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‘THANK YOU’
Dr. Frank Cullen, Head of School.
Dear Colleagues, Students and Supporters,
Our journey thus far has not been an easy one during this
year, but with Christmas nearly upon us, this also signals the
halfway marker of our academic activities. Some of the challenges we have encountered in recent times may have
seemed insurmountable for you, your friends and your loved
ones, so I wish to acknowledge your commitment and your
genuine efforts to keep moving forward. The challenges to
our school operations and activities have been varied, sometimes complex and often unforeseen, the disruptive impact of
Covid 19 has delayed our school’s move to our new facilities
in Grangegorman. This delay has also placed a higher burden
on our current facilities and the existing equipment in our
Cathal Brugha Street building which in turn has sometimes
placed an additional level of frustration on everyone.

In my role as your Head of School, I feel humbled to have
witnessed how colleagues, management and students have
stood up to the challenges presented and in turn discovered
for themselves their ability to overcome, to rise, and indeed
to triumph. On several occasions when I felt overwhelmed
with the challenges presented to our School I gained the fortitude to continue in the work through my engagement with
our INSPIRED Friends of Culinary Arts, the development of
the Grangegorman facilities, online activities with the management team, staff, students and visits into Cathal Brugha
Street to witness our achievements.
I am delighted to inform you that in these most challenging
times, our Industry partners continue to provide significant
funding support for Scholarships, PhD researchers and the
development of our new campus. I wish to acknowledge and
thank them all for believing in our Schools mission to graduate high achievers. The main lesson I have learnt this year is
that we can endure challenges with patience and working
together to resolve common problems we can achieve our
goals. I want to close by wishing you all a Happy Christmas
and a peaceful New Year that brings with it great hope for
the future and a move to better things ahead.

I would also like to thank our academic and support team colleagues who through their collective resolve and professionalism have ensured that our school continues to successfully
deliver (100%) of all our practical (laboratory) and theoretical
class commitments to date. Your School Management team
worked towards making the environment a safe place to have
practical contact classes, this included the installation of highend air sanitisation units and UV Knife units to sanitise small
equipment. I am delighted to report that the collective acWell done and best wishes
tions of everyone in our school has ensured that the Covid 19
virus did not take hold. We must continue this excellent
work, follow all the HSE Guidelines which includes the strict
adherence to social distancing, wearing of face coverings and
building capacity instructions.

IN THIS ISSUE
Thank You

(Dr. Frank Cullen, Head of School)
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Colleagues, Friends and Supporters
It is with great sadness that our school remembers current colleagues and cherished supporters who
passed away recently, including our retired colleagues. Our school extends our deepest sympathy to our
colleague James Carberry, his sister Anne and their family for the recent loss of their mother (Phyllis,
photo below left) https://rip.ie/death-notice/phyllis-carberry-kilmainham-dublin/436822#!photo. Our
school also extends our deepest sympathy to the family and friends of our retired colleague Stella
Gaffney (photo below right side) who passed away recently. During her long career in what was then DIT
and formerly the Dublin City VEC, College of Catering, Stella worked in the school food stores area until

she retired. Ar dheis Dé go raibh a h-anam dílis”.

In Appreciation ‘John Pearson’

(James Murphy, SCAFT, TU Dublin)

On a Sunday morning 18th October 2020, the hospitality and bar industry and education sector lost one
of its greatest ambassadors and I lost my friend. John Pearson was a truly talented gentleman dedicated
to creating career and educational opportunities and access to education for everyone irrespective of
their background, he always believed that ‘it’s nice to be important but it’s more important to be nice’. I
was so fortunate to have known John and benefitted from his wisdom and his wit which he cleverly
used to charm audiences at home and abroad. After a distinguished career in the hotel industry which
included working in the Metropole Hotel, Cork and Royal Hibernian Hotel, Dawson St, Dublin, John took
up the position of lecturer in the Cork Institute of Technology (CIT). John was also a staunch supporter
of association bartending activity having joined the UKGB (Irish Branch) in the 1960s, and continuing this
work into the Bartenders Association of Ireland (BAI) right into the 2000s. His dedicated work and expertise was recognized when he became a member of the Educational Development Committee (EDC)
of the International Bartenders Association (IBA) and was also elected to Honorary Life Membership of
the BAI. John Pearson Rest in Peace, Ar dheis Dé go raibh a h-anam dílis”.
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Colleagues, Friends and Supporters
School Congratulates TU Dublin Conservatoire
The School of Culinary of Arts and Food Technology congratulates the TU Dublin Conservatoire as they
celebrate their 130th Birthday and, like any significant celebration, this grand occasion has prompted
their colleagues to reflect on the last 130 years and what they have accomplished. We salute Dr Orla
McDonagh, Head of Conservatoire and her hard working team as they remember all the students and
staff of the Conservatoire (both current and former, from all of our previous incarnations as DIT Conservatory of Music and Drama, College of Music, Municipal School of Music!) and of all of their artistic
work in various city centre locations during that time . Our school looks forward to the exciting times
ahead for our TU Dublin Conservatoire colleagues, especially in their new home based on our TU Dublin
Grangegorman Campus .

The new 400-seater concert hall at
TU Dublin’s Grangegorman Campus.

School Congratulates Hugh McAtamney
Our school congratulates our colleague Hugh McAtamney, Head of the
School of Media at TU Dublin, who has been recently appointed to the prestigious and important role of World Triathlon's Technical Delegate at the
2022 Commonwealth Games. The appointment is the first time an Irish technical official has been promoted to lead at a such a major international competition and reflects a long career of officiating for Hugh, as well as the high
standing of Ireland's technical official programme.

Supporting Industry and EDI: Upcoming Announcements
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School Scholarships Awarded 2020
The School of Culinary Arts and Food Technology were delighted that our highly valued partners Musgrave Marketplace and Panelto Foods once again awarded scholarships to students in the school, we also
welcome our industry partner Sodexo who awarded a scholarship to a student of our Higher Certificate
programme in Culinary Arts (Professional Cookery Practice). The school thanks all our students who applied for the scholarships; the standard was extremely high and competitive. Congratulations to those
students who were shortlisted to attend for interview in November. The companies were very impressed
by the high quality of students attending and were inspired by the talent and commitment shown by all.
We are delighted to announce that the following students (highlighted below) were successful in being
awarded a scholarship this year. Finally thank you to Musgrave Marketplace, Panelto Foods and Sodexo
for awarding the scholarships and to all our strategic partners and Friends of Culinary Arts for their commitment to working closely with the school and investing in our students’ experience. We look forward to
strengthening our relationship further as we move to Grangegorman in the New Year (Jackie Rigney, Business Development Manager, School of Culinary Arts & Food Technology, TU Dublin).

Musgrave Marketplace are the only 100% Irish owned national foodservice wholesaler dating back over 140 years
and have a long-standing relationship as a strategic partner of TU Dublin. Musgrave Marketplace is supporting TU
Dublin to create a Centre of Excellence for Food and Drink in our new campus with a new state-of-the-art training
restaurant. As well as supporting 4 PhD students, this scholarship programme is part of Musgrave MarketPlace's
ongoing commitment to supporting the development of the Irish food sector and investing in up-and-coming chefs
and future leaders of the food industry. This year the Musgrave Scholarships in Culinary Arts supports four high
achieving students with scholarships to the value of €3,000 each. These scholarships are funded on an annual basis
as part of the company's commitment to food leadership and investment in the future of the Irish food sector.

Musgrave Marketplace Scholarships - Recipients
Year 3 School Students
Áine Budds

– TU942 (DT407)

Sophie Kemp – TU943 (DT416)

Year 4 School Students
Rachel Jones – TU942 (DT407)
Erin O’Dwyer – TU943 (DT416)
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School Scholarships Awarded 2020

Panelto Foods is a privately owned Irish company established in 2004 and also a valued partner of TU Dublin. The
highly automated plant is based in Longford producing high-quality authentic sandwich breads for the UK and
Irish market. We are happy to work closely with Panelto Foods who will award three scholarships across our Baking and Pastry Arts Management and Culinary programmes to the value of €3,000 each. As part of the Panelto
Scholarship, relevant students can complete a work placement and will have the opportunity to complete a summer internship with Panelto. Panelto as part their partnership with TU Dublin also award a further three scholarships to the value of €3,000 each to Engineering students in the School of Mechanical and Design Engineering.

Panelto Foods Scholarships - Recipients
Year 2 School Students
Katie Reid – TU741

(DT418/2)

Year 3 School Students
Sylvia Regan – TU741 (DT418/3)
Michaela Welby – TU942 (DT407/3)

In Ireland, Sodexo develops, manages and delivers a diverse range of services, designed to improve the quality of
life for their clients and customers. In Ireland and Northern Ireland over 3,400 of their people are striving to improve the quality of daily life at over 230 client locations across market sectors including business and industry,
education, government and agencies, and personal and home services. Consumer demand, legislation and corporate responsibility are combining to shape Sodexo's approach to healthier food and drink. Sodexo have multiple
initiatives across the business to improve people's quality of life, but ultimately the health and wellbeing demands of ever more discerning consumers are guiding the path towards a multitude of meals once viewed as
'healthy' becoming mainstream. A Scholarship of €3,000 a year for two years was awarded to one successful student.

Sodexo Scholarship - Recipient
Wai Lok Man – TU643 (DT432B)
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TU Dublin (Virtual) Graduation Day
The School of Culinary Arts and Food Technology students were conferred recently within the overall TU
Dublin Graduation 2020 ceremonies. A total of 7500 TU Dublin graduands were conferred at ceremonies
which took place at the end of November grouped by discipline. Graduands of our school were joined
with their fellow graduates from the Engineering, Built Environment, and Sports Science. While a virtual
ceremony cannot replicate the atmosphere and excitement of a physical ceremony, Dr Frank Cullen
(Head of School, Culinary Arts and Food Technology) maintained that it was very important to
acknowledge the unique achievements of all our students from the Class of 2020 who have succeeded in
very difficult circumstances. Dr Cullen added that TU Dublin have a long and proud tradition which now
runs to over 130 years, noting that graduates have played important roles in technical and scientific innovation, in economic and social development and in the cultural and academic life of Ireland and internationally.
Professor David Fitzpatrick (President TU Dublin) [photo below], joined by TU Dublin’s Principals, Deans
and graduates from previous years also offered congratulations to the new graduands Professor Fitzpat-

rick also reminded graduates that they were now members of the TU Dublin Graduate Network https://
www.tudublin.ie/connect/graduates/join-our-graduate-network/ .
Music during the ceremony was performed by students of the Conservatoire and BIMM. The School of
Culinary Arts and Food Technology wishes to thank the many people who worked so hard to make all the
TU Dublin Graduation ceremonies a great success. The full schedule of the graduation ceremonies can be
found at https://www.tudublin.ie/connect/graduates/graduation-2020/ , the link to the Graduation 2020
Conferring Videos which contains recordings of each conferring ceremony is available from the Technological University Dublin Official YouTube Channel link here 10am Ceremony 1 Sports, Culinary Arts,
Food Technology and Science
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School Drives Sustainability
School colleagues helped to drive the recent TU Dublin Hacks—Zero Hunger event , the (on-line) event
ran across three hours at the end of November encompassing colleagues across TU Dublin in celebration of European Researchers’ Night. TU Dublin had invited staff, students and industry partners to participate in this worthy initiative towards coming together to ideate, innovate and explore opportunities
for a concept that has the potential to end world hunger. This unique event afforded participants (who
were split into teams) to have the opportunity to share their knowledge and expertise and contribute
their ideas to sow the seed for a concept or project which would contribute to the TU Dublin response
to UN Sustainable Development Goal 2 - Zero Hunger. Over an action-packed three hours, participants
got the opportunity to:
•

Hear flash talks from thought leaders,

•

Connect and collaborate with peers and partners from across the TU Dublin Community and
Dublin Region,

•

Take part in a fast-paced sprint to create a new concept to pitch to a panel of experts,

•

Network with the international judging panel,

•

Sow the seed for a concept/project that contributes to the TU Dublin response to UN Sustainable Development Goal 2 - Zero Hunger.

At the conclusion of the event all teams delivered a presentation detailing their concept towards ‘Zero
Hunger’, the international jury awarded first place and the most viable project to Dr Frank Cullen (Head
of School) project and concept ‘TU Dublin Sustainable ECO Learning Hub’. The propose ECO Research
Hub on the Grangegorman campus would enhance the students' experience and provide opportunities
for them to engage with local groups. The design of the project would require the installation of two
containers with bridging and will incorporate aquaponics system, hydroponic modular growing unit, aquaculture fish tank system, urban farm using grow bags and potted plants, beekeeping hives on campus,
waste food composting system to support the growth of plants and mushrooms growing using tree logs
and hanging bags.
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School Drives Sustainability
The School of Culinary Arts and Food Technology, TU Dublin have recently engaged with the Green
Schools new sustainable theme Global Citizenship Food and Biodiversity. This initiative has involved
volunteering duties to facilitate cooking workshops in schools. The Green Schools of Ireland sought
this assistance from our school plus the Chefs of Ireland. Green-Schools is Ireland’s leading environmental management and education programme for schools. The programme is operated and coordinated by the Environmental Education Unit of An Taisce. Schools work on a particular “theme”
for 2 years. After they have completed the 7 step programme based around this theme they may be
awarded a Green Flag.
The Green Schools new theme Global Citizenship Food and Biodiversity allows schools to investigate the local and global impacts of their food. The schools requested our school and the wider
Professional chefs community with a desire to volunteer with schools in their communities to provide workshops and demonstrations with their school for their students.

Global Citizenship – Food and Biodiversity is a maintenance theme that facilitates schools exploring
and discovering how actions on the Green-Schools programme locally, positively influence environments worldwide. The Global Citizenship Food and Biodiversity theme consists of two main
strands of work. The first strand focuses on local actions, including growing and eating food that is
produced on the school grounds. The second strand focuses on global impacts; such as the positive
impact that these local actions can have, by interrupting the current global food production system,
and the environmental problems associated with it e.g. by reducing the miles that food has trav-

elled, or by avoiding the packaging waste associated with shop-bought foods. Further details are
available at https://greenschoolsireland.org/category/biodiversity/globalcitizenship_bf/
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‘Organisational Design Strategy’ - TU Dublin
In a letter to all colleagues of TU Dublin President Professor David Fitzpatrick wrote; the Organisational Design
process has continued over the last five months with consultation and discussion on the initial ‘High Level Design
phase’ of the project. The output from these discussions was further complemented by an online survey. I would
like to thank everyone who contributed to this phase of the project, whether in person or online, and to update
you on where we are now and next steps. The latest documents referred to below are available on https://
www.tudublin.ie/intranet/organisation-design/
Phase 1 – High Level Design: now fully completed, final reports on the staff intranet
University Executive Team: The structure for the University Executive Team (UET) has now been defined. In addition to President, Registrar, Chief Operations Officer, the members of the UET will include five Faculty Deans, who
will also have a specific pan-TU responsibility, and four Vice-Presidents with responsibility for Research & Innovation and for each of the key themes of our Strategic Plan - Planet, People & Partnership.
Recruitment to UET roles: The new roles of Vice-President and Faculty Dean will be advertised in December. The
recruitment campaigns will be managed in accordance with the University’s Recruitment, Selection and Appointment policy and Selection Procedures. Priority will be given to Faculty Dean roles with a view to successful candidates being offered a position or appointed by March 2021.
Phase 2 – Detailed Design: Given the scale of the overall project, Phase 2 will take some time to complete. It is
anticipated that final design for each Professional Service will take about 8 weeks to complete. The ‘Academic
Size and Scope’ and ‘Faculty and School of the Future’ will take 4 - 6 months overall.
Formation of Design Teams: The Project Steering Board will agree a set of Guidelines for the development of detailed designs. Having regard to the Governance Structures outlined for each approach, an Expression of Interest
(EOI) process will be held in December for the following Design Boards and Design Teams: 1. Faculty Design Board
i.e. a selection of Senior Lecturer II’s and/or disciplinary staff who can bring innovation and ideas to the process, 2.
Professional Services Design Board, Service Design Teams - first wave. An invitation for Expressions of Interest
(EOI) to participate in School Design Teams will be issued in February, and for Service Design Teams (second and
third waves) in February and March respectively.
Heads of School / Heads of Services: It is clear from the selected high level designs that there will be Heads of
School and Heads of Services in the future organisation design of TU Dublin. All new posts will be advertised and
given the scale and resources available, recruitment campaigns will be prioritised and phased. It is expected that
some ‘Heads of’ within Professional Services will be advertised in January - for example, Library, Communications
& Marketing, Student Services, Human Resources and Finance.
Phase 3- Implementation: will be ongoing and in some instances may take several years to fully complete but will
be built on the strong foundations of the initial Phases 1 and 2. POSITIVE PROGRESS
While I think it is normal for us all to be a little concerned about change and how it may impact on our current
roles and on our future opportunities, I would like to assure you in the first instance that your terms and conditions of employment are secure. Throughout any transition you will be supported by your manager and the University to manage changes in your current role and to prepare for new opportunities for your ongoing career development.
Professor Fitzpatrick finally stated that he hopes that colleagues will view the organisation design as an important
and positive step in establishing our University on a strong footing for our future.
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Research
School Supports RTE’s Brainstorm
Jim Carroll, Editor of RTÉ Brainstorm, recently held an overview session for school colleagues towards encouraging them to submit to their repository. Jim spoke about the commissioning, pitching
and editing process; and outlined what he is looking for in terms of story ideas, hooks, language and
formats. School of Culinary Arts and Food Technology colleagues have submitted articles for Brain-

storm, on a range of different topics (covered in our previous school newsletters). Established in
2017, RTÉ Brainstorm is where the academic and research community can contribute to public debate, reflect on what’s happening in the world and communicate fresh thinking on a broad range of
issues. The platform is widely read, receiving over 5 million page visits in 2019, and to date, TU Dublin academics and researchers have published almost 200 articles on the platform.

School Welcomes New Automated Food Waste Monitoring System
The School of Culinary and Food Technology welcomes the recent development by start-up company
‘Positive Carbon’ of their fully automated food waste monitoring system which can save hotels and
kitchens thousands of euros each month on their food bills as well as significantly reducing food
waste in the industry. The company is a phase 2 participant in the Enterprise Ireland New Frontiers
Programme organised and run by @TU Dublin Hothouse and IADT Media Cube. Paul Maguire, Head
of Innovation and Enterprise at TU Dublin Hothouse, said the team were delighted with the success
of Positive Carbon which has identified an excellent response to food waste and sustainability. Positive Carbon will showcase their company and product at the All-Island Seedcorn Finals taking place

Aisling Kirwan (CAO & Co-Founder,
Positive Carbon).
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Research
School Driving European’s First Culinary Arts Framework for Higher Education.
The School of Culinary Arts and Food Technology, Technological University of Dublin (TU Dublin), is
conducting this project as part of a broader study, focused on European culinary education. The project
is motivated by two key perspectives: the first investigating culinary programme curricula and the educational ideologies that underpin the discipline. The second perspective explores qualification recognition, policy, and pedagogies that shape and influence the discipline of culinary arts. This research aims to
open up opportunities for European educators to contribute to the development of the first European
Culinary Arts Framework for Higher Education. The School recently hosted a webinar and panel discussion towards the overall study. Further details culinary.research@tudublin.ie
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Research
Colleagues Paper Published in the ‘International Journal of Food Studies’
Our school wishes to congratulate Dr Roisin Burke and Ms. Pauline Danaher (Lecturers, TU Dublin) for
their paper entitled ’Assessment on Evaluation of Student Learning Through a Project Based Assignment on Note By Note Cooking’ which was published in the recent International Journal of Food Studies.

Dr Roisin Burke and Ms. Pauline Danaher
(Lecturers, School of Culinary Arts & Food
Technology, TU Dublin).
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Industry, Academic & Civic Engagement
Silver Hill Duck Competition
Diarmaid Murphy (Lecturer Culinary Arts, TU Dublin) kindly informs us all of our upcoming competitions
with our sponsor ’Silver Hill Duck’ , details as follows;
Silver Hill Duck Competition 29th January 2021 : One Silver Hill Duck dish; Duck cooked three ways.
Name and number references will be assigned to each competitor (displayed on tables for judges to
view). Workstations and individual cooking areas will be assigned to competitors prior to the
event. Timeframe ( 9:00 AM – 09:30 AM : Gather ingredients, utensils, and equipment needed / 09:30
AM – 12:25 PM : Prepare and cook all components of dish / 12:30 PM: Present dish on the table provided
(in view of judges). Microsoft Teams invitations will be sent to Silver Hill and TU Dublin. Silver Hill can
watch live, ask questions, and judge the final dishes via Teams. Dishes will be presented on a separate
table to view, feedback will be provided internally regarding the taste and texture of each dish.
Twitter Live Feed . TU Dublin will stream live the competition on platforms the School of Culinary Arts
and Food Technology has adopted. @TUDublinFoodForum; Twitter: @CulinaryArtsCBS; Facebook:
@TUDublinFoodForum, #TUDublinfood, #foodstudies, #TUDublinfoodwriting
Prizes will be awarded to the successful candidate and photos taken. Video and editing will be provided
to Silver Hill to upload on their web platforms. Further details and entry: diarmaid.murphy@tudublin.ie

School Assists Contributions Towards Time Capsule Project for Cathal Brugha Street
Our school have been assisting the TU Dublin student ambassadors towards their work on the Time
Capsule project. Over recent weeks, the students have been filling the Time Capsule with memories
of Cathal Brugha Street and Kevin Street Campuses. It is intended that when both campuses move
to the new Grangegorman Campus, the Time Capsule will be buried on the Central Quad Main
Courtyard.

The students are looking for your suggestions regarding what should go into the time

capsule. This could be objects, stories, pictures of any memories you would like to preserve for fu-

ture generations. The Time Capsule will be dug out of the ground in 2050. After it has been dug up,
we intend to display the contents of the capsule on the Grangegorman Campus. James Murphy
(Assistant Head of School) proposed the submission of the ‘All in the Food’ school book created to
celebrate the 75th Anniversary of CBS, plus a USB stick (containing photos of our school, our students
and colleagues). So please get involved and offer your suggestions to the team soon.
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Industry, Academic & Civic Engagement
‘Raising the Bar‘ helpline Launched
Guinness has announced the establishment of the Raising the Bar Helpline, a dedicated freephone support phoneline for pub owners, their staff and their immediate families affected by the Covid-19 crisis.
The service was financed via the €14 million ‘Raising The Bar’ recovery fund established by Guinness for
pubs affected by the Covid-19 pandemic across the Island of Ireland. All contact details for the helpline

are available now on www.MyDiageo.com Liam Reid, Corporate Relations Director at Diageo Ireland
stated that “during this difficult time we know that publicans and their staff are worried, anxious and in
need of practical measures to help them emerge from the longest hospitality lockdown in Europe,”. Since
the launch of the two-year Raising the Bar scheme earlier this year over 3,000 outlets have received reopening essentials kits, with upwards of 87,500 litres of hand sanitiser and 30,000 staff uniforms. The fund
has also provided 700 outlets with items to create safe, weatherproof, outdoor spaces and sponsored
mandatory compliance training for over 11,000 bar-staff across Ireland.

Hillary Quinn Appointed Marketing Director at Diageo Ireland
Our school congratulates (TU Dublin Graduate) Hilary Quinn (photo above) who has been recently
appointed Marketing Director at Diageo Ireland with responsibility for the full portfolio of brands
including Guinness, Rockshore and Smithwick’s.. In her previous position she was Marketing Director
for Flavours and Adults Brands in Coca-Cola Western Europe. Throughout her 20-year career in Coca

-Cola, Hilary drove the growth of a vast portfolio of sparkling brands including Coca-Cola and a significant portfolio of premium flavours and brands across 14 countries in Western Europe. She also led
the adult brands innovation pipeline, pioneering the development of new brand propositions launching across Western Europe before being seeded out at scale. Prior to her time at Coca-Cola, Hilary
spent four years at Unilever, working in its Personal Care Division. She holds a Batchelors Degree in
International Marketing, Economics and Business from Technological University Dublin.

Stay Safe: Let’s continue to Protect Each Other !
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Industry, Academic & Civic Engagement
School’s Shares Expertise, Knowledge and Skills via Social Media Platforms
The School of Culinary Arts and Food Technology’s staff have developed and maintain a number of social media platforms which
afford our school the opportunity to share our expertise,
knowledge and skills with the wider world. Join up with us and

share with your colleagues and friends.
TU Dublin Food Forum @TUDubFoodForum ; foodnerds #tudublinfood #foodstudies #culinaryarts #Dublin
Our school wishes to thank Anke Klitzing, Diarmuid Cawley and
colleagues for your hard work behind the scenes on TU Dublin
Food Forum.

School Congratulates Pat Rigney (New Chairperson ‘Drinks Ireland’)
Our school congratulates Pat Rigney, the Managing Director and
Founder at The Shed Distillery, and Dalcassian Spirits & Wines on his
appointment to Chairperson of Drinks Ireland . Mr Rigney and his
companies (have sponsored numerous cocktail competitions over
recent years for our students here at TU Dublin).
Drinks Ireland is the IBEC trade association that represents 61 drinks
manufacturers and suppliers on the island of Ireland, and includes the
category trade associations of Beer, Cider, Irish Whiskey, Spirits and
Wine. I
In 2019, it generated exports to over 140 markets, worth €1.45bn. It
contributed €2.6bn in VAT and excise payments to the exchequer. Mr
Rigney said: “Ireland’s drinks industry faces a number of challenges
but at its core the industry is resilient, dynamic and innovative”.
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Industry, Academic & Civic Engagement
School Supports Guidelines for Re-Opening Food & Beverage Sectors
Working closely with key industry groups, our colleagues in Fáilte Ireland has created a series of detailed guidelines designed to prepare Irish tourism businesses to
re-open safely. The guidelines will be regularly updated in line with Government
public health advice and protocols, as and when this advice evolves. This includes
any further guidance that is issued following work by the Health Protection Sur-

veillance Centre & National Public Health Emergency Team on the application of
the existing social distancing requirements in specific, defined and controlled environments in the hospitality industry, during periods of low incidence of the disease. Full details for all hospitality, food and beverage sectors is available at
https://covid19.failteireland.ie/operational-guidelines/

School Staff Develop Academic Student Supports for Teaching and Learning
MS (Microsoft) TEAMS / Zoom / Bongo: Colleagues have adopted various video Conferencing software
to maintain student engagement and towards tutorial advice and instructions to drive student activity towards TU Dublin’s VLE system/s.

Training Videos / Video Streaming: School colleagues have developed video resources based on their
subject discipline areas for students and the general public which they share across various platforms (i.e.
Youtube, Google Drive, Arrow-TU Dublin’s digital repository, Instagram etc). Listed below are just a couple of

these amazing videos; https://arrow.tudublin.ie/tfschafvid/ https://www.youtube.com/watch?v=M3w-yJWPflQ
https://www.instagram.com/iamqueenofcakes/ https://www.youtube.com/watch?v=CoW2ZUhtEtM

Brightspace: TU Dublin dedicated Virtual learning environment, many colleagues have expanded their traditional classroom activities and support systems by providing (resources, materials, assessments, tutorial
supports etc) within Brightspace for their students, fellow colleagues and external examiners alike.

OneDrive: School colleagues have migrated further and additional resources (documents, photos, videos,
training materials) into this internet based storage platform for students and colleagues alike.

16

Industry, Academic & Civic Engagement
School holds (On-line) Wine Appreciation Classes
Under the direction of Warren MacElhone, Lynsey White and Judith Boyle (Bar and Restaurant Management Lecturers, TU Dublin) our school held a series of online wine appreciation and tutored tasting
events (via Zoom, between Dublin, Mayo and Spain) recently with students of our DT6433's programme (Group A) in the Green Room and in our Training Bar (Group B) plus the DT416 (Culinary Entrepreneurship students). These events were organised as part of their overall Wine Studies 1 Module

(photos below) . Lessons were introduced by Karin Nylund (Sales & Marketing Manager, Family Martinez) included tutored tastings of the seven selected family Martinez wines of Spain (Vina Bujanda) ,
students were also given extensive information in relation to the wines area and method of production,
plus tasting notes to assist them all. Mr. John Masterson (James Nicolson Wines) also offered some
insights into the pricing, selling and suggested serving elements of these wines. Further details at
www.jnwines.com www.vinabujanda.com

Stay Safe: Let’s continue to Protect Each Other !
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Industry, Academic & Civic Engagement
School Recruitment and Career Activities
School colleagues continue to line up a number of schools to present our ‘Careers in Culinary Arts and
Food Technology studies’ virtual presentations (via Teams to 5th and 6th year students), these recruitment and career presentations in addition to the use of our school on-line resources (social media
platforms, e-mail drops, offers to schools etc) , plus TU Dublin’s new CAO Hub https://www.tudublin.ie/
cao/ continue to directly target prospective students and Guidance & Career Counsellors who had ex-

pressed interest in our programmes. We thank in particular colleagues who have directly assisted recent
recruitment and career activities under the direction and with the active support of Mike O’Connor
(Assistant Head of School). All colleagues are encouraged at this time to use their influence, their communication mediums, their contact channels to help drive student numbers and interest in our programmes
because the period/s ahead will be most challenging. But working together we meet these challenges.
Please ensure that YOU have a full set of our school marketing materials to assist you towards recruitment activities (these are available from James Murphy, Jackie Rigney or scaft.ie and include (1 pagers ecopies: School programmes, access routes, school videos, school presentation, TU Dublin prospectus
2020.21) and consider offering further ‘Virtual School Presentations’ to schools in your area, region , everything counts. Some of the more recent recruitment events your school have also been actively involved
include the following; https://www.tudublin.ie/opendayevents/htecsl/ https://www.youtube.com/
watch?v=0MMWfpd9yiY
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Remembering Times Past

Celebrating Culinary Excellence (Our School Book—Published by O’Brien Press)
Special hard back copies
available from all major book
stores and our school
office €20
(limited availability)
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Remembering Times Past
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If you would like to highlight and share your treasured school moments and memories in this space,
please send your submissions to james.p.murphy@tudublin.ie . Thank you !!

Contributions of Success by Students & Staff
Professional Chef Students Cooking up a Storm !
First year part-time students of the Professional Chefs programme TU 643D recently completed a series of culinary treats as part of their on-going kitchen and larder studies module under the direct supervision of their Lecturer Brona Raftery. The students produced within their recent Larder 1 Poaching
class (Salmon and Court Bouillon) and also Minestrone Soup (as a component of their knife skills obligations). Students photographed below (face coverings) followed HSE guidelines and engaged in casual contact for this
quick photograph only.

Culinary Arts Students Demonstrate their Pastry Arts Skills !
Second year Culinary Arts students (Group C) recently demonstrated their pastry arts skills as part of
their on-going studies within their Pastry studies module under the supervision of Roseanna Ryan

(Lecturer Culinary Arts, TU Dublin). Ms Ryan commented that these students demonstrated excellent
skills and knowledge while producing their Jaffa Cake Entremets. Students photographed below (face coverings) followed HSE guidelines and engaged in casual contact for this quick photograph only.
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Contributions of Success by Students & Staff
First Cohort Culinary Science Students Graduate
The School of Culinary Arts and Food Technology wishes to congratulate our first cohort of Culinary
Science graduates—TU 944 (see photo below) who were recently conferred at TU Dublin (Virtual)
Graduation Ceremonies 2020. Programme Chairperson Dr Roisin Burke highlighted that this first cohort achieved some most impressive graduation results which included (5) five First Class Honours
and(7) seven 2.1's final classifications. Best wishes to them all in their future careers.

Culinary Science Graduates

(photo taken prior to
Covid 19—HSE restrictions).

TU Dublin Food Forum Blog Goes from Strength to Strength
The TU Dublin Food Forum blog https://tudublinfoodforum.wordpress.com/ has entered into its second year. The blog showcases work of postgraduate and undergraduate students of TU Dublin School
of Culinary Arts and Food Technology, including but not limited to creative writing, selected critical es-

says, reflections on the student experience and audio visual material (coming soon). A core element of
the blog publications are the creative food writing pieces by the students of the MA Gastronomy and
Food Studies, these writings originated through their coursework in the innovative module Food Writing
and Media, which challenges the students to explore their own imaginative and narrative writing along
with their critical skills of the literature of food. Submissions of creative, critical or reflective pieces by all
students are always welcome. Any suggestions or questions should be addressed to Anke Klitzing anke.klitzing@tudublin.ie.
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Contributions of Success by Students & Staff
Culinary Arts (4th Years) beautiful Pastillage Creations !
Our school congratulates our 4th year Culinary Arts students (Group C) on successful completion for
their amazing pastillage creations as part of their Major Pastry 2 studies under the supervision of Dr
Elaine Mahon (Lecturer Culinary Arts, TU Dublin). Students photographed below (face coverings) followed HSE
guidelines and engaged in casual contact for this quick photograph only.

Industry Experts Assist Masters Students
Dr. Kathleen Farrell (Lecturer, School of Culinary Arts & Food Technology) recently invited (2) guest
lecturers to enhance our School Masters students overall learning experience, as follows;
•

October: Mr. Tom Fennell , former Head of Strategy in DIT, Aungier St Campus, joined the MSc
(Masters in Culinary Innovation and Food Product Development) First Year students to jointly
assess their case study presentations towards their overall studies obligations for their module
New Food Business Creation. This overall event and presentations was held (via Bongo and Bright-

space). Tom’s expertise and timely contributions really enhanced the event for the students. The
Project brief for the assignment included drafting a full prepared strategy for a particular Chinese
cooperative which involved studying the relevant case study.
•

November: Ms. Grace Binchy (Bord Bia) made a most interesting and though provoking presentation on the Bongo platform entitled ‘Current Food Trends and Challenges’ to our 2nd Year MA
(Masters in Gastronomy and Food Studies) students. This presentation was enthusiastically received by the students as an integral component of their on-going studies towards their Branding
and Consumer Culture module.

Dr Farrell thanked both Grace and Tom for sharing their expertise and for giving up their valuable time
to enhance our Masters students learning experience.
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School of Culinary Arts & Food Technology ‘Newsletter‘ Submissions (Next Issue): Please e-mail submissions
for inclusion to: James.p.murphy@tudublin.ie Thank you !!

Contributions of Success by Students & Staff
Our Students and their Amazing Work throughout the School
Our school highlights below just a small selection of photographs below (recently taken) throughout
the school which recognise the amazing on-going work of our students and colleagues during these
most challenging times. We thank in particular our academic team colleagues (Dr Elaine Mahon, Shannon Dickson, James Sheridan and Brendan Keenan) for their kind assistance with these photos, well
done all, keep your amazing work up !! Students photographed below (face coverings) followed HSE guidelines
and engaged in casual contact for this quick photograph only.
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Health, Safety and Wellbeing
New Well-Being Resources Available
Our school wishes to highlight some excellent well-being resources for all our colleagues and students
which have been recently created and are available at : https://www.dit.ie/aadlt/staffdevelopment/elearning/wellbeing/ These excellent resource (include small visual presentations coverings topics such
as;
•
Impact of Covid-19 Pandemic on Wellbeing and Mental Health - Tony Bates
•
Resilience (Stress Management) - Micheal Comyn
•
Grief at Work - Irish Hospice Foundation and Linda Murray
•
Anxiety, Resilience and return to the workplace - Helen Vaughan
•
Impact of Covid 19 on Family Life, Relationship with Technology and Our Resilience - Colman Noctor
•
Prioritise your Fitness for the New Term - Laura Fitzpatrick
•
The Importance of Sleep - Tom Coleman
•
Introduction to Mindfulness - Sr Stanislaus Kennedy, Fr. Alan Hilliard & Jane Negrych, The Sanctuary
•
The role of Vitamin D in the fight against COVID 19 - Dr. Daniel McCartney
•
Diet and Mental Health - Marie Quinn

Staying Socially Connected
During the month of December as we focus on the festive season and remember that one of the five pillars of wellbeing is to stay socially connected. We are all missing the opportunity to gather with colleagues to celebrate the end of another year, to acknowledge the hard work done and to socialise in the
way that we might have in the past. We also consider those who may find Christmas a little more difficult this year, we are therefore providing the following wellbeing sessions and suggestions;
•

Dr Sean O'Connell 'Coping with Isolation' and 'Surviving Christmas' sessions.

•

Family Carer's Ireland will also provide a Coffee and Chat session to support those employees in a
caring role.

•

Why not download the HSE Wellbeing Christmas Calendar.

•

Why not organise an online Christmas themed coffee break/ lunch or event with colleagues on
your team and include some of these ideas ) Xmas Jumper Competition, Xmas Quiz, Secret Santa,
decorate your desk or remote working space.

(Source: Staff Development Team, TU Dublin)

Mindfulness
Due to the feedback from those who have participated in the on-line Mindfulness sessions during lockdown, TU Dublin’s Pastoral Care and Chaplaincy Service with their partners and neighbours at The Sanctuary continue to offer free mindfulness sessions on Zoom to all TU Dublin staff and students. You require a TU Dublin e-mail to participate. To book your attendance, click on the appropriate link below:
Monday Mindfulness @ 12:00pm

Wednesday Mindfulness @ 8:00am Wednesday Mindfulness @ 1:00pm Thursday Mindfulness @

5:00pm
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Stay Safe: Let’s Continue to Protect Each other

Health, Safety and Wellbeing
Fitness
Laura Fitzpatrick (Fitness Co-ordinator, City Centre Campus ,TU Dublin) reminds us all of the virtual
fitness classes available and encourages colleagues to make time during the day to join in to keep fit,
healthy, and active. She adds to make sure to book your place through their app TU Dublin Fitness or
via the website. All classes are 30 minutes and delivered virtually. If you are struggling to make time at
lunch, why not try an early morning class at 8.30am. All fitness levels are welcome to the classes. For
more information on what's on offer or if you are looking for some fitness tips follow them online
@tudublinfitness
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Android: TU Dublin Fitness APP iOS: TU Dublin Fitness APP
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Health, Safety and Wellbeing
Covid 19: On-going Work Activities for our School
Learning and Teaching Environment / Guidance Documents
Our school in association with TU Dublin Estates and our colleagues in the Health and Safety Office
have continued our on-going work within all our learning and teaching environments (which includes
our training laboratories, kitchens, bakeries, bars, restaurants and classrooms for our students and
staff). This work has also included the installation of new SterlAir Pro Air Sanitizer Pro innovative Air
Biological Treatment Systems units and new Sherman UV Kitchen utensils sanitizer units (see photos
below). A series of revised guidance and policy documents have also been uploaded to OneDrive
(sharing folder) for staff. TU Dublin have also created an essential Covid 19 resource space which is
available at https://www.dit.ie/healthsafety/covid-19/ Our school wishes to thank all our teams
(academic, support, management and administration) who have collectively worked hard to ensure
that our school continues to meet the highest health and safety standards in these most challenging
times, we are so proud of your work, Thank You all !!

27

Stay Safe: Let’s Continue to Protect Each Other !

Health, Safety and Wellbeing
Covid 19: On-going Work Activities for our School
Laboratories, Classrooms and Our Campus
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Health, Safety and Wellbeing
Suspected case/s of Corona Virus - What to do

(HSE advice)

The HSE offered the following advice for anyone with a suspected corona virus case:


Other employees can continue to work



Anyone that was in close contact with the suspected case - restrict movement



Ensure social distancing in the workplace 2 metres (6.5 feet) apart



Stagger breaks to ensure 2 metre distance

Follow HSE guidelines
DO
Wash your hands properly and often.
Cover your mouth and nose with a tissue or your sleeve when you cough and sneeze.
Put used tissues into a bin and wash your hands.
Clean and disinfect frequently touched objects and surfaces.
Avoid close contact with people - keep a distance of 2 metres between you and others.
Avoid crowded places, especially indoors.
Stay at home if you are sick to help stop the spread of whatever infection you may have.
DON’T
Do not touch your eyes, nose or mouth if your hands are not clean. Do not share objects that touch
your mouth – for example, bottles, cups. Do not shake hands.
See HSE You Tube video: https://www.youtube.com/watch?v=ztj7JhMt3Wc
If a case is confirmed contact tracing will be carried out by the HSE.
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Health, Safety and Wellbeing
Towards Covid 19 Resources for Students and Staff
In advance of the recent move to Level 3 Covid 19 Government restrictions our school would like to remind colleagues that your Response Management Team members (Mike O’Connor, Jackie Rigney and
James Murphy) and our Lead Worker Representative (Thomas Cooney) will continue to work hard with
all our staff and students to ensure compliance with the on-going regulations. Your team thanks all our

colleagues and our students for your on-going support and assistance during these most challenging
times. TU Dublin will continue with the current mode of delivery for the remainder of this semester. Any change to the current model of delivery for Semester 2 will significantly depend on guidelines from Government from January 2021. It’s important that we all continue to follow the key precautions to ensure the safety of all.
TU Dublin have also prepared a quick reference guide to what to do if you, a colleague, or a student
becomes unwell with possible COVID-19 symptoms on campus. In line with government guidelines,

wearing a face-covering is mandatory in all indoor areas on campus, including the Library, to protect you
and other staff and students. If you have a disability or medical condition that does not permit you to
wear a face-covering it is advisable for your protection and that of others that you consult your GP for
advice about the appropriateness of attending campus/engaging in close contact with others in the absence of any form of face-covering. These precautions are in place to ensure the safety of everyone
concerned and anyone coming to campus needs to be constantly vigilant. TU Dublin will also continue
to provide updated information on the university's response plan to COVID-19 on www.tudublin.ie/
covid19 and on the intranet.
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Stay Safe: Let’s continue to Protect Each Other !

Our new home ’Central Quad’ Grangegorman
New opportunities to get involved
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 September 2021. Central
Quad will contain the following specialised facilities for our students and staff [5 Hot Kitchens, 1 Product Development Kitchen, 2 Bakeries and 3 Pastry kitchens, 2 Restaurants, 1 Training Bar, 1 Wine

tasting laboratory and a 150 seater Lecture Theatre & Demonstration kitchen. Our school welcomes all
enquiries from food, beverage, hospitality, retail and service providing companies plus universities and
colleges to get involved. To find out more visit https://tudublin.ie/explore/our-campuses/campusdevelopment/grangegorman/current-projects/.
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School of Culinary Arts & Food Technology ‘Newsletter‘ Submissions (Next Issue): Please e-mail submissions
for inclusion to: James.p.murphy@tudublin.ie Thank you !!

Staff School Resources / School Restaurants & Bakery Shop
School Staff Resources: One Drive [Sharing Folder/s]
The School of Culinary Arts & Food Technology have recently begun the work of migrating dedicated staff resources on to

ONE DRIVE (within school colleagues shared folders) the following resources listed below are available for staff;
•

Recruitment: School electronic resources (including videos), presentation and marketing materials towards schools
and industry presentations 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.

•

Covid 19: Temporary removal of assets doc, TU Policy Docs, Public Service Docs, Posters & Signage, PPE equipment.

•

Forms: equipment loans, consent forms, educational tours, dress code, use of facilities, risk assessment, GDPR, H&S
Training Policy for staff, Opening and Closing Procedures—Practical classes, SC7-Fitness to work, Garda Vetting, Staff
Meetings Ground Rules.

•

Allergens: training materials, students, TU Dublin Allergen Policy, banner allergen codes, student medical docs.

•

School Newsletters: All previous seasonal issues for reference and dissemination to all our supporters.

•

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

•

SOPs (School Standard Operating Procedures): in accordance with Covid 19 guidelines.

•

Academic Affairs—Exams / Results: Boards, results, awards, supplementals, R10s etc.

School Restaurants and Bakery Shop
The school have two training restaurants based in TU Dublin, Cathal Brugha Street, The Blue Room
and The Green Room (see photos below). 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 custom from January 2021-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 2021.22
RESTAURANTS: Warren Mcelhone warren.mcelhone@tudublin.ie Lynsey White Lynsey.white@tudublin.ie James Sheridan james.sheridan@tudublin.ie
CULINARY BAKERY SHOP: Gary Poynton 01-4024532 01-2206046 gary.ponyton@tudublin.ie
SOCIAL MEDIA HANDLES:
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@tudublin_dining

#TUDublinfood

Photo take prior to HSE social
distancing guidelines.

Thank You ‘INSPIRED’ Friends of Culinary Arts

Gold Plaque Supporters
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INSPIRED Friends of Culinary Arts

Thank You ‘INSPIRED’ Friends of Culinary Arts
INSPIRED

Innovative Supporters of Professional Industry
Research, Education and Development.

Silver Plaque Supporter

INSPIRED Innovative Supporters of Professional
Industry Research, Education and Development
The significant achievements of the School would
not be possible without the generous and ongoing
commitment of our industry supporters. Our INSPIRED Friends of Culinary Arts, a group of industry supporters who help to sustain the school’s
mission to deliver a diverse, dynamic and distinct
education and to build on the long standing links
with industry. Supporting the school through various initiatives providing opportunities for our students and graduates that are valued by industry,
the objectives of the INSPIRED Friends of Culinary
Arts are:
•

Enhancement of the Student Experience

•

Research and Development

On behalf of the School Management team we also

•

Programme Support

note the following Industry bodies and trade associ-

•

Philanthropic Funding

ations for the support provided to the School: Euro-

•

School Scholarship Awards

Toques Ireland. Panel of Chefs. Irish Hotels Federa-

•

Bespoke Programmes

Trade Associations

tion. Restaurant Association of Ireland. Licensed
Vintners Association . Vintners Federation of Ireland.

The support of the INSPIRED Friends of Culinary

Irish Bakers Association (Formally FCBA). Irish Guild

Arts is crucial in providing pathways to success for

of Sommeliers. Bartenders Association of Ireland.

our students and underpins the transferability and

Finally the School of Culinary Arts & Food Technology

adaptability of our graduates’ skills in the work-

achievements and on-going developments are only

place to ensure that industry needs are met.

possible through staff interactions with industry, students and trade associations: We thank all staff and
our supporters for this excellent work, well done.
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Thank you to all our INSPIRED Friends of Culinary
Arts for your continued support.

INSPIRED Friends of Culinary Arts

