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Changing attitudes, transforming lives  
and creating second chances
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The Clink is doing great things for prisons, 
people, local communities and  
the reputation of Britain’s catering industry,  
and I salute it unreservedly.
Giles Coren, 
The Times’ Food Critic
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Changing attitudes, transforming lives and creating 
second chances
We are proud that alongside our partner, Her Majesty’s 
Prison and Probation Service, we continue to achieve 
extraordinary outcomes, meeting our key objective of 
reducing reoffending. We have done this in an economical 
way while delivering on our core values of compassion, 
professionalism and integrity. In an environment that can 
sometimes seem bleak, with so many daily challenges. 

PURPOSE AND OBJECTIVES
The prisoners at each of The Clink projects work a 40-
hour week whilst working towards gaining their City & 
Guilds qualifications. Simulating a professional working 
environment, prisoners with six to 18 months of their 
sentence left to serve volunteer for the programme, 
going through full-time training in order to reach the 
required level to succeed in their respective industry.

Training
The Clink currently trains up to 200 prisoners a day 
to gain their Level 2 NVQs in Food Service, Food 
Preparation, Food Hygiene and Horticulture in the 
following enterprises. 

Restaurants
The Clink Restaurants operate four training restaurants 
open to the public to dine, located at HMP High Down, 
HMP Cardiff, HMP Brixton and HMP Styal.

The Clink Gardens
The Clink Gardens operate at HMP Send and HMP 
High Down. Prisoners work to gain experience 
and achieve their City & Guilds NVQ Level 2 in 
Horticulture. The produce is delivered daily to the 
restaurants along with free range eggs.

The Clink Events
The Clink Events provides a bespoke outside catering 
service beyond the walls of the prison and provides the 
prisoners, Clink graduates and homeless clients in training 
with the opportunity to gain additional experience in 
event catering. We then support the trainees in securing 
employment at the end of their training.  

Mentoring and Support work
The Clink provides an integrated program involving not 
only formal training but also help and support upon 
release. We meet our graduates at the gate and find 
them employment and housing if required. We also 
ensure that they have a bank account and are registered 
with a doctor. Our mentors are there 24/7 for as long as 
it takes to help our graduates re-adjust back into society.

CHAIRMAN’S REVIEW
RESULTS
New data analysis from a report conducted by the Justice 
Data Lab (JDL) and the Ministry of Justice (MOJ) provides 
evidence that prisoners participating in The Clink Charity’s 
training scheme reduces reoffending rates, with the report 
stating the charity has achieved a “statistically significant result”.

The report looked at Clink Graduates who trained for 
between six and 18 months at The Clink sometime between 
2010 and 2015. In order to show a fair assessment, the 
Clink Graduates that qualified for analysis were measured 
comparatively to individuals that have not received The Clink’s 
intervention but were similar in circumstance.

The data shows that in 2014/15 Clink graduates had a 10.7% 
reoffending rate compared to the control groups 20.9%. This is 
a 10 percentage point difference or a 49.6% improvement. 

The new combined results of The Clink, from its launch in 2009 
to 2015, reveal graduates had a 16% reoffending rate compared 
to the comparison group’s 25%. This is a 36% improvement.

Very few interventions have achieved such a positive outcome 
in a JDL analysis.

NEW FOR 2018
We opened The Clink Café in May 2018, located in Canada 
House, Manchester. The café trains prisoners out on 
license for the day (ROTL) and homeless clients from the 
Centrepoint charity.  We then go on to support them into 
employment once they have completed their training or have 
been released.

In June 2018 we opened our new central production training 
kitchen in HMP Downview, Sutton, Surrey to train the women 
prisoners and support our growing Clink Events business. 

Clink Kitchens currently operates in 3 prisons at HMP Bristol, 
HMP Risley and HMP Styal. We will roll out this training 
project to 75 prisons in the next two years.

Christopher Moore, Chief Executive

Reoffending remains one of the most 
pressing challenges facing society today. 
The Clink has developed an integrated 
program that produces excellent 
outcomes across our training restaurants 
and gardens. A recent Justice Data Lab 
report states that a Clink graduate is 
49.6% less likely to reoffend having been 
through one of our programmes.

CHIEF EXECUTIVE’S REPORT
Today’s challenge is that there is a population of 84,000*

 

prisoners in the UK; 80,000 men and 4,000 women. 
Sadly, 49%** of prisoners reoffend within one year of 
release and if a sentence is less than 12 months, that 
figure rises to 66%**. With a huge skills shortage in the 
hospitality industry and reoffending costing a total of 
£15bn a year, training and equipping serving prisoners 
with key skills, confidence and qualifications is a priority 
and integral to reducing reoffending.

By transforming the lives of prisoners and Clink graduates 
it not only benefits them but also their families and 
victims of crime and society as a whole by reducing crime 
rates and encouraging meaningful employment. 

The Clink has had a productive year where we -
• Delivered 250k training hours 
• Trained 304 prisoners
• No 1 on TripAdvisor (July 2017) at the same time for 

all 4 Clink restaurants 
• The Clink won the coveted title of “Overall Award 

for Excellence” at the Civil Society Media Charity 
Awards as well as the “Social Enterprise Award” at 
the  Centre for Social Justice Awards.

I would like to thank the chief executive of  The 
Clink Charity, Christopher Moore, for his outstanding 
leadership; the hard work, dedication and support of 
the entire Clink team; the continued support of our 
partners the Ministry of Justice and Her Majesty’s Prison 
and Probation Service. Everyone involved has played an 
integral part in helping us achieve so much and change 
the many misconceptions of prisoner rehabilitation. 
Special thanks also go to our generous donors for their 
support which has made our continued expansion 
possible, our industry ambassadors who fly our flag and 
the forward-thinking companies we work with to provide 
our graduates with employment opportunities. 

The Clink Charity is well on the way to achieving its goal 
of training and releasing more than 1,500 highly trained 
and qualified Clink graduates into employment each year. 

The Clink clearly demonstrates what can be achieved 
when society collectively engages to help those who 
want and deserve a second chance.

Finlay Scott, Chairman

Finlay Scott                                  Christopher Moore

“It’s my role as chairman to 
lead the board effectively. To 
my mind, good governance is 
at the heart of what we do.”

Information sources:
*Ministry of Justice, Population Bulletin: monthly April 2018
**Bromley Briefings from the Prison Reform Trust Report, Autumn 2017
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In Spring 2017, we introduced descriptions of the units that 
the prisoners undertake towards gaining their City & Guild’s 
qualifications. We wanted to give our diners the opportunity to 
learn more about how we train our prisoners and the different food 
preparation they carry out to get the dishes from pan to plate.
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WHAT IS THE CLINK?
The Clink operates four training restaurants 
in partnership with Her Majesty’s Prison and 
Probation Service at HMP High Down, HMP 
Cardiff, HMP Brixton and HMP Styal. For our 
internal and external customers dining at  The 
Clink Restaurant it is a memorable experience 
where service is second to none and the food 
offers a contemporary twist on traditional British 
cuisine, with the menus creatively designed around 
the changing seasons and local produce.

Each restaurant also offers facilities for business 
meetings, corporate events and private dining. In 
addition to The Clink Restaurants, The Clink also 
operates Clink Café, Clink Events, Clink Kitchens 
and Clink Gardens. Our chefs work closely with 
our gardens team to plan the crops so that we can 
incorporate them into our menus.

SOCIAL GASTRONOMY

REINTEGRATION 
SERVICE COLLEGE

CHARITY
SUSTAINABILITY

RESTAURANT
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OUR PROJECTS

The Clink works in partnership with HMPPS 
to deliver 11 training projects: 4 restaurants, 
2 gardens, 3 kitchens, 1 events catering 
business and 1 café.

All projects utilise our Five Step Programme 
to ensure that prisoners receive the support 
they need, not only while they are in prison, 
but also after release: Recruit, Train, Support, 
Employ, Mentor.

Plans for  
the Future
The Clink Charity’s fully integrated approach 
reduces re-offending. We have built a state 
of the art central production training kitchen 
to support our Clink Events business at HMP 
Downview, Sutton, Surrey. We aim to expand 
Clink Events and are proud to be an accredited 
caterer with The Guildhall London for the next 
three years.  This means we can work with more 
vulnerable young people supporting and training 
them to work in the hospitality industry.
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The Clink Gardens began at HMP High Down in 2012 and 
continues at HMP Send. Prisoners work to gain experience 
and achieve City & Guilds NVQ Level 2 in horticulture. The 
salad, fruit, vegetables, herbs and eggs produced from the 
gardens are delivered daily to our restaurants.

The delicious, high quality meals at The Clink Restaurants are cooked 
and served by the prisoners in training who are working towards 
gaining their City & Guild’s NVQs in Food & Beverage Service, 
Professional Cookery, Food Hygiene and Horticulture. The restaurants 
allow prisoners to learn, engage with the public and take their first 
steps towards a new life. All the furniture in the restaurants is made by 
prisoners at HMP Frankland, poetry is from former Clink trainees and 
the artwork on the walls is from the Koestler Trust and Fine Cell Work.

Gary Gates, General Manager Trainer 
for The Clink Gardens
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In May 2018, The Clink opened their first project 
outside of prison grounds; a café in the heart of 
Manchester. 
Set in the Grade II listed Canada House owned by LJ Real Estate, on 
Chepstow Street, The Clink Café offers local businesses and shoppers 
the ideal place to stop for breakfast, brunch, lunch or coffee.  The café 
is staffed by Clink graduates and homeless clients of the Centrepoint 
charity who train to receive their accredited City and Guilds NVQ 
level 2 in Food and Beverage Service as well as barista skills.

Clink Kitchens continues the success 
of  The Clink training projects, 
forming a new partnership between 
HMPPS and  The Clink. 
Delivering high quality City & Guilds accredited 
training in Food Preparation and Cookery 
within the existing prison kitchens, training is 
based on candidates working a minimum of 30 
hours per week.

Practical training takes place in the work 
environment with theory/exams in a classroom 
environment. The training is supported with 
mentoring before and after release. A chef 
trainer and support worker deliver the 
programme for each site. We currently have 
three kitchen projects running in HMP Styal, 
HMP Risley and HMP Bristol and will roll out 75 
more of these projects in the next 2 years.

Clink Events provides bespoke catering 
beyond the walls of the restaurant and prison 
and provides the prisoners in training the 
opportunity to gain additional experience in 
event catering. 
We work in partnership with Centrepoint – the leading 
charity supporting homelessness in the UK – and train the 
young homeless students for over 50 hours to gain their 
NVQ Level 1 in Hospitality. We then work with them to find 
employment, helping them to get their lives back on track and 
avoid the route of possibly going to prison.

In the past, we have catered at many venues in and around 
London including:

Guildhall
Kensington Palace
The Italian Ambassador’s private residence
Royal Festival Hall
Royal Horticulture Halls
Church House
The Museum of London
Innholders Hall
Institute of Directors
Bakers’ Hall



DISHES SERVED IN
THE RESTAURANTS

106 CITY & GUILDS
CERTIFICATES AWARDED

95 QUALIFIED GRADUATES
RELEASED & SUPPORTED

IN THE COMMUNITY

30 AMBASSADORS

2017 IN NUMBERS

POSITION ON TRIP ADVISOR  
ALL FOUR RESTAURANTS ( JULY 2017)

250,000 TRAINING
HOURS DELIVERED

1514

280 CLIENTS/EMPLOYERS

304 PRISONERS TRAINED



JUSTICE DATA LAB  
RESULTS

49.6%
reduction in 
reoffending
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OUR TEAM 
TRAINING AND  
EQUIPPING THE TRAINERS
Our Restaurant Manager Trainers
We recruit industry professionals to run our restaurants and kitchens. We then 
train them to gain their own Training, Assessment and Quality Assurance (TAQA) 
qualification in order to deliver the accredited City and Guilds National Vocational 
Qualifications training to the prisoners. The prison service also train and equip our 
team to work in the prisons.

Our restaurant management teams have a wealth of experience, taking on different 
roles to ensure our prisoner learners get the best experience during their time in The 
Clink.  Their main roles are to be a restaurant manager/chef,  
catering college lecturer and they are also trained to look after the prisoners.

Our Support Workers
Our dedicated support and mentoring team provide the continuity and cohesion that 
can often allow people to slip through the net on release from prison. Ex-offenders are 
often let down at the ‘through the gate’ stage and some organisations will only work 
with clients for a limited amount of time. 

We support graduates for a minimum of 12 months but realistically, at any time they may 
need it after release from prison. Help includes assisting with employment or benefits 
applications, housing, reintegration and relocation, furnishing new accommodation, debt 
management, sourcing further education as well as many other aspects.

We have a dedicated support worker fund as well as a Clink bond scheme to further 
assist financially in the build up to and after release. This has helped provide food, 
accommodation & childcare vouchers - the list continues to grow.
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In April 2018, new data analysis from a 
report conducted by the Justice Data Lab* 
(JDL) and the Ministry of Justice (MOJ) 
provided evidence to show that The Clink 
Charity has reduced reoffending by 49.6% 
amongst its cohort of 2014/15 graduates.
The report looked at ex-offenders who trained for 
between six and eighteen months at any one of our four 
restaurants. To ensure a fair assessment, the graduates 
were compared to individuals who had not received our 
training or mentoring but were similar in terms of race, 
gender & criminal conviction.

The data shows that in 2014/15, Clink graduates had a 
10.7% reoffending rate compared to the control group’s 
20.9%. This is a 10 percentage point difference, or 49.6% 
improvement.

The new combined results of The Clink, from our launch 
in 2009 through until 2015, reveal that our graduates had 
a 16% reoffending rate compared to the control group’s 
25%. This is a 36% improvement.

We are delighted that these new results have shown a 
statistically significant reduction in reoffending against 
comparative groups. The JDL identifying that ‘prisoners 
who took part in the programme were less likely to 
reoffend than those who did not’ is testament to the 
dedicated work by The Clink Charity in partnership  
with HMPPS.”

*The Justice Data Lab gives organisations working with 
offenders access to central reoffending data.

“The Clink provides prisoners with 
an opportunity to gain new skills 
and qualifications in catering and 
horticulture.  They then support 
the graduates to help them secure 
employment and accommodation upon 
release.  This offers them a real chance 
to return to the community with the 
ability to turn their lives around which 
will cut crime and improve public safety.  
The excellent outcomes of this program 
are underlined by the Justice Data Lab 
Audit - prisoners are 49.6% less likely to 
offend by entering this program”
Michael Spurr CB,  
Chief Executive,  
Her Majesty’s Prisons 
and Probation Service

Alberto Crisci MBE,  
Clink concept founder
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WHAT OUR EMPLOYERS SAY...

“ I’m a big fan of initiatives 
that promote social mobility 
and The Clink Charity has 
helped over 1,800 prisoners 
through their restaurants and 
events catering programmes. 
We have a Clink graduate who 
has been with us for many 
months and they have just been 
promoted!”Iqbal Wahab, Roast Restaurant

“ The Clink graduate has 
settled in very well and is a big 
hit with customers. As he is so 
personable, he has already had 
positive comments from guests in 
our feedback questionnaires. He is 
hard-working and committed and 
seems to have really benefitted 
from the training at  The Clink prior 
to him joining us.”
The Cavendish Hotel

“ Wonderful employees,  
full of smiles. Great team work.”
Sharon Tait, Premier Inn,  
who currently have 2 Clink graduates working on ROTL 
(released on temporary licence) placement

“ Many thanks for 
sending your prisoner in 
training to work with us. 
We are more than happy 
with his progress and glad 
to help support him. We’ll 
continue to take graduates 
at this level; it certainly 
helps to have another 
resource from which to 
gather quality employees!”Allister Bishop, Renaissance Hotel

“I have recently completed my Food & 
Beverage Service NVQ at  The Clink. I 

thought the course would be completely 
out of my comfort zone as I have never 
worked in hospitality before, however I 
have thoroughly enjoyed the course. It 

has boosted my confidence and I have 
gained a worthwhile qualification. It has 
been a positive experience and the staff 

have been very supportive throughout 
the course. I would certainly recommend 

The Clink as part of your progression and 
achievement within Styal prison.”

Elizabeth, HMP Styal

“Working at The Clink gave me loads of 
confidence and also made me realise that 
it was possible to work with the public 
again as I did before coming to prison. Not 
only did I get a qualification but the after 
support when you leave is outstanding and 
the support worker keeps in contact with 
you to see how you are, and help with jobs 
and rehabilitating back into society”.

Anne Marie, HMP Styal

“I was sentenced in March to prison 
at Styal. I honestly did not know how 

I would cope going through it but The 
Clink was my lifeline. Having worked 
within the hospitality industry before 
it was nice to be able to work within 

the industry again. The Clink make you 
feel like you are at a proper job and it 
gave me a purpose to my days whilst 

at Styal. The support you receive whilst 
working there with the support worker 
is amazing as they will help you in any 

area; for example, looking for a job. They 
managed to get me a job for when I 

got out. I would recommend to anyone 
to work at The Clink, plus you get a 

qualification out of it too!” 

   Emily, HMP Styal

WHAT OUR GRADUATES SAY...

“I didn’t think I was confident enough, or 
ready to come out to work from The Clink. 
My support worker made me believe in 
myself and give it a go. Since then I haven’t 
looked back. I love working in hospitality.  
I take pride in working for the WMC and it’s 
all because The Clink gave me a chance.” 

Peter, HMP Cardiff

“My time at The Clink was great as I had 
the chance to learn a new profession and 
gain skills to be used outside the wall. The 
chefs and support team were very helpful 
and I have now secured work as a commis 
chef in a 5 star hotel in London. Thanks 
to all at The Clink for supporting me and 
guiding me onto the right path.” 

Dave, HMP Brixton

“The time I spent at The Clink 
restaurant was a really good eye 
opener for me. It helped remind 

me what it was like to be working 
again and made me realise how 

important it was for me to get back 
to employment on release.” 

Daniel, HMP High Down

“Thanks to the knowledge and 
experience I gained at the Clink, I went 
on to do distance learning courses in 
Garden Design and Interior Landscaping. 
When I left the prison I was supported 
by my support worker who came to my 
first probation appointment with me. I 
am now working at a Garden Centre 
advising both customers and other 
staff on plants and I am due to be 
promoted to plant manager and training 
development manager very soon.”

Karen, HMP Send
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TOTAL INCOME £2,400,303 TOTAL EXPENDITURE £2,463,537

FINANCIAL REPORT INCOME FINANCIAL REPORT EXPENDITURE

£272,000 GRANTS 

£558,364 OVERHEADS 
£167,571 INDIVIDUAL DONATIONS & GIFT AID 

£22,183 EXPENDITURE ON RAISING DONATIONS

£75,319 FUNDRAISING EVENTS  

£1,020,638 RESTAURANT & RETAIL SALES 

£1,396,122 PAYROLL 

£864,775 TRAINING INCOME  
    

£486,868 FOOD COSTS 

For full audited accounts contact Charity Commission for England and Wales www.gov.uk/government/organisations/charity-commission and search for The Clink Charity Registered Charity Number: 1134581 For full audited accounts contact Charity Commission for England and Wales www.gov.uk/government/organisations/charity-commission and search for The Clink Charity Registered Charity Number: 1134581
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A BIG  
THANK YOU
‘The Clink is a beautiful, wonderful 
idea; it cuts down the rate of 
reoffending by giving us the 
confidence, skills and ability to get 
into the workforce.
I was into drugs and alcohol in the past, going in and out of jail 
and not asking for help. I was stubborn.

I was in Brixton prison for a couple of years and just before I 
was due to leave, The Clink said they wanted to help me get 
into waiting & helping people and learning about silver service.

When I was due to leave prison, I told  The Clink I had nowhere 
to stay and to my amazement, they had everything in place so 
that when I was released I went straight to a bed and breakfast 
in Shepherd’s Bush, funded for me by The Clink.

It took me a long time to realise that the things I was doing were 
affecting my family. My mum is 92, she’s got diabetes and she’s 
very frail. I had these fears that something would happen to 
my mum.  Thank God my prayers were answered; when I was 
released, my mum was still alive and I was overjoyed to see her.

I’ve learnt about hospitality and I’ve got two different certificates 
from my time in The Clink at Brixton. The Clink also want me to 
work at other events serving canapes and giving silver service.

Initially, I was nervous and I was thinking, about the people I’d be 
serving, ‘they are going to judge me and won’t want to talk to me.’ 
The Clink helped me out of my shell, talk to people, smile and it’s 
been really nice working at all of these prestigious events.

I’ve come a long way because I never thought I would be 
working in places like these and meeting such nice people who 
genuinely take an interest in me and want to help.

I think they [The Clink] are a very good organisation because 
I thought no one wanted to take an interest with me with the 
stigma of a criminal record.  The Clink has helped me to believe 
in myself again. It’s helped me to push myself forward. Given me 
belief in myself that I can do whatever I want to do.’

Lloyd — Clink Graduate, HMP Brixton
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Our Ambassadors:
Lady Edwina Grosvenor
Albert Roux OBE, KFO
Vic Laws MBE
Alison Cathie 
Dan Snow
Daniel Galmiche
Hugh Merrill MVO
Hugo Llewelyn
Graham Bamford

The Clink at HMP High Down
Adam Simmonds
Andrew Etherington
Daniel Ayton
Peter Bramich
Omero Gallucci

The Clink at HMP Cardiff
Sir Gareth Edwards CBE
Will Holland
Matt Tebbutt
John Retallick 
Elspeth Dale 

The Clink at HMP Brixton 
Cyrus Todiwala OBE DL
Giorgio Locatelli 
Esher Williams 
Silvano Giraldin 

The Clink at HMP Styal 
Thomasina Miers
Lisa Allen 
Jackie Kearney

OUR AMBASSADORS, TRUSTEES AND FUNDERS

Clink Events 
Peter Avis 
Jules Heckman- Hughes 
Prue Leith

The Clink Gardens 
John Amand 
Carol Sales

Trustees
Finlay Scott, Chairman
Kevin McGrath OBE, Vice Chairman
Tim Wates
Rosemary Davidson
Sir William Atkinson
Jeremy Paxman
Shabaz Mohammed
Bojana Ignjatovic

Funders List 2018
ADINT Trust
Artemis Charitable Foundation
Beecroft Charitable Trust
Bidfood
Booker
Chaîne des Rôtisseurs
Charles Hayward Foundation
Cleopatra Trust
David and Ruth Lewis Family Charitable Trust
DCR Allen Charitable Trust
Deutsche Bank
Dr Mortimer and Theresa Sackler Foundation
Esmee Fairbairn
Finlay and Sally Scott
G & E Pollitzer Charity
Gibbs Hybrid Workplace Solutions
Goldman Sachs young philanthropists

Antonio Carluccio was our founding chef ambassador, dedicating time and expertise 
to The Clink, running training workshops for the prisoners, as well as hosting several 
fundraising events to increase awareness of the charity. He was a true inspiration to our 
team, the prisoners training in the restaurants and all involved with The Clink.

Her Majesty’s Prison & Probation  Service
Hospitality Action
ICAP
JP Getty Jnr Charitable Trust
Lady E Grosvenor
McGrath Charitable Trust
M & G Employee Fund
Newcore Capital Management LLP
Nina and Roger Stewart Charitable Trust
Pelican Procurement
Pinset Masons LLP
Porticus UK
Rumi Foundation
Sheriff ’s and Recorder’s Fund
Simon Gibson Charitable Trust
Stable Events
The Savoy Education Trust
The Bromley Trust
The City Bridge Trust
The Clothworkers Foundation
The Draper’s Charitable Fund
The Fagus Memorial Trust
The Fishmongers’ Company
The Gosling Foundation
The Henry Smith Charity
The Kestrelman Trust
The Masonic Charitable Foundation
The Monday Charitable Trust
The Monument Trust
The Oglesby Charitable Trust
The Rank Foundation
The Rothschild Foundation
The William Brake Fund
The Worshipful Company of Cooks
The Worshipful Company of Innholders
The Worshipful Company of Weavers
Wates Foundation
Westminster Foundation
Wilmslow Town Council

Management Team
Christopher Moore
Alberto Crisci MBE
Debbie Whitworth
Jane Sanderson
Mark Sillery

Auditors: Kingston Smith LLP
Solicitors: Howard Kennedy
Banks: Coutts & Co and Natwest

1937-2017
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‘I was on the wing and angry 
at how the system had been 
treating me – I did not know 
when I was going to get out.
I then saw some prisoners handing out leaflets about  
The Clink Restaurant and how they needed new recruits 
so I filled the form out and then I was accepted and I 
went for my first day. 

I was a bit nervous as I have never been involved in 
food before. It was difficult but I got in to it and started 
to enjoy it. I really loved the people and they did their 
best to teach me as a chef and person. They helped me 
with outside issues and even supported me at my parole 
hearing. I learnt so much and made some good friends 
that are there to help and support me. 

I have been out for nearly 3 years and I have been in work 
for most of them. I have been able to get jobs with the 
support of The Clink. I know that it is not always easy to 
get a job once you get out of prison some people don’t 
want to take a chance on you. When they look at my hard 
work and what I achieved at my time at The Clink they are 
impressed and are more willing to give you a chance. 

I am always working hard and always trying to improve 
myself. I am also working with The Clink Events and this 
is something which I enjoy very much. We get to meet 
some amazing people and go to some interesting venues. 
I enjoy it as I get to work more as front of house rather 
than my day job as a chef. One of my proudest moments 
was taking part in Food for Soul. It was so amazing 
getting to cook for all those wonderful people using food 
that otherwise would have been thrown away. I made 
some good friends there and will definitely go back and 
volunteer in the future.’

Andrew – HMP High Down

ANDREW

GRADUATE STORIES

‘My name is Helen and I’m 43.  
I spent nine months at  The Clink 
at HMP Styal.
Training at The Clink gave me the real working 
environment knowledge, and experience to complete 
my training and achieve success in my NVQ Level 2 in 
Professional Cookery. Moreover, the experience I gained, 
the high standards impressed on me by the team and the 
imagination and confidence I gained in the kitchen will 
stay with me for the rest of my career.

Since graduating from The Clink, I have successfully 
achieved a NVQ Level 3 Qualification in Professional 
Cookery at College and every single day I would say that 
I have used or built on some of the knowledge and values 
that I gained initially from The Clink. I have also been 
successful in gaining employment as a Chef de Partie at 
a Country Club, Hotel and Spa in Lancashire where I run 
the pastry and larder section.

I plan to continue my training and commence study 
in the Autumn with an NVQ Level 3 in patisserie 
and confectionery and by commencing a teaching 
qualification which will enable me to teach in a couple 
of years when I have qualified as a teacher and gained 
more industry experience.

A huge benefit of my training with  The Clink aside from 
the culinary aspects has been the ongoing support of my 
support worker. She has helped with everything I have 
needed, from organising college courses, obtaining tools 
and equipment to continue my training, been a friendly 
listening ear as and when required and a valuable source 
of information on anything and everything! It has been 
a massive comfort to have her on my side throughout 
some very challenging and difficult times. Thank you.’

Helen – HMP Styal

HELEN
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‘The bottom line is, once you 
go to jail and get that criminal 
record, your career opportunities 
diminish quite a bit.
I promised my family I would stay clean of crime but still 
had no idea what I was going to do.  The Clink gave me that 
opportunity to have a life once released from prison. 

While there I discovered my passion for cooking and thanks 
to the training I received I was able to forge a career once 
I was released.  The Clink helped me find a job and I always 
had someone on the end of the phone if I needed help. Not 
proud to say, but at my lowest point I had lost my girlfriend, 
contact with my family and was about to be homeless due 
to drugs.  The Clink paid my rent and kept a roof over my 
head, quite literally.

I think it was that point on I decided to change my life and 
use what I was taught. I took a job as a Chef de Partie at a 
little restaurant on Portobello Road and worked my way 
up to becoming head chef, designing my menus, running a 
kitchen and training two chefs the skills I learnt at  The Clink.

I’m off to Scotland to continue my learning at a 3 star 
rosette hotel which I cannot wait for. All of which would not 
have been possible without  The Clink. I’ve stated for months 
that I am determined to work for  The Clink at some point 
as I believe strongly in what they believe in, maybe after my 
Scottish adventure.’

Grant – HMP Brixton

Update: Grant is still employed at the hotel in Loch Ness where 
he is now the sous chef. He was a finalist in Game Chef of the 
Year 2017 and continues to update us about his progress and 
the creative food he is producing. 
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Anthony (Tony) was released in 2014 and since then has 
kept up the momentum instilled in his early days at The 
Clink. Upon release he had uphill battles with securing 
accommodation, a custody dispute over his daughter and 
the prospect of finding a job to continue his progress 
and to aid reintegration. However with his motivation 
and determination he quickly found his feet and has been 
nothing short of inspirational in demonstrating what can be 
achieved when someone makes a decision and sticks to it.

Tony has since worked at The Roof Gardens, Kensington 
within the banqueting team, has been an integral part 
in the setting up and continued running of Clink Events, 
where he now helps train CentrePoint Trainees with our 
own team of staff and graduates and is now working as 
a Chef Du Rang at the prestigious RAC Club. He has 
independent accommodation and full custody of his 
daughter, managing this whilst working full time and often 
helping at Clink Events.

‘The Clink has helped me develop as a person and 
develop skills in a difficult environment. As a direct result 
of all the help and support I have received at The Clink 
I now have confidence, direction, social skills, my verbal 
communication and language have improved and I am 
much more comfortable in intense social situations. I had 
never worked before this and have made the most of a 
great opportunity. Having the belief in myself to follow a 
career path was something I had never felt was an option 
for me. Thanks to the training and continued support 
after release I continue to achieve my goals. My plan now 
is to use the training I have had, learn as much as I can 
and progress within the catering and hospitality industry. I 
hope one day to open my own restaurant and club now 
that I have seen what is achievable through hard work.’

Tony – HMP High Down

TONYGRANT

GRADUATE STORIES



29

2017 was a year to be remembered for  
The Clink. Our great results show the 
hard work and dedication put in by 
our restaurant training teams, support 
programme and Clink graduates.

A YEAR TO 
REMEMBER

Chef Brian Turner CBE and catering 
college students at The Clink Ball 2018

HRH Duchess of Cornwall, Ben Warner, Chairman of Benugo and Clink 
graduate Ross Wryde at The Clink Restaurant at HMP Brixton

Michael Balogun, a Clink graduate, 
giving a reading at the Christmas 
carol service in London

The Clink Café, now open in Manchester

One of the refrigerated vehicles 
used for Clink Events

The new central production kitchen unit at 
HMP Downview for Clink Events 

Chris Moore giving a TEDX talk, 
May 2018

Clink Events is now one of the accredited 
caterers at the Guildhall London

Team Clink on Channel 4’s Bake Off:  
The Professionals in May 2018

Ross Wryde, a Clink graduate, 
joins the Royal Navy

Vic Laws MBE, Group 
Restaurant Ambassador,  
at The Clink Ball in  
January 2018
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IN THE PRESS

“With high fences and razor wire, The Clink is all very 
Shawshank Reduction. Sorry, Lambshank Redemption.” 
Giles Coren, The Times

29

The Clink in top 10 best rated UK restaurants
South Wales Echo

“House speciality – 
unlocking human 
potential”
The Observer (The Clink Restaurant 
at HMP Brixton wins Observer Food 
Monthly’s ‘Best Ethical Restaurant’)

“Inmates become 
top chefs from 

doing porridge”
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ACT Clean
Admiral Group
Almond Pubs
Arboreal
Aqua Shard
Bar 44 Tapas y Copas
Barbecoa
Benugo
Bespoke Hotels
Big Easy Restaurants
Brakspear
Brasserie Blanc
Brown’s Hotel
Cafe Rouge
Cake Boy
Cardiff Masonic Hall
Carluccio’s
Chapter Arts Centre, Cardiff
Chester Grosvenor Hotel
CH&Co
Clayton Hotel (Chiswick)
Cocorico Patisserie
Coed Y Mwstwr Hotel
Corbin & King
Compass Group
Copthorne Hotel Cardiff
Copthorne Tara Hotel
Coulsdon Manor Hotel
Courthouse Hotel
Crisis Cafe London
Crowne Plaza (Buckingham Gate/
Docklands)
Crowne Plaza/BDL Hotels
D&D London
DeBaere Patisserie
Dishoom
Dorsett Shepherd’s Bush
DoubleTree by Hilton
Dunscar Garden Centre
E5 Bakehouse
Eden Project – Cornwall
Eureka Executive
Evolve Hospitality Recruitment
Fuller’s
Garfunkel’s – Bath
Gatwick Airport
Gordon Ramsay Group

Green & Fortune
Hallmark Hotel Croydon
Handpicked Hotels
Harbour & Jones
Harrison Catering Services
Hawksmoor Restaurants
Heddys
Hej Coffee Houses London
Hillbrooke Hotels
Hilton (Bankside/Croydon/Kensington/
Park Lane)
Holiday Inn (London & Cardiff)
HOME Restaurant
Huggard Homeless Centre
Il Portico
Interserve
ISS World
Jamie Oliver’s Fifteen
Jamie’s Italian
Jupiter Hotels
K&K Hotel George
Knife and Fork Food
La Braseria – Swansea
Le Bab
Legacy Hotels
Lexington Catering
Lite Delights
Locanda Locatelli
Made of Dough
Malmaison Hotel
Marriott Hotels
Mercure Cardiff Holland House
Mitchells & Butlers
Mosimann’s
Mottram Hall, Cheshire
National Trust
National Union of Journalists
NH Hotels
Novotel Hammersmith
Oscars of Cowbridge
Park Plaza Hotels
Pho
Piebury Corner
Pizza Express
Premier Inn
Pret A Manger
Principal Hotels

Randall & Aubin
Redefine BDL Hotels
Remploy
Renaissance/Marriott
Royal Automobile Club
Roast
Royal Garden Hotel
Royal Lancaster London
S.A. Brains
Searcys/Carlton House Terrace
Screwfix
Six Storeys
Solstice – New Covent Garden
South Thames College
Splendid Hospitality
St James Court Hotel
St Martin in the Fields 
Tamarind
Transport for London
The Albion – Islington
The Bear Hotel – Cowbridge
The Black Bull Inn – Balsham
The Cavendish
The Cinnamon Club
The Clayton Hotel Cardiff
The Georgian House Hotel
The Hospital Club
The House of Barnabas
The Lanesborough London
The Malt House – Fulham
The New House Country Hotel
The Real Eating Company
The Red Lion Inn – Hinxton
The Ritz London
The Roof Gardens – Kensington
The Royal Foundation of St Katharine
The Royal Society
Troika Recruitment
The Vineyard
The Zetter Group
Vapianos
Virtuous Bread
Wahaca
Wales Millenium Centre
WomenMATTA
Zedel

OUR SUPPLIERS OUR EMPLOYERS
Thank you to all of our generous suppliers who provide us with kitchen and restaurant equipment, 
uniforms, ingredients and support. We are very appreciative of your generosity and could not achieve our 
results without your help.

Thank you to all of our employers who are willing to employ Clink graduates, subject to a 
satisfactory interview upon release from prison.  Your help means that our graduates are looking 
forward to a positive future.

Adande
ADO Metal Drainage
Allergen Accreditation
Arthur David
Bad Boys Bakery
Bidfood
Birtwistles Catering Butchers
Booker
Brita
Bunzl Catering Supplies
Celltherm
Centrepoint
Chefskit
Chillerbox
Churchill China
Classeq
Comtrex
Contract Furniture Group
Coutts & Co
Custard Communications
D&M Wholesale Greengrocers
Data Liberation
David Cummings Photography
Delphis Eco
Dennys Brands
Direction Forward
Equipline
Exclusive Ranges
Exoair
Environmental Products and Services 
Fifosys
Filippo Berio
Fine Cell Work
Fireworks

First Choice Catering
Food Alert
Gram
Halton
Hatco
Hepburn Associates
HMP Frankland
HMPPS Prison Industries
Hobart
Hodder Education
Howard Kennedy
Insect-o-cutor
Jestic
Johnsons Stalbridge Linen Services
Kingston Smith
Koestler Trust
La Porcellana
LeighTec
Linda Lewis Kitchens
Luscombe Drinks
M&J Seafood
Marco
Marius Bukis
MCFT
MCS Technical Products
McCann Manchester
Mechline
Meiko
MKN
Monika
Multivac
Nayati
Nisbets
Open Ear Music

OXO Tower
Paul Griffiths Photography
Pelican Procurement
Pelsis
Purple Cubed
Redemption Roasters
ResDiary
Ridgewall
Robot Coupe
R H Hall
Rough Stuff
San Patrignano
Shelfspan
S&P
S M Pineger Butchers
Solution 22
Sterling Foodservice Design
Sublime Creative
The Ingram Collection
TSG Media
Trak Hupfer
Troika
Turpin Smale
Twinings
Unox
Vacmaster
Valentine
Valera
Vitamix
VMC
West Horsley Dairy
Williams
Winterhalter

http://www.act-clean.com/
http://www.admiralgroup.com/
https://www.almond-pubs.co.uk/
http://www.arboreal.uk.com/
http://aquashard.co.uk/
https://www.bar44.co.uk/
https://www.barbecoa.com/
https://www.benugo.com/
http://www.bespokehotels.com/
http://bigeasy.co.uk/
https://brakspear.co.uk/
http://brasserieblanc.com/
https://www.roccofortehotels.com/hotels-and-resorts/browns-hotel/?gclid=EAIaIQobChMItdz_q9Hh1wIV4bvtCh1V4QVGEAAYASAAEgJGs_D_BwE
https://www.caferouge.com/
https://cake-boy.com/
http://www.cardiffmasonichall.co.uk/
https://www.carluccios.com/
https://www.chapter.org/
https://www.chestergrosvenor.com/?utm_source=mybusiness&utm_medium=organic
http://www.chandco.net/
https://www.claytonhotelchiswick.com/
https://www.cocoricopatisserie.co.uk/
http://www.townandcountrycollective.co.uk/coed-y-mwstwr/
https://www.corbinandking.com/
https://www.compass-group.co.uk/
https://www.millenniumhotels.com/en/cardiff/copthorne-hotel-cardiff-caerdydd/
https://www.millenniumhotels.com/
https://www.bespokehotels.com/coulsdonmanorandgolf
http://www.courthouse-hotel.com/
https://www.crisis.org.uk/get-involved/cafe-from-crisis/london/
https://www.crowneplaza.com/hotels/gb/en/reservation?qAdlt=1&qBrs=6c.hi.ex.rs.ic.cp.in.sb.cw.cv.ul.vn.ki.sp.nd.ct&qChld=0&qFRA=1&qGRM=0&qIta=99627964&qPSt=0&qRRSrt=rt&qRef=df&qRms=1&qRpn=1&qRpp=20&qSHp=1&qSmP=3&qSrt=sBR&qWch=0&srb_u=1&icdv=99627964&dp=true
https://www.crowneplaza.com/hotels/gb/en/reservation?qAdlt=1&qBrs=6c.hi.ex.rs.ic.cp.in.sb.cw.cv.ul.vn.ki.sp.nd.ct&qChld=0&qFRA=1&qGRM=0&qIta=99627964&qPSt=0&qRRSrt=rt&qRef=df&qRms=1&qRpn=1&qRpp=20&qSHp=1&qSmP=3&qSrt=sBR&qWch=0&srb_u=1&icdv=99627964&dp=true
http://www.redefinebdl.com/hotels/crowne-plaza
http://www.danddlondon.com/
http://www.debaere.co.uk/
http://careers.dishoom.com/
http://www.dorsetthotels.com/unitedkingdom/london/shepherdsbush/
http://doubletree3.hilton.com/en/index.html
http://www.dunscar.com/
http://e5bakehouse.com/
http://www.edenproject.com/
http://eurekaexecutive.org/
https://www.evolvehospitality.co.uk/
https://www.fullers.co.uk/
http://www.garfunkels.co.uk/bath
https://www.gatwickairport.com/
https://www.gordonramsay.com/gr/restaurants-and-bars/
http://greenandfortune.co.uk/
https://www.hallmarkhotels.co.uk/hotels/hallmark-hotel-london-croydon-aerodrome/?gclid=EAIaIQobChMI1dS5jdbh1wIVh7_tCh3xkwPhEAAYASAAEgIJbfD_BwE
https://www.handpickedhotels.co.uk/?gclid=EAIaIQobChMIoo_xpNbh1wIVb5PtCh2lfg0aEAAYASAAEgJ5cfD_BwE
http://www.harbourandjones.com/
http://www.harrisoncatering.co.uk/
http://thehawksmoor.com/
https://www.heddys.com/
https://www.hejcoffee.co.uk/
http://www.hillbrookehotels.co.uk/
http://www3.hilton.com/en/hotels/united-kingdom/london-hilton-on-park-lane-LONHITW/index.html?WT.mc_id=zELWAKN0EMEA1HI2DMH3LocalSearch4DGGenericx6LONHITW
http://www3.hilton.com/en/hotels/united-kingdom/london-hilton-on-park-lane-LONHITW/index.html?WT.mc_id=zELWAKN0EMEA1HI2DMH3LocalSearch4DGGenericx6LONHITW
https://www.holidayinn.com/hotels/gb/en/reservation?qAdlt=1&qBrs=6c.hi.ex.rs.ic.cp.in.sb.cw.cv.ul.vn.ki.sp.nd.ct&qChld=0&qFRA=1&qGRM=0&qIta=99627964&qPSt=0&qRRSrt=rt&qRef=df&qRms=1&qRpn=1&qRpp=20&qSHp=1&qSmP=3&qSrt=sBR&qWch=0&srb_u=1&icdv=99627964&siclientid=1935&sitrackingid=485213407&dp=true&glat=SEAR
https://www.homeleeds.co.uk/
http://www.huggard.org.uk/
http://www.ilportico.co.uk/
http://www.interserve.com/
https://www.uk.issworld.com/
https://www.fifteen.net/
https://www.jamieoliver.com/italian/
http://www.jupiterhotels.co.uk/
https://www.kkhotels.com/en/london/hotel-george
http://knifeandforkfood.co.uk/
http://www.labraseria.com/
https://www.eatlebab.com/
http://www.legacy-hotels.co.uk/
http://lexingtoncatering.london/
http://litedelights.co.uk/
http://www.locandalocatelli.com/
http://www.madeofdough.co.uk/
https://www.malmaison.com/locations/manchester/
https://www.marriott.co.uk/default.mi
http://www.mercure.com/gb/hotel-6622-mercure-cardiff-holland-house-hotel-and-spa/index.shtml
https://www.mbplc.com/
http://www.mosimann.com/
https://www.qhotels.co.uk/our-locations/mottram-hall/?utm_source=google&utm_medium=organic&utm_campaign=local
https://www.nationaltrust.org.uk/
https://www.nuj.org.uk/home/
https://www.nh-hotels.com/
https://www.novotellondonwest.co.uk/
http://www.townandcountrycollective.co.uk/oscars/
https://www.parkplaza.co.uk/
https://www.phocafe.co.uk/
http://www.pieburycorner.com/
https://www.pizzaexpress.com/
https://www.premierinn.com/gb/en/home.html
https://www.pret.co.uk/en-gb/
https://www.phcompany.com/principal/
http://www.randallandaubin.com/
http://www.remploy.co.uk/
https://renaissance-hotels.marriott.com/
https://www.royalautomobileclub.co.uk/
http://www.roast-restaurant.com/
https://www.royalgardenhotel.co.uk/
https://www.royallancaster.com/
https://www.sabrain.com/
http://searcys10-11cht.co.uk/
https://www.screwfix.com/
https://www.sixstoreys.com/
http://www.solstice.co.uk/
https://www.south-thames.ac.uk/
https://www.splendidhospitality.co.uk/
https://www.stjamescourthotel.co.uk/
https://www.stmartin-in-the-fields.org/visit/cafe-in-the-crypt/
http://www.tamarindrestaurant.com/
https://tfl.gov.uk/
http://the-albion.co.uk/
http://www.townandcountrycollective.co.uk/thebear/
http://blackbull-balsham.co.uk/
http://www.thecavendish-london.co.uk/?utm_source=TC_google&utm_medium=cpc&utm_term=the+cavendish&utm_campaign=Name+United+Kingdom&gclid=CO6hhNXhqdUCFeIp0wod434Fbg
http://cinnamonclub.com/
https://www.claytonhotelcardiff.com/
http://georgianhousehotel.co.uk/
http://www.thehospitalclub.com/
https://hosb.org.uk/
https://www.oetkercollection.com/destinations/the-lanesborough/
http://malthousefulham.co.uk/
http://www.townandcountrycollective.co.uk/newhouse/
https://www.real-eating.co.uk/
http://redlionhinxton.co.uk/
https://www.theritzlondon.com/
http://www.virginlimitededition.com/en/the-roof-gardens
http://rfsk.org.uk/
https://royalsociety.org/
http://troikarecruitment.co.uk/
http://www.the-vineyard.co.uk/
http://www.thezettergroup.com/
http://uk.vapiano.com/en/restaurants/vapiano-bankside-90-b-southwark-street-1/
http://www.virtuousbread.com/
http://www.wahaca.co.uk/
http://www.wmc.org.uk/
http://www.womeninprison.org.uk/services/in-the-community.php?s=1970-01-01-womenmatta
https://www.brasseriezedel.com/
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OUR AWARDS
The Clink Charity has received over 60 awards in the last 8 years.  
In the last year we have been awarded with:

•  The Charity Awards
 Charity of the Year:
 Overall Award for Excellence

 Education & Training Award

CSJ Awards

The Charity AwardsThe Charity Awards ICAP Charity Day

The Craft Guild of Chefs Awards

•  Centre for Social Justice
 Social Enterprise Award

•  Craft Guild of Chefs
 Innovation Award
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How can you support us?
The Clink Charity relies on donations from 
philanthropic individuals, grant-giving trusts and 
businesses to run our projects. All donations go 
towards building more Clink training projects so 
that we can increase the number of prisoners 
we train on a daily basis.

Book a table in any of our four restaurants, 
hire one of our conference or meeting rooms 
or purchase one of our retail items via our 
online shop.

Donate monthly via a standing order,  
Just Giving, BT Donate or send a cheque. 

You can also text ‘CLNK33 £XX’ and the 
amount (£1, £5, £10, £20, etc) to 70070.  

To find out more information on how to 
support us with a donation, please visit our 
website www.theclinkcharity.org

Other ways you can support us
If you or your business is able to:

• Provide kitchen or restaurant equipment for  
The Clink Restaurants or future projects.

• Provide free or discounted produce.
• Provide training for staff both front-of-house  

and in the kitchen.
• Provide employment in your hospitality 

business.

 Then please email us at  
marketing@theclinkcharity.org

SUPPORT US



The Clink Charity, HMP High Down. High Down Lane, Sutton, Surrey, SM2 5PJ
marketing@theclinkcharity.org

Twitter : @TheClinkCharity         
Instagram: @theclinkrestaurant

www.theclinkcharity.org

Charity number: 1134581

Registered address: No.1 London Bridge, London SE1 9BG
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