
 

 

Our café was created from donations. The students upcycled 

furniture in the workshop during enterprise lessons. They painted, 

decorated or adopted the shabby chic look to the chairs. All 

mismatch crockery and cutlery was donated too and soon the café 

was ready for customers. 

The college invested in a panini grill so the students could learn 

how to use industrial equipment rather than the household 

equipment we use in food tech lessons. Due to the kind donations 

of the Lions Club in Cranleigh we also invested in an industrial 

griddle to fry food on. 

The majority of the ingredients for the café are sourced 

through our catering team each week. As the students 

become more confident in running the café they are asked 

to help with stock taking and ordering each week. 

St Nicholas run a Panini and Toasted Sandwich Café once a week. 

The students decided upon the initial filling options and we have 

adapted these along the way according to customer’s tastes. 

Cheese and bacon being the definite top seller! 

All the class help with the preparation of the food and get 

the café ready for service. Students do this on a rota basis 

so everyone learns all of the skills required to run an 

effective café. Two students take control of the toasted 

sandwich maker and the panini grill which is a hot problem 

solving experience each week. Another will plate up and 

work at the servery. The fourth student takes the orders 

and brings them up to the chefs and will serve customers 

when the order is ready. 

We have added games and mindfulness colouring to the cafe for 

those students who love coming to our café but find waiting for 

food a bit challenging. 

We also now have employed a helpful Kitchen Porter who empties 

the café’s dishwasher the following morning. 


