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Join the exciting world of cookery with Westem Australia's most awarded Hotel School



FOREWORD

A career as a chef is not easily achieved, but is possibly one of the most rewarding.

The key to becoming a successful chef is passion - an inner passion and desire that drives apprentices and chefs all around the world to
pursue their love of cooking, and to develop an understanding and appreciation of the importance of the elements of food, including;

nutrition, flavour, texture and colour.

Cooking is not simply about using fresh ingredients and being able to follow recipes, but for the more serious, an art. Being able to properly
grill, roast, bake, poach, sautee and master many other fundamental skills, are all lessons which must be learned and continually developed

by aspiring chefs.

Mastering these basic skills and others, along with a motivation and commitment to continually develop, no matter what you attempt, will
start you on a journey which begins as an apprentice or unqualified cook, progresses to qualifying as a chef, and finally culminates as a

lifelong learning experience.

It is always rewarding to know that people from around the world will visit a myriad of different types of eating establishments to sample the
local produce and recipes of the region, or a combination of flavours from around the world, and that a chef's knowledge and skill is the key
ingredient to ensuring their experience is a culinary delight. It is these simple rewards, and the pleasure of knowing that you are doing what

you love most - cooking, that drives us to excel.

| encourage all those who dream of a career as a chef, to follow that dream by starting with quality training and education and a genuine

desire to achieve success.
Neal Jackson
Chef and Proprietor

Jacksons Restaurant



