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Challenge! @

Designed with teamwork in mind, students\

work together to overcome challenges.

Delivered by our highly professional public services
tutors using their years of experience in the workplace
or forces. These fully charged fun packed sessions will
explore discipline, leadership and citizenship. This can
take place at your school or at Walsall College.

Dates: All year round
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S Apprenticeshlps
B & Traineeships
ol Gome of the areas we cover are:
+ Accountancy, Business

& Admin, Customer Service
+ Childcare, Health & Social Care,
nin

COME FLY |
WITH US All yedr round

Dates

Students will explore the world of travel, tourism and aviation
and discover the variety of careers available. The interactive
workshop incorporates role-play, practical work and theory,

A taste of
catering!

-~

providing an insight into the courses available. All year round

~ Ready, steady
“(cook

Jump out of the classroom and

" into the kitchen! Delivered in
our commercial kitchen in The
Littleton Restaurant at The
Hub, this workshop provides
students with the opportunity
to get hands on with a
professional chef.

Available
all year

Sometimes the best way for students’
to understand what college is all about
is to see it first-hand. Whether
you have a couple of hours

or a whole afternoon,  \,yassicoeee
we can tailor a college

tour based on your I

students’ interests.

For more information or to book a talk, taster or visit, call 01922 688879 or email events@walsallcollege.ac.uk
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or to book a talk, taster or visit, call 01922 688879 or email events@walsallcollege.ac.uk
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CAREERS
EVENTS

Our team can attend your

school’s careers events
to provide information and
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guidance on courses and routes
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Date: Tue 7 July 2020 .
Wed 8 July 2020 I-LE VELS
Year Group: Year 10 THE NEXT LEVEL QUALIFICATION

Ulils Ty ezl yoU ggly sesen T Level Presentation for Teachers
provides students with an opportunity

to try their hand at a number of BTEC REGISTER FOR YOUR BRIEFING

courses throughout the day - so they September 2020 will see the launch of a
can be sure they make the right choice brand new vocational qualification -

for them. _!_ T Levels. The 2-year qualification will
bring classroom and work placement
together on courses designed with
employers to get students ready to
progress on to HE or employment. In

September 2020 we will be launching
three T Level qualifications in:

DIGITAL « CONSTRUCTION e CHILDCARE

"

l Students and Parents
g ‘ “ Information Evening
. Date: Wed 13 Nov

Time: 6pm - 8pm

walsallcollege.ac.uk/supportforschools

Free
Cookbook!

vounc an  \
vheAfs
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Our Young Chefs Academy is the perfect place
to get your students started on the first steps
to a career in the hospitality industry. During
the 6-week course, our tutors will give them the
knowledge to prepare and cook a wide range of
starters, main courses and desserts. Full training
and a free cookbook will also be on the menu.

Date: Wed 6 Nov - Wed 11 Dec 2019
Date: Wed 26 Feb - Wed 1 Apr 2020
Date: Wed 10 Jun - Wed 15 Jul 2020 COst: £23

Ingredients/equipment

Time: 5pm - 8pm will be supplied

O

We offer bespoke packages of 5 Day
Provision for students with Learning
Difficulties and/or Disabilities. The
packages centre around an existing
programme from our range of
courses from Pre-Entry to Level 1.
To be eligible, the young person
must have an Education Health and
Care Plan (or currently transferring
from a Learning Disability
Assessment) and be aged 16-24.

Transition Programme

SCHOOL LINKS
PROGRAMME

A great opportunity for your 14-16
year old students to experience
vocational training and gain an
industry-recognised qualification
whilst studying at school.

Break
= 00

What

stereotype?

Date: All year round

Year Group: Years 9-11 ‘ ‘

With the choice of an action
packed college visit allowing
students to step out of

their comfort zones rotating
around workshops designed
to break stereotypes or let us
bring students and staff to
your school with stereotype
busting talks.

Workshops include: Childcare, Health, Hair,
Fashion, Computing, Engineering, Construction,
Travel and many more.

N\ Z Walsall College

caeSupport
for Schools

Helping you to help your students

N |

save the datel
Your at a glance guide to the
vear ahead at Walsall College

To book or find out more contact:

01922 688879

events@walsallcollege.ac.uk

Available all year

A packed programme
Whether you're interested in talks, tours
or workshops, just look out for the icons

Ofsted

Outstanding
Provider

[ ]
matrix
quality star information
advice and e services

TIME TO TALK

Employer Talks
We are one of the West

Midlands' largest
apprenticeship providers.
Let us arrange an inspiring
talk with one of the many
employers we work with.

Is transport a barrier when
planning trips offsite?
We are now able to provide funding

towards transport for any activities
taking place at the college.

University level courses

Higher Education
A Degree on
the Doorstep

20 minute presentation

Did you know you can get a degree
at Walsall College? By starting

a HNC programme with us your
students could progress all the
way to degree level. In just a few
years, they could leave us with an
expertly taught, career enhancing
degree - at a fraction of the cost of
going to university.

All activities are subject to viability and minimum numbers.

Introduction
to Vocational
P m ~ i -
: $ore  Qualifications
: Designed to explore the various
careers students can progress
into with these qualifications, this
talk emphasises the importance of
English and maths, work experience and
choosing the correct progression route.

................ \x\,\K Apprenticeships
)

Introduction
to Apprenticeships

Your students will gain an insight

into how Apprenticeships work and

how they can secure their dream
Apprenticeship job. These presentations
can last from 15 minutes to a full 1-hour
workshop to meet the needs of your
school day.

An insight into...

Industry Specific Talks

We employ tutors who have
industry experience and they are
keen to share their knowledge.
These talks provide an insight
into the industry and the routes
available for your student'’s
dream careers.




