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hospitalitY
Hospitality and tourism contribute a huge amount to Orkney’s economy, and the local industry 
is calling out for new talent to join excellent teams in hotels, non-commercial workplaces, cafes, 
restaurants and bars, to continue delivering the best of what Orkney has to offer.

In our Hospitality department we pride ourselves in training the future chefs and hospitality 
personnel, using and serving dishes from ‘our islands larder’, as well as training in industry 
legislative requirements. 

Courses
•	 SVQ	In	Hospitality	Services	at	Scottish	Credit	and	Qualifications	Framework	(SCQF)	level	4

•	 NC	in	Professional	Cookery	at	SCQF	level	5

•	 SVQ	Professional	Chef	at	SCQF	level	5

•	 SVQ	in	Professional	Cookery	at	SCQF	level	6

•	 SVQ	in	Hospitality	Supervision	and	Leadership	at	SCQF	level	7*

*This	course	can	also	be	offered	as	a	Modern	Apprenticeship

student storY
Louis	 Pottinger	 successfully	 completed	 two	
courses	at	Orkney	College	UHI.		First,	the	SVQ	Level	
5	in	Agriculture	in	2013,	followed	this	year	by	the	
NC	 in	Professional	Cookery.	He	 learned	skills	and	
knowledge in food preparation, cookery and food 
service, and gained a broad range of experience.

This	has	suited	him	ideally,	as	Louis	has	two	areas	
of employment, in both agriculture and hospitality 
in	 Westray	 where	 his	 family	 own	 the	 Pierowall	
Hotel. He has enjoyed both courses and is already 
working in the hotel kitchen and restaurant, 
building his experience by the day.

‘’After	buying	the	hotel	in	Westray	with	my	family	
this course has been useful in gaining a general 
understanding of working in hospitality along with 
providing me experience in serving and cooking 
for customers. I am looking forward to coming 
back next year to learn more about cooking.’’

Louis	 is	 now	 progressing	 onto	 our	 SVQ	 Level	 5	
Professional	Chef	course	in	the	new	academic	year.

In this 8-week series we’re introducing you to the wide range of expertise and options 
available at Orkney College UHI. We’ve received so many comments as readers become 
increasingly aware that study options in Orkney are unlike anywhere else. Whether you’re 
a senior phase school pupil, school leaver, graduate, or mature student, the full and part-
time options for learning in Orkney make it the ideal location in which to realise your full 
potential. 
And this week is no different as we highlight our Hospitality, Agriculture, Horticulture and 
Agronomy departments – from field to fork!

agriCulture
We have been delivering agricultural training for 
over	50	years,	and	it	was	the	forerunner	to	Further	
Education in Orkney. The industry contributes 
to a large part of our economy, and we train 
budding young farmers not only from Orkney but 
also	from	Caithness	and	Shetland.	An	old	saying	
stated that “once in your life you need a doctor, a 
lawyer, a policeman and a preacher. But every day, 
three times a day, you need a farmer.”

Courses

•	 SVQ	in	Agriculture	at	SCQF	level	5

•	 SVQ	in	Agriculture	-	Livestock	at	SCQF	level	6

•	 SVQ	Mixed	Farming	at	SCQF	level	6

All	of	these	courses	can	also	be	offered	as	Modern	
Apprenticeships.

student storY
Callum Taylor came to Orkney College UHI as 
part	 of	 his	 4th	 year	 at	 school	 to	 take	 our	 Rural	
Skills	 course.	 This	 inspired	 Callum	 to	 start	 a	
Modern	 Apprenticeship	 in	 SVQ2	 in	 Agriculture,	
progressing	onto	the	SVQ3	in	Livestock.

‘’I always knew I wanted to be a farmer as I am 
passionate about agriculture. An agriculture 
apprenticeship appealed to me as I was able to work 
on the farm full-time, gaining practical experience 
whilst attending Orkney College UHI a couple of 
days each month to further my knowledge and 
understanding.  It was good getting to the College 
to meet a group of likeminded folk passionate about 
farming in Orkney.’’

agronomY institute

hortiCulture
For	 many	 years	 we	 have	 had	 students	 learning	 valuable	 skills	 in	 Horticulture.	 Our	 staff	 member	 Clive	
Chaddock has been passing on some of his vast knowledge and expertise continually during this time, with 
produce	used	in	Orkney	College’s	Hospitality	department	to	cook	foods	for	the	training	restaurant.	School	
pupils and students on a range of Orkney College UHI courses attend this department, as well as many from 
the community attending its short courses. 

The University of the Highlands and Island’s 
Agronomy	 Institute	 is	 a	 plant	 focussed	
research centre which develops new 
crops and markets for plants grown in the 
Highlands and Islands. 

Much	 of	 the	 Agronomy	 Institute’s	 work	
helps food and drink companies develop 
high provenance products by supplying, 
or helping them source, unique plant 
ingredients from the Highlands and Islands. 

Some	local	examples	include	supporting:

•	 Orkney Wine Company to establish a 

fruit garden for unusual northern fruit 
species used in their wines

•	 Orkney	 Distilling	 Ltd	 to	 identify	 and	
grow botanicals for flavouring gin

•	 Swannay	 Brewery	 and	 Highland	 Park	
Distillery to source local barley for 
whisky and beer, 

•	 Norse	Pilgrim	in	Shapinsay	to	grow	tea.	

The	 Agronomy	 Institute	 is	 also	 at	 the	
forefront of developing new markets for 
Bere and works with local stakeholders, 
Bruichladdich Distillery and the James 

Hutton Institute to help conserve Bere as a 
farm crop and identify some of its unique 
characteristics.
Currently, in another novel new project, the 
Agronomy	 Institute	 is	helping	Orkney	Craft	
Vinegar	test	a	range	of	locally	grown	unusual	
fruit species as flavourings for producing 
an Orkney fruit kombucha. This is a mildly 
alcoholic fermented tea which has recently 
become popular as a refreshing low-alcohol 
drink. The fruits being tested include several 
species	 which	 have	 been	 in	 Agronomy	
Institute	trials	since	2002.	


