Apprenticeship
Revolution
Employers’ complete guide to:
Hospitality’s new apprenticeships,
developed by employers
New funding arrangements
Maximising your Apprenticeship Levy
The full suite of apprenticeships from
entry level to senior management

The decision of the electorate to vote
to leave the European Union will bring
challenges to the hospitality industry.
Whilst the low pound may encourage
more foreign tourists into the country, the
same low pound means that hospitality
workers from the European Union with
bills to pay in euros are feeling the pinch,
and many are wondering whether or not
to stay.
The hospitality sector has always relied on
workers from other countries. In the wake
of the Brexit vote we face at least two years
of limbo when EU citizens may be reluctant
to come and labour from outside the EU will
continue to be subject to restrictions.
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To minimise the impact of imminent changes
we have two years in which to develop the
productivity of our current workforce, attract
more British citizens to join the sector and
redouble our efforts to encourage school
leavers at 16, 17 and 18 into our industry. The
industry also needs to look closely at the many
thousands of students who work part-time
in our sector during their time at university or
college to incentivise them to consider a longterm career in the hotel and catering industry.
The new hospitality apprenticeships include
management and craft qualifications up to and
including level 4, while degree apprenticeships
are also in development. Our industry should
aim to recruit 18 year-old ‘A’ level students
from school into hospitality management
in the same way as the banking, legal and
accountancy professions.

We are missing a trick! It is the £100,000
question: £50k debt if a school leaver goes
to university or £50k salary earned in three
years if they undertake an apprenticeship!
Critical to making this work will be showing
bright young people that hospitality careers,
not just jobs, are a reality. Maximising the
upskilling of our current workforce to be more
productive is vital, and designing innovative
employment packages, including attractive
work/lifestyle balance, will encourage people
to join our industry. It’s time to shout about
the opportunities that exist in this exciting and
vibrant sector.

John Hyde CBE, FIH
Chairman and Joint Founder of HIT
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Welcome from our Managing Director
Whatever your views on Brexit, the next two years are going to be challenging for
the hospitality industry. The current skills shortage of chefs and first line managers
will continue and, in difficult trading times, we need to develop the maximum
possible productivity from our staff. Coupled with new openings and increasing
foreign visitors attracted by the cheaper pound, it’s a big challenge.
At HIT, we have been considering how
best we can help the hospitality industry
overcome these challenges. How can we
maximise our resources, with over 400
experienced, skilled hospitality and catering
training professionals across the country, to
help the industry?
As you may be aware, the government is
introducing new apprenticeship programmes
that have been devised by experienced
employers. Details of these appear on
the next few pages of this guide. These
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new-look apprenticeships are designed to
meet the individual needs of each employer
and to address your specific requirements
for competent and productive staff. These
new apprenticeships require you, the
employer, to decide when your apprentice
is competent and ready to take their End
Point Assessment. For employers, this
is a great improvement over the current
system and will, for engaged employers,
result in increased productivity from your
apprentices. These new apprenticeships
were due to be introduced to coincide

with the introduction of the Apprenticeship
Levy. However, at HIT, because we think
these new programmes could substantially
improve your business, we decided
to introduce them from August 2016.
Targeted staff training can add 21% to your
bottom line with a seven times payback
on apprenticeship investment, according
to government. We believe these new
apprenticeships will increase that payback
which is why we are offering them to the
hospitality industry now.

Need to find out about the
Apprenticeship Levy?
Contact us for a copy of our
Levy Handbook.

APPREN
TICESHIP
LEVY

YOUR CH
OI
OUR SUPP CES
ORT
Ho

w HIT Tra
ining
busines
s maxim can help your
ise your
levy fun
d

2nd Edi
tion

call now
Jill Whittaker FCA
Managing Director and Joint Founder of HIT

0800 093 5892
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Benefit from
apprenticeships
Motivational tool for
your workforce

Apprenticeships provide benefits
for both employers and employees

Employing apprentices encourages a
learning environment amongst all your
workforce in your business, rejuvenating
the learning ethos of more experienced
staff, as well as providing senior staff with
the opportunity to support and mentor
apprentices. Working with HIT as your
training provider gives you access to a range
of training activities and solutions for your
workforce. Staff feel motivated to know their
employer is investing in them by developing
their skills and professionalism.

88% of employers who employ apprentices
believe that apprenticeships lead to a more
motivated and satisfied workforce (source:
National Apprenticeship Service). We work
with employers to create and manage tailored
apprenticeship programmes to meet the
needs of their business in a cost effective and
low risk way.

Apprentices produce returns
Even before they complete their programme,
apprentices develop into:
◗ Proficient staff who understand your
organisation’s values and objectives and
provide a high quality service
◗ Dependable staff who understand their
employment role and responsibilities
◗ Safe staff who understand and are
competent in health and safety and
safeguarding
◗ Skilled staff who are working towards
the vocational competency needed to
meet the specific requirements of your
organisation.
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85%

of companies who
invest in apprentices
have reported a
significant increase in
employee retention

Investment payback
Government surveys reveal companies
employing apprentices are more competitive
with greater productivity and reduced labour
turnover. Indeed, apprenticeships add value
to their organisations. Invariably the value
gained by recruiting an apprentice exceeds
the initial outlay and cost.

77% of

76% of those employers
who employ apprentices
agree they
make their
workplace
more
productive

employers believe
apprenticeships
make them more
competitive

92%

of employers who
employ apprentices believe that
apprenticeships
lead to a more
motivated
and satisfied
workforce

83%

of employers who
employ apprentices rely on their
apprenticeships programme to
provide the skilled workers that
they need for the future
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Why choose
HIT Training?
◗ Did you know that over three quarters
(76%) of all apprenticeships across
industry and commerce are delivered
by private training providers like HIT
and not by further education colleges?
This is because employers like the
flexibility of arranging training at a
time to suit them, including evenings
and weekends, and without having
to consider long college holidays.
◗ HIT has the highest achievement rate
of any provider or college for hospitality
apprenticeships, over 70%.

Employer satisfaction
rate of

93%

◗ HIT consistently achieves quality
accreditation for its apprenticeship
delivery. We are rated ‘Good’ by Ofsted,
‘Gold Standard’ accredited by People
First, approved for direct delivery by 10
awarding bodies, including City & Guilds,
BTEC and ILM, ‘Sunday Times Top 100
companies to work for’ 2014 and 2015,
and Matrix approved.
◗ HIT is the leading apprenticeship
provider for the hospitality industry.
Indeed, we deliver almost a quarter of
all hotel and catering apprenticeships
and are trusted as a credible,
ethical and professional partner.

H in t

Our 400
professional
trainers and managers from
35 offices across the country
would love to support you to
grow and upskill your
business through the new
apprenticeship.

‘Sunday
Times Top
100’ company
to work for
2014 and
2015

Learner satisfaction
rate of

94%

Ofsted awarded
HIT a ‘Good’
grading in 2017
“Apprentices’
contributions
exceed employers’
expectations gaining promotions or
continuing with higher level training.”

Over 100,000
hospitality
employees have
been trained by HIT
in over 10,000
employer sites

7000

Hospitality and catering
apprenticeships last year

All of our staff
are experienced
sector professionals
In addition to being
highly qualified trainers
they have substantial
vocational backgrounds
in the hospitality
sector

Operating from
35 offices
nationally across
the country
HIT’s team are able to
meet company needs
quickly and on
demand locally

HIT has some of the
best completion rates
in the sector -

over
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‘Gold Standard
Apprenticeship
Provider’ by

70%
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The essentials

You’ve probably heard
apprenticeships are changing;
the way they are funded is also
changing. This guide explains
those changes in detail and how
they could benefit your business.

◗ Not just for school leavers or new
entrants to the industry, the new suite
of apprenticeships encompasses all levels
of craft, vocational and managerial skills.
◗ Starting at level 2, intermediate
apprenticeships cover all the basic craft
skills our industry needs.
◗ Level 3 advanced apprenticeships are for
higher skill levels or first line supervisory
management.
◗ Level 4 and 5 management are equal
to a HNC, whereas apprenticeship
degrees and level 6 and 7 senior
management apprenticeships
are equivalent to a degree.
◗ You may not have considered
management apprenticeships before
now, but this is a great way to develop
your managers and to provide them
with an internationally recognised
development programme. It’s cost
effective too because the government will
help with costs.
The next few pages are a brief summary of
what HIT has to offer you.

Elements of a
successful
apprenticeship
programme
Apprentice on-boarding
◗ How do you know if any of your
employees or new entrants are suitable
for an apprenticeship?
◗ How do you know if they are eligible
for government funding for their
apprenticeship?
◗ Which apprenticeship programmes
provide the skills your business needs?
◗ Will any of your apprentices require
extra learning support?

◗ How long will each apprentice need to
reach full competence?
At HIT, we spend time at the start
of every individual’s apprenticeship
programme to ensure we are setting
them up for success – we even go as
far as to check whether they have any
particular learning preferences. We
don’t achieve the best success rates in
the industry by accident!

◗ Will any of your apprentices need their
English and maths skills improving?

The Apprenticeship Service
Many of our clients tell us that they
really want to get into apprenticeships
but are put off by all the red tape and
administration involved.
◗ Our answer is simple – let us take the
strain. We have a team of administrators
who, with your authority, can take care
of the administrative burden. You’re our
client, we want to look after you.
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◗ The Apprenticeship Service will be
launched in 2017 for levy paying
employers to track their contributions,
select a training provider and register
each apprentice onto the programme.
HIT can manage this on your behalf.

11

The essentials

Elements of a successful
apprenticeship programme
Making the most of staff training
◗ Do you run your own internal training
programmes?

◗ This can reduce the overall cost you pay
via levy or cash co-investment.

◗ If so, all or part of your internal training
may be capable of being mapped into
apprenticeships.

◗ This also removes work duplication for
your apprentices.

◗ You don’t need costly consultants
for this as HIT are the acknowledged
experts in mapping in-house training
programmes to national apprenticeship
standards.
◗ We will work with you to map your
programmes into the apprenticeship
standards in exchange for you
agreeing to work with us on future
apprenticeships.

◗ If you don’t have your own training
programmes HIT has local teams of
occupationally competent trainers who
are available to provide you with any
training your staff need to take them
from day one of their apprenticeship to
a successful completion.

Knowledge and understanding
◗ Many employers have competent staff
who can pass on their experience to
their apprentices, but lack the expertise
to teach the essential underpinning
knowledge to achieve full understanding
of the role.
◗ To fulfil the ‘Knowledge and
Understanding’ elements of the
apprenticeship, HIT’s local trainers can
deliver this theoretical learning
for you.
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◗ If we are delivering a full apprenticeship
package to you, the knowledge input
will be taught during our trainers’ onsite visits, through online learning and
sometimes in workshop sessions.

English and maths
◗ All apprenticeship programmes require
minimum levels of English and maths,
some programmes also require a test of
IT skills.
◗ For example, to complete an intermediate
hospitality apprenticeship, entrants
must pass level one English and maths
functional skills and move on to attempt
level two.

◗ HIT uses a robust, government approved,
initial assessment and diagnostic tool that
details the individual apprentice’s English
and maths training needs. This ensures
that we only focus on exactly what the
apprentice needs to learn. It sounds
obvious, but you’d be surprised how few
providers apply that logic, and that’s why
HIT has a 93% pass rate!

On-programme assessment and quality assurance
◗ If your own training programmes are
mapped into an apprenticeship and
delivered by your own staff, HIT’s local
teams of Quality Enablers can provide
the reassurance that your training team
is meeting the standards to enable your
apprentices to complete successfully.

◗ If HIT delivers your apprenticeship
training, then of course we will
undertake the quality assurance with our
team of Quality Enablers throughout the
apprenticeship programme.
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The essentials

Elements of a successful
apprenticeship programme
Independent End Point Assessment
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All apprentices must undertake an
independent End Point Assessment.

Summary of independent End Point
Assessment process

The EPA will only commence once the
employer, apprentice and on-programme
trainer are confident that the apprentice
has developed all the knowledge, skills and
behaviours defined in the apprenticeship
standard and clearly evidenced by the onprogramme progression review meetings
and records.

The apprentice will be assessed to the
apprenticeship standard using a variety of
complementary assessment methods. The
assessment is synoptic, ie takes a view of
the overall performance of the apprentice
in their job. The assessment activities
will be completed by the independent
EPA organisation and may include:

The independent end assessment
ensures that all apprentices consistently
achieve the industry set professional
standard and can commence at any
point once the apprentice is competent
after the 12 month minimum period
of learning and development. Prior
to independent end assessment the
functional skills English and maths
components of the apprenticeship
must be successfully completed.

◗ An on-demand test
◗ A practical observation
◗ A professional discussion
◗ A presentation or work based project
◗ A competency based interview
◗ An assessment of a portfolio of
evidence.
An apprenticeship certificate is only
awarded after EPA is successfully
completed.
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For more

Apprenticeships work and that’s a proven fact. Over 94% of
employers and apprentices using HIT for their apprenticeship
programmes, responding to the 2016 government Mori Poll, were
highly satisfied with our delivery and would recommend us to other
employers or potential apprentices.
The government recognises the importance
of apprenticeships in providing the skills
the country needs to boost our economic
performance. That’s why they are
encouraging more employers to employ
apprentices and have set a target of three
million apprenticeship starts by 2020.
They have involved employers themselves
to design apprenticeships that are fit for
purpose for this sector.
The new apprenticeship standards are better
than the current Apprenticeship Frameworks
in several ways:
◗ The apprentice and their employer
and line manager are required to take
a more active role in the apprentice’s
learning programme.
◗ Readiness for End Point Assessment
is determined by the employer and
apprentice, advised by HIT’s trainer.
◗ End Point Assessment is undertaken
by an independent assessor who has
not had any involvement with the
apprentice’s training.
◗ An employer’s own training activities
can be mapped to the standards and
integrated into the delivery model.
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◗ End Point Assessment is graded
(pass or distinction) and requires the
apprentice to pass all elements to
achieve the apprenticeship.
In future, to determine if the standard has
been fully met, apprentices will have to
undertake an End Point Assessment. This
comprises a practical test of their skills,
a multi-choice test of their knowledge,
and a business project, culminating with
a professional discussion involving the
independent end assessor, the apprentice
and the apprentice’s immediate line
manager. Apprentice chefs will undertake
a culinary challenge and produce a recipe
logbook instead of a business project.
Apprenticeship standards for other sectors
may have different EPA requirements.
This means the employer, through their
apprentice’s immediate line manager, will
be closely involved in the apprentice’s
progress. The decision as to when the
apprentice is competent to undertake their
End Point Assessment, is the responsibility
of the apprentice’s line manager and cannot
occur before the apprentice has been on
their programme for at least 12 months.
Remember, the apprentice only has two
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opportunities to undertake their End Point
Assessment so the decision about the
apprentice’s preparedness is an important
one in which we strongly recommend the
apprentice’s trainer is involved.

The full specification for the new Hospitality
Apprenticeship Standards is available at:
www.gov.uk/government/collections/
apprenticeship-standards#hospitalitystandards

Unlike previous apprenticeships, the new
standards allow the apprentice to be
graded with a pass or a distinction for
their apprenticeship. For chefs, the recipe
logbook will be incorporated within their final
professional discussion.

For the approved Hospitality Apprenticeship
Standards, you will also find the detailed
End Point Assessment criteria. When new
standards are approved they will appear
on this link so consider bookmarking it on
your desktop to be sure of always having
up-to-date information.

A detailed information sheet for each of the
new Hospitality Apprenticeship Standards
has been produced by HIT; these can be
accessed from our website hittraining.co.uk,
or hard copies can be requested from our
local offices.

There is a suitable apprenticeship for
every role in a hospitality and catering
setting. Where there is no apprenticeship
standard currently available we will use the
appropriate apprenticeship framework.
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New apprenticeship
standards
Seven new apprenticeship standards have been developed for hospitality. They form
progressive career pathways, incorporating the knowledge, skills and behaviours
employers have defined for today’s industry. The standards have been designed so that
they apply across the sector, allowing organisations to incorporate their own ways of
working, products and services into the learning and development, whilst ensuring it
meets one national standard.

Hospitality
Hospitality
Team Member
Team Member
Apprenticeship
Level 2
Level 2

Hospitality
Hospitality
Supervisor
Team Member
Apprenticeship
Level 2
Level 3

Hospitality
Hospitality
Manager
Team Member
Apprenticeship
Level 2
Level 4

Senior Chef
Apprenticeship
Hospitality
Team
in Production
Member
Level
2
Cooking

HIT Training also offer the following programmes to enhance our
hospitality apprenticeships:

Business and Customer Service
Customer
Hospitality
Service
Team
Practitioner
Member
Level
2
Apprenticeship

Business
Hospitality
Administrator
Team Member
Apprenticeship
Level 2
Level 3

Level 2

Leadership and Management
Team
Hospitality
Leader
Apprenticeship
Team Member
Level 3
2

Operations/
Departmental
Hospitality
Team
Manager
Member
Level 2
Apprenticeship
Level 5

Level 3

Retail
Commis
Hospitality
Chef
Apprenticeship
Team Member
Level 2

18

Chef
Hospitality
de Partie
Apprenticeship
Team Member
Level 3
2

Senior Chef
Hospitality
Apprenticeship
Team Member
in Culinary
Level 2 Arts
Level 4

Hospitality
Retailer
Apprenticeship
Team Member
Level 2

Retail Team
Hospitality
Leader
Team Member
Apprenticeship
Level 2

Retail
Hospitality
Manager
Apprenticeship
Team Member
Level 4
2

Level 3

Led by Hilton Worldwide, these companies and organisations all contributed to
the new Hospitality Apprenticeship Standards and End Point Assessments.

◗ Hilton Worldwide

◗ KFC UK

◗ HIT Training Ltd

◗ McDonald’s UK

◗ Barchester Healthcare
◗ British Beer & Pub
Association

◗ SME consortium

◗ Mitchells and Butlers

◗ Spirit Pub Company

◗ People 1st

◗ SSP

◗ Red Carnation Hotels

◗ Whitbread

◗ British Institute of
Innkeeping
◗ Compass Group UK&I

◗ Frederic Robinsons
Brewery
◗ Greene King

(Lancaster London)
◗ Institute of Hospitality

◗ Royal Academy of
Culinary Arts
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Funding apprenticeships

At HIT Training, we have always tried to deliver apprenticeships at
minimal financial cost to you, the employer, although the government
rules have allowed us to make charges. We believed the contributions
you have made to allow your apprentices time to attend off-the-job
one-to-one tuition with our trainers, to pay their wages and to provide
support, input and mentoring were sufficient. However that choice has
now been taken away from us and the government genuinely believes
you will appreciate the value of apprenticeship training if you have to
make a small financial contribution.

Large employers Apprenticeship
Levy payment
From May 2017 all employers with a payroll
bill in excess of £3 million per annum will
have to pay an Apprenticeship Levy of 0.5%
of their pay bill, paid monthly through PAYE.

Updated information
Detailed information about the levy and
payments required from employers with
an annual payroll bill of less than £3 million
are available via the government website.
However we will keep you up-to-date on
the latest information via our website at
hittraining.co.uk/apprenticeship-levy, and
through your local HIT team who work with
you and your staff.

Have you got
the HIT levy
little red book?
Call us now
for your copy.

H in t
APPREN
TICESHIP
LEVY

YOUR CH
OI
OUR SUPP CES
ORT
Ho

w HIT Tra
ining
busines
s maxim can help your
ise your
levy fun
d

2nd Edi
tion

Mike Worley
Operations Director
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Employers with less than £3 million
payroll payments – 10% cash
contribution from April 2017
◗ Employers with a payroll bill of less than
£3 million will be required to pay 10% of
the cost of the apprenticeship programme
directly to their training provider before
the training can commence. This can be
paid in a single up-front payment, or by
monthly or quarterly payments.
◗ All employers who employ a 16-18
year old apprentice, or someone who is
under 24 and has left care, or has a local
authority health and education place, will
receive a bonus payment of £1,000 from
May 2017.

Small employers with
less than 50 employees
Employers with less than 50 employees
will not be required to make any financial
contribution towards the cost of an
apprenticeship for an employee aged
between 16 and 18.

Don’t forget you are no
longer required to pay Class 1
(employer) National Insurance
Contributions (NIC) on earnings
up to £40,000 for an apprentice
you employ aged under 25.
That’s a saving to employers
of somewhere between 10.4%
and 13.8% on everything your
apprentice earns over £8,000
a year.

Top Tip
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Apprenticeship legals

An apprentice is a regular full-time employee and all employment
law, health and safety regulations and your normal workplace
operating policies and procedures apply.
All aspects of employment law, including
those listed here, apply to apprentices as
well as current staff:
◗ Data protection
◗ Contracts of employment
◗ Minimum wage
◗ Risk assessments
◗ Holiday entitlement
◗ Sick pay
◗ Equality and diversity
◗ Health and safety.

Site capabilities
A member of the HIT team, in partnership
with the employer, will carry out a review
of the site’s operations, products and
services to ascertain which apprenticeship
standards can be delivered on that site.
This is particularly important for chef
apprenticeships as to whether or not the
site can fulfil the requirements of the
Professional Chef Apprenticeship Standards.
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RIDDOR – health and safety
In the event of an apprentice sustaining a
RIDDOR reportable injury in the working
environment, it is the responsibility of the
employer to notify the Health and Safety
Executive, providing full details of the
incident and the employer’s recording
process. It is expected that all apprentices
receive an appropriate induction to their
place of work from their employer and are
kept fully informed of the organisation’s
health, safety and hygiene, including
allergies, policies and procedures.

Apprenticeship Agreement
HIT’s Apprenticeship Agreement is a threeway agreement between the employer,
their apprentice and HIT, and is currently
governed by S32 of the Apprenticeship,
Skills, Children and Learning Act 2009
(ASCLA). Current and new contracts of
employment between the employer and the
apprentice will meet the Employment Rights
1996 Act in addition to the Apprenticeship
Agreement requirements with the inclusion
of a statement setting out the skill, trade or
occupation and noting any relevant English
qualification and issuing authority.

Working hours
Apprentices should be employed for a
minimum of 30 hours a week. Part-time staff
working a minimum of 16 hours per week
may also be eligible, but the length of their
apprenticeship programme will increase.
Younger apprentices (aged 16-18) have
restricted working hours.
◗ A limit of eight hours: a day and 40
hours a week.
◗ Unable to work between 10pm and
6am or between 11pm and 7am
(except in certain circumstances).
◗ 12 hours rest between each working
day with two days off in each seven
day rota.
◗ A 30 minute in-work rest break
when working for longer than four
and a half hours.

Under 18 apprentices serving
alcohol in licensed premises
Hospitality team member apprentices taking
one of the ‘Serving Alcohol’ options must
be 16 or over to start this apprenticeship
standard as it is based on the sale, service
and delivery of alcohol and contains alcoholrelated information. Under the Licensing Act
2003 a young person (under the age of 18)
can sell alcohol on licensed premises as
long as each and every sale is approved by
a responsible person, defined as:
◗ The premises licence holder for
that premises.
◗ The designated premises supervisor
for that premises.
◗ Any individual over 18 who is
authorised by the licence holder.
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Employers’ code of good practice
for apprenticeship delivery
◗ The employer will provide every
opportunity for their apprentices to
complete the apprenticeship programme.
This will include a combination of planned
on and off-the-job learning opportunities,
assessments and tests and planned visits
to the workplace by HIT’s trainer.
◗ A Learning Agreement is agreed with the
apprentice and their employer.
◗ The employer will continue to pay
wages or salaries during learning and
assessment activities including tests.
◗ In the unlikely event of the apprentice
being required to undertake significant
off-the-job learning, prior agreement will
be sought from the employer.
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◗ The apprenticeship programme
requires apprentices to take an End
Point Assessment when the employer,
apprentice and HIT agree the apprentice
is ready.

◗ The employer will allow the apprentice
time to evidence their work-based
competencies and knowledge, and meet
with a HIT trainer as agreed with the
apprentice and employer.

◗ The employer will support invigilation
arrangements for formal testing.

◗ The employer will participate in formal
reviews of progress with the apprentice
and HIT’s trainer.

◗ In accordance with the government’s
apprenticeship funding requirements,
employers must not withhold wages
or salaries for their apprentices at any
time during delivery of the work-based
apprenticeship programmes, or when the
apprentice has time out of the workplace
to sit tests and examinations.

◗ The employer will provide learning
opportunities and agree projects to
further the knowledge and skills of the
apprentice and provide on-the-job
learning opportunities to enhance the
apprenticeship programme.

◗ The employer will support the
apprentice through a process of
mentoring and/or supervision, and
where appropriate provide coaching
opportunities in order to increase the
apprentice’s skill level and job knowledge.
◗ The employer will work with a HIT trainer
and the apprentice to formulate and
agree milestones to be achieved and
allow the apprentice time out of the
workplace to attend workshops where
appropriate.
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Transforming your
professional chef apprentices
into skilled culinary artists
and exceptional chefs
The HIT Chef Academy is an innovative
training model for the culinary stars of the
future. It aims to meet the rising demand
for highly skilled chefs resulting from the
growth in fine dining in the UK over the last
two decades.
The academy supplements our Professional
Cookery 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. Headed by Paul Mannering,
Academy Principal, and run by expert chef
trainers at locations across the country, the
training programme brings together the
very best in culinary excellence to provide
apprentices with the highest quality training,
development and learning in the industry.
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.

For national or regional hotels, restaurants,
contract caterers or gastropub chains, a
bespoke programme will be organised
to meet the specific culinary and skills
requirements of that organisation.

Who can apply?
Any individual restaurants, hotels, contract
caterers, pubs, or any outlet offering fine
dining can apply. HIT will be organising
regional events together with Regional
Culinary Skills competitions, leading to a
national final.
For more information, contact
HIT Chef Academy Principal,
Paul Mannering and his team on:

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

These will include:
Workshop 1 - Vegetable Protein and Vegetables
Workshop 2 - Game
Workshop 3 - Offal
Workshop 4 - Shellfish and Fish
Workshop 5 - Bread and Dough
Workshop 6 - Cakes, Biscuits, Pastry
and Desserts
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Paul Mannering
HIT Chef Academy
Principal
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Apprentice recruitment support

Our bespoke apprentice recruitment support provides hospitality
employers with winning solutions. We offer professional, expert
and, importantly, no-cost recruitment support to help employers
find, recruit and retain suitable, pre-screened, trained and
motivated candidates.
Whatever your particular business needs,
we’ll work as an extension of your team,
saving you time, hassle and money. Whether
you need customised pre-employment
training solutions or support for a local
recruitment drive, we’ll ensure your efforts
are highly efficient and provide results.

The HIT recruitment service
◗ All you need to do is inform us that you
would like to recruit an apprentice.
◗ We will work with you to identify and tailor
the correct apprenticeship programme.
◗ We will then send you a simple form for
you to complete outlining the vacancy
details and apprentice’s job role.

◗ We can shortlist candidates, arrange
assessments and further interviews for
those selected and recommend final
candidates, supporting your own final
interview processes if required.
◗ Once you have decided which candidate
you want to recruit we will discuss the
options for funding your apprenticeship
programme either through your levy or
government funding*.
◗ We will then enrol your apprentice onto
your apprenticeship programme where
they will be supported by a HIT trainer
throughout the apprenticeship.

HIT recruitment support
◗ A recruitment package tailored to your
business requirements.
◗ One point of contact through our
recruitment team offering support with
your recruitment process from start to
finish, saving you time and resource.
◗ National and regional vacancy advertising
through the largest careers websites
in the country ‘NGTU’ and ‘Find an
Apprenticeship’ giving you access to a
quality pool of candidates from a wide
range of sectors.

◗ We will support you promoting your
vacancy at all the big national and
regional jobs shows which we have been
part of for the last 10 years.
◗ We can assist you to establish links with
local schools and colleges through our
membership of Inspiring the Future,
enabling you to tap into future talent and
showcase your apprenticeships.
◗ A dedicated HIT trainer with sector
experience to support your apprentice
once they are recruited.

◗ Your vacancy will also be promoted
through the ‘Hospitality Jobs UK’ online
advertising job board, established
specifically for the hospitality and
catering industries.
* Government funding will require co-investment from the employer. Government bursaries may be available depending
on the apprentice’s eligibility and circumstances.
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Bespoke training
and short courses
HIT e-learning

Bespoke training

In addition to our range of professional
apprenticeships, HIT Training is able
to offer off-the-shelf training solutions
tailored to your organisational needs.

If you or your team would benefit from
a tailored offering of one of our existing
qualifications or a bespoke training course
developed to meet your specific needs, we
would welcome the opportunity to work with
you to create a personalised programme.

We partner with professional training
organisations so we can provide
a variety of short courses to help
you develop your staff, comply with
legislation and grow your business.
Visit our website hittraining.co.uk to
view a list of available courses and to
make a purchase.

Whether it be soft skills like communication
and teamwork or something more specific
like recruitment and selection, we will work
with you both pre-event and post-event to
ensure that your staff receive the highest
level of training and understanding from our
expert trainers.
More importantly, your input ensures that the
final product has an applied and practical
approach that will impact on your workplace
and produce results that match your
objectives.
Please contact us today and we can arrange
for an expert trainer to visit you.
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Contact us;
we are near you
With offices countrywide, we’re on your doorstep
Avon
Almondsbury, Bristol

East Sussex
Bolney

Lincolnshire
Lincoln

South Humberside
Lincoln

Bedfordshire
Wyboston

 ast Riding of Yorkshire
E
Wetherby

South Yorkshire
Wilthorpe, Barnsley

Berkshire
Reading

Essex
Basildon

London
Mabledon Place,
Kings Cross

Buckinghamshire
Kirtlington

Gloucestershire
Almondsbury, Bristol

Cambridgeshire
Wyboston

Greater London
Mabledon Place,
Kings Cross

Cheshire
Stretford, Manchester
Cleveland
Stanley, County Durham
Cornwall
Newton Abbot
Cumberland
Penrith
Cumbria
Penrith
Derbyshire
South Normanton
Devon
Newton Abbot

Greater Manchester
Stretford, Manchester
Hampshire
Fareham
Herefordshire
Worcester
Hertfordshire
Watford
Humberside
Wilthorpe, Barnsley
Huntingdonshire
Wyboston

Dorset
Wimborne

Kent
Thanet,
Broadstairs/Chatham

Durham
Stanley

Lancashire
Penrith

East Suffolk
Bury St Edmunds

Leicestershire
Loughborough

Merseyside
Stretford, Manchester

Staffordshire and
Black Country
Stafford

Norfolk
Bury St Edmunds

Suffolk
Bury St Edmunds

Northamptonshire
Hatton(South) / 
Loughborough (North)

Surrey
Leatherhead

Northumberland
Stanley, County Durham
North Humberside
Wetherby
North Yorkshire
Wetherby
Nottinghamshire
Nottingham
Oxfordshire
Kirtlington /
Witney (IT only)

Tyne and Wear
Stanley, County Durham
Warwickshire
Hatton
West Midlands
Rubery, Birmingham
Westmorland
Penrith
West Sussex
Bolney
West Yorkshire
Wilthorpe, Barnsley

Rutland
Loughborough

Wiltshire
Almondsbury, Bristol

Shropshire
Worcester

Worcestershire
Worcester

Somerset
Almondsbury, Bristol

FOR ALL ENQUIRIES OR TO APPLY:

0800 093 5892
www.hittraining.co.uk
info@hittraining.co.uk
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HITTraining
@HITTraining
HIT Training
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What our clients
say about us

There is a shortage of
skilled chefs within our
industry at present and
any organisation that truly
believes in the value of
training and development
of bright future stars will
enable themselves to be
in aHospitality
strong position
for the
Team
years ahead. Investing
in smart Member
training and
Level
2 the heart
development
is at
of what we do within WSH,
so it has been refreshing to
work alongside HIT within
our Baxterstorey Chef
Academy. If the experience
that I have witnessed
during our partnership of
their passion, enthusiasm
and professional approach
towards creating skilled
and talented chefs is at
the centre of The HIT Chef
Academy then I am sure it
will be of great value to our
industry.

Our partnership with
HIT has certainly made
recruitment much easier
in a very difficult labour
market and gives us a
point of difference in an
increasingly competitive
environment. Kew Green
hasHospitality
also benefitedTeam
enormously from well
Member
trained, skilled
and
Level
2
competent
staff who
contribute significantly to
the ever improving and
high levels of customer
experience that our guests
expect and deserve.
Andrew Tregenza
HR Business Partner
Kew Green Hotels

Encouraging our staff to
improve their skills set
and supporting them
through apprenticeships
and training programmes
underlines our commitment
to help them further
develop their own careers.
Offering
the Level Team
4 Higher
Hospitality
Apprenticeship also gives
Member
the Brend
Group a point
Level
2 I’m
of difference
which
convinced will help attract
new members of staff in
the future.
Andrew Mosedale
Group HR Manager
Brend Hotels

McMullen’s chose HIT as
its sole external provider
for apprenticeships and
vocational qualifications
in early 2015 and since
then we have found
them a pleasure to work
with. Their expertise in
thisHospitality
sector is superior
Team
and they have proven
Member
to be a professional
Levelpartner
2
and supportive
who have a passion for
learning and development,
which matches our own
organisation.
Support for the businesses
has been excellent, as has
the account management
from a corporate
perspective.

Apprenticeships allow
us to give people a great
opportunity to develop
a career with us and
learn a skill or trade that
will accompany them
throughout their career and
life. We see progression
to the
Level 4 qualification
Hospitality
Team
as key to our strategy of
providingMember
development at
2
all stages Level
of an employee’s
career with Harrison.
Alex Taylor
Training Manager
Harrison Catering
Services

We chose HIT as our
training provider not
only because of their
specialist knowledge of the
hospitality industry, but also
because of their genuine
passion for our brand
and their understanding
of our
company culture.
Hospitality
Team
We believe that they can
Member
deliver our
training to a
2 whilst
very high Level
standard
passing on our company
ethos and values. Their
attention to detail is
second to none!
Charlotte Thoms
Talent Manager
Jamie Oliver
Restaurant Group

Amanda Walden
Training & Recruitment
Manager
McMullen’s

Rik Razza
Chef Director
WSH
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0800 093 5892
hittraining.co.uk
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