LEVEL 3

APPRENTICESHIP

SHARPEN YOUR SKILLS, LEAD WITH CONFIDENGE

The Chef de Partie apprentice will gain hands-on culinary skills, learn to
manage a small team, and meet brand standards. Workshops support
development in coaching, food trends, menu planning, and compliance
with business needs and regulations.
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HOW LONG IS IT?

The minimum duration is 8 months,
our recommended duration for this
programme is 15 months.

HOW MUCH DOES IT COST?

The cost of your apprenticeship is
fully covered, with funding arranged
through your employer. The value of

this apprenticeship is £10,000.
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EXPECT!

Completing the Chef de Partie apprenticeship develops a strong foundation in professional
kitchen operations and culinary skills. Gain practical experience across key areas, including menu
development, team working and food preparation. The course covers a wide variety of ingredients
and techniques, such as fish and shellfish, meat, game, poultry, offal, doughs and batters, bakery

and patisserie. Learn how to prepare vegetable and plant-based dishes, stocks, soups, sauces, and
hot, cold and frozen desserts. This well-rounded training equips you with the confidence and ability
to manage a kitchen section and progress within a rewarding culinary career. You’ll be supported
every step of the way by your own HIT Vocational Trainer, with regular face-to-face and online
sessions. We're also specialists in English and maths — we’ll assess your needs and give you tailored
support if you need a boost.

THE APPRENTIFESHIP
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are built into everything we teach.
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U NLGGK TAKE YOUR SKILLS TO THE NEXT LEVEL WITH HIT'S CHEF ACADEMY - INCLUDED IN
YOUR APPRENTICESHIP!
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