support the community through 
education and training’.  The college supports c8,000 learners every year across a range of full and 
part time programmes, including A-Levels, Apprenticeships, Vocational, Adult, Community and 
University courses.  Success rates are consistently high and are testimony to the college’s strong 
values of continuous improvement.  
 
The college noted that following a previous grant from the Trust for a kitchen refurbishment project, 
they had benefitted from an increase in Hospitality student numbers.  This enabled the college to 
introduce several new Hospitality programmes, e.g., Higher National Certificate in Hospitality 
Management and Apprenticeship Standard in Level 2 Production Chef.  Together, these have resulted 
in sustained demand on their existing facilities. To respond, they identified a potential area in their 
University Centre that could be adapted to increase training kitchen capacity.  The ground floor of the 
Enterprise Centre (used for the delivery of adult skills and higher-level provision) was mostly a 
student social area, with small servery and vending machines. It was an underutilised space, not 
configured very well, so the college stated that they would like to enhance this to provide Hospitality 
students with a state-of-the-art training/working environment, thus expanding the range of skills 
training available to them. This will give aspiring chefs, restaurant managers and baristas the 
opportunity to work in a new hospitality training environment and will allow learners to develop their 
range of food preparation skills and provide a chance to experience a new live working environment. 
It will also increase supervisory opportunities for students with FE students/apprentices leading day to 
day operations, and HNC students given opportunities to take the lead in supervisory tasks. 
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“I really enjoyed my Catering course at Bury College, the tutors were so supportive and it helped 
me to secure a job working in Hospitality. The new facility sounds really good and I am looking 
forward to using new equipment which will prepare me for work within the industry and will help to 
improve my confidence.”  Student - completed Level 3 in Advanced Professional Cookery - 
progressing to complete the Higher National Certificate in Hospitality Management 
 
“The Bury College Catering department has seen exceptional growth over recent years with the 
introduction of several new courses including the Higher National Certificate in Hospitality 
Management and Apprenticeship Standard in Level 2 Production Chef.  This new facility responds to 
our growing area and we are delighted that this new space will benefit our university and adult 
learners and provide them with a unique experience.”  Curriculum Director Creative Service 
Industries, Business and Professional  
 
“We are delighted to open this modern new facility and see our Adult learners benefitting from a 
contemporary environment. Bury College University Centre prides itself on providing a safe and 
supportive learning environment and this new development further enhances the experience our 
students will enjoy. We are welcoming new and returning students and we look forward to working 
with them to achieve their educational goals.” Curriculum Director for Adult Learning and 
Higher Education 

 

 
 
City College Plymouth                                         £11,766 
City College Plymouth (CCP), based in Plymouth, Devon has over 17,000 students. The college offers 
a wide range of training from the age of 14 to adult and strongly embeds real-work experience 
learning in a variety of environments.  
 
Funding was requested to continue to offer and develop the successful Junior Chef Academy 
Programme. Working with schools, this programme offers extra curricula catering training to pupils in 
mainstream education, across three progressive levels. It develops skill, knowledge, teamwork, and 
confidence based around a love of food all delivered within a professional catering environment that 
the young chefs find challenging and motivational.  In addition, funding was requested to run the 
Junior Barista Academy which teaches key industry skills in a professional working environment to 
meet industry requirements whilst also raising the opportunity and aspirations of CCP’s students. 
 
CCP report that: “The young chefs and baristas are taught by skilled chef tutors, front of house 
tutors and assessors within our demonstration/training kitchens as well as our top of the range 
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production kitchens and front of house areas where student teams run our commercial and 
inspirational restaurant and recently refurbished deli, PL1.  Our aim from both of the Academy 
programmes is to inspire young people to consider undertaking future training on either the full-time 
programmes or the apprenticeship study programmes offered at the college. This would then lead 
them to enter into exciting and diverse careers offered within the hospitality sector and catering 
industry. Additionally, through these active after school learning programmes the awareness of food 
hygiene practices, health and safety in the ‘workplace’ and the benefits of a healthy diet will be 
strengthened.” 
 
Craven College                                           £60,000 
Craven College, based in Skipton, North Yorkshire, offers a variety of further and higher education 
courses, including bachelor degrees.  The Catering School was being relocated from a remote location 
to the main College campus site which would allow for the re-development of a more suitable and up 
to date teaching environment which will dovetail and integrate into the existing main student canteen 
facilities and services, as well as giving students access to all the other facilities and resources on the 
main campus. It would also enable students to receive enhanced teaching in improved realistic work 
environments with the opportunity to be involved in varied practical delivery of catering functions to 
students, adult students and visitors and third party, semi-commercial functions. Funding was 
requested for the equipment for the new kitchen facilities.  
 
Farnborough College of Technology                                          £22,608 
Farnborough College of Technology’s history goes back to the beginning of the last century and the 
days of the Royal Aircraft Factory. Since then, they have adapted and changed to meet the needs of 
the community, providing courses from Level 1 to Post Graduate Level.   
 
From completing stage 1 of their refurbishment, the college reported that they noticed more that 
could be done to aid their students.  They realised that there is a need to develop relations with 
employers, for education to relate to industry. The current Covid-19 crisis created a different way of 
teaching, especially for the apprenticeships. This application would follow on from the funding 
received from the Trust in the previous financial year.  
 
Funding was awarded to help the college with the following initiatives:- 

· Refurbish a staff room into a new inventive demonstration kitchen, to provide a learning  
kitchen for multiple use; industry chef demos, apprenticeships, T Levels (new qualification), chefs 
table and competition training.  The aim is that this funding will make a significant difference to the 
learner experience and will ensure students are provided with a relevant, realistic, safe and modern 
working environment in which they can utilise current industry standard equipment and provide an 
area for industry led learning, linking industry to education. This will ensure that students have the 
necessary skills and experience to successfully transition to the workplace while providing a platform 
for student added value.  

· Help create state of the art ICT equipment with the intention to grow their own living herbs.  
This has close connections with Koppert Cress, and a new cress qualification module with City & 
Guilds.  

· Purchase an induction cooker to train students to enter Worldskills culinary competitions.  
· Due to the Covid-19 crisis, the college’s contract with Rationale has ended and the college  

was offered the opportunity to purchase the oven. 
 
Grimsby Institute for Further & Higher Education                                            £1,000 
Funding was awarded to help purchase uniforms for hospitality students commencing their studies at 
the college in September 2020. 
 
Loughborough College                                                         £29,755 
This college provides education and training opportunities for students from 16 upwards including 
adult learners, with very flexible study options. The curriculum is well developed including very strong 
partnership work. The hospitality and catering teaching team based at the Radmoor restaurant are 
made up of trained industry professionals who are members of the Craft Guild of Chefs, from rosette 
restaurants and have held high culinary command in the British Army. They are inspiring the 
hospitality staff of the future.  

https://en.wikipedia.org/wiki/Skipton
https://en.wikipedia.org/wiki/North_Yorkshire
https://en.wikipedia.org/wiki/Bachelor_degree
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Funding was awarded to help modernise the teaching facilities in the Radmoor restaurant and bar 
area. By increasing the standard of these facilities, it will enable the students to learn in an industry 
standard setting which will, in turn, attract more students to study at Loughborough. It should also 
ensure that the students are serving a wide range of customers to the restaurant thus helping to 
prepare them for working in the industry. This is part of cross college plans to ensure the college is in 
the top 10% of general education colleges in England. 

 

In July 2020, the Craft Guild of Chefs launched The College and University Accreditation scheme to 
‘inspire’ the next generation of chefs at grassroots level. The Trustees were very pleased to learn that 
Loughborough College successfully passed all the standards required to receive accreditation, 
becoming the first college catering department to achieve this accolade.  The Craft Guild of Chefs 
Chief Assessor commented: “Accreditation gives institutions professional recognition.  It demonstrates 
that the courses and curriculum offered have industry credibility, as well as industry standard facilities 
and resources to pass the external employer audit.  In addition, it recognises that your students have 
the employability skills required by the global hospitality industry.  The industry will look very different 
in 2021 and being sufficiently accredited in such a way will ensure robustness in the future.” 
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Refurbished Radmoor Training Restaurant 
 
“The whole hospitality team is delighted to have completed these improvements thanks to this 
generous grant from the Savoy Educational Trust.  Revamping the restaurant environment means, 
that when we fully re-open our guests can enjoy our brilliant food in a more modern and 
contemporary environment.  We also aim to attract more business customers who could use the 
venue for meetings or events.  It is an exciting time at the Radmoor.”  Curriculum Manager and 
award-winning chef 

 
Merton College                                                                                 £500  
Funding was awarded to help with the course fees for the final year of PGCE subject specific to 
hospitality and catering for an individual who is a Learner support for the department.   
 
Riverside College                                                             £5,636 
Funding was awarded to support students from low-income households in buying their kitchen whites 
and restaurant uniform and knife sets, which would give them the same opportunities as all other full 
time and part time students and allows them to progress within their chosen career within Catering 
and Hospitality. It also enables them to seek part-time employment within the catering and hospitality 
industry, progressing into full-time employment on completing their qualifications.  This project is 
designed to benefit all learners, 16-18, 19+ apprenticeships, on each level of course, full time/part 
time and short programmes.  
 
Runshaw College                                                      £2,650  
Funding was awarded for the continuation of their ‘High Achieving Programme’ which promotes 
ambitions of young learners and allows them to experience ‘off curriculum’ activities/skills/knowledge 
and experiences. The programme has 4 parts: a club called EXPOSURE which visits different 
establishments; specialist masterclasses; accommodation and travel for work experience. Funding 
was also awarded for the launch of a functional outlet (bistro) so learners can experience different 
elements of food service and the business elements of running a kitchen.  
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Student experiences from ‘High Achieving Programme’  
 

THANK YOU SAVOY EDUCATIONALTRUST- you have made this 
year a much more interesting year than it would have been 
due to this pesky, vile virus. 

 
 
South Devon College                                                                                          £14,300  
South Devon College has been in existence since 1931, providing training and learning opportunities 
for Torbay and South Devon. The college continues to play a part in the regeneration of the local 
area, including Hospitality, Catering and Tourism industries which are crucial to the ‘English Riviera’ 
economy. By challenging their staff, apprentices and students, the college will continue to ensure the 
training and enrichment is of the highest possible standard and is industry relevant. They realise that 
preparing young people for a lifetime in the hospitality and catering industry is a massive 
undertaking. By working together with industry leaders and service providers they aim to give their 
learners the best possible introduction to the industry.  
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Funding was awarded to be used for a variety of purposes, which include: championing the aspiring 
chefs of tomorrow by funding further courses for the JCA programme (for 10–15 year olds), which 
has been running very successfully at the college for over twelve years; community activities, 
including Courses to Careers for NEET students to help re-engage students through positive 
approaches; the learner support fund which supports students to overcome barriers to success; and 
finally cultivate positive outcomes through enrichment activities and work experience (when 
permitted).  
 
University College Birmingham (UCB)                                                  £57,495 
Formerly called Birmingham College of Food, UCB is one of the UK’s leading providers of hospitality 
and catering development and education from level 1 to master’s degrees. They have a considerable 
track record in developing responsive and innovative programmes that meet the needs of students, 
industry, and the regional and national economies. Funding was requested for a variety of projects 
that would enable UCB to:  
 

· Deliver two Young Chefs Academy programmes (10 weeks per course/32 candidates on each 
programme) due to commence in January/February 2021 and May/June 2021. The grant will 
be used for employment costs, student uniforms and food costs for the programmes. 

· Provide 100 ‘Savoy Educational Trust Scholarships’ which consist of a hospitality-professional 
starter pack for students from low income households. Each scholarship would be worth £250 
and enable the purchase of compulsory PPE. 

· Provide financial support with travel costs to those who cannot afford to attend their courses 
and to provide financial support with other costs, e.g. childcare for those on low income and 
experiencing financial hardship. 

· Deliver two Young Waiters Academy programmes due to commence in January/February 
2021 and May/June 2021 with 12 candidates on each programme. The grant will be used for 
employment costs, student uniforms and commodity costs for the programmes. 

· Deliver two Junior Baker and Pastry Chef programmes aimed at 14-16 year olds due to 
commence in January/February 2021 and April/May 2021, with 24 candidates on each 
programme. The programme will run for 8 weeks over two terms ending with a celebration.  

 
UCB also received a grant for their Young Chef 2021 competition which features on page 48. 
                 
Vision West Nottinghamshire College                                                     £53,796 
This college is a Further and Higher Education College in Mansfield, Nottinghamshire. It opened as a 
technical college in 1928 and each year the college provides education and training to over 10,000 
full and part-time students (including apprentices) across all major industry sectors from entry to 
university level.  
 
Funding was provided to enable the college to upgrade and redesign the training restaurant.  To 
accommodate the government requirements to allow the restaurant to operate safely during Covid-
19, the college wished to extend the front of house area to an outdoor patio, with covered, heated, 
outdoor eating pod areas. They believe this will encourage the customers to return and will also 
stretch the learners by giving them high level educational and real life vocational skills to aid their 
success and increase their life chances working within the industry post college. As the college 
catering building is stand alone, they will also offer the restaurant at weekends for a pop up venture.  
 
West College Scotland                                                      £25,370 
West College Scotland (WCS) was formed in 2013 by the merger of Clydebank College, James Watt 
College in Greenock and Reid Kerr College in Paisley. The college is a key partner in the West Region 
of Scotland delivering vocational education and training to a catchment area representing 1.2 million 
people.  
 
Funding was awarded for the WCS ‘Digital Difference Project’ which aims to provide the greatest 
access to learning and teaching by supporting the students to engage through virtual demonstrations 
using the latest technologies. Post Covid, WCS wish to have the greatest impact and reach by 
ensuring students and staff are up to date with the latest learning and teaching technologies. This 
project will focus on live streaming the kitchen demonstrations allowing students to gain additional 



30 
 

training, wider engagement with other hospitality lecturers from all campuses and broader 
engagement with other students on the course and external college partners. The grant will be used 
specifically to purchase the digital video conferencing kit.   
 

 
Digital Difference project – West College Scotland 

              

“We would like to take this opportunity to thank the Trustees again for our award.  The equipment 
that we have purchased and installed across our campus locations is having a direct, immediate and 
positive impact on the students and staff in the Hospitality Departments across West College 
Scotland.  This project has definitely made the Digital Difference to our Hospitality students.  
Please see the article that appeared in the Paisley Daily Express” Development Funding 
Executive – Business, Enterprise & Innovation  
 
“We are still getting to grips with the equipment but so far it has been great.  From a social 
distancing point of view, it’s fantastic, as it allows us to focus on workstations and switch between 
them allowing demonstrations to be delivered safely whilst not impacting on the student 
experience. I’m, looking forward to seeing how we can develop and grow the curriculum with the 
use of the technology for the coming year.”  Curriculum Enhancement Lecturer 
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“Pre Covid we’d have huddled around the demonstration area  but we’ve not been able to do that 
due to social distancing so it’s been hard to see exactly what’s going on. Being able to watch the 
demonstrations on screen from our own stations is great.”  Professional Cookery Level 5 
student 

“The sessions are taped and put on Teams so it’s been really useful to be able to go on from home 
and watch the class again and use them to recreate dishes at home”  Professional Cookery 
Level 5 student 

 
 
In the year under view, the Trustees awarded funding of £60,200 to 3 HE establishments 
(2020: £29,500 to 4 HE establishments) for the following projects:- 
 
University of Essex                         £9,000 
The Edge Hotel School is the first hotel school of its kind in the UK, where students can experience a 
unique learning experience. Not only do they study the theory to achieve a degree from the 
University of Essex, they also undertake work based learning experience in Wivenhoe House, a 4 star 
commercial hotel. The Edge Hotel School equips students with the professional and managerial skills, 
as well as the academic theory, to prepare them for their future career in the industry. 
 
The Edge Hotel School want to encourage people to enter into higher education as part of the wider 
University of Essex outreach initiatives. This would also showcase the hospitality industry as an 
aspirational career destination and make higher education accessible in a practical way by 
encouraging entry to work based learning degree qualifications – with both a two and three year 
study option recognising different styles of learning. 
 
Funding was awarded for a scholarship scheme, offering £3,000 per student for 2 students per 
academic year 2020/21 and 2021/22 (to include unspent funds of £3,000 from a previous grant).  
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University of Surrey                                     £41,200 
Funding was awarded to help establish the Savoy Educational Trust Masters in Strategic Hotel 
Management Scholarships.  In the application, what the Trustees really liked was the statement that 
the primary objective of this initiative is to retain leadership talent in the industry. Everyone 
understands that the graduating class of 2020 face a hugely different employment landscape to their 
predecessors. These students, over the past 4 years, have developed knowledge, skills and 
experience in Hospitality and we need to protect the investment in those skills. The University believe 
it is imperative for the industry and the economy that we attract and retain the best possible calibre 
of students to fulfil future leadership roles. The funding is for 4 students who have a 1st or 2.1 degree 
and will be selected by application and interview. The first two scholarships were awarded in 
December 2020. 

 
      
University of West London                                  £10,000 
Funding was awarded in the previous year to help establish ‘The Savoy Educational Trust 
Scholarships’, with the aim of supporting two undergraduates. The scholarships have specific criteria 
attached to them and will aim to attract talented students who come from financially disadvantaged 
backgrounds. The university make the selection based on academic merit and financial need. 
Students are invited to apply in their first year of study to receive a scholarship for the second and 
third year of their studies.  The first two scholarships were awarded in October 2020.  This grant 
marks the second and final payment following receipt of a satisfactory evaluation report. 
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Geographical Breakdown of Schools, FE and HE Establishments 
Chart 5 below shows the number of grants and the amount awarded directly in the year under 
review to Schools, Further Education and Higher Education in each of the regions. 
 

 
 
 
 
 
Scotland – 1 grant/£25,370 
North East – 0 grants/£0 
North West – 5 grants/£228,286 
Yorkshire & North Lincolnshire - 3   
grants/£104,342 
East Midlands – 4 grants/£98,951 
West Midlands – 2 grants/£91,063 
Wales – 0 grants/£0 
Eastern – 4 grants/£88,280 
London – 4 grants/£17,924 
South East – 9 grants/£435,246 
South West – 7 grants/£280,521 
Northern Ireland – 0 grants/£0 
 
Total grants – 39/£1,369,983 
 
     
 
 
 
 
 

 
 
In the period under review, the Trustees awarded funding of £12,300 to 1 professional 
industry association (2020: £30,000 to 1 professional association) for a specific educational project 
as detailed below.  
 
Hospitality Professionals Association                                                              £12,300 
Hospitality Professionals Association (HOSPA) is a non-profit educational organisation, formed in 1969 
with the aim of bringing together those professionals involved in financial management, revenue 
management, marketing, asset and IT professionals to provide opportunities for career development, 
networking and keeping up-to-date with industry trends and standards. The current membership 
consists of members from financial roles, revenue managers and IT specialists.  
 
The HOSPA Education programmes are largely populated by individuals working full-time in hospitality 
organisations. During the Covid pandemic, HOSPA witnessed increasing numbers of learners being 
furloughed and, in some cases, made redundant. The trend is for more learners to fund their own 
professional development, as opposed to obtaining funding from their employer. If businesses are to 
thrive in a post-Covid world, they will need a multi-skilled and flexible workforce, with commercial and 
financial acumen. HOSPA believe it is essential for learners to be able to complete their courses to 
enhance their career prospects and help rebuild the hospitality sector and the wider economy. HOSPA 
therefore applied for funding to assist with the provision of a scholarship scheme to support those in 
need, to enable them to complete their studies. 
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The grant will enable HOSPA to offer support for half the cost of the fees for each level of programme 
for up to 60 candidates provided that the candidates:- 

· are based in the UK; 
· demonstrate a commitment to learning; 
· complete an application form explaining why the scholarship is needed. 

 
 
In the year under review the Trustees awarded funding of £1,342,491 to 22 charitable 
organisations (2020: £346,705 to 21 charitable organisations) for a wide range of hospitality related 
initiatives, including those that showcase the many routes into and varied roles there are in the 
hospitality industry.  The individuals that participate have often experienced educational, social and/or 
economic disadvantage.  Many have disengaged from mainstream education, have experienced 
homelessness and/or are ex-offenders.  Through such projects they are given the opportunity to 
undertake practical training and also study for qualifications that could lead to a long and fulfilling 
career in the hospitality industry.  Details of the grants appear below and overleaf. 
 
Amanda’s Cook School Enterprise                                                    £4,500 
This Cook School is an innovative and exciting project offering accessible cookery lessons for children 
nationwide. Following a successful pilot, funding was awarded to continue with a 10 week Cook 
School course in the same 3 regions, namely, a community centre in Newcastle, a secondary school in 
Ascot and a pupil referral unit in Birmingham for 12-19 year olds identified by their school to join the 
programme. 
 
Artichoke                                                                                                £2,300 
Artichoke is the UK’s leading producer of outdoor art and providing meaningful work experience for 
young people is one of the cornerstones of their practice. Funding was awarded to help with a 
training programme during Durham Lumiere 2021 for students from New College Durham’s 
Professional Cookery & Hospitality and Event Management courses.  Students will gain first-hand 
experience working on a large-scale, high profile event and receive advice from industry experts.  The 
programme will enhance their academic studies, as well as equip them to realise their potential in 
future employment and training.  

Durham Lumiere  

 
 
Beresford Street Kitchen                                                        £9,750 
Beresford Street Kitchen (BSK) consists of a café, catering workshop, outside catering and print shop 
that provides training and employment to 45 people with learning disabilities and autism, mainly in 
hospitality.  The vision is of an inclusive workforce where people with learning disabilities and autism 
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are able to maximise their potential, be recognised for their skills and regarded positively. After 
finishing their training at BSK, individuals are supported into employment in the hospitality industry. 
Funding was awarded for one bursary. The individual receives a bespoke programme over 3-5 days 
per week and gains education, training and employment in different areas of the hospitality industry, 
including front of house, kitchen, catering workshop and outside catering.  “I am happy to say that even 
with the disruption of the year, the individual you have supported has come on leaps and bounds and is now 
embracing The Aspire Life Skills Programme.”  Fundraising Manager, Beresford 
 
Beyond Food Foundation                                             £12,200 
Beyond Food Foundation works with people who have been at risk of, or have experienced, 
homelessness to motivate and inspire them to gain meaningful employment.  Funding was awarded 
to support the Apprenticeship Programme that provides the beneficiaries with holistic support and 
training.  The Programme is aimed at those who have demonstrated a commitment to making a long-
term life change and to completing a two-year hospitality service apprenticeship, either in the kitchen 
or front of house.  The grant is to be used specifically towards the cost of knives and uniforms 
(£10,000) and laundry (£2,200). 
 

 
Beyond Food Foundation 

 
British Nutrition Foundation                                                 £15,000 
The British Nutrition Foundation (BNF) is a charity with the vision: 'Everyone can access healthy, 
sustainable diets'.  BNF work towards this through its Mission ‘Translating evidence-based nutrition 
science in engaging and actionable ways’.  The objective is to deliver evidence-based information on 
food and nutrition in the context of health and lifestyle.  
 
BNF has a successful school’s engagement programme, Food – a fact of life, which in the last 12 
months has trained over 3,500 teachers about cooking and healthy eating (through a mix of practical 
cooking workshops, conferences and online webinars), with 450,000 teachers downloading 900,000 
resources from its website. They work through their four UK Education Working Groups (in England, 
Northern Ireland, Scotland and Wales), comprising of practising teachers, government 
representatives, teacher trainers and exam boards. 

http://www.foodafactoflife.org.uk/
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BNF’s aim is to develop a ‘Food skills for the future’ resource and training offer, intended to support 
children and young people with Special Educational Needs and Disabilities (SEND) and enhance 
teacher practice. This will ensure that SEND pupils have access to food skills for the future – 
supporting greater independence and inclusion, giving real skills for life and work (especially in 
hospitality and catering), and supporting social mobility. The resource would comprise of three 
phases: (1) SEND teaching ‘food’ good practice guide, (2) dedicated resources for children with 
SEND, and (3) training for SEND teachers.  Funding was provided to help with phases 1 and 3.  
 

 
 
Callander Youth Project Trust                                          £17,443 
Callander Youth Project (CYP) supports local young people, aged 11-25, in rural Stirlingshire. Local 
young people face issues of social isolation and do not have access to the same opportunities of their 
urban peers. Specifically, CYP provides a range of youth activities and employability training 
programmes. Through their social enterprise, a hostel and function suite, CYP provides volunteering 
opportunities, work experience, training opportunities and qualifications for those most removed from 
employment, encouraging them on to positive destinations. Funding was provided for the ‘Catering 
for The Future’ project - to install a professional kitchen for young people to train with a local chef. 
The chef will train all young people undertaking qualifications / employability programmes with CYP. 
He will also cater for all CYP events, providing a great opportunity for young people to learn and gain 
valuable work experience. CYP work with the local High School and will run a programme for pupils 
covering food preparation, kitchen hygiene, cooking, baking and catering. They will be able to 
complete a Kitchen Hygiene Certificate. The school does not have a Home Economics department, so 
this would offer pupils an alternative option.  The Youth Worker spends one day a week in the school 
supporting pupils who are struggling academically or for other reasons. This project will offer them an 
alternative learning environment which can help address challenges, restore confidence and support 
re-engagement at school. 
 
Hospitality Action                                          £50,000  
Funding was awarded to be used for Hospitality Action’s (HA) on-going response to Covid-19. HA 
were seeking support for their continued efforts to disburse funds to financially vulnerable hospitality 
households in danger of falling into acute poverty as a result of the Covid-19 pandemic. They 
reported that since March 2020, they have been awarding emergency/recovery grants of £250 to 
applicants whose financial circumstances have been adversely affected by loss of hours or total loss 
of employment due to Lockdown. In June 2020, they created two additional grant streams, which can 
be awarded as a top-up to grant applicants at the discretion of the caseworkers: the ‘Family Support 
Grant’ and the ‘Meet the Gap Grant’.  This support of hospitality workers affected by Covid-19 is 
running parallel with HA’s ongoing work to assist people whose physical and mental health issues or 
financial problems pre-date the pandemic but whose situations may also have been exacerbated by 
Lockdown.  
 
HA received in excess of 20,000 applications the day they launched their emergency grants, an 
indication of the scale of need around the sector. 
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The Trustees were very appreciative of all the work that HA had done in coordinating this industry-
wide emergency appeal to support those hospitality workers who have been so badly impacted. The 
Trustees understood that their grant will enable HA to offer further Family Support and Meet the Gap 
grants and the focus will be on supporting the most vulnerable. 
 
Hospitality Industry Trust (HIT) Scotland                                                     £30,000 
Hospitality Industry Trust Scotland, (HIT) is a Scottish based charity whose mission is to assist people 
to achieve their potential within Scottish hospitality. Since 1994 HIT Scotland has helped those 
training to enter the industry and those already within, to realise their full potential. This is achieved 
through bursaries, scholarships, the Emerging Talent conference and other industry initiatives.   
  
HIT reported that, at the time of applying to the Trust in June 2020, they were looking at several 
different learning opportunities for the education sectors and the industry at large. They continued to 
run the scholarship programme, looking at inspirational opportunities for students, lecturers, and 
industry to learn from the best of the best. Ordinarily, this would be in bespoke locations within 
Scotland, the UK and internationally depending on the development request. The individually tailored 
scholarships provided development for individuals who would not have had the means to access such 
experiences.  The pandemic meant that they pivoted and delivered a greater number of scholarships, 
all online for the first time (see overleaf for further details). 
 
The Talent Conference was pivoted to a ‘Recipe for Recovery’ webinar series. The sessions normally 
delivered at the annual Talent Conference were replaced by 6 distinct webinars delivered over 6 
weeks.  The topics included: Motivation; Health and Wellness; the Environment; the International 
Perspective; Future Trends and Innovation; and Inspiration. HIT reported that the webinars attracted 
over 475 delegates each week. The Trust’s funding allowed HIT to provide the webinars on a 
complimentary basis to the 19 colleges and universities from around Scotland, the Scottish Hospitality 
Apprentices and also the industry across all 4 corners of Scotland.  

 
The bursaries provide specific bursary scholarships to enable hospitality students together with some 
of their lecturers to attend a bespoke programme at Ecole Hoteliere de Lausanne, (EHL). This 
provides an international perspective to help their studies and also have a more global understanding 
of the industry. In February 2021, due to the Covid restrictions, no international travel was permitted. 
This led to HIT having discussions with EHL to establish whether or not a virtual event could be held. 
However, as they both fully recognised the benefit of travel and visiting different places, the intention 
is to deliver this bursary scholarship in 2021 as restrictions are lifted.  
 
The project also has been helping the Apprentices in Hospitality Scotland programme. HIT have 
supported this programme for several years to establish its credentials and become self-sufficient. 
The Apprentices took part in some learning experiences both in person and virtually over the last 12 
months.  This included a Professor from EHL speaking at one of the Masterclasses. 
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HIT’s programme of development interventions was even 
more beneficial during a pandemic year. The scholarship 
programme has always been industry led. This is the reason 
that the development opportunities have been evolving over 
the years as it signifies the input that they receive from 
scholar feedback, or direction for the industry and education. 
Whilst people were on furlough or away from their studies, 
this was a perfect opportunity for the industry to embrace 
some development and prepare for the recovery even though 
there were many false dawns. HIT has always worked 
collaboratively and the scholarship programme that arose at 
the end of 2020 was exactly what individuals needed to keep 
the motivation going to get back to work and make the best 
of the recovery of the hospitality industry. The HIT@Home 
App was very well received for at home learning, and it 

attracted over 1,000 downloads and regular engagement with over 2000 people.  
 
The scholarship programme was transformed into the 
Tourism and Hospitality Talent Development 
Programme, which allowed professionals from all over 
Scotland to apply for this 10-week online programme 
to teach them vital people management skills.  The 
application was similar to the normal scholarship 
process, and was completed via an online application 
form by the business on behalf of the individual.  
Businesses could apply for up to 10% of their 
workforce, and due to the high demand for this 
programme, HIT were able to provide a programme 
place to 2000 individuals.  This was also open to 
hospitality students. 
 
“Can’t believe I’ve come to the end of the  
10 week HIT Supervisory Talent Development 
Programme!  I have learned so much from how to 
become more resilient, adapting to change, the 
importance of feedback and much more.”  
Sales & Events Co-ordinator 
“Yesterday was my final session with HIT  
Scotland’s Management Talent Development 
Programme.  Over the last 10 weeks I’ve collaborated 
with some phenomenal managers from the length and 
breadth of Scotland learning about how we can be the 
future of the industry in a post pandemic world.” 
Food & Beverage Manager 
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Inspired Community Group CIC                                                    £4,500 
Inspired Community Group’s ambition is to stimulate minds about future careers by giving young 
people a clear, relevant pathway and supporting them in making an informed decision about their 
future career. Their flagship project is ‘The Motivator Programme’.  This is a trained volunteer 
network of individuals who are passionate about their jobs, love their industry and care about helping 
others.  Each Motivator will receive specialist training to deliver a powerful message aimed at young 
people to inspire them about a hospitality sector career.  Once trained, the Motivators are linked to a 
school and will commit to one school engagement each term as a minimum (3 activities per year).  
Motivators will also act as ‘talent scouts’ for their business building up a network of potential recruits 
for their organisations.  Funding was awarded for a pilot project where they will train six Motivators 
from the hospitality sector to work with six schools in the London and South East Region.   
 

Inspired Community Group CIC 

 
Mission EmployAble                                                                 £10,000 
The main purpose of Mission EmployAble (ME) is to help people with learning 
disabilities (LD) into paid employment so that they can live more fulfilled lives, 
supporting and being supported by their local communities. ME will achieve 
this by offering internships in a newly built training facility on Chorleywood 
Common, in partnership with Chorleywood Cricket Club (CCC). This will be a 
café/tearoom and gift shop housed inside a new, fully accessible cricket 
pavilion. The café will be staffed by people with LD and run for the benefit of 
the cricketers and local community. ME will offer supported hospitality & 
catering internships in the building in partnership with Buckinghamshire 
college, and ME will then help the trainees find sustained paid employment in 
their local area. Funding was awarded for specific equipment for the new 
kitchen. 
 
POP Recs CIC                                                                      £24,669  
POP Recs is a social enterprise café, community space, and music venue providing hospitality, 
catering and music venue training to disadvantaged young people, with the end goal of getting them 
into further education or employment. POP Recs run Practical Opportunities Programmes, which are 
NOCN accredited training programmes delivered in partnership with Sunderland College. The POP 
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project guides the trainees through a 4-week vocational course, and they gain a qualification in Skills 
for Employment, Training and Personal Development.  
 
Funding was awarded for THE POP KITCHEN – where 48 trainees will gain skills in food preparation 
and kitchen craft with a focus on baked goods, and hospitality skills which include till and barista 
training and customer service. Trainees will also gain an accredited qualification in Food Safety. 
Projected outcomes will see the beneficiaries secure suitable employment/further education or further 
work experience with local companies.  

POP Recs CIC 

 
Prisoners Education Trust                                 £3,766  
Prisoners Education Trust (PET) provides distance learning courses, advice and careers guidance, and 
supports prisoners to engage in rehabilitation through learning via the Access to Learning (A2L) 
programme. This support is offered to over 1,800 men and women in prison each year. Funding was 
awarded to enable 7 prisoners from across England and Wales to benefit from the programme. It will 
support them specifically to undertake hospitality related distance learning courses over the next 
twelve months and this will help the prisoners to lead more fulfilling lives, to contribute positively to 
society and to increase their employment opportunities upon release.  
 
Shiva Foundation                                                                                                  £4,304 
Shiva Foundation aims to prevent human exploitation by working with those fighting it.  They have 
been helping the hospitality industry mitigate risk of exploitation since 2015, creating a widely used 
Blueprint for hotel General Managers. Funding was awarded so that Shiva Foundation could deliver 20 
modern slavery training sessions to university hospitality students in the UK, between December 2020 
and May 2021, to make them aware of the risks of modern slavery within hospitality operations and 
supply chains.  They have formed a partnership with Sheffield Hallam University, and have the 
backing of the Council of Hospitality Management Education (CHME) who will use their network to 
help reach their target audience.    
 
“We believe that modern slavery education and action is essential for the industry which is facing a 
very real risk of increased exploitation, however we are also hampered by cuts in our funding. We 
want to reach as many organisations as we can and safeguard as many workers as we can, and this 
financial support was key for making that happen.”  Managing Director, Shiva Foundation  

https://www.antislaverycommissioner.co.uk/news-insights/traffickers-could-profit-when-uk-eases-lockdown-anti-slavery-chief-warns/
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Spitalfields Crypt Trust                                                                                        £4,300 
Funding was awarded to Spitalfields Crypt Trust (SCT) to help with the training costs of five trainees 
at the café, Paper and Cup, which opened in Shoreditch in 2012 and provides tailored training and 
work experience in hospitality. The café is a vital part of the support the SCT provide to people in 
recovery from addiction and homelessness.  
 
Square Food Foundation                       £1,489 
Based in Bristol, Square Food Foundation (SFF) teaches people from all walks of life to cook good 
food from scratch. Founded by an award-winning food educator, SFF offers life-changing cookery 
courses and classes that promise to inform, encourage and inspire people’s approach to cooking. 
 
Funding was awarded to help with the cost of delivering online sessions during the national lockdown.  
Every Wednesday, the students log in to a zoom meeting and take part in a step-by-step cookalong 
session, led by one of their course leaders. The participants receive a list of ingredients to buy and 
the recipes to read through in advance.  These sessions are a great way for students to get used to 
SFF’s approach to teaching and cooking and stay connected until face-to-face delivery of the ‘How to 
Cook’ programme which the Trust funded can begin. 
 
Team Domenica                        £4,500  
Team Domenica is a social enterprise charity whose vision is for people with learning disabilities to be 
valued in the workplace, to reach their full potential and feel included as members of society.  Based 
in central Brighton and Hove, they operate a unique three-tier set-up of Training Centre, Training 
Café (Café Domenica) and Employment Centre. Through this they provide employment programmes 
to young people with a wide range of ability, referred to as their ‘candidates’ to more accurately 
reflect and emphasise their role as people ready for employment, hopefully within the local hospitality 
industry.  Funding was awarded to help with salaries of 8 training staff so they can continue to 
provide employment training, education and well-being to over 60 young people with learning 
difficulties during the pandemic. 

Team Domenica 

 
 
 
 "What's really kept me sane actually is doing these online lessons. I am happy that I still get to see 
and talk to my friends and I am grateful when I look around and see that these sessions are 
making my friends happy and smile."  Charles, Team Domenica candidate 
 
“Doing tasks in the Dome cafe helped get my level of anxiety from 9/10 to 2/10. The Dome cafe 
helped me focus on my work and not my anxiety.”  Team Domenica Candidate, Liv 
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The Crumbs Project                                                     £4,500 
The Crumbs Project aims to develop vulnerable adults in such a way that encourages them into 
independent living and prepares them for employment across a variety of roles within the hospitality 
industry. Their revised training programme, introduced in January 2020, endorsed by the Institute of 
Hospitality, provides carefully designed opportunities for trainees to develop professional, vocational 
and personal skills in catering, housekeeping and administration, set within the commercial context of 
their training centre. Funding was awarded to cover the cost of professional chefs’ uniforms for the 
trainees.  
 
The Food Teacher                                              £1,200  
The Food Teacher has worked as a teacher and education consultant in primary and secondary 
schools for over 20 years. Funding was awarded to support 3 schools in Hackney to participate in the 
Young Chef Award and a final event hosted at the Hackney School of Food.  The award is for Year 5 
or 6 pupils (ages 9-11) and covers KS2 National Curriculum for ‘Cooking and Nutrition’ and the new 
statutory RSE and Health Education curriculum, which became part of the Ofsted Framework in 2020.  
The grant will be used to purchase reusable equipment packs for the 3 schools, so they have the 
same basic equipment thus ensuring a consistent experience for all children taking part in the award 
regardless of school and existing resources. 
 
The Geoffrey Harrison Foundation                                      £18,000 
This Foundation was established to advance education and learning in the UK in connection with the 
hotel, restaurant and hospitality industries and to help young people develop their capabilities and 
grow to maturity as members of society.   
 
Funding of £32,000 per year for a term of three years, subject to annual evaluation, was awarded in 
year end 2019 to enable the Foundation to expand their Junior Chefs Academy programme for year 
10 and 11 students to attend 10-week courses on a Saturday covering food preparation, cooking, 
presentation, hygiene, safety, teamwork, organisational skills and foodservice techniques at 
Westminster Kingsway College (WKC) and the University of West London.  The grant, which would be 
matched with funds from their principal funder Harrison Catering Services Limited, would enable them 
to run 12 courses per year over the three years – 2 courses per term at each institution at an 
approximate cost of £4,000 per course.  The grant would also enable them to run 4 Junior Bakers 
courses at WKC, thus making a total of 16 courses to be delivered.   
 
In their evaluation of the first year grant, The Harrison Foundation reported that, unfortunately, the 
Junior Baker courses to be held at WKC did not take place as the college were unable to recruit a 
course leader as planned.  The funding for the second year was, therefore, adjusted to take this 
reduction into account.  The Foundation also reported that the success of the Junior Chefs 
programme over recent years has been inspirational and gives young people experience of a 
professional kitchen at a time when they are making career choices.  
 
The Foundation reported in November 2020 that the Covid-19 pandemic had resulted in the courses 
ceasing to run at both institutions in March 2020. Encouragingly WKC restarted both Junior Chefs and 
Junior Bakers in the autumn term and planned to continue the courses through the November 
lockdown. However, UWL stated they were not planning to restart the Junior Chefs programme until 
September 2021. Therefore, the Foundation are anticipating that in 2021 there will be 10 courses 
which require funding at WKC (6 Junior Bakers and 4 Junior Chefs) and 2 Junior Chef courses at 
UWL. The funding has been adjusted to take into consideration the impact of Covid-19 on this 
project.   
 
The House of St Barnabas                                 £4,500 
The House of St Barnabas (HoSB) is a charity and social enterprise, which offers accredited training, 
City and Guilds (C&G), and work experience within the not-for-profit private members club to help 
people who have experienced homelessness rebuild their lives. The HoSB employment academy runs 
a 12-week Employment Preparation Programme focusing on Hospitality and Employability. The 
successful graduates receive C&G L1 certificates in Introduction to Hospitality and Employability and 
Personal Development at the end of the course.  
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Funding was awarded for a project to: (1) support HoSB graduates who have lost their jobs due to 
the Covid-19 pandemic to get back into work through their tailored refresher programme - 15 places 
will be delivered online; (2) deliver a minimum of 2 Employment Preparation programmes for those 
who have experienced homelessness, working with up to 22 people through a blended online and in 
house programme with on-site hospitality and business administration experience; (3) continue 
support for up to 100 people across the year with housing, benefits, employer liaison and signposting 
to specialist services. 
 
The Trustees were delighted to learn that HoSB were revealed as one of the Top 100 UK Social 
Enterprises: NatWest SE100 2021. 
 
The Springboard Charity                                                                              £1,110,000 
As with many charities, Covid-19 seriously impacted the fundraising activities and revenue streams of 
The Springboard Charity.  The Trustees were alerted to this fact in the early part of the year under 
review and were also notified of the action taken by Springboard to meet the challenges it faced, 
including its Covid-19 Emergency Appeal, and also how it planned to restructure and move forward.   
 

· Covid-19 Emergency Appeal 
In the first instance, the Trustees agreed to award a grant of £110,000 to the Springboard Charity to 
consist of a donation towards their Covid-19 Emergency Appeal.  The funds would be used to help 
with the cost of supporting beneficiaries actively on Springboard’s books from their range of 
employability programmes.  It was understood that Springboard had so far identified 1,212 
unemployed and disadvantaged beneficiaries, who ordinarily would have gone on to work experience 
and then into employment, but this was no longer possible due to the pandemic.  The support would 
be in the form of: -  

- Springboard’s digital academy where they report that they have positive engagement with 
65% of their beneficiaries (which they believe, under the circumstances, is incredibly high).  
This engagement and support is given in a variety of ways, e.g. live and pre-recorded 
webinars; access to 40 online learning modules; 121 advice guidance, mentoring and 
counselling.  

- Partnerships with those sectors that are operating to try and secure temporary work (e.g. 
retail, call centres, delivery, warehouses, etc) 

 
· Springboard to 2022 

This initiative is described by Springboard as the solution to tackling hospitality’s long-term staffing 
crisis. They want to give the industry space to focus on the current challenge of rebuilding from the 
Coronavirus pandemic, while Springboard ensures there is a skilled and engaged talent pipeline ready 
when the industry needs it. 
 
The goal is to have 10,000 young people trained and ready for work by December 2022, in line with 
industry recovery. Springboard state they are well positioned to lead an industry response to this 
challenge; seeking out, securing, training and nurturing the future talent pipeline, ready for when the 
industry is once again thriving. Springboard will be the central hub managing this process, from 
outreach and engagement, assessing young people’s needs, delivering training and signposting them 
to the most relevant programmes and interventions, through to supporting them into employment. 
 
The forecasted cost of the Springboard to 2022 project is £5,000,000, which will enable Springboard 
to reach the target of 10,000 young people ready for work in 2022. The £1M grant from the Savoy 
Educational Trust means the Trust is a leading partner in Springboard to 2022. The investment will 
enable Springboard to directly train and support 1,000 young people into traineeships, 
apprenticeships, and direct employment by April 2022, as well as playing a key role in the delivery of 
the total target of 10,000 young people into work, in collaboration with their delivery partners.  
 
With the 60th anniversary of the Trust at the forefront of the Trustees’ minds, and of course the 
known challenges faced by the hospitality industry, they considered that this initiative, focusing on 
‘Futureproofing Hospitality’s Talent Pipeline’, was very worthy of their support and sat perfectly within 
the aims and objectives of the Trust.   
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This grant which was awarded in the year under review will be paid in three instalments during the 
next financial year, namely 1st April 2021 to 31st March 2022 and the impact will be reported upon in 
next year’s Trustee Annual Report. 

The Springboard Charity also received a grant for ‘FutureChef’ which features on page 48. 
 
West Faversham Community Association                                                          £5,570  
West Faversham Community Association (WFCA) operate the West Faversham Community Centre, 
and funding was awarded to help develop their youth training in a kitchen environment where the 
young people learn skills in weekly workshops with the food produced being used as part of their 
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youth cafe/homework and dinner club.  The young people will then use their acquired skills when 
working as part of a team to deliver a quarterly charity ball with 70-100 guests having a three-course 
meal.  As well as working at the ball, the young people will gain valuable work experience each week 
and accredited skills such as Level 2 Food Safety, Allergy Awareness, and Introduction to 
Hospitality.  Alongside the skill development of the young people, the adult Serving D-cat prisoners 
will work as peer mentors (having gained a recognised vocational mentoring qualification) offering 
real life experience and tutorship from those who understand the situation the young offenders are in 
and offering insightful guidance throughout the programme.  WFCA consider that this holistic 
approach will greatly help with the entire training and resettlement process, significantly reducing the 
risk of reoffending.  The funds from the Trust will be used specifically to purchase kitchen equipment. 
 

 

STRATEGIC AREA COMPETITIONS/PRIZES 
 
Competitions challenge, stretch and often motivate individuals to great heights within their 
profession.  The Trustees recognise the importance of rewarding those who demonstrate good 
practice and aspire to further their development by entering various industry competitions. They are 
very keen to recognise the achievement of these specific skills and expertise by providing educational 
scholarships for leading industry competitions and by awarding prizes.  Funding in the main is 
targeted for the provision of education, training and development of the competition finalists/winners. 
 
On the importance of entering competitions, Hayden Groves, Chef Consultant and former 
National Chef of the Year said: “Win, lose or draw, you learn a lot. You learn about ingredients 
and how to maximise the impact of flavor and manipulate it and how to get the best of yourself.” 
   
Competitions by their very nature of face-to-face contact were heavily impacted by Covid-19.  Some 
organisers did manage to pivot and continue staging using a combination of virtual and physical 
settings.  However as can be seen from the figures, far fewer competitions took place and in the 
year under review, the Trust supported 4 industry competitions/prizes with grants totalling 
£59,961 (2020: £119,272 to 11 industry competitions/prizes).   Following on are details of those 
competitions/prizes that received funding. 
 
Nestle Professional – Toque d’Or Competition                              £11,000 
The Nestlé Toque d’Or competition is an initiative created by Nestle Professional to showcase young 
talent and skills within the hospitality industry. It is a national competition that links industry and 
education and has the reputation for inspiring and challenging catering students up and down the 
country.  During its 33 years, Toque D’Or has really helped to bridge the gap between the theories of 
the classroom and the reality of the industry. The competition has evolved significantly since its 
inauguration in line with the changing needs of the UK foodservice industry and education. The 
competition aims to educate and test entrants in practical, service-based and business focused tasks, 
concentrating on key areas such as social media promotion, business management and sustainable 
food and drink.  
 
In 2020, in response to the pandemic, and to ensure that Nestle Professional could continue to 
inspire and support the next generation of hospitality professionals, the competition finals and awards 
were held virtually. Finalists competed in a series of relevant and timely digital challenges, via zoom, 
working both individually and in pairs to create a mix of pre-recorded and live sessions from their 
homes.   As the pandemic continues into 2021, the entries and heats for the 2021 competition will 
also be delivered virtually.  The Grand Finals will take place from 28th June to 2nd July, and it is hoped 
that by this time Nestle will be able to deliver face-to-face challenges. The winners will be publicly 
announced via a live virtual awards ceremony on YouTube on Friday 30th July.   
 
The 2021 competition saw a record number of student entries, as, for the first time, Nestle allowed all 
college catering students, from a L2 and above to enter the competition.  From these entries 112 
students, apprentices and young professionals from across the country competed for their place in 
the final.  3 Back of House and 3 Front of House students were then selected to go onto the Grand 
Finals, to compete for the Back of House winner and Front of House winner. The students will all 
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compete as individuals representing their college in their own strand of the competition. This will 
mean that Toque D’Or is providing equal billing for front and back of house and there is the 
opportunity to engage with colleges both small and large. The mantra of Toque D’Or is: ‘we will show 
you, challenge you and test you’.  
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
A grant of £1,000 for catering equipment will be awarded to each of the 6 colleges who had students 
competing in the Grand Final, (3 Front of House and 3 Back of House) and a grant of £2,500 for both 
the Front of House winning college and the Back of House winning college. The grants are used to 
purchase catering equipment from Russums.  
 
The Craft Guild of Chefs                                                                                       £6,000 
The Craft Guild of Chefs Graduate Awards provide formal recognition of the culinary excellence of a 
young working chef. The main objective is to encourage young chefs to improve their skill levels and 
assist in their educational progression, providing support to those with learning disabilities and 
providing a credible accreditation that is recognised by the industry.  Whilst prestigious for the chef, 
the Award is also a great credit to the mentor and employer. All working chefs under the age of 25 
can compete for a Graduate Award by having their knowledge and skills tested in this free nationwide 
culinary challenge.  These examinations offer the chefs the chance to prove they are at the cutting 
edge and are making great progress in their careers. During the last 17 years, over 80 chefs have 
achieved the Graduate Award. 
 
The 2020 Graduate Awards received positive feedback as the event gave chefs ‘focus, hope and 
positivity’ during what many described as the toughest year of their working careers.  In fact the 
entry level increased by 10% but sadly due to the pandemic conditions, the numbers that were able 
to take part in the 2 exams reduced.  As well as extending the original deadline, further tweaks were 
made to enable the Awards to go ahead.  The semi-finals were held in September in one venue, so 
the exam was as Covid secure as possible. Chefs were also asked to bring their dessert with them to 
limit the time in the kitchen.  Chefs were given detailed individual feedback after the event to help 
them be more prepared for the final exam.  The two-day mentoring experience was moved to an 

“We were overwhelmed by the standard of competition in the heats, and I would like to 
congratulate everyone who has taken part. You are a credit to our industry.  I am delighted for 
our finalists and I’m sure they are excited about what awaits them during the Finals. Good luck 
to all!” 
Katya Simmons, Managing Director of Nestlé Professional UK&I 

 

“For anyone thinking of entering next year’s hospitality competition, my advice would be to do 
it! You learn so many new skills and ideas, as well as growing confidence throughout the 
whole experience.”   
Front of House student winner 2020 
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online event due to the second national lockdown. Participants were given a series of demonstrations 
by chefs Russell Bateman and Andrew Ditchfield.  
 
A total of 24 chefs were able to participate in the exams with 5 chefs achieving the final pass mark. 
Throughout the process the young chefs were engaging with senior chefs on the committee and 
using the training platform and social media that was provided to improve and achieve the standards.  
 
Steve Munkley, Vice President of the Craft Guild of Chefs said: “The Graduate Awards is like a 
community with chefs, organisers and examiners coming together. Some have lost their job; others 
have been furloughed and some have worked throughout, but we can share these different 
perspectives and experiences to help each other. All chefs are like-minded, regardless of level or age; 
we simply love food.   
 
Events like this are going to be even more important in 2021. Hospitality will get back to normal and 
we need good chefs with strong culinary skills to stay in the industry and remain determined and 
motivated to succeed.  The pandemic has also had an impact on mental health and the Graduate 
Awards give chefs something to work towards and set their minds to.  All the skills they work on will 
help them when they are back in their kitchens where they belong.” 
 
The 2020 kitchen and larder graduates were: Robert McCreery Breen, Conor Anthony Bird and 
Stephen Mark Naylor who also received the Highest Achiever Award. The 2020 pastry graduates 
were: Lillian Savage and Ranna Ameer who both received the Highest Achiever Award.  
 
The chefs had to achieve a mark of 85% or higher in a series of culinary challenges. This included a 
multiple-choice paper test, fishmongery and butchery skills tests, the creation of classic recipes and 
the preparation of their own dish using a basket of mystery ingredients. 
  
Funding from the Trust is used to cover the practical skill tests and additional support material for the 
competition. 

 Competitors in Graduate Awards 2020 
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The Springboard Charity                                    £40,961 
First introduced in 1999, FutureChef has grown into a successful culinary programme that helps 
young people aged 12-16 to learn to cook, take an interest in food, develop their culinary talent and 
informs them about entry routes into the hospitality industry. The programme encourages the next 
generation of young chefs and of course crowns one talented student as the FutureChef winner.   
 
FutureChef was developed as the result of research findings into young people's perception of the 
industry. The research revealed that young people admire high profile and celebrity chefs yet 
surprisingly few consider a career as a chef.  FutureChef addresses these perceptions directly by 
introducing young people to cooking, helping to develop their skills, developing direct work 
experience in the industry, and providing expert advice on the career options and entry routes 
available.  It provides teachers and young people alike with a wonderful insight into what it is like to 
be a chef and the related career opportunities. It provides the industry with a talent pipeline and 
there is a growing FutureChef alumni progressing their careers in the industry.  Since its start, over 
100,000 school pupils have been involved in FutureChef. 
  
The Trustees agreed to fund the project over a three year term and, having received a satisfactory 
evaluation report, were happy to release the third and final year grant.  The funds would be used to 
support the further development of the programme for two age groups:  
 
Ø For those aged 11-14, the FutureChef Development Programme helps them to:  
-  build up their skills by learning new cooking techniques with hints and tips along the way. 
-  take part in exciting, chef led activities and competitions as they work through the bronze,   

silver, gold and Chef Special certified modules. 
 
Ø For those aged 14-16, the Online FutureChef Competition is designed for them to: 
- learn about practical cookery through chef led videos. 
- build their knowledge and help them grow in confidence in the kitchen as they gain 

experience and develop new skills. 
  

Due to the pandemic, the format for FutureChef 2021 altered, with students being invited to take part 
in ‘FutureChef Bake Off’ and produce a fruit tart using a homemade shortcrust pastry and provide 
evidence of this.  Springboard considered that this afforded students a chance to have fun, learn new 
skills and be creative, win some great prizes and have a chance of being one of 12 regional 
champions to represent their school and region. 
  

 
 
University College Birmingham                                 £2,000 
UCB were awarded a grant for their Young Chef of the Year competition for 14-16 year olds within 
the West Midlands general region.  The funds from the Trust are used to cover the cost of equipment 
and offer vouchers for the winning, second and third place schools.  The competition, scheduled for 
February 2021 was postponed and will now take place in February 2022. 



49 
 

GRAPHICAL ANALYSIS OF ACTIVITIES 
 
Allocation of Grants 1st April 2020-31st March 2021 

 
 Chart 6 – Allocation of grants for specific areas of support in this financial year 
 
Allocation of Grants for Years ending 2019-2021

 
Chart 7 – Allocation of grants over a three year period. 
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EVALUATION PROCEDURE AND PROCESS  
 
The Trustees consider that systematic evaluation of a project is important for a formal analysis of 
what has been achieved, for a chance to reflect on the experience, and to inform future work that 
might be undertaken.  The interim monitoring and end of grant reviews help to measure impact and 
performance and to identify whether the targets and outcomes outlined in the application for funding 
have been met.   
 
The monitoring and evaluation process includes attendance by Trust personnel at project meetings, 
site visits, completion of the Trust’s evaluation form and written progress reports, social media, and 
photographs from grant recipients.  It should also be stated that the Trustees will only consider 
repeat funding for a project/initiative where the recipient can demonstrate that the funds awarded 
have (a) been applied as intended; (b) met the specified objectives; and (c) have gone some way in 
making an impact or difference to the ultimate beneficiaries.  Should it become evident during the 
evaluation process that a project funded by the Trust is unlikely to proceed the recipient is asked to 
return the grant.  This is also the case if part of the grant remains unspent.  However, as highlighted 
on page 12 of this report, the challenging and difficult circumstances that have emerged as a result of 
Covid-19, has meant that a degree of flexibility will be shown.  This is on the understanding that the 
recipient enters into a dialogue with the Trust.   
 
Some grants are awarded on a multi-year basis.  In the main these are for a period of three years 
and usually not more than five.  All term grants are contingent on an annual review process.  This 
reflects the obligations placed on the recipients of these grants to meet specific conditions in order for 
funding to be renewed each year.  
  
In the year under review, the evaluation process culminated in the following:- 
v The sum of £40,000 was returned by Orchard Hill College Academy as they were unable to 

progress their kitchen project.  The grant was awarded in the year ended 2019. 
 

When evaluating projects and measuring their impact, the Trustees acknowledge that in some cases 
their grant is one part of a funding mosaic and cannot therefore take sole credit for the project 
outcomes. 
 
It is also important to mention in this section that, as outlined on page 12 of this report, the Trustees 
are aware that due to Covid-19, the timeframes for the completion and evaluation of projects are 
likely to change.  The Trust’s executive team will monitor all projects and work closely with grant 
recipients, to offer guidance and support and to gain an understanding of what is going on and what 
is needed in order to aid the satisfactory conclusion of all projects supported.  
 
 

FINANCIAL REVIEW AND RESULTS 

FINANCIAL ANALYSIS OF THE YEAR  

Having had a torrid time at the beginning of 2020 due to the global coronavirus pandemic, suffering 
one of the most pronounced drawdowns in history, global equity markets have had an incredibly 
strong 12 months to the end of March 2021, with the MSCI AC World Index returning 38.9% and UK 
equities returning 26.7%.   Drawing on lessons learned during the financial crisis of 2008, central 
banks have introduced a range of measures aimed at protecting market liquidity and the flow of 
credit.  Further, Governments around the world have recognised that monetary policy alone will not 
be able to respond to the economic threat of the pandemic, implementing a range of measures to 
support markets.  This monetary and fiscal stimulus, coupled with easing of lockdowns and early 
signs of economic recovery, saw risk appetite return in the spring and summer of 2020.  
Subsequently, the roll out of Covid-19 vaccines continued to drive markets upwards.   
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The Trust’s portfolio performance for the year under review mirrored the strong market conditions 
that ensued.  As shown on the balance sheet, the value of the Trust’s net assets as at 31st March 
2021 was £63,025,080.  This is an increase of 16.31%/£8,836,296, over the previous year (2020: 
£54,188,784).  As had been widely reported, the coronavirus impacted on the level of dividend 
distributions, albeit not at the levels first anticipated.  At the start of the crisis estimates ranged from 
cuts of 25% to as high as 50% with reports that some companies would suspend all dividend 
payments, whilst others would greatly reduce their distribution.  The income received in the year 
under review decreased by some 21% which was not as large a decrease as had been feared.   Total 
income received totaled £1,307,599 (2020: £1,658,646).   
 
The Trustees derive their income entirely from their investments.   As stated in the ‘Plans for the 
Future’ section of last year’s Annual Report, in the year under view, arrangements were put in place 
by the Trustees, in conjunction with their Fund Managers, for quarterly distributions to be made 
totaling £1,800,000.  These will consist of earned income and topped up by capital. This will enable 
the Trustees to implement more robustly the total return strategy they operate by and mitigate 
against any fall in dividend payments.  It will also help when compiling their annual budget. 
 

FUND MANAGEMENT   

All investments held by the charity have been acquired in accordance with the powers available to the 
Trustees. 
 
For the year under review the Trust’s portfolio was managed by Cazenove Capital Management (CCM) 
and Investec Wealth & Investment Limited (IW&I).   
 
The Investment Committee and Trustees are mindful of their obligation under the Trustee Act 2000 
to conduct periodic independent reviews of their Fund Managers with the last such review taking 
place in January 2020 by Portfolio Review Services.   
 

INVESTMENT POLICY AND OBJECTIVES   

The Trust’s investment performance objectives are “to provide for increases in annual grant 
giving while preserving the Portfolio’s capital base in real terms using a total return 
approach”.  This is achieved by both Fund Managers adopting a medium/high approach to risk and 
investing in a balanced and diversified portfolio of equities, bonds, alternatives and cash.    
 
The long term objective of CPI +4% per annum over a rolling 5 year period affords the Trust the best 
of both worlds i.e. a multi asset approach that is measured against relevant indices over the short 
term and a “target return” approach over the longer term that meets the investment objective as well 
as one in which the fund managers are more conscious of the downside. This will run alongside 
composite benchmarks for each Fund Manager. 
 
During the year CCM proposed an alternative strategy for the portfolio which utilises a direct global 
approach to equities with pooled alternative funds to provide diversification.  The proposal was 
recommended by the Investment Committee and adopted by the Trustees. 
 
As highlighted on page 5 the Trustees have an Investment Policy in place which is reviewed on an 
annual basis.  The Trustees consider that the investments are performing in accordance with the 
charity’s long term investment policy and strategy. 
 

INVESTMENT PERFORMANCE     

As stated in the Financial Analysis section of this report, the performance for the year under review 
reflected the strong market conditions, namely:- 
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Cazenove Capital Management (CCM): Against this backdrop, the portfolio produced solid 
absolute performance, returning 20.1% over the last 12 months, ahead of both the composite 
benchmark (+19%) and the target of inflation +4% which rose by 4.6%.  The portfolio’s equity 
allocation strongly contributed to performance, with the Asian and Emerging Market positions 
performing particularly well.  In contrast, the fixed income allocation detracted from relative returns 
but performance was still positive in absolute terms.  Elsewhere, having had a strong start to 2020 
the more defensive assets have struggled in the risk-on environment, with US Treasuries having their 
second worst quarter since 1980.  These dramatic moves were caused by an increasing worry that 
the speed of the economic recovery, combined with huge fiscal stimulus could lead to a pick up in 
inflation.   
 
CCM continue to expect that a robust economic recovery, and ongoing stimulus measures, will 
support equity markets. In recent months, they have benefited from an increased exposure to parts 
of the market that benefit from stronger growth.  Performance has also been helped by their modest 
underweight in fixed income.  However, while bonds and gold have been under pressure in recent 
months, they continue to believe they offer valuable diversification characteristics in periods of more 
severe market stress, and they retain a meaningful exposure.  They also maintain their conviction in 
long-term structural themes such as technology, healthcare and global infrastructure, with the latter 
in particular set to benefit from President Biden’s latest spending plans.  
  
Investec: Over the year the portfolio managed by Investec witnessed a strong rebound thanks to a 
significant recovery in equity markets.  A combination of sizeable government and central bank 
support, allied with successful vaccine trials, reassured markets that a material economic recovery 
was likely, even though several challenges remain.  The total return achieved for the year was 
+23.8% net of fees, compared with the benchmark return of +21.6%.  The long-term target return 
of CPI +4% posted an estimated +4.6% by comparison.  Investec continues to invest in high quality 
companies with sustainable earnings growth and has also selectively added to stock with recovery 
prospects. 
 

SOCIALLY RESPONSIBLE INVESTMENTS 

The primary investment objective is to maximise total return within the agreed risk parameters and 
constraints.  Providing that this objective is not compromised in the process, the Fund Managers 
believe that it is also possible to develop a framework that allows a broader range of considerations, 
including environmental and social issues to be taken into account when selecting investments.   
 
CCM state that good stewardship is integrated within their investment process.  Consideration of 
Environmental, Social and Governance (ESG) factors as part of an investment decision has become 
more commonplace and there is more academic and practical research to prove that these factors 
can have a meaningful impact on both the sustainability and financial returns of companies.  Their 
approach to sustainability is: ESG integration – they seek to integrate ESG factors into their research 
and investment decisions across asset classes using proprietary tools; Engagement – they actively 
engage with companies on material ESG issues to enhance their analysis or to seek improvements in 
performance; Voting – they assess resolutions and apply their voting policy and guidelines as outlined 
in their ESG policy; and Screening – they work with clients to redevelop ethical screens that reflect 
their values.  CCM have invested heavily in developing tools to help their analysts, fund managers and 
clients navigate the turbulence ahead.  This includes their proprietary impact tool SustainEx, together 
with mapping their entire multi-asset multi-manager portfolio to independently recognised global 
sustainability and impact frameworks – the Impact Management Project and the UN Sustainable 
Development Goals  This set of tools, their IMPACT IQ, allows them to look beyond financial returns 
and give their clients the full picture.  In the year under review they joined 29 other global asset 
managers representing more than $9tn of assets in launching the Net Zero Asset Managers initiative.    
 
Investec have three stands to their approach for Socially Responsible investing, namely: Negative 
Screening – they make use of an objective, external service called Ethical Screening; Positive 
Engagement - their analysts discuss issues of governance at meetings with companies; and Voting - 
they have engaged with ISS (Institutional Investor Services) to help them monitor and vote where 
appropriate for the benefit of their clients. 

https://www.schroders.com/en/insights/economics/SustainEx-Quantifying-the-hidden-costs-of-companies/
https://www.schroders.com/en/insights/economics/SustainEx-Quantifying-the-hidden-costs-of-companies/
https://www.schroders.com/en/insights/economics/SustainEx-Quantifying-the-hidden-costs-of-companies/
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They aim to help clients understand their options and make progress towards carbon neutrality with 
regards to their investment portfolios.  They acknowledge that the nuanced nature of these issues 
means there is no ‘one size fits all’ solution for charity investment portfolios and there is room for 
different perspectives, but there are steps that charities can consider, namely: (1) measuring 
emissions; (2) considering Carbon Disclosure Project scores; (3) alignment with the UN Sustainable 
Development Goals; and (4) Positive impact investing.  A reminder they give to all clients is that 
reaching net zero is a journey, not a single step.  The scale of the problem globally is mammoth and 
will take a huge, concerted effort to overcome.   
 
The Trustees’ ethical restrictions are outlined in their investment policy document.   
 

RESERVES POLICY 

In July 1998 the Savoy Educational Trust realised £36,800,584 from the sale of their shareholding in 
the Savoy Group plc. This sum formed the capital assets of the Trust and since that date has been 
invested in a diversified portfolio of investments.  This formed part of the transfer of assets into the 
CIO which amounted to £53,140,809 at the date of transfer, 3rd June 2015.   The reserve balance at 
year end 2021 was £63,025,080 (2020: £54,188,784). 
   
The investment of the capital is the only source of on-going income.  The investment objective (as 
stated earlier) helps to protect a core of investments and cash assets to generate income for future 
grant awards sufficient to meet the needs of present and future beneficiaries.  
 
The Trust sets out an annual budget to ensure, as far as is reasonably possible, that the charity’s 
annual expenditure objectives can be met, given certain assumptions about the yearly and future 
income streams.  Within the budget there exists the capacity, should the need arise, to curtail 
activities specifically of those new applications presented at the quarterly meetings. At present the 
Trustees are able to maintain operating costs at a relatively low level.   
 
The Trustees will review this policy annually in the light of changing circumstances and alter it as 
necessary. 
 

COVID-19 – PROBLEMS/RISKS 

The Trustees are long term investors and are capable of meeting all their liabilities comfortably.  They 
are also able to confirm that there are no material uncertainties about the Charity's ability to operate 
as a going concern.  
 

TRUSTEES RESPONSIBILITIES 

The Trustees present their annual report and financial statements of the charity for the year ended 
31st March 2021.  The financial statements have been prepared in accordance with the accounting 
policies set out in the notes to the accounts and comply with the charity’s governing document, the 
Charities Act 2011 and Accounting and the Charities Statement of Recommended Practice (second 
Edition) and Financial Reporting Standard FRS 102.   
 
The law applicable to charities in England & Wales requires the Trustees to prepare financial 
statements for each financial year which give a true and fair view of the state of affairs of the charity 
and of the incoming resources and application of resources of the charity for that period.  
 
In preparing these financial statements, the Trustees are required to: 
•    select suitable accounting policies and then apply them consistently; 
•    observe the methods and principles in the Charities SORP; 
•    make judgments and estimates that are reasonable and prudent; 
•    state whether applicable accounting standards have been followed, subject to any material 

departures disclosed and explained in the financial statements; 

http://www.cchinformation.com/CCH/Gateway.dll/ccsorp/charsorp08_00.htm
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•    prepare the financial statements on the going concern basis unless it is inappropriate to presume 
that the charity will continue in business. 

 
The Trustees are responsible for keeping proper accounting records that disclose with reasonable 
accuracy at any time the financial position of the charity and enable them to ensure that the financial 
statements comply with the Charities Act 2011, the applicable Charities (Accounts and Reports) 
Regulations and the provision of the charity’s governing document. They are also responsible for 
safeguarding the assets of the charity and hence for taking reasonable steps for the prevention and 
detection of fraud and other irregularities.  
 
The Trustees are responsible for the maintenance and integrity of the charity and financial 
information included on the charity’s website in accordance with legislation in the United Kingdom 
governing the preparation and dissemination of financial statements. 
 
 

PLANS FOR THE FUTURE 

The Savoy Educational Trust works within the very diverse and evolving sector of hospitality.  The 
Trustees strive to take account of and be influenced by what is happening in the industry particularly 
with reference to the long term challenges it faces post Covid-19 and Brexit.  At the same time the 
Trust operates in the world of education and therefore also needs to embrace current developments 
in that field.  Education continues to face its own challenges particularly in relation to funding for the 
delivery of a curriculum dependent on both theoretical and practical elements. 
 
The Trustees are committed to ensuring hospitality education remains coherent, relevant and fit for 
purpose.  The Covid-19 crisis and Brexit have highlighted even more how important it is for industry 
and education to work together.  By doing this they can attract, nurture and provide the necessary 
skills to support careers in hospitality.  
 
The general feeling is that the industry can build on the goodwill and new-found appreciation that 
both the Government and people have of hospitality.  In July 2021, the Government launched a 
strategy to support hospitality recovery.  To deliver their ambitious vision for the sector, they have 
considered three ‘Rs’: Reopening, Recovery and Resilience.  These form the three sequential steps in 
the strategy.  By following the three ‘Rs’, government and sector partners can work together to help 
the sector build back strong and more resilient. This strategy sits alongside the government’s High 
Streets Strategy and its Tourism Recovery Plan which collectively have a key role to play in levelling 
up every part of the UK.  To help improve the sector’s resilience, the strategy will explore options for 
vocational skills and training that support careers in the sector including apprenticeships, bootcamps 
and other qualifications like a T-Level, and working with the sector to raise the profile of careers in 
hospitality.    
 
The Trustees believe that by monitoring and considering the environment in which they operate and 
taking into account external factors as described above when developing and reviewing their strategic 
objectives, they can continue to help support those projects that should, in the long term, 
demonstrate considerable innovation, impact, create value, and make a difference to the 
advancement and development of education and learning within the hospitality industry.  
 

STRATEGY AND GOVERNANCE 

As mentioned in The Savoy Educational Trust’s year at glance’ section of this report, in the ensuing 
year, the Trustees will formalise their strategic review.  This will ensure they continue to support and 
invest in the present and future skills needs of the industry.  This will take into consideration the 
events that unfolded in 2020 and the future outlook. 
 
They will also continue to review the structure, governance and management arrangements for the 
Trust and ensure there is the full complement of key skills.  
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In light of the events following the coronavirus pandemic, the Trustees will assess whether the theory 
contained in their Risk Assessment Policy adequately met the practical challenges faced by the Trust. 
 
 
This report was approved on behalf of the Trustees by: 
 
 
 
 
 
 
 
 
Howard Field, FCA, FIH, FHOSPA                    Margaret Georgiou 
Trustee                                            Secretary to the Trustees 
 
Dated this                                   day of                                                                    2021 
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