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Being a chef is such a  
rewarding and fulfilling vocation 

The opportunities are endless, and the search for culinary perfection is almost 
always within reach, but just far enough to become a lifelong journey. The chef 
world is evolving fast and the role of the chef, as an influencer developing and 
shaping exciting new trends, has reached epic proportions.

For many, a love of food may have come from seeing a celebrity chef on TV, 
a childhood shaped by family or cultural background, or indeed by the impact 
of relentless food images on social media. No matter what the reason, once 
hooked, the idea of being part of the hospitality world is an exciting prospect.

The greatest food is cooked with love and there is nothing more rewarding 
than seeing the delight and satisfaction of diners tasting food created by you. 
As much as the difference between a good dish and a great food memory is a 
pinch of salt, the key to a great career begins with knowledge.

Apprenticeships provide valuable building blocks, based on solid foundations. 
These foundations have been delicately curated by industry experts who know 
and have experienced the world of being a chef in all its form.

Modern apprenticeships have been built for the world of now. They adapt to 
include the most in-demand skills and techniques, they encourage constant 
learning and development, and are designed to make you a better chef.

With a range of apprenticeship routes to 
suit any learner, this guide will take you 
through a number of options to enable 
you to choose the perfect apprenticeship 
programme towards a successful career.

The world is changing, but this industry 
will always need talented, passionate and 
committed people to take us into the future, 
continuing to innovate and bring change.

David Mulcahy, Culinary Director at Sodexo 

Director of National Chef of the Year and 

Vice President of the Craft Guild of Chefs



Choosing Your Career Direction

The two most common chef career routes are the culinary chef 
route and the food production routes. But these routes certainly 
aren’t set in stone! It’s more than likely that your career will 
segue across these two routes at some point, or you may decide 
to change your path to better fit your life stage and passions.

Culinary chef route

Sometimes thought of as the ‘traditional chef’ pathway, the 
culinary chef route focuses on working with a variety of fresh 
foods and ingredients, and having the ability to create a 
spectrum of dishes. A career as a culinary chef could involve 
working for gastropubs, independent restaurants, and fine dining 
establishments.

Food production route

The food production chef route typically  
focuses on having the ability to create  
a specific selection of dishes or  
menus to extremely high standards  
on a mass scale. A career in food  
production could involve  
working for branded  
restaurant chains,  
conference and  
banqueting companies,  
or contract catering.

The Key to Chef Success

To carve out a successful career as a chef, you’ll benefit from having 
both experience in the culinary sector and industry-recognised 
qualifications.

Obtaining relevant qualifications are a fantastic way to demonstrate 
your core knowledge to an employer. However, qualifications are no 
substitution for the skills you’ll gain from first-hand experiences.

To really supercharge your career, an apprenticeship is a fantastic 
choice. You’ll be able to gain invaluable real-world experience as a chef 
at the same time you’re studying for the qualifications you need to take 
the next step.

Apprenticeships have come a long way over the last four years in 
the culinary industry. A team of expert chefs developed a suite of 
apprenticeships which form progressive career pathways. These 
apprenticeships give chefs the skills, behaviours and knowledge they 
need to excel and climb the career ladder. 

They’ve been developed to complement the two main chef career 
paths, allowing organisations to incorporate their own ways of working, 
products and services into the learning and development, whilst 
ensuring it meets one national standard giving chefs a set of core skills.

By gaining these core skills and experiences, you’ll open up a wealth of 
career opportunities and pathways. As a trained, skilled and experienced 
chef, you’ll be able to easily transfer these skills to work in any 
professional kitchen across the globe. 
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Doing an apprenticeship was a great option for me as it gave me 

the opportunity to work in a professional kitchen whilst working 

towards my Level 3 qualification. I had previously completed my 

Levels 1 and 2 at college however, the opportunity was given to 

me to complete my Level 3 whilst working full time which was 

really enjoyable! My tutor was extremely patient and was really 

detailed on teaching as I had a real one-to-one experience.

Louisa Ellis 
Private Chef, former HIT Training Apprentice and Finalist in 

MasterChef: The Professionals 2017

Fire Up Your Chef Career with an Apprenticeship

To open up and increase your career opportunities, an apprenticeship will 
give you all the skills and qualifications you need to progress. 

If you’re starting out your career, a Level 1 apprenticeship will give you all the 
basic skills you need to succeed as a trainee chef. Whilst more experienced 
chefs will find that the Level 4 apprenticeship opens up your job prospects 
to advance’ your career.

On the other hand, if you’re a chef who manages their own kitchen, offering 
apprenticeships to your existing and potential new staff members will help 
boost the talent in your brigade. You’ll be able to develop your Kitchen 
Porters into professional Head Chefs and by nurturing your staff members’ 
progression, they’ll be more loyal to your operation.

The benefits of a chef apprenticeship
Chef apprenticeships have been specially designed by experts in the 
industry, to create the new generation of culinary stars. They’re aimed to 
take you right through from an entry level position, and guide you through 
the core elements to become a fully qualified and capable Head Chef. 

Plus, you’ll earn a wage whilst you learn and boost  
your career potential.

Some key benefits of choosing an apprenticeship include:

Real-world experience
You’ll also be learning from experts first-hand in a working kitchen environment, 
not a staged kitchen scenario. The skills and techniques you’ll learn will be 
at the forefront of innovation – unlike college where you may be learning old 
fashioned and irrelevant practices. You’ll learn the best ways to communicate, 
work around others and develop your skills in a high-pressure environment, not 
just the training kitchen.

You’ll be more desirable to future employers
You’ll gain skills, knowledge and experience which are relevant to your career 
path. This gives you a competitive edge, making you more employable than 
those in full-time education.

Gain an industry-recognised qualification
You’ll earn an industry-recognised qualification that demonstrates, not only that 
you’re qualified, but that you’re experienced in the industry.

No student loan to repay!
Unlike more formal education, you won’t be lumbered with student debt. 
Instead, you’ll be getting paid to learn and progress your career. Who could say 
no to that?

Networking opportunities
Not only will you be learning from experts, but you’ll also meet and engage with 
industry professionals – opening up your future career prospects.



As a Commis Chef Apprentice, you’ll be preparing food 
and carrying out basic cooking tasks in every section  
of a kitchen, under the supervision of a senior chef.  
Your primary objective will be to learn and understand how 
to carry out the basic functions of every section of  
the kitchen.

During this apprenticeship, you’ll:

◗ Identify and appreciate a variety of ingredients and  
fresh foods.

◗ Understand and have the skills to prepare, cook and 
present food.

◗ Maintain excellent standards of personal, food and 
kitchen hygiene.

◗ Experience, consider and value each section of  
the kitchen.

◗ Adapt and produce dishes to meet special dietary, 
religious and allergy requirements.

◗ Recognise and use specialist kitchen equipment.

◗ Work well with others as part of a kitchen brigade.

◗ Commit to personal development activities.

As a Production Chef Apprentice, you’ll be working  
as part of a team in time-bound and often challenging 
kitchen environments, such as schools, the Armed  
Forces, care homes and high street casual dining. You’ll 
likely work with centrally developed, standardised recipes 
and menus, producing food often in high volumes. 

During this apprenticeship, you’ll:

◗ Maintain excellent standards of personal, food and 
kitchen hygiene.

◗ Ensure compliance to procedures, menu specifications 
and recipes.

◗ Produce food which meets portion controls and budgets.

◗ Adapt and produce dishes to meet special dietary, 
religious and allergy requirements.

◗ Follow, complete, and maintain production schedules, 
legislative and quality standard documentation.

◗ Use specialist kitchen equipment.

◗ Communicate internally and externally with customers 
and colleagues.

◗ Commit to personal development activities.

Commis Chef 
Apprenticeship

Level: 2 – equivalent 
to 5 GCSE passes

Duration: 12 months

Career prospects: 
Progress on to Level 3 
Senior Culinary Chef 
Apprenticeship, into 
a Chef de Partie role, 
or Senior Production 
Chef role.

Production Chef 
Apprenticeship

Level: 2 – equivalent 
to 5 GCSE passes

Duration: 12 months

Career prospects: 
Progress on to 
Level 3 Senior Chef 
Apprenticeship in 
Production Cooking, 
into a Chef de Partie 
role, or Senior 
Production Chef role.

Perfecting the basics

The Level 2 Commis Chef and Production Chef apprenticeships are 
extremely popular among chefs in the early stages of their career. 
With these apprenticeships, you’ll gain first-hand experience of 
working in a pressurised kitchen environment, rapidly learn new 
skills, and gain confidence in your ability.



As a Chef de Partie Apprentice, you’ll be running a specific 
section of a professional kitchen, for example, sauces, 
pastries or fish. Typically, you’ll manage a small team of 
workers, ensuring dishes go out on time, and the work 
area remains clean. In smaller kitchens, you may work 
independently as the only person in that section.

During this apprenticeship, you’ll:

◗ Support the development of and contribute to 
reviewing dishes in line with business requirements and 
influencing factors, such as seasonality and trends.

◗ Supervise the production of quality dishes and menu 
items in line with business requirements.

◗ Complete, monitor and maintain food safety 
management systems and work equipment.

◗ Brief, coach and motivate others to produce high-
quality dishes and menu items, which are delivered on 
time and to standard.

◗ Contribute to the costing of dishes, monitor the use of 
ingredients and other resources, yield, wastage and 
portion sizes to control costs.

◗ Use techniques that improve competitiveness, business 
performance, revenue, profit margins and customers’ 
experience.

◗ Comply with legal requirements and inspire confidence 
by maintaining safety and security at all times.

As a Senior Chef Apprentice in Production Cooking,  
you’ll be managing a team to produce standardised  
dishes and menus within a kitchen environment. You’ll 
have accountability for the day-to-day running of the 
kitchen service, including producing, monitoring and 
maintaining consistent food standards. 

During this apprenticeship, you’ll:

◗ Supervise and contribute to the production of centrally 
developed standardised recipes and menus.

◗ Supervise the production of dishes to meet specific 
dietary requirements.

◗ Complete, monitor and maintain food safety 
management systems and work equipment.

◗ Identify training needs and assist in the recruitment of 
kitchen personnel.

◗ Maintain the catering operating budget using nominated 
suppliers and ensuring the control of waste.

◗ Support cost reduction, improve performance, boost 
revenue, increase profit margins and better the 
customers’ experience.

◗ Monitor service to improve efficiency and productivity.

◗ Lead team briefings and/or meetings.

Chef de Partie 
Apprenticeship

Level: 3 – equivalent 
to 2 A Level passes

Duration: 18 months

Career prospects: 
Progress on to Level 
4 Senior Culinary 
Chef Apprenticeship, 
Sous Chef role, Head 
Chef role, or Senior 
Culinary Chef role.

Senior Chef 
Apprenticeship 
in Production 
Cooking

Level: 3 – equivalent 
to 2 A Level passes

Duration: 12 months

Career prospects: 
Progress on to Level 4 
Senior Culinary Chef 
Apprenticeship, Sous 
Chef role, Head Chef 
role, Second Chef role, 
or Kitchen Manager/
Supervisor role.

Honing your craft

Apprenticeships aren’t just for those starting out in their career! 
The Level 3 Chef de Partie and Senior Chef in Production Cooking 
apprenticeships are aimed at the more experienced chef looking to 
progress into a more senior position, such as a Head Chef or Sous 
Chef role. With these apprenticeships, you’ll have the opportunity to 
really hone your skills, increase your knowledge and take on some 
additional responsibilities.



As a Senior Culinary Chef Apprentice, you’ll develop new 
recipes, products and product lines for a range of different 
types of organisations and employers. You will research, 
responsibly source, develop and launch products to meet 
specification briefs in line with the organisation’s vision, 
values and objectives. 

During this apprenticeship, you’ll:

◗ Develop new recipes, products and product lines from 
scratch or to a brief.

◗ Determine the best presentation and/or packaging  
of food.

◗ Oversee all food preparation and presentation to 
maintain high culinary standards.

◗ Order and maintain the inventory of food and supplies 
for developed dishes or menus. 

◗ Raise or maintain the profit margins for food products.

◗ Maintain compliance and due diligence of 
documentation within the food safety management 
system to ensure a safe and hygienic kitchen.

◗ Liaise with internal and external stakeholders, such as 
chef teams, senior management teams, suppliers and 
marketing departments.

Senior 
Culinary Chef 
Apprenticeship

Level: 4 – equivalent to 
a foundation degree

Duration: 24 months

Career prospects: 
Executive Chef role, 
Development Chef 
role, Head Chef role, 
Culinary Team Leader 
role, Craft Chef role, 
or Chef Patron role.

We believe apprenticeships are the 
future of chef development. HIT 
are proud to have played a role in 
the creation of a handful of chef 
apprenticeships in partnership with 
industry greats. In being developed 
by experts, the apprenticeship 
is based on tangible business 
needs, tailored to specific job 
roles. We ensure our apprentices 
get the most out of their learning 
through our award winning Chef 
Academy workshops, which 
have been thoughtfully cultivated 
to compliment the entire chef 
apprenticeship journey.

Paul Mannering,  
HIT Chef Academy Principal

Top of the hierarchy

Even those at the top of their game have 
something to learn! The Level 4 Senior 
Culinary Chef Apprenticeship has been 
developed for experienced chefs wanting to 
make the career move into a role focusing 
on the development of dishes rather than the 
operational side of running a kitchen.



HIT Training Chef Academy

HIT Training’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. 

The workshops take place in selected demonstration kitchens in 30 venues 
across the country or via online interactive workshops and aim to deliver the 
highly valued skills needed to meet the demands of the kitchen – for now and 
the future.

The Chef Academy supplements the professional chef apprenticeship 
programme and we’re proud to have recruited some of the best professional 
chefs from industry to deliver the training and to mentor apprentices back in 
their workplace kitchen.

At the workshops, 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.

Whether you’re a trainee, intermediate, or experienced chef,  
there is always an exciting opportunity to expand your skillset  
with the HIT Chef Academy.

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 across the 
following three workshops:

◗ Workshop 1 – Brand Standards

◗ Workshop 2 – Leadership and 
Communication

◗ Workshop 3 – Menu Planning  
and Costings

Chef De Partie Workshops

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

◗ Workshop – Fish and Shellfish

◗ Workshop 4 – Nose to Tail

◗ Workshop 5 – Bakery and 
Viennoiserie

◗ Workshop 6 – Patisserie and 
Desserts

Commis Chef Workshops

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



Continuing your chef development

To be the best chef you can be, you’ll always be improving and updating your 
skills and techniques. 

Some of the most exciting things about working in the culinary industry are 
the ever-changing food trends, opportunities to experiment with new cooking 
methods and being able to develop your own signature menus or dishes.

But it’s not just culinary skills you’ll need to progress your career, you’ll also 
need to develop your power skills.

Boost your power skills

Power skills are the personal attributes and traits you need to be successful, 
regardless of which route your chef career takes. These range from having 
the knowledge to follow routine food safety and kitchen hygiene, to the self-
confidence needed to manage a kitchen brigade.

It’s safe to say that the COVID-19 pandemic has changed the face 
of hospitality indefinitely. In particular, it’s presented chefs with new 
circumstances, procedures and challenges to overcome.

As such, HIT Training have created a suite of courses to give chefs the 
power skills needed to navigate through the pandemic. This includes:

Awareness of First Aid for Mental Health

Due to the impact of the Coronavirus, around half of the population (49%) 
had felt anxious or worried in the previous two weeks in late July 2020. This 
staggering figure is a reminder that we all need to take better care of our 
own and others’ mental health, now and always. 

The Awareness of First Aid for Mental Health course will provide you 
with the knowledge to identify mental health conditions, the skills to start 
a conversation about mental health and be able to signpost a person 
towards professional help if needed.

The Principles of Infection Control and Safe Working

As a nation, we’ve had to adapt our general cleaning procedures.  
But maintaining high standards of infection prevention and control methods 
is all the more essential in settings with multiple high-touch areas and a 
large volume of visitors. 

The Principles of Infection Control and Safe Working course will give 
you the knowledge to confidently follow infection prevention and control 
principles within the workforce, including how to keep yourself, the working 
environment and customers safe.

Managing Change and Building Resilience

There’s no doubt that we’ve all had to undergo significant change to every 
part of our lives due to the pandemic. Whether that’s spending less time 
socialising or following new kitchen procedures at work, the changes have 
been overwhelming.

This course highlights the importance of an organisation’s understanding 
of how customers, clients and colleagues react to change. It teaches how 
to manage change, as well as building on the resilience you already have.

At HIT Training, we know how essential these skills are in 
the current climate. As a result, we’ve embedded these 

skills into all aspects of our chef apprenticeships.
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