Sector training for Summer Apprenticeships Campaign
Hospitality
What is the sector footprint? Eg. What jobs to people do in the sector?
· Hospitality – hotels, restaurants, bars and clubs
· There are approximately 28,000 businesses within London. 44% of these are restaurants.
· Hotels  – Budget, B&Bs, 1-5 star

· Growing budget sector

· The largest number of vacancies are for: Kitchen & Catering assistants, Chefs and Cooks, Bar Staff, Waiters & Waitresses

Profile of the workforce – age, level of quals etc

· High labour turnover – average of 30% annually. Can be double that for large organisations. In a single year, the cost of recruitment and initial training is around £886m.
· 81% of companies employ between 1 and 49 people.

· 48% of the workforce are part-time and casual workers (c. one fifth are students)
· 61% are female

· 36% are aged 16-24

What are the skills shortages as identified by the SSCs?

· Chefs – 25% of vacancies are considered hard to fill due to a shortage of applicants with appropriate technical skills.
· Customer Service

· Leadership & management – many managers have been promoted by being good at their job but have poor managerial skills and little or no formal management/supervisory training. 30% of managers in the hotel sector are not qualified to Level 2. 
What are the main objections/barriers to training in the sector?

· High turnover of staff
· Shift patterns

· NVQ has poor reputation in the sector as not equipping learners with the skills required.

· Employers unwilling to take people off the job for training-often working in pressurised environments
· Confusion about the qualifications landscape makes choosing and sourcing the most appropriate courses difficult.

What are the issues specifically around recruitment?

· Perception of long hours and low pay
- Head Chef, average 4* hotel in London - £35k

- Sous Chef, average in London               - £25-32K

- Commis Chef, average in London          - £14-15K

- Housekeeper, Langham Hotel £7.18 per hour

· Hard to fill vacancies – in particular, chefs, front of house/housekeeping  and managers

· Transient workforce not looking for long-term career in the sector, with the main exception of chefs and managers
And therefore, which are the frameworks we should be selling as a priority?
· Chef skills – Food Preparation and Service Level 2
· Hospitality Multi-skills Level 2 (particularly appropriate for budget sector and smaller hotels)
· Housekeeping Level 2 (may be more appropriate for existing employees without qualifications)
· Front of House/Reception Level 2
· Hospitality Supervision Level 2 and Level 3
