
Every 
Apprentice 

Gets:
12-month Affiliate 

Membership with the 

Institute of Hospitality (IoH).

Access to L1 Mental Health  

First Aid Awareness  

Course.

Level 2

Production Chef
Apprenticeship

Master your skills in culinary production

Step into the role of a production chef and learn to deliver high-
quality, consistent dishes in fast-paced kitchens. This apprenticeship 

equips you with the essential techniques and mindset needed 
to make an impact in any high-volume culinary setting.

In partnership with:

The cost of your apprenticeship is 
fully covered, with funding arranged 

through your employer. The value 
of this apprenticeship is £7,000.

The minimum duration of this 
apprenticeship is 8 months

How long is it?

How much does it cost?



What to expect
Get ready to thrive in a fast-paced environment! Learn efficient techniques 

for preparing, cooking, and presenting food while upholding high 
standards of safety, sustainability, and customer satisfaction. You’ll build 
a strong foundation in culinary operations, working with standardised 

recipes to maintain quality and consistency in every dish.

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.

Introduction to 
Production Chef

Kitchen Safety  
Essentials

Produce and  
Present Dishes

Kitchen Management
and Stock Control

Self 
Management
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Dynamics
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1 x Chef Academy Masterclass 1 x Chef Academy Showcase

The apprenticeship 
modules

Find out more
For more information please scan the QR code or contact:

samantha.turnbull@hittraining.co.uk
07534 925092

Unlock next  
level training

Level up with HIT’s Chef Academy – included in your apprenticeship!
You’ll experience a Chef Academy Masterclass and a Chef 
Academy Showcase, both expert-led and worth £500 each.

Sustainability & equality, diversity & inclusion 
are built into everything we teach.


