Apprenticeships in

HOSPITALITY & CATERING




Apprenticeship framework

NVQ Competency based

Technical Certificate Theoretical, underpinning
knowledge

Key Skills Communication and application
of number

ERR Employee Rights and
Responsibilities




NVQ = National Vocational Qualification

Strongly recognised by employers

Demonstration of knowledge and technical skills
needed to do a job

Competency based
Combination of theory and practical



Types of Apprenticeship

Programme led — where a young person 16-18 is suitable
for an apprenticeship but who would benefit from more off
the job support or cannot immediately find an employed
position — can claim EMA

Employer led — work based training programme,
experience in the workplace plus one day per week
training — entitled to earn no less than £95/week



City and Guilds
NVQ Level 2 — one year

Professional Cookery

Multi-skilled Hospitality Service



City and Guilds
NVQ Level 3 — one year

Professional Cookery

Hospitality Supervision



Qualification equivalent

NVQ Level 2 =5x GCSE's A*to C

NVQ Level 3=2 x Alevels



Who are the courses for?

Students aged 16 and above

As specialist qualifications the courses are ideal for
students who have a clear view of their preferred future
career or pathway



What does the course involve?

Development of practical skills and knowledge in a
vocational area

Individual responsibility and autonomy
Portfolio building
Observations of practice and regular assessments



Programme of study

One academic year for each of Levels 2 and 3
Mostly practical based, in training kitchen
Foundation Food Safety Level 2

Time for theory and preparation of portfolio

Opportunity to study for Maths and/or English GCSE re-
take if required

An A level alongside depending on commitment and
academic abllity



Venue and course tutors
Training kitchen
Catering Manager (Lisa) — A1 Assessor

Assistant Catering Manager (Charlie)



Equipment required

White polo shirt, black trousers

Safety shoes

Unlike a college, students are not expected to
provide whites, knives, books, resources



Progression routes

Employment
FE — HND

HE — Degree via the Foundation route
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What next tonight?

Visit our training kitchen next door
Meet the tutors who will take your questions

Meet one of our former students who Is here on
a programme-led apprenticeship programme

See what students learn and achieve



