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PART A - INTRODUCTION 

 
1. Background to the institution 
 
Leiths School of Food and Wine (the School) was founded in 1975 by the chef, Prue Leith. In 1994 it was 
acquired by two new owners, one of whom was the founding Principal of the School. The Chairman, who passed 
away on 28 January 2017, has been succeeded by his widow.  
 
Th School is a limited company and has a Managing Director and a Deputy Managing Director to support the 
owner. The founding Principal remains as a non-executive Director and is not involved in the day-to-day 
operations of the School. The School is a leader in its field. It provides training for culinary professionals and 
short courses for amateur, enthusiast cooks.  
 
Leiths business operations also include a range of services for external businesses, which include kitchen hire, 
corporate hospitality, bespoke classes, franchises in schools and an employment agency under the name of 
Leiths List. Over the years, the School has created a number of comprehensive cookery books which have been 
published by Quadrille and Bloomsbury.  
 
The School’s mission statement is to provide students with the skills, knowledge and confidence to embark on a 
life-long love of food. 
 
 
 
2. Brief description of the current provision 
 
The School's main programme is a full-time professional Leiths Diploma in Food and Wine. In conjunction with 
the diploma, the School offers the Confederation of Tourism and Hospitality (CTH) Level 4 Diploma in 
Professional Culinary Skills, which can be completed in the intermediate term of the diploma. The Leiths 
Diploma can be achieved either in two or three terms, depending on a student’s prior knowledge about cookery. 
 
The Foundation Certificate in Food and Wine is a one-term autumn course for committed amateurs and 
potential professionals. The one-term, Leiths Intermediate Certificate in Food and Wine is a professional 
qualification. It is a winter professional cookery course, which is suited to those with a sound knowledge of 
cooking and who wish to improve their skills. The Advanced Certificate in Food and Wine is a one-term spring 
cookery course for proficient cooks wishing to enhance their knowledge, find inspiration and optimise their 
cooking career. 
 
The training is both theoretical and practical, enabling qualifying students to enter the competitive food and 
wine industry and to be able to launch their career with a recognised qualification. Whilst there is an ongoing 
commitment to classical cooking techniques and methods, the School also ensures students are knowledgeable 
about modern approaches to cookery.  
 
The School maintains close links with top restaurants, food magazines and food businesses, enabling students to 
benefit from internship and job opportunities. Diploma graduates are eligible to be entered for prizes offered by 
prestigious companies in the wine industry.  
 
Other professional courses include the Essential Certificate in Practical Cookery - the Nutrition in Practice 
course, which runs three times a year. Numerous, short, half-day to one week and evening courses run 
throughout the year for interested enthusiasts of all ages, as well as specialist or one day workshops on 
weekdays and Saturdays.  
 
 
There are currently 96 students enrolled full-time on the diploma course and 57 part-time on other professional 
courses. Variable numbers of students are enrolled on short, amateur courses, running throughout the year with 
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a total over the last year of 4,400. Space allocation in the classroom kitchens allows for a maximum of 64 
students, with a demonstration room that seats 48. These are currently at full capacity. The majority of students 
are from within the European Union (EU).  
 
3. Inspection visit process 
 
The inspection was conducted over an afternoon period by one inspector. Meetings were held with the 
Managing Director, the Principal and selected students from the Leiths Diploma courses. 
 
4.  Inspection history 
 
Full Accreditation    22 January 2002 
 
Interim Visit    4 November 2005 
 
Re-accreditation    12 June 2007 
 
Supplementary     5 February 2008 
 
Interim      2 September 2009 
 
Re-accreditation    10 - 11 February 2011 

Interim      22 March 2013 

Re-accreditation   16 – 17 March 2015 
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PART B – JUDGMENTS AND EVIDENCE 
 
The following judgments and comments are based upon evidence seen by the inspector during the inspection 
and from documentation provided by the institution. 
 
1. Significant changes since the last inspection  
 
There have been no significant changes since the last inspection. 
 
2.  Response to actions points in last report 
 
8.2 8.3 The School must formalise some of the approaches to reviewing its own standards and assessing its own 
performance by setting clear targets for improvement that are successfully implemented and are used effectively 
by management as a means to identify priorities for improvement.  
 
Current systems for performance assessment and for quality assurance provide an effective basis for year on 
year analysis of the academic programme and for setting annual targets for improvement. However, this process 
could be enhanced if the management committee structure was more fully documented and if it was set against 
an academic timetable. 
 
18.4 The School must consider providing a central contact number for out-of-hours and emergency support, 
particularly for students from overseas.  
 
All students are currently provided with their personal tutor’s email address. This provides a satisfactory level of 
student support. However, this could be enhanced by also providing a telephone contact number for 
exceptional circumstances when an email account cannot be accessed. 
 
3.  Response to recommended areas for improvement in last report 
 
Policy reviews that are currently being undertaken should be monitored for effectiveness and be evidenced as 
part of the quality audit. 
 
Current policies are comprehensive and are evaluated in order to ensure that they effectively contribute to the 
quality audit process. 
 
4.  Compliance with BAC accreditation requirements  
 
4.1  Management, Staffing and Administration (spot check) 
 

 Met Partially met Not met  

The standards are judged to be     

Comments 
The School has robust methods for ensuring that the process of staff appointment is thorough and 
appropriate for the needs of the curriculum.  
 
Support for new teaching staff, through observation and team teaching, is highly effective in maintaining 
teaching standards. 
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4.2 Teaching, Learning and Assessment (spot check) 

 

 Met Partially met Not met  

The standards are judged to be     

Comments 
Integrating part-time teaching staff into staff development events and into daily staff briefing meetings 
ensures that student progress is closely monitored. This allows any necessary changes to class content or 
adaptations to facilities to be put in place immediately. 
 
The School ensures, through interviewing all applicants, that the International English Language Test System 
(IELTS) 6.5 standard for Diploma students has been successfully achieved. 

 
 
4.3  Student Welfare (spot check) 

 

 Met Partially met Not met  

The standards are judged to be     

Comments 
The School has a thorough system for identifying students’ special needs. Arrangements are in place to adapt 
the culinary curriculum in response to any cultural differences and food intolerances, which have been 
identified. 
 
The School has developed appropriate strategies for supporting younger students, attending one day and 
evening classes, whose ages range from 12 upwards. All staff are Disclosure and Barring Service (DBS) 
checked and a Safeguarding Officer is in post.  
 
Students interviewed confirmed a very high level of satisfaction with the pastoral care provided by the School 
for both UK and international students.  

 
 
4.4   Premises and Facilities (spot check) 

 

 Met Partially met Not met  

The standards are judged to be     

Comments 
The premises are equipped and maintained to a very high standard. They are used to full capacity. Although 
the student changing room has recently been refurbished, students indicated that there are insufficient 
surfaces for storing items whilst they are changing their clothes. 
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PART C – SUMMARY OF STRENGTHS AND ACTION POINTS  
 

STRENGTHS 

Regular communication, both formal and informal, between the senior management team, who share an 
office, ensures the smooth running of the School. 
 
Continuous development of the short course curriculum, and the large numbers of students attending, 
underpins the School’s international reputation not only as a top UK cookery school for professionals but also 
as an educational centre for cooking enthusiasts in London. 
 
The high standard of teacher qualifications and professional experience, combined with a high quality of 
teaching and excellent facilities ensures a very high level of student satisfaction.  

 
 

ACTIONS REQUIRED Priority 
H/M/L 

None  

 
 

RECOMMENDED AREAS FOR IMPROVEMENT 

It is recommended that the School provides a telephone number for the emergency out-of-hours contact. 
 
To enhance clarity, the management committee structure should be more fully documented, defining the 
academic and the organisational pathways, and the remit, membership and frequency of each committee 
should be published. 
 
The School should consider providing additional facilities within the student changing room. 

 
 

COMPLIANCE WITH STATUTORY REQUIREMENTS 

 

Declaration of compliance has been signed and dated. Yes 

  

Further comments, if applicable 

None 
 

 
 
 
 


