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APPRENTICESHIP FRAMEWORK
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Standard Overview 
Apprenticeships are made up of a 
framework of qualifications. This means 
that the apprentices will achieve a range 
of qualifications as they progress through 
their training and education. 

Frameworks are used to assess 
apprenticeships. Each framework 
contains pathways which set out 
different roles. Throughout their 
apprenticeship, apprentices gain 
the technical knowledge, practical 
experience and wider skills they need for 
their job and career. The apprentice gains 

these through a mix of learning in the 
workplace, formal off the job training and 
the opportunity to practice new skills in 
a real work environment plus time spent 
with their assessors and mentors.

Apprentices working towards 
frameworks have their skills and 
knowledge continually evaluated by 
their training provider during their 
apprenticeship. Individual qualifications 
are identified overall, the apprenticeships 
are simply ‘achieved’. This is known as 
formative assessment.

Assessments are usually carried out 
by the training provider, and externally 
assured by an awarding organisation for 
recognised qualifications. On completion 
a framework certificate provides 
formal recognition that an individual 
has achieved all aspects of their 
apprenticeship.

How we deliver 
There are many ways in which the course can be delivered. One of the key areas for this includes OneFile. Onefile 
enables easy tracking of a learner’s abilities, what aspects of the framework they have completed within their 
apprenticeship and importantly what they still have left to do. Regular reviews are individualised for each student and are 
used as part of the reflection process. You, as the employer, along with a mentor/assessor, work with the apprentice to 
review what has happened since their previous review, allow for the formation of future targets and provide a focus for 
the employer and assessor to monitor along with the apprentice. This process supports all those involved in the learner’s 
apprenticeship journey and helps to ensure full and timely achievement of the apprenticeship framework. There are 
various formats that are or can be used to enable the apprentice to successfully complete their qualification.

      One to one coaching from a 
dedicated, professional tutor 
allocated to the learner for the 
duration of the programme

      Work based assignments and 
projects which are completed 
within the Onefile e-portfolio

      Case studies

      Job shadowing and mentoring

     Independent learning and research

      Exceptional support for learning 
throughout the course

     Review of progress to take place 
      every 4 to 10 weeks
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Please see below a typical overview of this programme (subject to change). 

PROGRAMME OVERVIEW

TITLE OVERVIEW

MAINTAIN A SAFE, HYGIENIC AND SECURE 
WORKING ENVIRONMENT

This unit is about basic health, hygiene, safety and security. The unit also covers safety 
and security in the workplace – helping to spot and deal with hazards and following 
emergency procedures when necessary

WORK EFFECTIVELY AS PART OF A 
HOSPITALITY TEAM

This unit is about being able to make a useful contribution to the work of a team and 
includes accurately following instructions; working to time restrictions; helping others 
when they need help; getting feedback on what you do well and where you could 
improve and continuing to learn and develop yourself.

MAINTAIN FOOD SAFETY WHEN STORING, 
PREPARING AND COOKING FOOD

This unit describes the competencies needed for preparing and cooking food safely. It 
provides learners with a broad understanding of reviewing hazards and hazard-based 
procedures which they will come into contact with on a day-to-day basis.

MAINTAIN AND HANDLE KNIVES This unit is about using and caring for most types of knives within professional kitchens. 
The unit also refers to the use of scissors and secateurs.

EMPLOYMENT RESPONSIBILITIES AND 
RIGHTS

This unit is designed to inform the learner of the fundamentals of employment law and 
basic employment legislation. It will also provide them with a fundamental knowledge 
of their rights as an employee and also their employer’s responsibilities to them as an 
individual.

TITLE OVERVIEW

PREPARE BASIC FISH DISHES This unit is about preparing fresh or semi-prepared fish for basic dishes. This will include 
filleting, trimming, cutting, skinning, coating and marinating methods.

COOK AND FINISH BASIC FISH DISHES
This unit is about using cooking and finishing basic fish dishes, for example: grilled 
salmon steaks; sea bass with lemon butter; battered fish (fresh); pan fried trout; fish 
cakes and fish pie.

PREPARE MEAT FOR BASIC DISHES
This unit is about preparing meat (other than poultry) for basic dishes. The preparation 
methods include: cutting (portioning, slicing and dicing), Seasoning, marinating and 
trimming.

COOK AND FINISH BASIC MEAT DISHES
This unit is about cooking and finishing basic meat dishes. Cooking techniques covered 
including grilling, griddling, frying, braising, stewing and roasting. Finishing techniques 
are also covered including garnishing and presentation.

PREPARE POULTRY FOR BASIC DISHES
This unit is about cooking and finishing basic meat dishes. Cooking techniques covered 
including grilling, griddling, frying, braising, stewing and roasting. Finishing techniques 
are also covered including garnishing and presentation.

COOK AND FINISH BASIC POULTRY 
DISHES

This unit is about cooking and finishing basic poultry dishes.
The cooking techniques covered include: grilling, griddling, roasting and poaching. The 
finishing techniques covered include: garnishing and presentation.

Optional units may include (subject to change). 
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KEY FACTS
Duration: Standard guideline: 12-18 months

Entry requirements: Level 2 Maths and English
This is currently recommended to be four GCSEs and should include English and Maths at E grade or grade 3.  Candidates must 
have the potential to gain evidence for the NVQ part of their qualification in the workplace and should be working a minimum of 30 
hours per week, however, this may be less dependent on certain circumstances.

Level 2 Award in Catering and Hospitality Principles

A series of multiple choice tests covering the same range of units as the NVQ above. These tests can be completed in a quiet area 
at work or in the College. The candidate must achieve 26 credits across the range of units to complete.

Functional Skills – English and Maths are only required if the apprentice does not have a grade C/4 or above. Level 2 
Apprenticeship requires the successful completion of Functional Skills at Level 1 Maths and Level 1 English and are required to 
work towards level 2 in both.

Employer Rights and Responsibilities. The apprentice completes a workbook and collates evidence during the completion of 
their main qualification – some of this is obtained through work that is completed within other areas of the apprenticeship;

Apprentices have the same rights as other employees. They are entitled to a contract of employment and a minimum of 20 days 
paid leave each year, plus bank holidays

You, as an employer, and the College, as a training provider, will set out detail as to what the apprentice will need to provide and 
what to expect from an apprentice.

Personal Learning and Thinking Skills

Personal Learning and Thinking Skills qualifications captures the essential skills of managing yourself; managing relationships with 
others and managing your own learning, performance and work.  It is these skills that will enable the young people to enter work 
and adult life as confident and capable individuals.

The six personal learning and thinking skills are:

• Independent Enquiry;
• Creative Thinking;
• Reflective Learning;
• Teamwork;
• Effective Participation;
• Self-Management.
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OFF THE JOB LEARNING (OTJT)

This is learning which is undertaken outside of the normal day-to-day working environment but during apprentices paid 
working hours and leads toward the achievement of an apprenticeship. OTJT cannot include time spent working towards 
English, Maths or ICT qualifications, or on training to acquire skills, knowledge and behaviours that are not required as part of  
the learner’s apprenticeship standard or framework.

OTJT can be completed at the apprentices’ normal day-to-day normal place of work, but not as part of their normal working 
duties. OTJT can include training methods such as “shadowing”, “learning walks” etc. It can also include time spent learning 
new skills/underpinning knowledge with the training provider during College sessions and carrying out research to support 
their knowledge and understanding.  Time spent completing theory based tasks for their apprenticeship, including completing 
assignments and reflections on practice. 

Understanding the benefits of apprenticeships for employers

1. Making the most of government funding that is available to you. 
2. By carrying out apprentice training you should save on the costs of recruitment.
3. In doing this you improve the services that you provide.
4. Support employees to develop skills, knowledge and behaviours that are directly relevant to those jobs. 
5. Motivate your employees.  
6. Develop high calibre staff.
7. Secure the best new talent.

Business Benefits

Progression 
Learners completing this apprenticeship can progress to the Advanced Level 
3 Apprenticeship Chef de Partie or Hospitality supervision.


