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WHO IS LIFETIME TRAINING?

Lifetime Training is an award-winning
external training provider who will be
delivering the apprenticeship training
in partnership with Whitbread.

Jargon buster

How to apply

Lifetime Training have been delivering % lifetime
apprenticeship training for over 20 years and
have a learner satisfaction score of 93%, one of
the highest in the country. Their experience will
deliver quality and innovative training to make
sure you get the most out of your apprenticeship.
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OVERVIEW OF
APPRENTICESHIPS.

Apprenticeships offer a fantastic way for our Team Members and Managers to set up for
success and grow their careers in Whitbread. We've aligned our apprenticeship programme to
the Whitbread Career Journey so there are a range of opportunities to develop yourself as well
as your career.

WHAT ARE APPRENTICESHIPS?

In England, apprentices will work towards an
programmes that provide you with the skills End-point Assessment, undertaken at the end
needed to succeed in our business. They are of the course by an independent organisation.
relevant to specific roles and designed to meet In Scotland, Wales and Northern Ireland

our business needs. This means that you can put assessments will be carried out throughout
your skills into practice daily at work, while also the duration of the apprenticeship.

gaining a nationally recognised apprenticeship.

Apprenticeships are work-based training

DON’T JUST TAKE OUR WORD FOR IT, READ WHAT SOME
OF OUR APPRENTICE’S HAVE TO SAY:

”| recently became a Head Chef and I’'m utilising the apprenticeship to
help with this and my aspirations to become a Kitchen Manager.”

Joshua Hadfield - Brewers Fayre, Kitchen Level 3

“It fits around my job and private life very well. My tutor is very understanding and works around
my availability.”

Connor Wright, Premier Inn - Kitchen Level 3

BENEFITS OF
APPRENTICESHIPS.

Why should you apply for one of our apprenticeships?
We are investing in you to support your development.

ON AN APPRENTICESHIP YOU WILL:

ORONONORO

Develop, reinforce and
enhance your skills, knowledge
and behaviours to maximise
your potential

Achieve a nationally
recognised apprenticeship

Build your confidence

Learn at your own pace

Take on new challenges

Use a variety of learning methods to
support your development aligned
to your roles and responsibilities

Earn as you learn - we’ll fund your
apprenticeship training and you'’ll
continue to earn your normal wage.
As you progress, you may be eligible
for pay progression increases




HOW WILL THE APPRENTICESHIP BE DELIVERED?

Face-to-face Q&A
training sessions sessions
M l—
1§
o
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< Additional remote Learning resources
;;: support from your to support individual
B Learning Coach study and project work
WHAT WILL THE TRAINING LOOK LIKE?
An apprenticeship takes at least 12 months to complete based on a 30 hour week, however
it will depend on the course as the higher the level of the apprenticeship, the longer the I
duration. You will be supported by a Lifetime Learning Coach who will visit every 4 to 6 : Electronic access to .
: . ; . _ : . ; Practical
weeks for sessions which will last for approximately two hours. The visits will comprise of course content and

: . . . observations
observations and checking work that was set. Your manager will also need to be present ‘ learning resources

at these visits to talk through what has been completed and sign off the evidence.

These visits are flexible and will be organised in advance with the you and your

manager to fit around rotas. A reminder email will also be sent to you and your site

to remind you that a visit is due to take place. Self-study is an integral part of the

apprenticeship and all apprentices will need time to complete a range of different

work including written activities, online multiple-choice assessments and assessment

preparation. The amount of work will depend on the level of the apprenticeship you are Additional

undertaking, however we recommended around three hours of self-study per week. Online multiple-

. learning support
choice assessments g supp

if required

ELIGIBILITY.

Below are the eligibility criteria to apply for an apprenticeship programme.
Dependant on the programme you apply for there may be some other
requirements, such as the role you are in or your responsibilities.

You have been a resident in the EU for the past 3 years

You are not currently working on a student visa and have no employment restrictions

You are not starting part or full-time education in the next 18 months
You have not completed a similar programme to the one you are applying for

You work 16+ hours per week or 21+ hours if based in Northern Ireland

.
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APPRENTICESHIPS AVAILABLE.

SCOTLAND
SVQ in Hospitality Services L2
SVQ in Hospitality Supervision and Leadership L3
SVQ in Management L3
SVQ in Hospitality Management skills L4

SVQ in Management L4

WALES

Welsh Apprenticeship Diploma in Front of House Reception L2

Welsh Apprenticeship Diploma in Hospitality Services L2

Welsh Apprenticeship Diploma in Team Leading L2

Welsh Apprenticeship Diploma in Management L3

Welsh Apprenticeship Diploma in Hospitality Supervision and Leadership L3

Welsh Apprenticeship Diploma in Hospitality Management L4

NORTHERN IRELAND

Reception and Food & Beverage L2

Reception and Housekeeping L2

Supervision & Leadership - Reception Services L3
Manager - Housekeeping L4

Manager - Reception L4

Manager - Food & Beverage L4

ENGLISH AND MATHS:

As part of your apprenticeship you will also need to achieve qualifications
in maths and English, if you do not already have them. These are known

as Functional Skills in England, Core Skills in Scotland and Essential Skills

in Wales and Northern Ireland. They are the ‘industry transferable skills’
equivalent to holding the relevant GCSE levels. If you have completed these
qualifications before, you’ll be exempt so long as they meet the necessary
requirements. If you don’t have the required level, you will be supported

by your Learning Coach to achieve these during your programme.




YOUR SUPPORT.



LIFETIME’S ONLINE LEARNING
PLATFORM, APTEM.

Aptem provides you with a live view of your learners from pre-enrolment through to achievement.

Aptem enables you to:
Instantly see how learners are progressing against learning targets
Sign apprenticeship paperwork with electronic signatures

Access the messaging centre to see communications throughout the apprenticeship

T This guide describes the various Aptem
» features and how to use them.
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https://assets.lifetimetraining.co.uk/pageturners/lifetime/email-links/439-aptem/line-manager-guide.pdf
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INTERESTED IN APPLYING
FOR THIS PROGRAMME?
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http://www.whitbreadapprenticeships.co.uk

WHITBREAD
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in partnership with

lifetime

whitbread@lifetimetraining.co.uk

0117 450 6786
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