G David Baldwin

Education - 1944-1954 - Springfield School Sheffield

Qualifications              - None !

Left school 3.45pm on the 22nd of December 1954 started work at Tuckwoods Restaurant kitchen at 4.00pm !

Been in continuous work since then.

Entered Merchant Navy March 1956-1959. Served with Cunard, Union Castle and others. All in catering department. 

1959 - 1961 Ships chandeling officer Cape Town & Cape Ports for Union Castle 

1961 - Hospital catering service Sheffield 

1962 - Entered licenced trade Pub Manager Nottingham 

1963 - Gardner Merchants Unit Manager 

1964 - Hopkinsons Fish & Chips Emporiums (During this time Chairman of the Catering Managers Association) 

1967 - Public House Manager 

1969 - The Wheatsheaf Hotel, Parkhead Sheffield 

1971 - 1981 Self Employed Licencee The Anglers Rest, Bamford, Peak District 

Formed High Peak Caterers (Outside event caterers. Major events catered for over the next 10 years including Farnborough Air Show, Paris Air show and major Gold & Cricket events) and opened the Hillsbough Suite at Sheffield Wednesday Football Club and built up a chain of what would now be termed "Gastro Pubs" . For a long time during this period I was Chairman of The Variety Club South Yorkshire & East Midlands Group and a crew member of the Great Britain Tent 36. Including being a member of the organising committee of the International Convention London 

1981 - Sold out all business and purchased the Omega Restaurant, Sheffield - Re-naming it Baldwins Omega, Banqueting House & Luncheon Restaurant. Where we currently run a very successful operation with a turnover in excess of 1.85 million. 

I joined the Restaurant Association in 1979 in the days of 101 Queens Gate and around 1992 I joined the National Committee where I have since been Nation Treasurer, Vice Chairman, Chairman and am currently enjoying being President of the Restaurant Association as an integral part of British Hospitality. 

I am also chairman of the Darlington Catering College Employers Forum. 

I also enjoyed three years as Chairman of The Young Chef, Young Waiter of the Year competitions. A time which I look upon as one of the best jobs of my career

