Transforming your
professional chefs into
skilled culinary artists

The academy supplements our professional chef apprenticeship programme
for any apprentices working in a ‘fine dining’ kitchen and nominated by their
Head Chef to participate in the academy’s enhancement activities. It is therefore
suitable for Commis Chefs, Chefs de Partie and Production Chefs. It is also
accessible on a commercial basis to chefs whose culinary skills could benefit
from a refresh or boost.
HIT is proud to have recruited some of the best professional chefs from industry
to deliver our Chef Academy workshops, and to mentor and guide your
apprentices back in their workplace kitchen. Our team of chef trainers are led by
Paul Mannering (Principal) and Mark Belford (Deputy Principal).
Apprentices spend time with industry experts, sharing ideas and boosting their
understanding of key areas such as preparation and cooking, as well as flavour
profiling, dish composition and seasonality. The workshops deliver content
extracted from industry recognised qualifications.
Apprentice chefs who are enrolled onto our Chef
Academy, in addition to their normal
apprenticeship
schedule, will be invited to attend
additional
programmes, roughly every six to
eight weeks.

Paul Mannering
HIT Chef Academy Principal
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HIT’s Chef Academy provides intensive practical cookery workshops where
apprentices can hone their culinary cookery and preparation skills, or learn new
ones, to fully meet their apprenticeship standard. These one-day workshops
take place in selected demonstration kitchens in 20 venues across the whole
country. Our Chef Academy workshops deliver the highly skilled apprentices
needed to meet the continuing growth in fine dining across the country.

The Commis Chef Academy programme comprises
five exciting workshops:
Workshop 1 - Game and Offal
Workshop 2 - Fish and Shellfish
Workshop 3 - Vegetables and Vegetable Protein
Workshop 4 - Bread and Dough
Workshop 5 - Bakery and Patisserie

GAME AND OFFAL

Venison | Rabbit | Pheasant | Pigeon
Sweetbreads | Cheek | Liver | Kidneys
Known for its leanness, and often offering richer, more intense
flavour than domesticated meat, game meat can add a
delicious depth to any savoury meal. Whether cooking furred
game, such as venison or rabbit, or feathered, including
pheasant, pigeon, duck, quail or guinea fowl, game meat
is easy to overcook, so many recipes focus on tenderness
through long marinades and low/slow cooking times.
Offal is high in flavour and packed full of nutrients so it has
earned a rightful place in the menus of eateries around the
world. This practical workshop involves a variety of butchery,
preparation, cooking and finishing methods of game and
offal from our seasonal recipe bank. Apprentices learn flavour
profiling, dish composition, seasonality and nose to tail eating.
We’ll hone your skills in:
Preparation Methods:
Cutting and Slicing, Marinating/Seasoning,
Coating with Flour, Skinning, Trimming,
Blending and Mincing, Checking and
Preparing Cavity, Cutting (Portion, Dice,
Whole Bird), Stuffing/Filling, Trussing
Cooking Methods:
Grilling, Griddling, Shallow and Deep Frying,
Boiling, Braising, Poaching, Combining
Cooking Methods, Baking, Steaming, Bain
Marie, Sautéing, Sealing, Roasting, Braising,
Stewing, Combining Cooking Methods
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VEGETABLES AND VEGETABLE PROTEIN

Seasonal Fish | Prawns | Clams | Mussels | Shrimp

Seitan | Tofu | Soya | Jackfruit | Seasonal Vegetables

The ocean provides us with some of the most delicious and
versatile cooking ingredients with a vast range of flavours from
delicate to strong, as well as interesting textures and colours.
Among the most commonly enjoyed shellfish are prawns,
shrimp, mussels, clams and scallops, each of which brings its
own unique qualities to your menu.

Delicious, nutritious and versatile, vegetables and vegetable
proteins, including soya, quorn, seitan and tofu, are increasingly
incorporated by chefs into their mainstream menu planning.
Loaded with healthy fibres that naturally improve digestion,
low in cholesterol and saturated fats, and rich in vitamins and
minerals, this important food group offers huge potential for
creating tasty and exciting meat-free savoury dishes.

This practical workshop involves a variety of butchery,
preparation, cooking and finishing methods of fish and
shellfish from our seasonal recipe bank. Apprentices learn
flavour profiling, dish composition, seasonality and nose
to tail eating. The workshop provides a full day of learning,
demonstrations and practical activities, covering knowledge,
skills, behaviours and an opportunity to plan, prepare and cook
a culinary challenge dish.

This hands-on workshop involves a variety of preparation,
cooking and finishing methods of vegetable protein from our
seasonal recipe bank. Apprentices learn flavour profiling,
dish composition, seasonality and getting the most from our
ingredients, from root to shoot. It provides a full day of learning,
demonstrations and practical work, covering knowledge, skills,
behaviours and an opportunity to plan, prepare and cook a
culinary challenge dish.

We’ll polish your skills in:
We will look at:
Preparation Methods:
Cleaning, Shelling, Washing,
Coating, Cutting

Preparation Methods:

Cooking Methods:

Cooking Methods:

Boiling, Frying (Deep/Shallow), Grilling,
Steaming, Poaching

Boiling, Braising, Steaming, Deep Frying,
Roasting, Baking, Frying, Sautéing

Soaking, Washing, Stewing, Straining
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BAKERY AND PATISSERIE

Bread Dough | Soda Bread | Enriched Dough
Pizza Dough | Flatbread

Cakes | Biscuits | Sponges | Scones | Pastry

With dough skills and a dash of creativity, a chef can choose
to prepare hundreds of sweet and savoury breads, for meals
enjoyed at breakfast and bed time, and any time between. The
doughs from which most breads will be created are soda bread
dough, bread dough, naan bread/pitta dough, pizza dough and
enriched dough.
This practical workshop involves a variety of preparation,
cooking and finishing methods of bread and dough products
from our seasonal recipe bank across a number of dishes.
Apprentices learn flavour profiling, dish composition,
seasonality and getting the most from our ingredients. It offers
a full day of learning, demonstrations and practical activities,
covering knowledge, skills, behaviours and an opportunity to
plan, prepare and cook a culinary challenge dish.

A skilled chef who knows how to prepare and present a range
of delicious, tempting, eye-catching bakery and patisserie
products will always be in demand. There are many offerings to
incorporate into your menus. Choose from an array of cakes,
biscuits, sponges and scones; and several pastry options
including short, sweet, suet and choux, not to mention the
uber-handy convenience pastry.
This hands-on workshop involves a variety of preparation,
cooking and finishing methods from our seasonal recipe
bank. Apprentices learn flavour profiling, dish composition,
seasonality and getting the most from our ingredients. On offer
is a full day of learning, demonstrations and practical work
covering knowledge, skills, behaviours and an opportunity to
plan, prepare and cook a culinary challenge dish.
We will cover:

We’ll look at:
Preparation Methods:
Preparation Methods:
Weighing and Measuring, Sieving,
Mixing and Kneading, Proving,
Knocking Back, Shaping

Weighing and Measuring, Sieving,
Mixing and Kneading, Proving,
Knocking Back, Shaping
Cooking Methods:

Cooking Methods:
Baking, Frying, Glazing, Icing,
Filling, Decorating

Baking, Frying, Glazing, Icing,
Filling, Decorating
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The Chef De Partie Academy focuses on key leadership
and management skills alongside technical and complex
preparation techniques in a range of subject areas:
Workshop 1 - Leadership and Communication
Workshop 2 - Menu Planning and Costings

LEADERSHIP AND COMMUNICATION

The role of a chef de partie involves overseeing a section
or sections of the kitchen, such as butchery, fish, pastry or
vegetables. Those working in a large kitchen are most likely
to have responsibility for managing and training any commis
chefs, cooks or assistants working in their team. So, in addition
to technical skills, they need to have the ability to lead and
communicate with their team members and other colleagues in
the kitchen.

Workshop 3 - Fish and Shellfish
Workshop 4 - Nose to Tail
Workshop 5 - Bakery and Viennoiserie
Workshop 6 - Patisserie and Desserts

This classroom workshop involves a variety of activities
exploring leadership and motivational theories. Apprentices
learn what kind of approaches and interactions in their teams
best suit their leadership style and there will be an opportunity
to better understand learning and motivational approaches.
Participants enjoy a full day of learning, demonstrations and
practical activities covering knowledge and behaviours. There is
the chance to embed learning into the People and Behaviours
part of the standard toward End Point Assessment, as well as
helpful professional discussion.
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FISH AND SHELLFISH

On top of well-honed technical skills, a chef de partie is
most likely to need expertise in menu planning, and a good
understanding of kitchen costings. Within this classroom-based
workshop participants undertake a range of activities exploring
planning and costing a balanced dish or menu.

Seasonal Fish | Lobster | Crab | Scallops | Shrimp
Clams | Oysters | Prawns | Octopus | Squid | Mussels

Apprentices learn about all the influences which combine when
planning a dish or full menu from seasonality, sustainability,
provenance, customer demographics and geography to ethical
sourcing, procurement and budgets. Those attending the
workshop gain an understanding of the various approaches
which can support menu design and learn how to engage with
their team in delivering those goals, understanding budgetary
constraints and calculating profitability.
It offers a full day of learning, demonstrations and practical
activities covering knowledge, skills and behaviours. It gives
participants an opportunity to apply their learning and produce
a costed and researched mock 3 x 3 x 3 menu towards their
End Point Assessment.

The ocean provides us with some of the most delicious and
versatile cooking ingredients with a vast range of flavours from
delicate to strong, as well as interesting textures and colours.
Among the most commonly enjoyed shellfish are prawns, shrimp,
mussels, clams and scallops, each of which brings its own
unique qualities to your menu.
This practical workshop focuses on accuracy, technical and
complex preparation, cooking and finishing methods of fish
and shellfish from our seasonal recipe bank. Apprentices
will prepare and serve oysters two ways, scallops two ways,
cooked and tartare, lobster with red tomalley butter and braised
octopus. Apprentices learn flavour profiling, dish composition,
seasonality and nose to tail eating. The workshop provides a full
day of learning, demonstrations and practical work, covering
knowledge, skills, behaviours and an opportunity to plan, prepare
and cook a culinary challenge dish.
We’ll polish your skills in:
Cooking Methods:
Boiling, Frying (Deep/Shallow), Grilling,
Steaming, Poaching, Smoking, Confit,
En Papilotte
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BAKERY AND VIENNOISERIE

Many eateries are increasingly adopting the ‘nose to tail’
philosophy of eating and cooking that involves using every
possible part of an animal and thus minimising waste. A chef
de partie with skills and understanding of nose to tail will be an
asset to the kitchen team.

Technical skills in the creation of dishes in these two similarbut-different areas are sought after by kitchens. Patisseries are
notable for being colourful and sugary baked goods usually
made from eggs, butter, milk, cream and sugar. Viennoiserie
on the other hand is often thought of as the ‘bridge’ between
patisserie and French bakery. These goods are typically made
with white flour and active yeast cultures which cause the
dough to rise quickly and achieve the perfect flakiness.

This butchery masterclass is delivered by a master butcher and
chef. It involves the breaking down of a pig into the primary
and secondary cuts, and covers a variety of preparations.
Apprentices look at the importance of seasonality and explore
the merits of adopting a nose to tail approach. They break
down a shoulder of pork and use their knowledge to support
dish composition.
Participants take part in a full day of learning, demonstrations
and practical activities covering knowledge, skills and
behaviours and have the opportunity to produce a menu staple,
handmade sausages, from the pork trim.

This workshop involves making laminated pastry and doughs
to cover a variety of preparations including puff pastry, Danish
pastry, croissants, mille feuille, sourdough and financier. A
patisserie masterclass is delivered by a guest chef and involves
the preparation, cooking and finishing of patisserie items, with a
variety of preparation, assembly and presentation methods.
Applicants will take part in a full day of learning, demonstrations
and practical work, covering knowledge, skills, behaviours and
an opportunity to produce patisserie dishes to support their
End Point Assessment.
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PATISSERIE AND DESSERTS

From a complex delice, perfect Petit Gateau, superb souffle
and hot or cold desserts this patisserie masterclass is delivered
alongside a guest chef and involves the preparation, cooking
and finishing of complex patisserie items. It covers a variety of
technical preparation, assembly and presentation methods to
produce highly finished patisserie items.
We take seasonal influences paired with the techniques
and nuances of our guest chef to provide an inspiring and
challenging experience to enable participants to create a
classic or innovative dish.

Production & Senior
Production Chefs
Workshops
The Production Chef Academy programme offers
flexibility with the following workshops:
Workshop 1 - Brand Standards
Workshop 2 - Your choice of any commis chef workshop
Workshop 3 - Your choice of any commis chef workshop
The Senior Production Chef Academy provides skills in
key areas in the following three workshops:
Workshop 1 - Brand Standards
Workshop 2 - Leadership and Communication
Workshop 3 - Menu Planning and Costings

All eateries have their own brand. This stretches from the
establishment’s décor, furnishings, staff attire and behaviour,
through to the menu and the dishes themselves. A production
chef must understand the importance of adhering to the brand
in terms of the ingredients, presentation and of course flavour
and taste of the food and drinks prepared.
This workshop gives apprentices a good understanding of
the power of a brand and looks at the importance of working
within recipe specifications across a number of areas including
consistency and cost. Participants are presented with four
brands that involve a variety of preparation, cooking and
finishing methods, and they are required to replicate them using
the accompanying recipe specifications.
Apprentices take part in a full day of learning, demonstrations
and practical activities covering knowledge, skills and
behaviours. They learn the importance of detail, dish
composition, seasonality and consistency.

PRODUCTION CHEF APPRENTICESHIP FISH FRIER ROUTE

Those working as a production chef responsible for the frying
of fish need well-honed skills in a range of key areas including
seasonal wet fish, frozen fish, proprietary batter, beer batter,
fresh batter, tempura and gluten free batter.
This workshop for fish friers involves a variety of preparation,
cooking and finishing methods of ‘fish and chip’ dishes across
takeaway and restaurant settings. Apprentices learn about
the various types of fish and potatoes and cover the theory
and science across the ingredients and commodities, flavour
profiling, dish composition, seasonality and regional influences.
Participants enjoy a full day of learning, demonstrations and
practical work covering knowledge, skills and behaviours.
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For more information, contact:
HIT Chef Academy Team

0800 093 5892
info@hittraining.co.uk
@HIT_ChefAcademy

Paul Mannering
Chef Academy Principal
paul.mannering@hittraining.co.uk
hittraining.co.uk
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