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CTA Times 
  

2015 
 

CTA Times shares student, 
and graduate stories, news 
from various events, and 

updates from colleagues to 
help keep you abreast of our 

work and progress. 
   

   

   

   

Dear Friends, 

 Another year has passed since our last 

newsletter and our newly established 

College of Tourism and Arts continues 

to evolve and grow. The new 

academic year has seen an increase 

in student numbers in some 

programmes, and for other 

programmes, applications are in 

decline. The final stage of 

programmatic review came to 

completion in June with the European 

University Association; the entire 

process was quite demanding on 

everyone’s time but personally, I found 

the task both rewarding and useful in 

terms of work that lies ahead.  

Since Spring 2015 we have been very 

busy supporting the Galway bid for 

European Capital of Culture (ECOC) 

status. Following Michael Carmody’s 

retirement in April of this year, I joined 

the ECOC Steering Group and also 

have a chair on the Food Group, 

which feeds into the overall 

application process. Many colleagues 

across CTA are taking part in various 

speak out events across the county 

and some are members of the ECOC 

Volunteer Team.  

Recently, Galway County Council 

announced they are submitting an 

application for Galway and the West 

of Ireland to become a Region of 

Gastronomy. I am delighted to confirm 

GMIT and Galway City Council are the 

other two main partners with the 

county council on this task. Jacinta 

Dalton and I sit on this Steering Group 

and we will keep you updated as 

these projects progress. 

This summer saw a continued demand 

for our students to undertake work 

placement in Ireland and overseas. I 

managed to visit over 30 students in 

the USA in late June; it was incredible 

to see how well so many are doing. We 

could not run this programme without 

the team in the LINKS Office and the 

faculty who are on annual leave at this 

time of year, so my continued thanks to 

all who support us in these activities. It 

goes without saying we only have this 

wonderful internship programme 

because of the commitment and 

dedication many retired colleagues 

gave this task years ago, and we 

continue to improve the programme 

year on year.  

Finally it would be remise of me to not 

thank our industry partners, many who 

are alumni. Without your support and 

commitment to the Institute and our 

programmes, work placements would 

not have thrived and become the 

success factor they now are. 

I hope I have an opportunity to meet 

graduates and retired colleagues 

during the academic year; it is always 

a great pleasure and delight to 

welcome you all back to the Institute. 

We are delighted to receive visitors at 

GMIT, and our training restaurants and 

bars are open to you, should you wish 

to make a booking at any time.  

Warm regards, 

 

Cáit Noone 

Head of College – Tourism and Arts  
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Jim Murphy  

Graduate of the Block Release Hotel 

Management Programme. 

CEO, PREM Group. 

Jim Murphy is the CEO and founder of 

PREM Group, one of Irelands leading 

Hotel Management companies. 

Originally from County Wexford, Jim is 

a graduate of the Block Release Hotel 

Management Programme at GMIT. 

Following his time in GMIT, he built up 

an admirable career gaining 

management experience in 

renowned hotels such as Scotland’s 

Gleneagles Hotel, The Intercontinental 

Hotel Frankfurt, Marlfield House Hotel, 

Co. Wexford, Ireland, The Park Hotel, 

Co. Kerry, Ireland and the Gresham 

Hotel in Dublin’s city center. . In 1989 he 

was appointed General Manager of 

Stephens Hall Hotel, Ireland’s first all-

suite hotel. 

In 1996 Jim put together a group of 

investors to buy Stephens Hall Hotel 

and he founded PREM Group to 

manage this acquisition. Today PREM 

Group operates over 36 properties in 

Ireland, England, Belgium, France and 

Holland. It is one of Ireland’s largest 

hotel management companies, 

employs 1500 people and has offices 

in Ireland, England and Belgium. PREM 

Group specialize in the management 

of hotels and serviced apartments 

under a number of major international 

brands such as, Crowne Plaza , Holiday 

Inn , Ramada Plaza, and Express by 

Holiday Inn. It also owns and operates 

its own brands under the name of 

Premier Apartments, Aspect Hotels 

and Leopold Hotels. 

In 2006 Jim launched Trinity Purchasing, 

a specialist procurement company for 

the hospitality sector. Today Trinity 

Purchasing purchases goods and 

services to the value of €350m per 

annum. Trinity works with over 260 

independent hotels with over 26,000 

rooms, across Europe, delivering 

savings for a wide range of products. 

Trinity Purchasing is a wholly owned 

subsidiary of PREM Group, 

PREM Group is entrepreneurial in its 

approach to all aspects of its business. 

It is constantly looking to enhance its 

revenue streams and under Jim’s 

guidance has a very ambitious 

strategy for growth in the next 5 years.  

In addition to growing PREM Group, 

Jim has had the honor of holding the 

presidency of the Irish Hotels 

Federation from 2002 to 2004 and has 

been awarded a Fellowship of the Irish 

Hospitality Institute.   

 

For more information see www.premgroup.com 

 

 

 

Amy Brannigan 

Graduate BA Hons Textile and Design  

 

Amy decided to return to third level 

education as a mature student in 2012 

and the Centre for Creative Arts and 

Media at GMIT was her first choice. 

 

She chose the BA (Hons) degree in 

Textile design for its cross disciplinary 

approach to teaching, and the fact 

that it offered the scope to build on 

experimentation with textiles and 

mixed media. 

  

The course overall was very fluid and 

 

Upcoming Events 

 

Institute Open days 

January 23rd 2016-10am-12.30pm 

April 23rd -10am-12.30pm 

College of Tourism & Arts Graduation 

18th/19th of November-Radisson Blu, 

Galway 

Annual Tourism Policy Planning 

Conference 

20th-22nd of November-Dromoland 

Castle 

IHF Conference 

Monday the 29th of February-Tuesday 

the 1st of March 2016-Gleneagles 

Hotel, Killarney 

College of Tourism & Arts Careers Fair 

Wednesday 9th March, 1.30pm-4pm 

“Spread the Word” 

Book your stand now by emailing 
linksoffice@gmit.ie 

 

GMIT International Cook Serve 

The GMIT International Cook Serve 

Competition, a two-day event, will 

take place on March 15th and 16th 

2016 in the College of Tourism & Arts. 

 

 

Graduate Profiles 

http://www.premgroup.com/
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open. As her work evolved Amy had 

the opportunity to work with the 

Marine Biology PhD team, at the 

Galway campus, during her third year 

as well as GMIT Letterfrack in 4th year, 

all in the pursuit of expanding her 

knowledge of different materials in 

Textile design. Amy’s work primarily 

focused on open latticed apertures 

based on the Irish landscape that 

could be worn on the body. In 2013 she 

won the title of “Student Designer” in 

contemporary lacemaking at the 

inaugural Kenmare Lace Festival.  

 

“When I was a student in CCAM I was 

chosen to represent the Institute by my 

tutors at the Knit and Stitch show in the 

RDS in 2013 and 2014. While at the 

show my work was scouted by the 

Design Centre in Dublin. It was directly 

from this exposure that I started my 

own accessory design business MarKier 

Design in third year”. 

 

Since graduating in 2014 Amy has 

continued running her business and 

has become the first art and design 

graduate to complete the GMIT 

Graduate Entrepreneurship 

programme with GMIT’s Innovation 

Centre. Today, Amy has just 

completed the first phase of the New 

Frontiers programme.  

 

“Completing these programmes have 

been incredibly helpful and valuable 

additions to my skillset. I would never 

have had the opportunities if not for 

GMIT and CCAM. My tutors and the 

overall faculty were, and still are, very 

supportive of my achievements. This 

year alone I have won the title of ‘One 

to Watch’ at the SCCUL Enterprise 

Business Awards in Galway and 

‘Student Designer of the year ‘2015 at 

Kerry Fashion Week.” 

 

“The experiences I have had at CCAM 

have been extremely positive and I 

would recommend it to anyone who 

likes to be challenged and push the 

boundaries by fusing their passion with 

their career ambitions.”  

 

Amy’s website can be found at 

www.markierdesign.ie 

 

 

 

 

 

 

 

 

5* Glenlo Abbey Hotel appoints Rory 

O’ Sullivan as New General Manager 

The 5* Glenlo Abbey Hotel in Galway is 

pleased to announce the 

appointment of a new General 

Manager. 

Rory a former graduate of the Hotel & 

Catering School in GMIT, is a.native of 

Kenmare, Co. Kerry and  no stranger to 

5* service. He worked alongside the 

Brennan Brothers - John & Francis of ‘At 

Your Service’ fame for the last 8 years 

as General Manager of The Park Hotel 

Kenmare.  

of the 4* Castle Hotel Macroom in Cork 

and also spent time in Dubai, France 

and Australia. While in Dubai, Rory 

worked with the Jumeirah hotel group 

and spent time in the flagship hotel - 

Burj Al Arab. Galway man Gerard 

Lawless is Executive Chairman of the 

Jumeirah Group. 

“It’s great to return to Galway and I’m 

looking forward to working with the 

committed and enthusiastic team 

here at Glenlo Abbey Hotel to firmly 

establish the hotel and golf course as 

the standard bearer for hospitality 

excellence in the West of Ireland.”  

2015 is a very exciting time for Glenlo 

Abbey as the nine-hole golf course 

which has undergone a major 

transformation is playing superbly well 

and a refurbishment of the hotel 

bedrooms will greatly add to the luxury 

experienced by our guests.  

Coupled with the elegance of the 

French room for our new signature 

‘Abbey Afternoon Tea’ and the 

romance of the Pullman carriage there 

are great options to create 

enchanting memories for guests in 

Glenlo Abbey. The Pullman has 

recently been awarded an AA Rosette 

which is great encouragement for our 

young team to achieve further success 

for our cuisine at Glenlo Abbey Hotel.  

Glenlo Abbey Hotel is situated 2 miles 

from Galway City Centre on the N59 

road to Clifden. It is a fantastic 5* 

location for a relaxing break to tour 

Connemera and the Aran Islands whilst 

also benefiting from its close proximity 

to the hustle and bustle of Galway City 

Centre.  

See www.glenloabbey.ie for further 

details. 

http://www.markierdesign.ie/
http://www.markierdesign.ie/
http://www.glenloabbey.ie/
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CAREERS FAIR 2015 

In collaboration with Sligo Institute of 

Technology and Letterkenny Institute 

of Technology (Connacht-Ulster 

Alliance), colleagues from both 

Institutes were invited to attend the 

very successful College of Tourism & 

Arts Careers Fair which took place on 

the 11th of March 2015.  There were 

over 50 exhibitors present on the day, 

and over 260 placement and full-time 

positions being offered. This year saw 

International representation from Hotel 

Hershey, Pennsylvania USA, Raglan 

Road Pub, Orlando, Hastings Hotels 

Northern Ireland, and The Dorchester 

Collection, UK. 

The Fair provides significant 

opportunities for students and 

graduates to meet with industry, and 

also provides a forum for faculty to 

network with industry.  

The 2016 College of Tourism & Arts 

Careers Fair will take place on 

Wednesday the 09th of March 2016 

from 1.30pm-4pm. 

 

 

Hastings Hotels Management team with 3rd 

year Event Management student ,Asia 

Tayyab.& the Hastings Duck!   

During summer of 2012, the Hotel 

School launched a new “Jobs 

Noticeboard” on Facebook. 

https://www.facebook.com/GmitHot

elSchoolJobsNoticeboard and Twitter 

@GMITTourismArts 

This was done in response to requests 

from industry looking for skilled students 

and graduates for specific roles or 

durations which are not covered by 

our work placement programs. 

Facebook & Twitter have proved to be 

the best way to reach the target 

audience of students and recent 

graduates. 

Roles advertised so far include 

management staff, chefs, operational 

staff, PR/event executives, and even 

volunteers for charity events. We also 

welcome jobs for Heritage, Film & 

Documentary & Art & Design. 

The Jobs Noticeboard is being 

promoted to current students to 

highlight part time work opportunities, 

and is also being used to promote job 

opportunities to graduates. 

This service is free of charge to all 

industry partners and graduates, so if 

you have a role you would like us to 

advertise, please email the team at 

linksoffice@gmit.ie and we will post it 

for you. 

Film and Documentary student goes to Cannes            

by Luke Morgan 

Upon starting the Film & Documentary course at GMIT, I was struck by the 

overwhelming sense of welcome and comradery that the Institute created.  

Friends and family had warned me that third-level education was very different to 

secondary school – a lot colder and more official – but within days, I was on first-

names basis with all my lecturers and felt like I could approach them for any reason 

at all. By the end of my first year alone, I had had more tutorials and one-on-one 

tuition than ever before; this is one of the things I credit for my personal and 

professional development to this day. Because the lecturers were/are practitioners 

in the industry, my classmates and I felt as though we were learning from the right 

people and this encouraged us to get up in the morning to attend classes.  

As part of the Film & Documentary course, I had numerous opportunities to learn 

hands-on the craft of filmmaking. Regular practical assignments that required 

innovation, teamwork and creativity were both enjoyable to complete and 

educational in more than one respects. With a balance of film theory studies, the 

course favoured both sides of the brain and constantly kept me active and striving 

to better myself. I would recommend GMIT as a college and centre for learning to 

any would-be undergraduate. On my course, I found a friendly community that 

were committed to meeting my needs and always challenging me in my field of 

interest.  

Luke has recently returned from the Cannes Film Festival where his third year short 

film assignment ‘Pockets’ was selected and screened to an international audience. 

Luke also won the Galway Film Fleadh Pitching Award for his project EWETOPIA in 

July 2015.  

 

 

 

 

https://www.facebook.com/GmitHotelSchoolJobsNoticeboard
https://www.facebook.com/GmitHotelSchoolJobsNoticeboard
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We also welcome jobs for Heritage, 

Film & Documentary & Art & Design. 

The Jobs Noticeboard is being 

promoted to current students to 

highlight part time work opportunities, 

and is also being used to promote job 

opportunities to graduates. 

This service is free of charge to all 

industry partners and graduates, so if 

you have a role you would like us to 

advertise, please email the team at 

linksoffice@gmit.ie and we will post it 

for you. 

 GMIT CTA Jobs Noticeboard 

 GMIT CTA 

  GMIT CTA Alumni 

  CCAM 

 Twitter CCAM 

 

 

BB Tourism Management Year 2 – Dublin Trip Nov ‘14 
 

On Wednesday the 12th November 2014, eighteen BB Tourism Management Year 

2 students undertook a field trip to Dublin with their lecturers, Maria Murphy a d 

John Carty from the College of Tourism and Arts. The tour began at the Guinness 

Storehouse, where they were greeted by the Visitor Experience Team.  John 

Higgins, a GMIT graduate (HC Business in Tourism) gave a guided tour of Ireland’s 

number one visitor attraction and the group also had a presentation on the work 

placement programme at the Guinness Storehouse.  Some of the group were 

tutored on how to pour the perfect pint and received certificates for their 

achievements. 

 

After enjoying the views and sampling the product at the Guinness Storehouse 

Gravity Bar, the group made the short walk to Dublinia to Experience Viking and 

Medieval Dublin.  They enjoyed the self-guided tour and had a talk from the Sales 

and Marketing Manager about the attraction and how it is marketed in today’s 

competitive environment. Another short walk across the River Liffey brought the 

group to the Smithfield area where they visited the Generator Dublin hostel.  This 

“poshtel” (posh hostel) is leading the way in its hostel offering and has been 

recognised with a number of awards.  The group enjoyed viewing the social 

spaces and a tour and talk from the General Manager and Revenue Manager 

who also offered career advice to the students. 

 

To finish off the day, the group made the short walk to the Old Jameson Distillery 

and were met outside the door by Ray Dempsey, another GMIT graduate (Hotel 

and Catering Management – Block Release) who gave us an overview of the 

building. Ray presented a wonderful overview of the business, tracking its 

development and sharing future plans for this top Irish attraction.  Ray offered 

words of advice and encouragement to the students in their tourism careers and 

spoke of possible work placement opportunities with the Old Jameson Distillery.   

 

The group made the train trip back to Galway with new ideas, lots of advice and 

possible work placement contacts.  The journey back was much quieter as the 

students were exhausted after the busy day of being a student tourist! 

 

 

 

 

 

 

 

 

Inter-collegial and International activities  
 

 

 
EuroCatering App Development  

GMIT Galway students and HELHa Montignies Belgium students are collaborating on a cross-platform mobile version of the 

multi-award-winning 12 language training hospitality www.eurocatering.org website. Consolidating the 11 year partnership 

between GMIT and HELHa, Software Development students from both institutions, with their lecturers Dr john Healy and 

Philippe Alary, are developing an app for EuroCatering with a provisional launch date of October 2015.  

 

During the year Anne Brindley and Colin Gilligan presented EuroCatering at the ICT –language based learning tools Seminar 

in NUI Galway, and at the ICT-REV Workshop in University of Limerick, at the Etiler Hospitality Training College Istanbul Turkey, 

and in the IĐAN Training Centre Reykjavík Iceland. 

 

Discipline of German in GMIT and in NUI Galway  

Germany through my Lens A PHOTOGRAPHY COMPETITION  ‘Germany as you see it through your lens’,  Show us your views 

of German people, landscapes or cities. Submit your photos taken on any aspect of Germany that stands out for you.  

Eligibility: The contest is open to all students at NUI Galway and GMIT who are registered for the academic year 2014/ 2015. 

Deadline 15 September 2015 

 

The Language Fair, organised by One Voice for Languages, which represents languages teaching and learning at all levels 

in Ireland.  Dympna (lecturer in Spanish) represented GMIT at the first annual Fair @filmbase in Temple Bar in June.  GMIT 

lecturers attended OVFL meetings in Dublin throughout the year.   

 

 

 

mailto:linksoffice@gmit.ie
http://www.facebook.com/GmitHotelSchoolJobsNoticeboard
https://www.facebook.com/GmitHotelSchoolJobsNoticeboard?fref=ts
http://mobile.twitter.com/GMITTourismArts
https://twitter.com/GMITTourismArts
http://www.linkedin.com/groups?gid=3722836&mostPopular=&trk=tyah
https://www.linkedin.com/pub/gmit-college-of-tourism-arts/84/485/b59?trk=pub-pbmap
http://www.facebook.com/GmitHotelSchoolJobsNoticeboard
https://www.facebook.com/GMIT.CCAM
http://mobile.twitter.com/GMITTourismArts
https://twitter.com/GMIT_CCAM
http://l.facebook.com/l.php?u=http%3A%2F%2Fwww.eurocatering.org%2F&h=XAQFMGOK_AQELqb4J-9suOxihqgqeBjJJlALvy0VZauFvyw&enc=AZPpA3YfjUS9lhZGP_GHPjNHo0MmF8IMK8u3ccAUblRo2Q6qn6qjlXqEMfz3-Lffkqy-mZ5yEs1Tx5H40OBe2KbnB6GdjF4mVpa9IF6WRXUaVCUzkrB6iJvdUUSZtZmzVyZVVeGZ7ahYGC090rbbEgb1RK5UAwUElTCW0DcQqXd0mKpK6_mFy0aNo34htdtrrSs4tMMQBpJkSzfVB3IQ7wUN&s=1
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Catex 2015 
 

Students in GMIT’s College of Tourism & Arts swept the awards boards at Catex 2015, one of the biggest national culinary competitions 

and networking events in the Irish foodservice industry.  

GMIT students took home eight Gold Medals including eleven ‘Overall Winner’ titles in a variety of culinary categories during the 

event in the RDS, Dublin, this week (17 to 19 February). A team of students also won the national Hygiene Award over the three days 

with a perfect score of 100%. 

Catex, which celebrates its 50th anniversary this year, is a major networking hub for trendspotting, masterclasses, culinary challenges 

and championship titles including Chef Ireland, Irish Cocktail Championship, the College Student Team Competition (known as Cook 

and Serve) and more. 

GMIT entered 23 students in almost all of the competition’s individual categories including meat and fish dish, breakfast, vegan menu, 

novelty cake, and wedding cakes. In addition a group of GMIT students entered the college team event – the cook and serve 

contest where a team of three chefs and two servers are given two and a half hours to prepare and present a three-course meal to 

ten guests and two judges.   

The GMIT Cook and Serve team, tutored by GMIT lecturers Frank O'Connor, Brian Morrissey and Diarmuid O Conghaile won the top 

prize of Gold Medal and Overall Winner title. They are Patrycja Sadowska and Aisling Lee, both second year students on the BA in 

Hotel Management, and Shane Austin, Marek Hajduk and Cezary Sodel, students on the Total Immersion Chef Programme (TICP).  

They showcased a range of skills including a flambé course and Dingle Gin Irish specialty coffee.  Their menu was themed to showcase 

seasonal and local produce from the Wild Atlantic Way. 

Two students won three Gold medals in separate categories: Rebecca Wynne, BB in Culinary Arts (year 2) won Gold for her chicken 

dish; and Elaine Boyle, BA in Culinary Arts (Year 2) won Gold for her wedding cake and Gold and Overall Winner title for her novelty 

cake.  

GMIT students also took home eight Silver, eight Bronze and ten Certificates of Merit. Several hundred students from third-level colleges 

around Ireland competed in the event. 

Speaking about the students’ achievements, Gerry Talbot, Head of Department, said GMIT had the highest ever number of entries 

compared to previous years, and the most wins. “These competitions are great experiences for our students and a great endorsement 

of the quality of our programmes.”  

Cait Noone, Head of the College of Tourism & Arts: “Our students performed to the very highest of standards and we are incred ibly 

proud of their achievements. I am also enormously grateful to the hard working and talented team of lecturing staff in the College 

of Tourism and Arts who continually go above and beyond to ensure our students are constantly acquiring new and relevant industry 

knowledge and skills.” 

“This ensures students not only leave GMIT with the best of qualifications but are also industry ready to work in the ever expanding 

Tourism and Food sector in Ireland”.  

 

 

Team “Cook and Serve” 
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Anne O’Leary with Cormac Withero 
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Twelve Culinary Arts degree students 

showcased a range of new food 

products they developed as part of 

their degree studies, at a public event 

in GMIT on Wednesday 22 April, 

attended by students, staff and guest 

judges. 

 The products ranged from puddings to 

nutrition health bars, snacks, sauces 

and stocks, convenient foods such as 

luxury potato dishes and pizzas, soups 

for children and batter mixes. 

 The products were assessed by a 

number of industry representatives or 

‘guest dragons’ including Caroline 

McDonough, Galway Local Enterprise 

Office, Mike Flynn, Business 

Development Manager, Musgrave’s 

Food Services, Eoin Warner, Director at 

The Butler’s Pantry, Robert Rosbotham, 

Graduate of GMIT (represented GMIT 

in the 2001 Culinary Olympics in South 

Korea) and Creagh Moore, Graduate 

of BA Culinary Arts degree and finalist 

on RTE/Lidl Taste of Success (New Food 

Product) television programme. 

 The 12 students and their products 

names are: Phillip Bridges’ "Chopping 

Topping"; Daniel Craughwell’s ‘Sea 

Pots’; Anne Marie Finn’s ‘Shake Share’; 

Siobhan Flaherty’s ‘Miso Gravy’; 

Catherine Gillespie’s ‘Seasert’; Michael 

Hogan’s ‘Ocean Bar’; Anne Kileen 

McMahon’s ‘Seabites’; José Mansilla 

Yanguas’ ‘Mashy Poshy’; José Martinez 

Doyle’s ‘Funky Batter’; Gerard 

Nelligan’s ‘Pizza Delight’; Leonard 

Ryan’s ‘Soupables’; and Jeffrey 

Warde’s ‘Nuts About Seeds’. 

Feedback from the judges and guests 

was very positive, with written 

comments commending the culinary 

students on their food ideas, great 

taste, usefulness/convenience and 

marketability. 

 At the end of the presentations, the 

guest “dragons” picked the top three 

products they believe are virtually 

“retail ready”

  

  

Culinary Arts Student Cormac 

Withero wins place on prestigious 

program 

 

One of Ireland’s finest student chefs 

is celebrating after being awarded 

a place on the prestigious Spanish 

Gastronomy Programme. 

 Cormac Withero from GMIT, 

fended off the challenge from 

hundreds of other aspiring chefs 

from across the world to take one 

of the 12 finalist spots on the 

programme.  

The graduating third-year culinary 

arts management student will 

travel to Spain later this year for a 

six-week course in the Spanish 

language and gastronomy, before 

pitting his talents against hopefuls 

from the UK, Singapore and Mexico 

in the 7th International Tapas 

Competition in November. 

He’ll also partake in a 13-week 

internship at a top Valladolid 

restaurant before embarking on a 

cross-country tour in order to “gain 

a deeper insight into Spanish 

gastronomy, products and 

culture”.Cormac becomes the 

second Irish student to claim a 

place on the programme in the last 

two years.  

He follows in the footsteps of DIT’s 

Ciarán Doyle, who qualified for the 

experience, worth about €12,000, 

in 2014. Having already completed 

a placement at a Michelin star 

hotel in Barcelona last year 

following some invaluable 

guidance from lecturer Anne 

O’Leary, Cormac is delighted with 

the opportunity to return to one of 

the world’s undisputed food 

capitals.“I am looking to expand 

my learning and get a good 

knowledge of gastronomy. 

 I am looking forward to heading 

over to Spain and improving my 

Spanish, meeting people from all 

over the world and learning stuff off 

them. It will be a great experience,” 

the 25-year-old said. Cormac 

hopes to open his own restaurant in 

the future. 

 

College of Tourism & Arts students visit  
La Rochelle-Bordeaux March 2015 

The La Rochelle experience is a 

cultural, professional and social 

experience which is offered to 

students studying on Hospitality and 

Culinary Arts programmes, in co-

operation with our partners in the 

Lycée Hôtelier de La Rochelle.  This is 

based on a partnership and 

relationship dating back 23 years. 

The objectives for our students are:  

to take part in a learning adventure, 

to socialise and interact with their 

peers on a professional level in 

France, to increase their self-

confidence, to expose them to a 

new linguistic and cultural 

environment, to engage in good 

practice in another environment and 

to reflect on good practice in a 

professional context, to stimulate a 

passion for food and food 

presentation, and to have fun. 

 

Culinary Degree students showcase 

new “Retail ready Food Products 
products-FOOD PRODUCTS 

PRAISED BY JUDGES (INDUSTRY 
EXPERTS 
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 In first place was José Mansilla 

Yanguas from Shannon, Co Clare, for 

his product called ‘Mashy Poshy’, a 

flavoured potato dish designed with 

inflight catering in mind which would 

also be suitable for retail and general 

food service sector. José recently 

appeared in RTE’s “A Taste of 

Success” 

 

 In second place was Siobhan Flaherty 

from Abbeyknockmoy, Co Galway, for 

her product called ‘Miso Gravy’, a 

ready to heat instant soybean-based 

sauce targeting the health-conscious 

consumer.  

 

In third place came Catherine 

Gillespie from Ballina, Co Mayo, for her 

product called ‘Seasert’, a pudding 

made from carrageen, reformulated 

as a health and wellness convenience 

snack. Eoin Warner, The Butler’s Pantry, 

summed up the day, stating: “There 

were some very interesting products, 

with some showing real commercial 

potential. It was apparent that 

students had put a great deal of work 

into their projects.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 Languages in GMIT 

2014-2015 

 

25 Year 2 Film and Heritage students   

went to Berlin for the opening weekend  

of the International Berlin Film Festival, 

where they saw international film stars 

and directors at the Festival’s opening  

ceremony. Highlights: a visit to the film 

school, with an extensive tour of the 

school’s state-of-the-art post-production 

facilities; a tour of the Film Museum, 

where our      students interacted well with 

the guides and demonstrated their own 

knowledge of  German cinema history as 

well as gaining many more insights, a 

guided tour of the     city and film 

locations.  They were accompanied by 

Jenny Farrell and Maeve Stapleton, 

lecturers in German. 

16 Culinary Arts & Hospitality students 

went to La Rochelle and Bordeaux. First     

stop: Paris, Notre Dame, la Tour Eiffel, 

then by train to La Rochelle where our 

students participated in Production in the 

kitchens/restaurants of our partner, the   

Lycée Hôtelier. A visit to Cognac, a tour 

of the Musée de Cognac, a guided tour 

and tasting of Grand Marnier and lunch 

in the Château de la Société de Marnier 

Lapostelle, train to Bordeaux, a guided 

tour, a wine-tasting and time to shop, 

taste, explore.  Amazing meal 

experiences! They were accompanied 

by Anne Brindley, Colin Gilligan and 

Martin Ruffley. 

Bunratty Folk Park annual guiding 

assessment in French:  In January 2015, 

12 students from the HC in Business & 

Tourism Year 2 programme conducted 

their first guided tours in French.  They 

were accompanied by Paul (Guiding), 

and Anne (French) on this enjoyable 

interactive assessment combining 

Guiding with Languages. 

Meal experiences Dympna (lecturer in 

Spanish) has taken her students to 

Lunares on Wood Quay for meal 

experiences.  Lunares is owned by a 

graduate of GMIT, Amaya.  Anne 

(lecturer in French) has taken her 

students to Rouge on Dominick St for 

meal experiences.   

 

 

My Chocolate Experience- Dr. Clare 

Gilsenan 

During the summer, I decided to undertake a 

chocolate course at The Barry Callebaut 

Chocolate AcademyTM in Banbury, 

Oxfordshire. The course was entitled 

“Captivating Food Flavours” and was 

delivered by master chocolatier Bart Van 

Cauwenberghe. Bart was appointed 

Ambassador of Belgian Chocolate in 2005 

and continues to hold this position. As well as 

guest lecturing in Banbury and Wieze, he has 

travelled all over the world promoting 

Belgian chocolate. Most recently, he was 

awarded the “Chocolaterie Award 2015- 

Best Belgian Praline”. The chocolatier is 

renowned for creating pralines which have 

sophisticated flavours, well-balanced 

aromas and an overwhelming trigeminal 

taste sensations. 

 

Bart’s approach was focused on classical 

techniques along with innovative quirky 

ideas. As well as having the opportunity to 

create an assortment of chocolates using 

base recipe formulations, we were shown 

tricks to enhance flavour.  

Bart discussed the complex aroma profile of 

chocolate(~1500 different aroma molecules) 

and explained during its production process 

most chocolates develop caramel, roasted 

and fruity aromas. That is why the 

combination of chocolate, fruits and nuts is 

so commonly known. However, he noted 

that food pairing is not just about classical 

pairings it’s about experimenting with 

chocolate’s sensory attributes. For instance, 

the aroma compound 'isopentyl acetate' is 
found in both avocados and chocolate. 

These fruity, green notes ensure chocolate 

works well with avocado, a fairly uncommon 

flavour pairing. Furthermore, the creamy 

texture of the avocado also harmonizes with 

the creamy texture of the chocolate ice-

cream.  

For further information visit 
 http://www.chocolate-

academy.com/gb/en/295 
 

Dr. Clare Gilsenan, Lecturer in Culinary Arts. 

 

 

Staff Profiles 

 

http://www.chocolate-academy.com/gb/en/295
http://www.chocolate-academy.com/gb/en/295
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JP Mc Mahon with Jacinta Dalton and their 

helper Heather, at the Connemara Mussel 

Festival.

F.E.E.D 
(Food.Explore. Educate. 

Demonstrate) 
by Cáit Noone 

Sharing the finest foods from the 

western shores of Ireland 

This year the Connemara Mussel 

Festival celebrated ten years in 

existence. The Festival always held on 

the May bank holiday weekend, was 

opened by John Mulcahy from Fáilte 

Ireland. takes place in Tullycross, a 

small village on the Renvyle Peninsula, 

and as locations go, you don’t get 

better than this.  

 

Over the last ten years the festival has 

matured and grown, e variety of 

events for visitor to enjoy. The kitchen 

demo space has grown into a family 

friendly location and is always a hive of 

activity over the two days of the 

festival. In recognition of the growth 

and maturity as a lea 

ding community festival this year the 

College of Tourism and Arts was invited 

this year to manage the demonstration 

space and we agreed to bring a new 

concept to the event - F.E.E.D.  

We simply encouraged all visitors to the 

demonstration space over the 

weekend to engage with the many 

foods on offer, explore what our 

wonderful coastline offers in terms of 

food produce, educate themselves a 

little in how accessible good food is 

and how much we have of it locally in 

the West of Ireland. And finally, we   

  

Filled the demonstration space with two 

days of fun, Interactive,  educational 

demonstrations and talks ranging from 

bee keeping to seaweeds, spider crabs 

to lobster all caught locally and we even 

sampled  

the latest SMRT Bars – a new and slow 

release energy health bar with added 

superfoods courtesy of James 

Cunningham and his Connemara Food 

Ventures range.  

 

We enjoyed the wonderful award 

winning Connemara Smokehouse 

products and JP McMahon brought 

Aniar west – what a treat it was to taste 

the wonderful food from Aniar out in the 

wilds of Connemara. Martin O’Donnell 

from The Twelve in Barna demonstrated 

a new working partner in Sally McKenna 

and both had the audience enthralled 

with stories of edible seaweeds and sea 

lettuces and we all went home a little 

better educated on what we can 

forage along our coastline but also how 

we can do it in a sustainable manner.  

 

And finally, my colleagues Jacinta 

Dalton, Maria Conboy and ‘GMIT 

honorary volunteer’ Sinead O’Halloran 

entertained and educated over sixty 

young people ranging in age from 3-13 

with their Play Dough Masterclass both 

days. The class was a Kids Kooking 

Workshop sponsored by the College of 

Tourism and Arts and was a fun, 

interactive environment learning to 

make pasta dough, cooking dough and 

pizza dough. All produce made were 

cooked and enjoyed by the kids (and 

the ‘big kids’) when complete and the 

sessions certainly confirmed our young 

people are very engaged and highly 

knowledgeable when it comes to food 

choices. 

 

Until the next May bank holiday 

weekend 2016……..you really don’t 

want to miss it. 
 

Firehouse Bakery, Delgany: Where 

Bread is King- by Maria Conboy. 

The Firehouse Bakery is located in 

picturesque Delgany Co. Wicklow.  GMIT 

Culinary Arts graduate Patrick Ryan and 

Laura Moore, GMIT Hotel and Catering 

Management graduate opened this 

artisan bakery just two years ago. The 

bakery and coffee shop is going from 

strength to strength as people flock to 

experience the hospitality and indulge in 

high quality breads, pastries, soups, 

gourmet sandwiches and wood fired 

pizzas. Patrick is a master baker who uses 

only the finest of local ingredients to 

create a vast array of handcrafted 

loaves, cakes, scones and pastries. 

Patrick also runs a bread school in Heir 

Island where people can learn the 

technique of creating breads in 

beautiful surroundings.  

As a Culinary Arts lecturer I had often 

seen photos of Patrick’s breads and 

pastries on Twitter. I was amazed by the 

beautiful produce and his ethos of using 

the finest local ingredients. After 

securing a stage in his bakery I was 

excited to be getting first-hand 

experience with sourdoughs and 

amazing viennoisserie, while gaining an 

insight into the life of an artisan baker.  

On my arrival for duty at 4:30a.m. a team 

of highly skilled bakers, under the 

guidance of head baker Eoin Cluskey 

were busily baking breads; the aromas 

of which would warm anyone’s soul and 

make the early rise worthwhile. The 

selection of sourdough Breads included 

white, this bakery could bake any type 

of bread imaginable. Patrick has his 

sourdough starter from rye, malthouse, 

multiseed, spelt, cranberry and walnut, 

and onion. Other breads included 

batch, Granary batch, hazelnut walnut 

and oat, crusty white, four seed spelt, 

ciabatta, focaccia, multigrain and spelt 

soda. It is fair to say this bakery could 

bake any type of bread imaginable.  

Patrick has his sourdough starter from 

when he opened two years ago which 

gives a distinctive yeasty flavour to the 

doughs. 

The Viennoiserie were then baked to 

change the aroma to a sweet, buttery, 

toasty caramel and fruity fragrant smell 

which would test any ones will power not 

to indulge!! 
Michael Lally & Sean O’Rourke reveal their 

“Mystery Baskets.” 
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  China Engagement Visit 2015-An Insight into a taste of College life in Nanchang 
University- by Diarmuid Ó Conghaile 

In late March of this year I was very fortunate to be given the opportunity of 

joining a small delegation from GMIT making its way to Nanchang City in China 

to continue its annual engagement with Nanchang University.  The delegation 

included Caitriona Cummins from the International Office, Eamon Walsh and Ian 

McLoughlin from Science & Computing, with Tom Edwards and I from the 

College of Tourism and Arts.  This was the third year of the annual engagement 

between GMIT and Nanchang University.   

Situated in the old campus of the university, Tom Edwards and I delivered tourism 

related modules to year one and year two students of their respective tourism 

programmes.  The students were very enthusiastic and inquisitive, with a good 

foundation in English, and an excellent understanding of tourism models and 

theory.   There was a continuous level of interest from the students as our modules 

focused on world tourism destinations and tourism operations respectively.  None 

of the students had ever been outside of China, let alone the region in which 

Nanchang is situated so their intrigue in the wider world was understandable and 

rewarding.  The facilities on the old campus which is situated in the centre of the 

city are dated, but the recently opened new campus on the outskirts of the city 

now has the capacity for 60,000 students.  It is very evident that no expense was 

spared in the development of the new campus when one witnesses the world 

class facilities and infrastructure in place there. 

The staff and hosts of Nanchang University were incredibly hospitable and 

helpful.  Help was always on hand in the University and we were very well looked 

after outside the University.  We were very fortunate to have had the weekend 

between our teaching days to give us a chance to venture outside of 

Nanchang.  Organised by the University, we were brought on a guided trip to 

Mount Lu where we stayed on the Saturday night.  This was an excellent and very 

well organised excursion, and it also gave us a welcome break from the hustle 

and bustle of the city.  I think that we were all agreed that the highlight of the 

entire trip was the 1,474 metre trek down the mountain on the Sunday afternoon 

amidst the atmospheric mist and humidity.  It was very clear to see why the 

mountain continues to be such a popular destination for Chinese tourists for its 

beauty, history, and spiritual significance.   

On a personal and professional level this trip was a very rewarding experience.  

From a teaching perspective it afforded us an excellent challenge to test our 

skills in an unfamiliar environment.  Coupled with this was the unique chance to 

experience a different culture while witnessing, for a moment at least, the major 

social and economic changes taking place in Chinese society today.  

Diarmuid Ó Conghaile 

Assistant Lecturer in Food & Beverage Management 

 

Once cooled the breads and 

viennoisserie were packed for delivery, 

and the shop items were then neatly 

and seductively displayed for the cafe 

opening at 8:30 a.m. Once the doors 

opened people flocked to purchase 

their fresh from the oven goods and 

Badger & Dodo coffee to give 

themselves the ultimate start to the day.  

It was then time to start preparing 

doughs. Large batches of croissant 

dough were hand prepared daily 

where meticulous lamination resulted in 

vibrant golden coloured, light, flaky, 

beautiful pastries. His selection included 

the classic croissant, almond croissant, 

apricot Danish, pastry cream fruit Danish 

and pain au Chocolat.  A wonderful 

brioche dough was turned into 

blueberry and almond rolls, praline and 

pecan swirls, and cinnamon and 

sultana, to mention but a few.  

At this stage Patrick prepared the 

sourdoughs, thereby allowing plenty of 

rest time and bulk fermentation to allow 

flavour development for the bread. 

Later bread was shaped in baskets and 

left for hours to rise and develop 

naturally. 

The patissier arrives to create the most 

delicious cakes, buns and treats. 

Followed closely by the chefs to 

complete the kitchen brigade, and 

busily working away they manage to 

create beautiful savouries, some of 

which are finished in the glowing wood 

fired oven. This dining experience can 

only be described as something special 

for the customers.  

The people of Ireland are hungry for real 

bread with no additives but instead 

lovingly made with the key ingredients 

producing bread with great flavour and 

texture, and Firehouse is certainly 

providing this.                                    

Baking is therapeutic and such a 

rewarding job. Throughout the week I 

honed my skills of kneading, shaping, 

rolling, layering, folding, and ignited my 

passion for sourdough, which I will 

continue to practice in the Galway 

Mayo Institute of Technology pastry 

kitchen. Thank you to Patrick Ryan, 

Laura Moore, Eoin Cluskey and the 

fabulous team of bakers, chefs, 

patissiers, and waiters/waitresses at 

Firehouse Bakery. 

Maria Conboy, Lecturer in Culinary Arts. 
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The Burren Food Trail Producers 

 

Once again, large crowds of food 

enthusiasts from all around Ireland 

attended The Foodie Forum & 

Gastronomy West Symposium which 

was hosted at the College of Tourism 

and Arts at G.M.I.T. on 5th February.  The 

campus was effectively turned into an 

educational food campus for the day 

and featured a range of educational 

culinary activities including the ever 

popular bustling producers market, 

which is supported by “Made in 

Galway” – A Galway county council 

initiative.  The market offered some of 

the finest produce available locally 

and also featured representation from 

producers along the Wild Atlantic Way.  

In the demonstration theatres there 

were a variety of culinary exhibitions by 

some of Ireland’s leading chefs, who 

entertained and educated everyone 

from home cooks to aspiring young 

chefs and indeed industry colleagues. 

There was significant interest in the 

craft beer bar which featured a range 

of beers, stouts and cider from the 

continuously growing Irish micro-

brewery sector.  

 This showcase was accompanied by 

expert speakers on the Irish craft beer 

sector and in addition the series of 

wine master classes, by leading 

industry professionals were all well 

attended.  Outside the street food fair 

featured wood fired pizza and a pig on 

a spit.   Some lucky guests were treated 

to a “Taste of the Wild Atlantic Way” 

lunch which included produce from 

Achill Lamb, seafood from Gannets 

fishmongers and cheese from 

Sheridan’s cheese mongers. 

 

Delegates were not only satisfied from 

a gourmet perspective but also 

participated in a coming together of 

dialogue in the Gastronomy West 

symposium which focused on the 

synergy of gastronomy and tourism on 

the Wild Atlantic Way.   

The event was officially launched by  

John McKenna of “John & Sally 

McKenna’s Food Guides”  His 

inspirational opening speech on the 

continuing  growth of food in Galway 

and the important role that events 

such as the Foodie Forum and 

Gastronomy West play in the 

development of this growth, set the 

tone for the day.  The diversity of 

expertise was showcased by 

professionals who are in business along 

the Wild Atlantic Way and topics for 

the morning session included, the 

development of Food Trails, Eco-

Tourism destination, the experience of 

small island tourism, Seaweed as a 

healthy eating resource and the 

growth of adventure tourism on the 

Wild Atlantic Way.      The focus for the 

afternoon session switched to business 

innovation with expert speakers on the 

food channel “from producer to 

consumer”, food p.r., digital marketing, 

becoming media savvy and the day 

ended with a presentation by Fáilte 

Ireland who presented ”Ireland’s food 

story” and how to create memorable 

food experiences to evoke a unique 

sense of place, culture and hospitality 

for our tourists.    One of the organisers, 

Jacinta Dalton said “that we are 

delighted as a team of lecturers to be 

able to provide a unique networking 

platform which creates a positive 

synergy between education and all 

stakeholders in the food industry- What 

started as a small idea amongst three 

like-minded colleagues has grown to 

become one of the highlights on the 

national food calendar.”   

 

 

 

 

 

 
The Foodie Forum & Gastronony West-A Recipe for Success 
 

 

 

Kevin Thornton & Sally Mc Kenna 

CCAM News 

Centre for the Creative Arts and 

Media – CCAM  

Moving on and new arrival 

As many of you will know Sarah 

Searson joined the Centre as the 

New Head in August 2012. Following 

an accident in Galway in 

September 2014 Sarah made the 

decision to return to her practice 

and left us just before Christmas. We 

are very grateful to Sarah for the 

expertise and vision she brought to 

CCAM and wish her well in her new 

role. 

Dr Patrick Tobin joined the Centre 

on June 1st 2015 as the New Head of 

Centre. Paddy brings a significant 

expertise from his previous teaching 

post in GMIT Letterfrack and is a 

former winner of the President’s 

Award for Excellence in Teaching. 

We wish Paddy the very best as he 

and the team in CCAM engage in 

new programme development at 

Levels 8 & 9. 

 

New programme developed in 

2014/2015 

 Colleagues across the Art and 

Design disciplines developed two 

new programmes in Contemporary 

Art during the academic year. The 

BA Hons in Contemporary Art and 

the BA in Contemporary Art 

programmes offer a common year 

one for all students with an 

opportunity to engage with all 

disciplines in semester two. Year 

two, three and four offer 

opportunities to engage with 2D / 

3D or Design in Textiles options and 

all students will have an opportunity 

to undertake professional practice 

modules and a wide range of 

diverse electives. 

A Day in the Life of…….CCAM 

An innovative and exciting Open 

Day was organised and hosted by 

CCAM staff in March this year. 
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The purpose of the event was to 

demonstrate how lively and engaging 

any one day in CCAM can be and the 

day was supported by the Institute 

Schools Liaison Officer and the 

Marketing Officer. Students and 

teachers, members of the public and 

community bodies joined us on the day 

to engage with Masterclasses in Silk 

Screen Painting to Wet darkroom 

printing, building large and small 3D 

work in clay and porcelain to Film and 

Screenings by students. Feedback 

regarding the day was very supportive 

and we hope to host a similar event this 

year.  

Portfolio no more – for now. 

Last year the programme board for the 

Art and Design programme continued 

an important conversation regarding 

portfolios being considered for 

assessment as part of the entry criteria 

to Art and Design programmes.  

Following a long and informed 

discussion a decision was made to 

temporarily cease portfolio assessment 

as an essential to entry and this decision 

was confirmed to all teachers around 

the country. This also means that the 

programme is no longer restricted entry 

and late applications will be accepted 

by CAO up until the 1st May.  Applicants 

will, therefore, be admitted on the 

Leaving Certificate or FETAC entry 

requirements or on mature basis.   

All students admitted to the programme 

will have their skills and abilities assessed 

during the first week of the programme 

and during the year all students will 

engage with a programme of study 

which builds on their existing knowledge 

and skills. Through a variety of 

introductory modules, students can 

develop original and distinctive ways of 

making visually creative work. Emphasis 

is placed on a structured, 

interdisciplinary syllabus where students 

gather skills through hands-on 

experience whilst at the same time 

developing fluency in the visual 

language of art and design. Such an 

approach fosters the education and 

evolution of future creative professionals 

and assists learners determine which 

path to follow during their time in higher 

education. 

These decisions will be revisited by the 

board at a later date. 

 

 

 

  
Fine Art Print Exhibition made a long anticipated come back in July of this 

year as part of the Galway International Arts Festival. Established in 1988 by 

Lecturer in Printmaking, CCAM ,Sioban Piercy and Oranmore based Artist 

Leonie King, Impressions is Ireland's longest running open submission print 

exhibition. Printmaker and lecturer in Print, CCAM, Andrew Boyle joined the 

team this year, bringing with him many year's printmaking and exhibition 

experience. Producer; Katriona Gillespie, a former student of CCAM 

described the main objective for this year’s production as 'an opportunity to 

widen the typical audience for the exhibition'. The aim is to create greater 

awareness of printmaking as an art form, as well as the cultural and historical 

contexts associated with printmaking. All original works made through any 

print medium or where print is used as an elemental aspect were welcomed. 

This year invited adjudicator, Professor David Ferry selected the works for 

exhibition. Born in Blackpool, Ferry studied at the Blackpool College of 

Technology, before progressing to the Camberwell and Slade Schools of Art 

in London. 

He has represented the UK in many international printmaking exhibitions 

including the Krakow and Tallinn Triennials and the Senefelder Stiftung, and 

was awarded a Pollock/Kransner Award in New York in 2002. His artists book 

'A History of England in Black and White' was purchased by the Museum of 

Modern Art, New York. More recently, he completed a period as artist in 

residence at the Burren College of Art, County Clare, Ireland.  

Prizes were awarded to Bill Penny, Fiona Kelly, Aine Finegan, Mike Davoren 

and Suzannah O'Reilly. 

Impressions would like to gratefully acknowledge the support of the Centre 

for Creative Arts and Media, GMIT, Galway Print Studio, NUI Galway and 

Galway City Council.  

http://www.impressionbiennial.com 

https://www.facebook.com/impressionsprint 
 

 

http://www.impressionbiennial.com/
https://www.facebook.com/impressionsprint
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An exhibition of work by Sioban Piercy, lecturer at CCAM, was part of the visual art programme of this year's Galway International 

Arts Festival. This exhibition, titled 'Foreign Bodies', was held at the University gallery, NUI Galway.  

 

 Images are-'Not God, Not Treasure, Not You' -artist's book.' This body real as you see me/That body real as I see you' -set of   artist's 

books. 

 

 

 

Our Students and What they do…. 

 

  

  

 

 

 

 

 

 

“Not God, Not Treasure, Not You”

  

“This Body as you see 

me/That body real as I 

see you” 
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Web: www.gmit.ie 
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T: +353 (0)91 742236 
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Head of Department: 
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T: +353 (0)91 742320 
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Gerry O’Neill 
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Galway Campus 
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