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 A Historical Move from Cathal Brugha Street to New Campus  

The School of Culinary Arts and Food Technology’s new home will be based in the ’Central Quad’ 

Grangegorman Campus (West Wing—see new photos below ) starting in January 2021.   Central Quad 

will contain the following specialised facilities for our students and staff  [5 Hot  Kitchens, 1 Product De-

velopment Kitchen, 2 Bakeries and 3 Pastry kitchens, 2 Restaurants,  1 Training Bar,  1 wine tasting la-

boratory and a 150 seater Lecture Theatre & Demonstration kitchen. To find out more visit  https://

tudublin.ie/explore/our-campuses/campus-development/grangegorman/current-projects/ 
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    Staff School Resources  /  School Restaurants  & Bakery Shop 

               School Staff Resources: Staff Sharing Drive (h) 

The School of Culinary Arts & Food Technology have recently developed a dedicated staff resource sharing area  under the 

Staff Sharing Drive (h) entitled 2019-2020 SCAFT FOLDER, this area contains the following resources for staff;     

• Recruitment:  School electronic resources,  presentation and marketing materials towards schools & industry  presen-

tations by staff (please also just request access to hard copy materials, brochures, flyers, etc.).    

• Research & Dissertations: (New) School Harvard Referencing Guide,  School Dissertations Handbook and schedules.   

• Forms:  equipment loans, consent forms, educational tours, dress code, use of facilities, risk assessment for etc.  

• Exams:  exam paper templates, external examiners etc.  

• O2 School—Food Safety (For all staff): FSAI Docs, IS 340 Docs, food safety audits, awards & classifications,. 

• Allergens: class sheets, training materials, students, culinary shop, TU Dublin Docs., new University Allergen Policy 

• School events, photos, videos & development: all activities held via the school. (includes back years-archive photos)  

• Module catalogue/Programme Docs: All school programme and modules. 

• O2 School-Health & Safety (For all staff): safety sheets, incidents reports, buildings work, emergency procedures, first 

aid, HSA reports, SCAFT NEW Safety Statement, uniform codes, signage, equipment SOPs.  

• Placement information   /  PMDS Preparation & Meeting Docs  /  Grangegorman on-going developments  / School 

The school have two training restaurants based in TU Dublin, Cathal Brugha Street, The Blue Room 

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

setting . The School of Culinary Arts and Food Technology would like to thank you for your support of 

our training restaurants and the culinary shop. We look forward to receiving your bookings and cus-

tom from September 2020-onwards (accepting HSE guidelines on social distancing etc).  We wish to 

remind you that our Training Restaurants is a classroom environment and our primary objective is to 

facilitate student learning.  Listed below are contact details you will require for bookings and orders in 

2020.21   

RESTAURANTS: Warren Mcelhone  warren.mcelhone@tudublin.ie    Lynsey White Lyn-

sey.white@tudublin.ie   James Sheridan  james.sheridan@tudublin.ie    

CULINARY BAKERY SHOP:   Gary Poynton  01-4024532   

SOCIAL MEDIA HANDLES:      @tudublin_dining        #TUDublinfood   

                      School Restaurants & Bakery Shop 
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            Gold Plaque Supporters 

 

    Thank You  ‘INSPIRED’ Friends of Culinary 



 

Friends of Culinary Arts have assisted the School 

to enhance our educational provision  

The INSPIRED Friends of Culinary Arts Concept is 

to develop a dialogue between the food and culi-

nary Industry and the school to lead food innova-

tion and the quality of the food offered in Ireland. 

 The entity: Support and assist the development 

of the school for a better student experience and 

learning outcomes through food industry stake-

holders – food companies, operators, Food retail, 

Artisan producers, Culinary professionals and Bord 

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

funding and resources for the School through it’s 

connectivity with the food industry for the sup-

port of ingredients, facilities, bursaries, professor-

ships,  sponsorship, internships for students, ex-

pansion of subjects (e.g. Food Photography, Psy-

chology, Packaging, etc.), Inspirational tours and 

to attract international speakers, demonstrations, 

develop proto-type production areas, bespoke 

courses for company specific training, working 

with suppliers and growers.   

The schools current (See Gold and Silver Plaque 

Supporters)  INSPIRED Friends of Culinary Arts 

supporters are leading the way to a great future 

for it’s graduates.  
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On behalf of the School Management team we also 

note the following Industry bodies and trade associ-

ations for the support provided to the School:  Euro-

Toques Ireland.    Panel of Chefs.  Irish Hotels Federa-

tion.   Restaurant Association of Ireland.    Licensed 

Vintners Association .  Vintners Federation of Ireland.    

Irish Bakers Association (Formally FCBA).   Irish Guild 

of Sommeliers.  Bartenders Association of Ireland.   

Finally the School of Culinary Arts & Food Technology 

achievements and on-going developments are only 

possible through staff interactions with industry, stu-

dents and trade associations:  We thank all staff  and 

our supporters for this excellent work, well done. 

Silver Plaque Supporter 

    Thank You  ‘INSPIRED’ Friends of Culinary Arts                 

           Trade Associations 

   INSPIRED    Innovative Supporters of Professional Industry  

Research, Education and Development.  


