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) FURTHER AND HIGHER EDUCATION: Levels 1-3 in Culinary Arts - Reading College
4 CURRENT ROLE: Chef
| PLACE OF WORK: Aston Villa football club - first team chef

After my time at Trinity | went on to study at Reading College completing my Levels 1-3 in Culinary Arts. In 2022 | had the
incredible opportunity of being invited to work at Royal Ascot alongside some other events. | went from working in fast food
= to chain restaurants fo fine dining cuisine. | have worked at The Woodspeen, which was a great experience and I've worked
¥ in a Michelin star restaurant called The Latymer alongside Raymond Blanc and other high class chefs, where | have learnt
new skills and techniques to create the most amazing dishes. | am currently working for Aston Villa Football Club’s first team
which is a fravelling based role. It's fantastic, wherever the tfeam go, | go. | am absolutely loving it.

My time at Trinity School was very challenging. It's fair to say | definitely wasn't the easiest student! However the staff never
gave up with me. | know | wouldn't be the person | am today without the support | received from the staff at school.
| will forever be grateful to the Food Technology teachers for allowing me to grow and develop my passion for cooking. Y
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