
We offer students the perfect opportunity 
to prepare for life at university.

Featuring a really practical and hands-on 
student cookery course, the programme 
teaches our students important life skills. 

Aimed at students about to start university 
or those who are already a year in, the skills 
learned are the perfect preparation to make 
the most of university.

The week is a good balance of learning and 
socialising with the students given time for 
relaxing and enjoying what the region has 
to offer.

THE VICEROY LEARNING 
"UNIVERSITY-READY" 

SUMMER SCHOOL

COURSE FEATURES

Student cookery

University key skills

Graduate employment tips 

Budgeting for university

Basic DIY skills

Laundry & Ironing



We offer a varied week to make 
sure our students are ready for 
university. From student cookery in 
our specialist teaching kitchen to 
early careers advice, we cover all 
sorts of topics.

Students will learn how to structure 
and reference a university essay 
properly so they get off to a flying 
start on their course as well as 
benefiting from Viceroy Learning's 
experience of helping students plan 
their budgets for university. 

We give our students a few handy 
DIY home survival tips as well as 
making sure they know how to 
separate their whites from their 
colours, how the iron works and 
even how to get that bow tie 
looking just right for their first ball.

We're also really excited about our 
network of young professionals 
whose experience we draw on to 
enable our students to make a plan 
for how they'll target their own 
career goals.

THE COURSE
At Viceroy Learning we believe that being ready for independent life is just as important a part of 
preparation for university as the revision, exams and personal statement writing.

Parents and students spend huge amounts of time and money on getting into university, let us make sure 
you're actually ready for it when you get there.

Whether it's being able to cook for yourself, having a plan for your finances or heading off to university with 
a few ideas about your career in mind, the Viceroy Learning Summer School equips its students with 
practical life skills to give them a head start for their next step in education.

OUR PHILOSOPHY



EXAMPLE TIMETABLE FOR THE WEEK

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

08:00 – 09:30

Travel to Summer
School

Breakfast Breakfast Breakfast Breakfast Breakfast

Leaving Brunch
with review of the

week, awards,
challenges

09:30 – 12:30
Intro to cookery

course (knife
skills/basics)

“Budgeting for
university life” Skills for the home

“Getting ahead in
the graduate jobs

race”

12:30 – 14:30 Arrival
lunch/welcome

Lunch Lunch Lunch Lunch Lunch

Travel Home

14:30 – 17:30

Making up
rooms/plan week

University “Key
Skills”

Skills for the home University: what to
expect

Preparations for
restaurant evening

17:30 – 20:30 Launch Supper Dinner Dinner Dinner “Showstopper”
Dinner

“Restaurant
Evening*”

20:30 Intro Activities Petanque Cocktail Mixing Dinner Party Games Wine Tasting End of Week Drinks

CLASS SESSION
Group sessions in our classroom where we cover 

skills from how to approach university essay 
writing through to how to wire a plug. This is 

where we also address laundry and some 
housework. These sessions are short and frequent.

MEAL
During the week the students prepare most of 

their evening meals in the teaching kitchen and at 
least four of their other meals. The course staff 

cook up a feast for the launch supper and for the 
leaving brunch!

OFF-SITE
The students choose the activities. Options include 
visits to Bordeaux, Toulouse or a famous vineyard, 
going to an inland beach or a sports fixture or they 

can choose an activity such as kayaking, golf, 
horse riding or hovercrafting.

COOKING SESSION
Time Spent in our teaching kitchen learning the 

key principles a student chef requires. The 
"cooking from what's left in the fridge" session is 

particularly useful!

OUTDOOR
The students get plenty of opportunity to enjoy 

the sunshine and keep active. In these sessions we 
encourage activities such as volleyball, cycling and 

swimming but time spent by the pool relaxing is 
just fine too.

EVENING ACTIVITY
It's important that the students have ample time 

to relax after dinner. There's lots of time to be 
sociable and chat but we also like to organise 

something for each evening.

* For the Restuarant Evening our students put the skills they've learned to the test as we invite a dozen local friends and neighbours to sample their food. Our young chefs 
design, prepare and serve a three course meal to this discerning crowd. It's a fun but demanding way to bring the team together at the end of the week. 

This is an example of how the 
Summer School week will 
look. There is always 
flexibility to allow for specific 
activities and for events the 
students might wish to 
attend.

We hold a planning session 
on the first day to make sure 
everyone is clear on the week 
ahead and so the students 
can choose their off-site 
activities.

There are four timetabled 
sessions in the teaching 
kitchen but, in reality, the 
students will be in there most 
evenings preparing their 
meals with the course 
leaders.

As you can see, it's a varied 
week with lots to cram in! 



Seb and Charlie, our two course directors, love to cook. They taught 
themselves the basics, honed their skills at university and now they're 
ready to pass on all they know in our newly-installed teaching 
kitchen.

After a winter in the Alps cooking in a chalet, Seb has great 
experience of turning out his "showstopper" dishes whilst also 
keeping to a budget.

The benefits of being able to cook well at university are numerous. 
Apart from making sure your food is healthy, you can save money 
and you'll even find you get invited to all sorts of dinner parties (to 
cook, admittedly).

From efficient online shopping to learning basic knife skills, our 
students get a varied experience that leaves them university ready. 
We even run a restaurant night for friends and neighbours where the 
students get to test out their new skills!

Our kitchen has space for all six students to be cooking at any one 
time so it's very hands-on. We also have a projector in the kitchen so 
we can watch demo videos online for the students to mimic.

The course is great for students, whatever year they're in and 
whatever their level of cooking - even complete beginners.

STUDENT COOKING

Cook with confidence

Develop basic kitchen skills

Learn a variety of healthy dishes

Master your "showstoppers"

Shop to a budget 

Cope with pressure

COURSE AIMS



It's not all learning, and it's certainly not all indoors.

We have a fantastic pool at our location in the middle of the beautiful 
French countryside. There's plenty of opportunity to enjoy the sunshine 
and we incorporate sociable sports like petanque and volleyball into the 
week's schedule.

Activity and enjoyment are central to the whole idea of this summer 
school. On site and within easy driving distance we encourage our 
students to make the most of what the area has to offer.

We run a wine tasting evening with a local vineyard to educate the 
students about the origins and complexities of the region's most 
famous export.

With all the open countryside around us there are great cycling, 
walking and jogging routes and we give our students every opportunity 
to burn off all the treats we cook up in the kitchen.

A key benefit of the course is the chance to meet and socialise with new 
people in a new environment (a bit like going to university) so we try 
and do everything in groups, even our (optional) home yoga sessions!

THE ACTIVITIES 

THINGS TO DO

Jogging

Cycling

Swimming

Tennis

Volleyball

Walking

City Visits

Wine Tasting

Yoga

Golf



All our students have the 
option to take away their box 
packed full of all the essential 
kitchen items they need to 
survive in first year at university 
and beyond. 

As well as the knives they will 
be given during the cookery 
course, there will be an array of 
items we have carefully 
selected as being the most 
appropriate for student life. 

We've taken the stress out of 
shopping for kitchenware for 
university. Whether it's bowls 
from IKEA, saucepans from 
Amazon or bespoke aprons 
from our own supplier, we've 
sourced the best stuff and put 
it all in one place.

VICEROY LEARNING'S UNIVERSITY LAUNCH PACK



BOOKING INFORMATION - 2016

COURSE DATES

Week 1: July 31st - August 6th Week 2: August 14th - 20th Week 3: September 18th - 24th

Prices listed are per person per week and include all 
transfers, travel, food, drink, accommodation and activities 
from the point of arrival at the designated airport in 
France.

Course weeks run from Sunday to Saturday with students 
encouraged to arrive in France at approximately midday 
and depart at approximately 4pm.

Listed prices are inclusive of VAT. To book a place, a 50% 
non-refundable* deposit is required at least 6 weeks 
before travel to the course. If places are booked with fewer 
than 6 weeks in advance of the course start then the full 
amount will be required to secure the booking.

The course requires a minimum of 5 people per week to 
run. Viceroy Learning reserves the right to cancel the 
course if the minimum sign up is not met. If this happens 
then all payments will be refunded in full.

* except in the event that the course does not go ahead.

CONTACT US NOW TO 
RESERVE A PLACE

Tel: 020 8674 7593
bookings@viceroylearning.co.uk

www.viceroylearning.co.uk


