A dlittering night for the
Gatwick Diamond

The Gatwick Diamond Business Awards took place on Thursday
17th March at the Copthorne Effingham Park, an event which
celebrated the region's best organisations and entrepreneurs.

This year's awards were hosted by Sir Trevor McDonald OBE who
welcomed around 600 representatives from local industry to the
glittering ceremony.

Central Sussex College was the proud sponsor of the Award for
Developing People for Business Success, which it has supported
for several years. This year's winner was Lifestyle Europe Ltd, whom
the judges commended for "taking the development of its staff to
another level. There is strong motivational leadership and vision and
it is an organisation where everyone is equally valued, and knows
the contribution they are making to the success of the business."
The award was presented to Lifestyle Europe Ltd by Central Sussex
College's Deputy Principal Suri Araniyasundaran (above, right).

The two other short-listed companies for the Award for Developing
People for Business Success were ADA Technology Services and
Ashdown Park Hotel.

To see the full list of 2011 winners or to find out more about next
year's event, visit www.gatwickdiamondbusinessawards.com

Retail Skills Academy opens
for business

Central Sussex College is leading a partnership of four colleges -
including Guildford College, East Surrey College and City College
Brighton and Hove - to provide a unique training experience for
retailers, including two specialist training 'shops' offering courses
developed to meet the needs of retailers in the area.

Jane Rexworthy, Head of the National Skills Academy for Retail said:
"As part of the nationwide network of retail skills shop, Central South
East Retail Skills Shop will provide consistent, high-quality training
and qualifications to all retail businesses, whatever their size."

The Retail Skills Shop is launching free regular taster sessions of the
Mary Portas guide to successful retailing, open to shop owners and
managers. Donna Camera, Owner/Director of La Vida boutique in
Horsham, attended the first session: "It reconfirmed our approach to
retail and highlighted areas which we need to focus on in order to
stay at the top of our game. We'll definitely book again."

To find out more call 0845 155 0043 (press 4).

News In Briet

It's now even easier to find the right course
for you. Our latest short course brochure

is out now, along with specialist brochures
detailing Construction courses, Health,
Safety & First Aid courses, and short HR,
management and IT courses running at
Horsham Training Centre. For a copy of any
of these call 0845 155 0043 (press 4) or
visit the downloads section of our website -
www.centralsussex.ac.uk/downloads
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The College's 51st annual Construction
Awards were presented by Cllr. Ms. Claire
Denman, Conservative Councillor for Pound
Hill and South Worth, and Cabinet Member
for Planning and Economic Development at
a ceremony in March. Local industry names
such as C Brewer and Sons and Newey
Electrical lent their sponsorship to individual
awards, with talented bricklayer Shkelgim
Kadriaj named 'Student of the Year'.




Local businessman wins
free training

A local businessman has benefited from a
free training course, courtesy of Horsham
Training Centre.

Martin Richardson, Finance Director

of Action Medical Research based in
Horsham, was given the opportunity to
select a one day course from those on
offer at Horsham Training Centre, after
winning a prize draw held for those who
pre-registered for the Centre's recent
open day.

Mr Richardson opted to go on the
Microsoft 2007 Advanced course and
afterwards, said the experience had been
very worthwhile: "The instructor was very
knowledgeable and was able to show how
the program worked across the various
versions. | feel empowered to try new
things with Word!"

To find out what's on offer, and take
advantage of the current 'buy one, get one
half price' offer, call 01403 218181 or visit
www.centralsussex.ac.uk/htc

New Health & Safety
short courses

From September 2011, companies can
benefit from IOSH Working Safely and
Managing Safely, Defibrillator Training
(AED) and an annual First Aid Refresher
course which will be running regularly
at the Horsham Training Centre or can
be delivered in-company. For further
information or to book your place, call
01403 218181.

Halrdresser's top of the crops

A local stylist finished in first place at the combined Southern
and South Western Area Heat of the Association of
Hairdressers and Therapists (AHT) UK Trainee Competition.

Fast Track's a winner

Local and national organisations had the chance to showcase
their companies and meet their future workforce at the
Fast Track - Your Skills, Your Future event, at K2 in March.




Good hospitality

In January 2011, a joint initiative led by Arora Hotels and
Central Sussex College was launched to provide specialist
training for the Hospitality sector.

The Level 3 Diploma in Hospitality and Tourism Management is a
flexible qualification developed to provide management training

which meets the specific needs of the industry, with just 14 days of
college-based training required per year. So far, the Diploma is proving
a resounding success, with Arora Hotels Gatwick/Crawley, Felbridge
Hotel and Spa and Lingfield Park Marriot Hotel and Spa already seeing
the benefits of their staff's increasing knowledge and confidence.

Sayed Aboseer, Food and Beverage Manager at Lingfield Park said:
"The course has already had a positive effect on our employees, giving
them a better understanding of topics such as employment law."

Arora Hotels Gatwick/Crawley has four candidates undertaking the
Diploma. HR Officer Laura Kemp (pictured below left) says: "The
course has had a positive impact on my performance, and as a result
of some of the knowledge | picked up from the legislation unit, we have
been able to verify that our health and safety is correct within the Hotel
across all departments." Sarah Shelley, Meeting and Events Executive
for Arora Hotels (below, right) added: "The course has given me a
broader knowledge of all aspects of management. It is something that
will be useful for my future career, progression and development."

The candidates have so far achieved exceptional results in their
assignments. Central Sussex College's Director of Service Industries
Rose Dean said: "l am delighted with the 100% pass rate and the high
proportion of A and A* grades achieved. Lecturers have appreciated
the candidates' enthusiastic approach and the widely differing
experiences they bring to the course."

In response to demand from
the industry, the IOH Level

4 Diploma in Hospitality and
Tourism Management, aimed

. at hospitality managers, will be
* launched in September 2011,
as part of the development of a
university centre at the College.

For more details please call
Clare Skinner on 01293 453453
or email
cskinner@centralsussex.ac.uk
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employment within the motor racing industry.

The international car giant approached the
College after seeing a good practice case
study on the City & Guilds website. Staff
travelled to the company's management
training centre in Slough, Berkshire to deliver
the five-day Functional Maths course to a team
of Honda trainers and assessors.

Honda delegate Keith Ralph was delighted
with the training: "The course was extremely
relevant and useful. There was an awful lot
of information to fit into a one-week course,

but this was accomplished."

The training will be put into practice

in the classrooms, directly benefiting
Honda's young apprentices who have to
complete functional skills as part of their
apprenticeship framework.

Teaching and Learning Manager Bronagh
Quigley said: "The course went so well that
we are planning to deliver Functional English
training to the group very soon."

Thanks to a new qualification run by the Institute for the Motor Industry (IMI),
aspiring motorsport engineers were able to test their vehicle modification skills
at one of the UK's top motor racing venues.

The students, who are enrolled on the Motorsport Level 3 Diploma in Vehicle Maintenance and

Repair, visited the historic Goodwood Motor Circuit in February with two Ford Fiestas that they
have been working on since the start of their course.
Mark Jones said: "It was a fantastic day overall and a great start to the Motorsport course at

Central Sussex College. The students really excelled themselves track-side, and were keen to
get back to start making modifications to improve the lap-times for the next testing day."

The staff and students from the Faculty of Technology would like to express their gratitude
to Goodwood for their involvement with the event, which will help prepare the students for



New service offers
short-term apprentices

Many small employers have had a keen interest in
building their capacity through the addition of an
apprentice to their workforce, but have not been able to
due to a limited scope of work or inability to commit to
long-term employment. A new service available through
Central Sussex College's Job Shop is set to remove
these obstacles for local employers both large and small.

The Apprenticeship Training Agency service allows
employers to benefit from the energy and enthusiasm
of an apprentice, on short to long-term assignments

to support their immediate needs (minimum contract
length three months). The service allows the employer
and the learner to 'try before they buy', with no increase
in headcount, no recruitment and selection costs and
no requirement to guarantee a permanent position.

You can advertise vacancies via the Job Shop - which
gives employers access to a pool of young people,
some of whom are part-qualified - and the team will
provide support throughout the recruitment process.

To find out more about the Apprenticeship
Training Agency service, please call the Job

Job Shop team on 0845 155 0043
(press 4).

In our last issue we featured the launch of Hilton
Worldwide's Chef Apprentice Academy, and profiled
one of its first recruits, Jayden Lester, who secured his
position through the College's Job Shop.

The year-long course is enabling 20 trainee chefs
to develop their skills in a professional kitchen
environment. Jayden, 17, joined the team at Hilton
London Gatwick Airport in September 2010.

In March, Jayden was offered the chance to shadow the
Hotel's Executive Chef, Phillip Clarke for the day, at one
of his 'Apprentice Chef Masterclasses'. The experience
aimed to introduce Jayden to some of the day-to-day
tasks undertaken by an Executive Chef, enabling him to
see the leadership qualities required to be a top chef and
also to gain a better understanding of the industry.

Jayden commented: "l learnt a lot through this
experience, and it was good to get an in-depth look

at what Phillip does in addition to the kitchen-based
work that | see in my role. | have really enjoyed the
apprentice programme so far and appreciate the
chance to experience all different areas of the kitchen."
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Apprenticeships

You're nhired: Damovo
DOOStS its apprentices

During February's National Apprenticeship Week,

Horsham-based ICT company Damovo was happy to
) J
pprenticeship

A

champion the success of the nationa
champion the success of the national

scheme.

Over the past 18 months, the ICT specialist has taken
on an impressive 12 local apprentices as part of its
two-year apprenticeship programme. Such is the
success of the scheme that the apprentices from

the first year's intake have already been placed in
permanent roles within the company.

"We have seen great value bringing young local
people into the business," said Alex Williams, head of
technical support at Damovo UK. "Many senior people
at Damovo started out as apprentices themselves. As
a result, when we decided to restart our apprentice
scheme two years ago, we already recognised the
benefit of apprentices bringing enthusiasm and fresh
ideas into the business and ultimately, the company
loyalty an apprenticeship creates.

"Apprentices are now playing an important role in our
succession planning, as when we look to fill vacancies
we are initially seeking to promote people internally and
create opportunities at a junior level."

Ben Thomas is also enjoying training with the
prestigious global hotel chain at Hilton Brighton
Metropole. Having recently competed in a cooking
competition judged by the Executive Head Chef at Park
Lane, Anthony Marshall, his Sous Chef Adam, their

HR manager and the General Manager of the London
Hilton on Park Lane, Michael Sheppard, Ben called the
experience "a real eye opener."




Stepping up to tackle climate change

A new specialist centre delivering environmental technologies will help companies in the South

East meet the challenges of climate change.

Central Sussex College's latest venture is an example
of its dedication to responding to the needs of the
construction industry, as it helps the sector meet the
growing demand for sustainable and renewable energy.

Dean Wynter, Director of Construction, explains: "The
new technologies centre will be developed in early
spring at our Burgess Hill campus, enabling us to offer
environmental technology training in solar thermal,
ground and air source heat pumps along with courses

for microgeneration using solar photovoltaic and small
scale wind turbines. This will help our customers to
honour the government's commitment to reducing
carbon emissions."

The short courses will be delivered at regular intervals,
subject to demand, and skilled trainers will ensure
delegates are competent in installing and maintaining
sustainable energy devices and meet the legislative
demands of the industry.

Call 01293 442349 to find out more.

College cleans up at Spring Awards

Two trainee joiners were among the winners at the FE
Sussex Spring Awards in March, celebrating the best
and brightest achievements in training, development

and lifelong learning in Further Education.

George Sinclair, above right, who is undertaking an
Advanced Apprenticeship in Carpentry and Joinery at
Wood and Wisdom in Balcombe, was named runner-up
for the Award for Sussex Work Based Learner of the

Open Evening

Year. George, 23, was nominated by Managing Director
Adam King for his "time, determination and sheer
excellence in pursuing his career in joinery."

Lewis Leake, 20, pictured left in the photograph, who
works at DG Clifton and Sons in Billingshurst, was
runner-up for the Award for City & Guilds Sussex
Learner Making the Most Progress. His hard work
and determination has earned him the qualifications
needed for a successful career with the bespoke
kitchen and bedroom furniture maker.

Further success for Central Sussex College came
when 21-year-old Luke Chrimes won the Award for
Academic Excellence, sponsored by the University of
Chichester, and 17-year-old Will Newman was named
runner-up for the Pearson Award for the BTEC Most
Improved Learner.

Apprenticeship Team Manager Gill Timlett said: "Our
work-based learners' dedication to becoming experts
in their trade is great news, both for their employers
and for the economy as a whole."

CENTRAL COLLEGE

We've got a course to help you, or your business, achieve your goals!

Come along to our Open Evening at the Crawley campus on Wednesday 18th May from
5pm to 8pm to find out more.

www.centralsussex.ac.uk 01293 442201/205/206

0845 155 0043 (press 4)

College Road, Crawley, West Sussex, RH10 1NR

employers@centralsussex.ac.uk
www.centralsussex.ac.uk/employers
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