HOW FAR CAN YOUR TALENT TAKE YOU?

Our apprenticeship provides essential skills and
hands-on experience, setting you on the path to
fulfilling your culinary dreams.

EVERY
APPRENTICE GETS:
12—mon,t1h Affiliate

ip with
Institute of Hospltmghtyt ?le).
Access to L1 Menta)
Health First Aig
Awareness Course,

HOW LONG IS IT?

The minimum duration is 8 months,
our recommended duration for this
programme is 12 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 £9,000.



WHRT 70

EXPECT!

Immerse yourself in practical, hands-on award-winning Chef Academy workshops led
by passionate craft trainers. From sustainable practices to efficient kitchen operations
and menu planning, this programme equips you with everything you need to harness
talent and make a mark in the culinary world. 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
MODULES Sty st ok i 05 5

1 Introduction to 2 Kitchen 3 People 4 Game and
Commis Chef Operations P Offal
5 Meat and B Fish and 7 Bread and a Hot and Cold
Poultry Shellfish Dough Desserts

9 Menu 10 Bakery and “ Stocks, Soups 12 Rice, Pasta and
Development Patisserie and Sauces Noodle Dishes

13 Vegetables & 14 Eggs and Egg
Vegetable Protein Based Dishes

U NLGGK TAKE YOUR SKILLS TO THE NEXT LEVEL WITH HIT'S CHEF ACADEMY

NEXT LEVEL - INGLUDED IN YOUR APPRENTICESHIP

You’ll experience exclusive, expert-led
TRA|N|NG Chef Academy Workshops worth £500 each.

Meat, Poultry, Game and Offal Fish and Shellfish Bakery

Patisserie Inclusive Dishes

FIND OUT MORE SCAN ME!

‘%&;ﬁ% and more detailed information please visit:

h' Hospitaity 10 find out more about entry requirements

www.hittraining.co.uk or call 0800 093 5892




