Production Chef

For ambitious individuals eager to develop their career in the exciting world of hospitality. An
apprenticeship could be the golden ticket needed to step into an enhanced role. This may be
the perfect opportunity to convert and grow your experience within hospitality into an
industry recognised qualification. This apprenticeship is equivalent to 5 GCSEs and represents
a £7000 investment in your personal development.
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Apprenticeships

Could this apprenticeship
be for you?

Upon completion of this apprenticeship,
you'll not only display a versatile skill set in
understanding dish specifications, but
also enhance your expertise in identifying
and responding to individuals' needs.
Additionally, you will acquire new
knowledge in effectively commmunicating
with both customers and colleagues.

Here's a list of some of the additional
knowledge and skills you could gain

- Further development of preparation and
presentation skills to meet high-quality
standards.

- Understand the effect and principals of
ethical and sustainable practices within the
hospitality industry

- Development of time management skills and
prioritisation of multiple tasks within given
timeframes.

- Deeper understanding of blending nutrient
groups to craft well-balanced meals, all within
the dynamic setting of a kitchen environment
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