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	Working in Hospitality and Catering
The hospitality and catering industry is currently the 4th largest industry in the UK employing over 2.5m people. The industry in [insert region] needs to recruit [ ] people each year between 2017 and 2020.

	
[image: C:\Users\ian_t\AppData\Local\Microsoft\Windows\INetCache\Content.Word\Catering 3.jpg]




The hospitality and catering industry covers accommodation, food services, entertainment, bars, clubs and pubs. Its workforce is diverse with a range of careers and jobs available, including chefs, housekeepers, waiters, banqueting and front of house managers. It is a people-orientated industry where no two days are the same; not only in terms of the hours you work, but also the work you do during those hours. Employers tend to hire people who have great energy in order to ensure their customers are happy. They want staff who are friendly to customers and have good customer service skills. Working conditions in an industrial kitchen can be stressful as deadlines must be met but standards of quality maintained. It can be hot, noisy and frantic. You will be required to wear appropriate clothing for the work environment. You may have to work unsociable hours, so you need to be flexible with your work routines and leisure time. You can expect to start working as a pot washer or kitchen porter but then opportunities will open up for you.
Skills and requirements
· Must be assessed at Level 1 in English and maths
· Develop a work ethic based on industry expectations
· Understand the production processes of an industrial kitchen
· Take responsibility for drawing/collecting equipment for specific tasks
· Ability to work under pressure, meet deadline targets and maintain quality
· Work independently as well as under supervision
· Follow a standardised recipe using raw materials
· Understand the relevance of calorific values
· Take account of dietary and cultural needs/variations
· Operate bratt pans, ovens, blast chillers, fridges and freezers
· Understand temperatures and cooking times
· Understand and apply HACCP (hazard analysis critical control points)
· Follow correct procedures for turning off equipment and reporting faults
· Take responsibility for keeping own work area clean, tidy and safe


	
Working in the prison kitchen will give you the opportunity to experience this type of work. By gaining these essential skills, you will be able to demonstrate productivity, team working and a good work ethic. 

	

	
Communication

· Speaking
Technical words
Informative
Descriptive
Formal and
Informal speech
· Listening
· Reading
· Writing
· Body language
· Facial expressions
· Hand gestures
	
· Report for work on time showing interest and a desire to work
· Read and demonstrate understanding of health and safety procedures
· Answer oral questions to demonstrate knowledge and understanding of tasks
· Report health and safety risks in the workplace
· Complete all documentation clearly, especially customer orders
· Record stock items and quantities accurately
· Follow written and spoken instructions for production schedules
· Demonstrate understanding of operating equipment and completing tasks
· Communicate information so that the meaning is clear
· Read and understand a standardised recipe for a range of food preparations
· Follow a routine to ensure work is completed within timescales and to the required standard
· Talk clearly and actively listen to managers, customers and team members.
· Be polite and courteous to customers and clients
· Report faults in an appropriate manner to your tutor or instructor

	
Calculation 

· Maths
Adding up numbers
Mental arithmetic
· Problem solving
Working out how
	
· Recognise and use familiar measures: time, weight, temperature, volume, capacity, mass and area
· Measure out individual ingredients for a recipe
· Use conversion rates to calculate volumes of ingredients needed
· Collect the correct amount of ingredients from stock or fridges
· Check items for quality and in date value
· Understand portion sizes and apply correct volumetric control measures
· Use working methods that keep waste to a minimum
· Programme oven temperatures and cooking times
· Count stock levels to support production schedules
· Understand a four-week menu rotation
· Use codes to log items on to freezer store sheets and fridge stock books
· Carry out regular stock takes, rotate stock and keep fridges tidy
· Manage distribution of items from stock
· Make up breakfast packs and other pre-packed options
· Use historical data to calculate expected volumes of different menu options
· Process orders from the wings
· Apply good problem solving skills
· Pay attention to detail even when tasks are repetitive
· Check quality of own work during various stages of production
· Devise and propose new recipe ideas
· Give correct change to customers


	No previous experience or skills are required to apply for a place in the Kitchens. However, you will be required to be assessed at Level 1 for both English and maths before being considered. You will be trained and become experienced in basic catering and food hygiene practices and learn how to work safety. All units have both a theory and practical element and are available at various levels.


	

	Possible progression routes:
Apprenticeships, Intermediate: Food and Beverage Service, Hospitality Services, Catering and Professional Chefs. Advanced: Catering and Professional Chefs, Hospitality Supervision and Leadership
Further study: BA (Hons) BSc (Hons) and Foundation Award in Hospitality Management
Potential local employers include:
[insert relevant local employers]

	[bookmark: _GoBack]Vocational qualifications/Certificates linked to Hospitality and Catering available at [insert prison]:
NVQ Certificate in Food Preparation and Cooking Level 1 (QCF)
NVQ Diploma in Professional Cookery (Preparation and Cooking) Level 2 (QCF)
NVQ Diploma in Food and Beverage Service Level 2 (QCF)
Other qualifications that may be available on transfer to another prison or following release:
Culinary skills:	Hospitality & catering Level 1:       Food safety and hygiene for catering:       Barista Level 2
Hospitality and catering/Food studies Level 1 & 2:      NVQ Level Diploma in hospitality and catering
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