Advanced Diploma
Artisan Baking

www.schoolofartisanfood.org/adv-diploma

About the School
of Artisan Food
The School of Artisan Food is a registered charity dedicated
to teaching skills in all aspects of sustainable and artisan food
production. The School, based on the beautiful Welbeck Estate,
in Nottinghamshire has specialist training facilities where students
learn from a team of industry experts.

What is going on
at the School is of
enormous importance.
HRH The Prince of Wales
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At the home of artisan food production, we believe that food created using
traditional, heritage methods not only tastes better, but it also has an important
positive impact on our wellbeing and on the environment. By sharing
knowledge, teaching skills and connecting like-minded people, the School
inspires students to become part of a thriving artisan food community.

The Advanced Diploma
in Artisan Baking
A growing appetite for real bread has led to
an increased demand for skilled artisan bakers.
The School’s Advanced Diploma in Artisan Baking
is designed by expert bakers to inspire a new
generation of food producers, each equipped
with the essential baking skills and the business
knowledge to launch a successful artisan bakery
or work in the baking industry.
This six-month intensive, full-time course is an externally
accredited Food and Drink Qualification (FDQ).
It combines a practical hands-on training in bread making,
patisserie and viennoiserie with contextual study that focuses
on the food landscape and on every aspect of how to
establish a food business start-up.
Established in 2010, the Advanced Diploma in Artisan Baking
is recognised and supported by the baking industry.

The list of Advanced Diploma graduates who have gone
on to open their own fantastic baking businesses,
or to slot right into the teams at others, speaks for itself.
It really is one of the key crucibles for the rise of Real Bread,
as well as cakes and patisserie.
Chris Young – Real Bread Campaign coordinator

and Fellow of the School of Artisan Food

www.schoolofartisanfood.org/adv-diploma
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Giving you the skills, knowledge and
connections to succeed
Artisan baking is a hands-on discipline.
The Advanced Diploma has been developed
to offer an unrivalled opportunity to learn
through practical training in our professional
bakery facilities.
Our expert tutors work closely with students to teach
every aspect of the baking process, from the importance
of raw ingredients to production methods; they also
learn the traditional and contemporary techniques that
are essential to artisan baking. Students will develop an
understanding of the science underpinning the baking
process and learn how to create and bake international
classics and traditional, heirloom recipes, as well as how
to develop new flavours and products. Each student
will produce more than 150 different types and styles
of artisan bread, patisserie and viennoiserie during the
course.
Class sizes are purposely small to ensure that each
student benefits from individual learning support. The
Advanced Diploma gives students knowledge and tools
that enable them to establish or manage an artisan food
business. Interactive business classes are designed
to give our students a head-start in industry, equipping
them with the employability and entrepreneurial skills
needed to succeed in an artisan food career.
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Work placement
The School’s exceptional industry links give students
access to high-quality work placements in some of the
best artisan bakeries in the UK and overseas. These
placements give students valuable insight into what it
is like to work in the artisan baking industry, as well as
an unrivalled opportunity to learn from and forge longlasting relationships with artisan bakers, including:
William Curley, London
Cum Pane, Göteborg, Sweden
Haxby Bakehouse, York
The Flour Pot Bakery, Brighton
Forge Bakehouse, Sheffield
Modern Baker, Oxford
Thorough Bread and Pastry, San Francisco
Bostock Bakery, North Berwick
Small Food Bakery, Nottingham
Hambleton Bakery, Rutland

Student success
Many of our Advanced Diploma in Artisan
Baking students have gone on to establish
their own artisan food businesses. All of
these businesses are still thriving today.
Some students go on to pursue other careers
in food, such as:
working at artisan bakeries and patisseries
baking and patisserie in the hospitality industry
product development
teaching and further studies
On my first day I felt I was finally in a place where I
felt comfortable. I was working alongside likeminded
people who all loved good food. It felt like home.
I already had a passion for baking, but the course
gave me the knowledge, confidence and technical
understanding I needed to open the Bakehouse.
Clare Barton – The Bakehouse at 124, Kent

The diploma gives you the time, space, equipment
and ingredients to let your creativity go wild. You get
such personalised teaching and the use of this great
facility. The School is like another world.
Sophie Wood – creator of Barmies, Nottingham

What I loved most about the course was being able
to spend every day baking and learning from the best.
Bakery 108 wouldn’t exist if it wasn’t for the School. I’ve
gone from no experience of baking bread to being able
to run my own micro-bakery. The Diploma gives you
all the core practical skills you need to go out and get
started as a baker.
Helen Lockett – Bakery 108, Bristol

At the School you learn the science behind baking,
the tutors taught us the correct way of doing things and
to really understand the dough. This artisan element
of the course, using traditional rather than industrial
methods, is what really appealed to me.
The School opens a lot of doors. So many bakeries
across the UK are run by people connected to the
School and this network means you have the support
you need when you’re planning to start your own artisan
baking business.
Cedric Martens – Koek en Brood, Genk, Belgium

Learn more about our former students at schoolofartisanfood.org/case-studies
www.schoolofartisanfood.org/adv-diploma
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Course structure
The Advanced Diploma in Artisan Baking is made up of:
Students are assessed through practical exercises,
observation, oral and written exams, presentation
and development portfolios.
A six-month course delivered over two semesters.

The Business of Artisan Food
(60 Credits)

Two intakes each year, running from October
to March and April to September.

Bakery Practical
(120 Credits)

25+ hours of taught classes per week.
Small class sizes.

Entry guidelines
Applications from people of all ages and backgrounds
are encouraged.
Five GCSEs at Grade C or above, including maths
and English, are preferred. We also ask for a
reasonable standard of post-school education, for
example A levels, NVQs (Level 3 +), GNVQs and BTEC
qualifications. Your education should be equivalent to
64 UCAS points.
Entry requirements are flexible if candidates can
demonstrate the drive and commitment to succeed
and have relevant skills and experience. Please talk
to us if you don’t meet our entry guidelines but would
like to be considered for the course.
Selection for the Advanced Diploma programme is
based primarily on the application form and interview
process.
The School has welcomed students from all over the
world. However, all classes and assessments are in
English, so if English is not your first language you
will require an IELTS score of 6.0 or above.
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Work Placement
(30 Credits)
Artisan Patisserie
and Viennoiserie
(30 Credits)

Course fees
The Advanced Diploma in Artisan Baking course
fee for 2018/19 is £13,900. The School has several
options available to help students with their fees,
including Professional and Career Development
Loans (PCDL) and bursaries.
The PCDL allows you to borrow between £300 and
£10,000 to be used towards course fees or other
costs, such as travel or living expenses. The loan
can be used to supplement other forms of support
including grants or bursaries. The Government will
pay the interest on the loan while you study.
On completion of the Advanced Diploma you will
need to start repaying the loan as you would any
other commercial loan product.

Apply for the
Advanced Diploma
We run open and taster days throughout the year
offering prospective students a tour of the School and
an opportunity to meet tutors and students. Please visit
our website for upcoming dates.
For further information on how to apply please
contact the School’s admissions team at
admissions@schoolofartisanfood.org
or call 01909 532171.
Applications can be made online at
www.schoolofartisanfood.org/adv-diploma
Self-catered accommodation is available in the nearby
village of Creswell located about 2.5 miles from the School.

www.schoolofartisanfood.org/adv-diploma
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