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1. Hospitality, Leisure, Travel & Tourism overview

People 1st is responsible for the Hospitality, Leisure, Travel & Tourism sector.   This covers over 2 million people (2,106,600) working across 14 main industries.   These industries are listed below.

· Food & service management (contract catering)
· Events
· Gambling
· Holiday parks
· Hospitality services
· Hostels
· Hotels
· Membership clubs
· Pubs, bars and nightclubs
· Restaurants
· Self catering accommodation
· Tourist services
· Travel services
· Visitor attractions

Many of these industries overlap and certain distinct areas of work fall more broadly within other industries.   The events industry, for example, is often found within hotels (such as a wedding planner employed in a hotel) or holiday parks (where evening entertainment is commonly provided).   In addition, many of the core occupations in the hospitality, leisure, travel & tourism sector are common to all the main industries.   For example, whilst the primary aim of visitor attractions such as Alton Towers is to offer theme park attractions to visitors, they also have places to eat and drink meaning that catering staff are important to this industry.

For these reasons, the 14 main industries are usually combined and analysed along the following categories:

· Events
· Food & service management (sometimes known as Contract catering)
· Gambling
· Hotels
· Pubs, bars & nightclubs
· Restaurants
· Self catering accommodation, holiday centres and youth hostels
· Tourist services
· Travel services
· Visitor attractions
· Hospitality services













2. Events
2.1 A brief description of what the sub-sector covers at UK level

The events industry emerged in the UK in the 1970s and has since become a very diverse area of employment.   

Types of events include face-to-face meetings, from trade shows to company meetings and corporate hospitality events, to narrowly focused public relations initiatives.   Other events include music festivals and concerts, weddings and sporting events.

This industry has grown substantially over the last ten years and is highly fragmented.   It consists of some medium size companies and many small (one or two person) companies. 

2.2 Information on careers available and new emerging jobs, transferability of skills career paths and opportunities for progression

The events industry often offers jobs on a short term basis.   For example, music festivals often require staff to work only for the duration of the event.   Experience is preferred but not always essential and the work is generally low skilled.

The events industry can be competitive and it is common for employees to work their way up a business rather than being recruited externally.   Employers state that this is preferred as it ensures a highly skilled and experienced workforce. 

The skills associated with the events industry include people management and leadership, strategy and budget management, project management, ability to liaise and build relationships with clients, excellent verbal and written communication, excellent organisation and administrative skills, and excellent customer service.   These skills are readily transferrable to other industries.  


2.3 Information on pay scales in the sector
Site crew manager
Also at this level: Site Construction Events
Salary: £25-35k per year

Temporary structures constructor
Also at this level: Technician, Rigger, Erector, Technical Support Crew
Salary: £14-20k per year

Senior events manager
Also at this level: Senior Venue Manager, Senior Conference Services Manager, Senior Catering Manager, Senior Convention Services Manager (CSM), Senior Conference Planner, Senior Director of Conference Services, Senior Conference Manager, Senior Conference Planning Manager, Senior Catering and Convention Services Manager, Senior Bar & Events Manager
Salary: £28+k per year

Events manager
Also at this level: Venue Manager, Conference Services Manager, Catering Manager, Convention Services Manager (CSM), Conference Planner, Conference Manager, Conference Planning Manager, Catering and Convention Services Manager, Bar & Events Manage
Salary: £25+k per year

Events coordinator
Also at this level: Assistant Events Coordinator, Events Publisher, Promotions Assistant, Conference Services Coordinator, Conference Planner, Events Planner, Conference Assistant Manager, Conference Planning Assistant, Event Assistant, Catering and Convention Services Coordinator, Catering and Convention Services Assistant
Salary: £21-35k per year

Food and beverage manager
Also at this level: Food and beverage Manager - Hospitality Services, Food and Beverage Manager - Fine Dining, Restaurant Manager, Food Service Manager, Food Service Director, Banquet Manager, Restaurant General Manager, Director of Food and Beverage
Salary: £22-45k per year

Conference and banqueting manager
Also at this level: Conference and Banqueting Manager - Hospitality Services, Conference Services Manager, Catering Manager, Convention Services Manager (CSM), Conference Planner, Director of Conference Services, Conference Manager, Conference Planning Manager, Event Manager, Catering and Convention Services Coordinator, Catering and Convention Services Manager
Salary: £22-35k per year

Head of waiting staff
Also at this level: Head of waiting staff - Fine Dining, Head Waiter, Head Waitress,
Salary: £14-25k per year

Team member/ waiter/ waitress
Also at this level: Waiter/waitress - Hospitality Services, Waiter/waitress - Fine Dining, Waiter/waitress - Casual Dining, Table Server, Table tender, Food Service Assistant, Floor Tender, Waitress
Salary: £12-16k per year

Bar tender/ person
Also at this level: Bar Person - Licensed Retail, Bar Tender - Bar Service, Bar Tender, Bar Keeper, Bar Server, Drinks Server, Bar Maid, Bar Man, Bar Back
Salary: £11-20k per year

Head Sommelier
Also at this level: Head Sommelier - Fine Dining, Head Wine Waiter, Head Chef de Vin
Salary: £18-24k per year

Sommelier
Also at this level: Sommelier - Fine Dining, Sommelier, Chef de Vin, Wine waiter
Salary: £13-35k per year



2.4 Information on entry requirements, application processes (e.g. Apprenticeships)

The majority of ‘entry level’ jobs in the events industry do not have any formal entry requirements.   Experience is always an advantage and employers prefer individuals with good communication and team working skills. For jobs which are public facing, such as waiting staff, good people skills and customer service are a definite advantage.

For the more senior roles in the events industry, employers typically prefer to recruit from within. The HNC in events is designed to equip learners with specific skills and knowledge to enter the industry or progress to another qualification. However, attitudes towards formal qualifications are mixed in the industry, with some employers stating that experience is all that is needed.

The apprenticeship in hospitality and catering is a work based training programme.   It is aimed at people at the start of their career in the industry and provides the apprentice with relevant skills and knowledge whilst gaining experience in the job.   The apprenticeship programme is designed so that apprentices in a variety of different job roles can select learning which is most appropriate to their occupation.

To find out more about apprenticeships you can go to the website www.apprenticeships.org.uk  and complete a short form with your details.

If you are interested in becoming an apprentice you can contact an employer who takes on apprentices.   They will usually send you information about the training they offer.   As a start, it would be useful to look at the UKSP Good Employer Campaign (www.uksp.co.uk).


2.5 Qualifications

There are many different qualifications relevant to the various occupations in the events industry.

Listed below are a number of these with links to detailed information about each qualification.

	Qualification
	Link to further information

	Diploma in Licensed Hospitality
	http://www.uksp.co.uk/qualifications.aspx?QualID=654

	Elementary Food Hygiene
	http://www.uksp.co.uk/Qualifications.aspx?QualID=862

	HACCP for Caterers
	http://www.uksp.co.uk/Qualifications.aspx?QualID=863

	HNC in Events
	http://www.uksp.co.uk/qualifications.aspx?QualID=865

	HNC in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=866

	Intermediate Food Hygiene
	http://www.uksp.co.uk/Qualifications.aspx?QualID=875

	Intermediate HACCP Practices
	http://www.uksp.co.uk/Qualifications.aspx?QualID=876

	Level 1 Diploma in Introduction to Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=637

	Level 2 Apprenticeship in Hospitality and Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=640

	Level 2 Award in Food Safety in Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=642

	Level 2 Award in Health and Safety in the Workplace
	http://www.uksp.co.uk/Qualifications.aspx?QualID=645

	Level 2 Award in Healthier Food and Special Diets
	http://www.uksp.co.uk/Qualifications.aspx?QualID=667

	Level 2 Award in Practical Food Safety in Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=668

	Level 2 Award in the Principles of Customer Service in Hospitality, Leisure, Travel & Tourism
	http://www.uksp.co.uk/Qualifications.aspx?QualID=669

	Level 2 Certificate in Cleaning Principles
	http://www.uksp.co.uk/Qualifications.aspx?QualID=671

	Level 2 Diploma in Food and Beverage Service
	http://www.uksp.co.uk/Qualifications.aspx?QualID=675

	Level 2 Diploma in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=638

	Level 2 National Certificate for Designated Premises Supervisors
	http://www.uksp.co.uk/Qualifications.aspx?QualID=677

	Level 2 National Certificate for Licensees (Drugs Awareness)
	http://www.uksp.co.uk/Qualifications.aspx?QualID=678

	Level 2 NVQ Food and Drinks Service
	http://www.uksp.co.uk/Qualifications.aspx?QualID=683

	Level 2 NVQ in Cleaning and Support Services
	http://www.uksp.co.uk/Qualifications.aspx?QualID=682

	Level 2 NVQ in Food Processing and Cooking
	http://www.uksp.co.uk/Qualifications.aspx?QualID=648

	Level 2 NVQ in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=646

	Level 3 Advanced Certificate in Wines and Spirits
	http://www.uksp.co.uk/Qualifications.aspx?QualID=690

	Level 3 Apprenticeship in Hospitality and Catering (Professional Cookery)
	http://www.uksp.co.uk/Qualifications.aspx?QualID=641

	Level 3 Certificate in Management for Hospitality, Leisure and Tourism
	http://www.uksp.co.uk/Qualifications.aspx?QualID=694

	Level 3 Diploma for Designated Premises Supervisors
	http://www.uksp.co.uk/Qualifications.aspx?QualID=695

	Level 3 Diploma in Advanced Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=639

	Level 3 Diploma in Hospitality, Supervision & Leadership
	http://www.uksp.co.uk/Qualifications.aspx?QualID=699

	Level 3 NVQ in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=647

	Level 4 Award in Managing Food Safety in Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=644

	Level 4 Diploma in Management for Hospitality, Leisure and Tourism
	http://www.uksp.co.uk/Qualifications.aspx?QualID=703

	Level 4 Diploma in Wines and Spirits
	http://www.uksp.co.uk/Qualifications.aspx?QualID=704





2.6 Data on employment and labour market trends and forecasts

Background information

• There are approximately 22,700 people working in the events industry throughout the UK
• 78 percent work on a full time basis, whilst 21 percent work part time
• There are a greater number of men working in the sector (52 percent) than women (48 percent)


• Age profile of the people working in the sector

	Age group
	Number
	Percentage

	16-24
	   1,700 
	7%

	25-29
	   3,500 
	15%

	30-34
	   3,400 
	15%

	35-39
	   1,400 
	6%

	40-44
	   3,300 
	15%

	45-49
	   4,000 
	18%

	50-54
	   2,900 
	13%

	55-59
	   1,600 
	7%

	60+
	   1,100 
	5%

	Total	Comment by Alastair Galbraith: Where there are blanks, please combine the categories.  For example in this table create a new category ’16-24’ and ’60 and above’
	 22,700 
	100%



(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

	Qualifications 
	Number
	Percentage

	NVQ Level 4 and above
	  10,900 
	48%

	NVQ Level 3
	    2,900 
	13%

	NVQ Level 2
	    4,200 
	19%

	NVQ Level 1 and entry level / no qualifications
	    4,700 
	21%

	Total
	  22,700 
	100%


(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector

Over 90 percent of those working in the sector are white.

(Source:  Labour Force Survey 2009/2010)

• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

	Occupation
	United Kingdom

	Hotel and accommodation managers
	       58,400 

	Conference and exhibition managers
	       22,400 

	Restaurant and catering managers
	      158,200 

	Publicans and managers of licensed premises
	       43,500 

	Chefs and cooks
	      273,200 

	Travel agents
	       47,600 

	Travel and tour guides
	       16,600 

	Housekeepers and related occupations
	       59,800 

	Hotel porters
	       12,100 

	Kitchen and catering assistants
	      402,200 

	Waiting staff
	      235,200 

	Bar staff
	      196,100 

	Leisure and theme park attendants
	       24,000 


(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).
	
The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	590,900
	617,900
	659,500
	12%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	213,700
	209,300
	193,800
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	768,900
	821,800
	853,600
	11%

	All occupations
	2,202,700
	2,310,800
	2,411,000
	9%


Source:  Working Futures 2007-2017 (2008), LSC/IER/CE, electronic resource



2.7 Skill shortages

Information is not available for the whole UK but it is expected that the figures for England would generally apply and have been used as a basis for the following summary.   These figures also relate to the hospitality, leisure, travel & tourism sector as a whole as workforce sizes are not large enough to break the figures down by individual industry.

Percentage of employers with vacancies:	20%
Percentage of employers with vacancies they’re finding difficult to fill:	8%
Percentage of employers with vacancies they can’t find people with the right skills for:	4%
Percentage of current workforce not fully proficient in their jobs:	9%

The five most common things which employers find difficult to find from job applications are:
1. Technical, practical or job specific skills
2. Customer handling skills
3. Team working skills
4. Oral communication skills
5. Problem solving skills

(Source:  National Employer Skills Survey 2009)


2.8 Information on opportunities for adults changing career direction

For those in less senior roles, there are many opportunities to take on new responsibilities and develop supervisory skills or team management skills.   Transferable skills such as these provide excellent experience which can be used in almost any other industry.

Customer service skills are very important in public facing roles such as waiting staff or bar staff.   Building experience in dealing with customers, especially conflict management, is a skill sought after in many other industries where staff deal with the public on a daily basis.   

For those in more senior positions the skills gained through these strategic roles can, again, be transferred over to many different settings.   Retail, for example, which is also a very customer focused industry would be a likely area for individuals looking to change career direction.


2.9 Information on points of entry or transfer into a sector from another area or sector

The events industry encapsulated a variety of jobs, many of which attract transient workers. Many people choose work in the industry as it offers opportunity to work on a part time basis.   

Some people take on work in the industry on a temporary basis.   Employers, however, prefer to take on staff they know will stay for a prolonged period.   There is therefore considerable opportunity to progress very quickly in the industry for the ambitious and committed worker. Furthermore, for people looking for a career in events, companies tend to recruit from within so it is likely that employees will have to work their way up through an organization before taking on a more senior role.



2.10 Job profiles

Site crew manager

Also at this level: Site Construction Events

Salary: £25-35k per year

As a Site/Crew Manager, your role is to manage the event site in conjunction with the daily schedule, managing a site crew in their daily tasks. You will be required to provide reporting and feedback on site issues, check that structures/equipment are maintained and advise if any repairs need to be undertaken. You will deal with deliveries/collections and maintain paperwork. 


Temporary structures constructor

Also at this level: Technician, Rigger, Erector, Technical Support Crew

Salary: £14-20k per year

As a technician, rigger or erector, you will oversee the preparation of equipment (such as pole tents/frame tents and stages), tools, stock hire and sites for temporary structures. 
You must take responsibility for the dismantling of temporary structures and the clearance of sites. You will oversee the health, safety and security of temporary structure sites, as well as allocating and monitoring the progress and quality of work in your area of responsibility. 
You should strive to develop productive working relationships with colleagues and stakeholders to ensure the success of the event.


Senior events manager

Also at this level: Senior Venue Manager, Senior Conference Services Manager, Senior Catering Manager, Senior Convention Services Manager (CSM), Senior Conference Planner, Senior Director of Conference Services, Senior Conference Manager, Senior Conference Planning Manager, Senior Catering and Convention Services Manager, Senior Bar & Events Manager

Salary: £28+k per year

With overall responsibility for an event (or series of events), this role involves managing a team of staff and developing a productive working relationships with colleagues and stakeholders. You may be involved in a wide range of events, or you could specialise in one area.
As senior manager, you have the overriding say in every aspect of planning and running events on behalf of a client or your own organisation (such as product launches, parties, awards ceremonies etc.) and may work for an event management company, exhibition or conference venue, or as a freelance organiser. Some organisations sub-contract certain tasks, although big event organisers will undertake the majority of the work themselves, dividing the tasks amongst specialist teams.
The work is generally split into three areas, and it is possible to work in any or all of the following: 
1) Marketing - researching the level of interest in a specific event, and finding suitable venues and dates to hold it. You then negotiate and develop a critical path for an event. 
2) Sales - selling stand space to exhibitors by telephone or face-to-face and arranging sponsorship. During an exhibition, sales staff may contact all the exhibitors to try to sell space for future events. 
3) Operations - co-ordinating all the practical aspects, from planning timetables and booking venues to supervising contractors such as exhibition designers, stand suppliers, audio-visual production companies and caterers. During the event, operations staff work closely with venue staff, dealing with enquiries from exhibitors, speakers, sponsors and visitors/delegates. It is essential that you organise insurance and security for the event, and ensure compliance with legal, regulatory, ethical and social requirements, as well as ensuring that the venue is cleared safely. After an event, the senior manager has overall responsibility for analysing guest and client satisfaction and producing an evaluation report on the success of the event.


Events manager

Also at this level: Venue Manager, Conference Services Manager, Catering Manager, Convention Services Manager (CSM), Conference Planner, Conference Manager, Conference Planning Manager, Catering and Convention Services Manager, Bar & Events Manage

Salary: £25+k per year

With overall responsibility for an event (or series of events), this role involves managing a team of staff and overseeing client relationships. You may be involved in a wide range of events, or you could specialise in one area.
As manager, you are involved in every aspect of planning and running events on behalf of a client or your own organisation (such as product launches, parties, awards ceremonies etc) and may work for an event management company, exhibition or conference venue, or as a freelance organiser. Some organisations sub-contract certain tasks, although big event organisers will undertake the majority of the work themselves, dividing the tasks amongst specialist teams.
The work is generally split into three areas, and it is possible to work in any or all of the following: 
1) Marketing - researching the level of interest in a specific event, and finding suitable venues and dates to hold it. You then deal with the organisation of publicity, design and printing of tickets, posters and promotional items to advertise the event. 
2) Sales - selling stand space to exhibitors by telephone or face-to-face and arranging sponsorship. During an exhibition, sales staff may contact all the exhibitors to try to sell space for future events. 
3) Operations - co-ordinating all the practical aspects, from planning timetables and booking venues to supervising contractors such as exhibition designers, stand suppliers, audio-visual production companies and caterers. During the event, operations staff work closely with venue staff, dealing with enquiries from exhibitors, speakers, sponsors and visitors/delegates. It is essential that you organise insurance and security for the event, and ensure that health and safety regulations are adhered to, as well as ensuring that the venue is cleared safely. After an event, the manager has overall responsibility for analysing guest and client satisfaction and producing an evaluation report.


Events coordinator

Also at this level: Assistant Events Coordinator, Events Publisher, Promotions Assistant, Conference Services Coordinator, Conference Planner, Events Planner, Conference Assistant Manager, Conference Planning Assistant, Event Assistant, Catering and Convention Services Coordinator, Catering and Convention Services Assistant

Salary: £21-35k per year

Co-ordinators can be involved in a wide range of events, though many specialise in one area. You will be involved in most aspects of planning, marketing and running events on behalf of a client or your own organisation. 
Events can include exhibitions, conferences, promotions, product launches; parties, awards ceremonies etc, and in larger organisations, roles are often divided between marketing, sales and operations. The marketing team researches a sector, identifies a need, and organises a campaign to promote the event; the sales team is responsible for promoting the event to potential exhibitors and attracting sponsorship; and the operations team oversees the practical details, such as booking the venue and catering and equipment hire. 
Event organisation involves a wide range of tasks, which may vary according to the size of the organisation you work in. Although big event organisers will undertake the majority of the work themselves, dividing the tasks amongst specialist teams, some may sub-contract certain tasks if they have lots of events at one time. Tasks typically involve liaising with clients, finding out their precise requirements and producing detailed proposals for events (including timelines, venue suggestions and budgets), often to very tight deadlines.
You are likely to be responsible for securing and booking a suitable venue for the event and creating a publicity campaign to promote it to the public. You may liaise with newspapers, TV, radio and other media, and write press releases or briefs in order to gain maximum advertising coverage. If you require several participants to present their services at your event, you will need to sell stands or exhibition space to them, promoting the ways in which they can benefit from attending your event.
As a member of the event organising team you may need to liaise with clients and designers to create a brand or “look” for the event - co-ordinating venue management, caterers, stand designers, contractors and equipment hire. Sometimes you will also be requested to arrange accommodation for exhibitors and/or delegates. 
With so much going on, you will need to keep an accurate record of client requirements and bookings, making sure that tickets, posters, catalogues and sales brochures are organised, and that any delegate packs and papers are prepared in time. It is also essential that you organise insurance and security for the event, and ensure that health and safety regulations are adhered to. The team will also co-ordinate everything on the day of the event to ensure that all runs smoothly, that the event is 'broken down' efficiently and the venue is cleared on time, leaving you to evaluate its success and produce reports for the client.


Food and beverage manager

Also at this level: Food and beverage Manager - Hospitality Services, Food and Beverage Manager - Fine Dining, Restaurant Manager, Food Service Manager, Food Service Director, Banquet Manager, Restaurant General Manager, Director of Food and Beverage

Salary: £22-45k per year

As a Food and Beverage Manager your role is to manage the operation of the food and beverage production and service. You will take responsibility for marketing and promoting all food and beverage products to maximise sales and will participate in developing and implementing food promotions, menus and systems. 

You will be responsible for developing budgets, sales targets, control costs and for purchasing stock. You will develop, implement and evaluate systems of control, developing and updating standards.

You will develop and monitor staff in obtaining the highest standards of service and customer care and will take responsibility for and monitor the training and development of all staff. 
As part of your role you will implement licensing laws and other legal requirements and maintain staff awareness and comply with health and safety, fire and hygiene regulations. 
You will ensure all administration procedures are accurately completed and will maintain a high standard of personal presentation and punctuality. 

Skills
• Personal presentation, punctuality and initiative
• Communication, 
• The serving of food and drink 
• Developing and training self and others, 
• Using and maintaining equipment appropriately, 
• Dealing with customers, 
• Managing stock control procedures,
• Implementing quality control procedures, 
• Purchasing stock
• Managing the up-selling and promoting products and services
• Managing the customer experience
• Undertaking business planning and forecasting

Knowledge
• Health and safety
• Quality control
• Fire and emergency procedures 
• Customer care. 
• Licensing laws 
• Guest facilities and products 
• Financial management. 
• Maintenance procedures
• Producing reports and stock control. 
• Menu development
• Sales and marketing
• Recruitment and selection legislation
• Business planning and strategy

Attributes
• Communication
• Awareness of management practices and procedures
• Developing and training self


Conference and banqueting manager

Also at this level: Conference and Banqueting Manager - Hospitality Services, Conference Services Manager, Catering Manager, Convention Services Manager (CSM), Conference Planner, Director of Conference Services, Conference Manager, Conference Planning Manager, Event Manager, Catering and Convention Services Coordinator, Catering and Convention Services Manager

Salary: £22-35k per year

As Conference and Banqueting Manager, you will help your business to maximise its revenue for functions and special events. These can include conferences, meetings, banquets, parties, exhibitions, and weddings. 

It will be your job to promote the facilities and services available and develop client relationships, making their event as successful as possible. You will organise the event itself, including any support staff, all food and beverage requirements, and the set up of the venue. 

You will need to have good planning and administration skills, as well as being a strong team leader with a keen eye for detail. Good communication and negotiation skills are also important when dealing with clients, colleagues from other departments, suppliers, equipment handlers, any casual staff helping out at the event and the attendees themselves. 

You must pay close attention to costs and budget control at all stages of the planning process - whilst some client have generous budgets and want an extravagant event with no expense spared, the majority will put you under pressure to meet their expectations within their financial limitation. To deliver an event at an acceptable price to the client and profit to your organisation will require a good imagination and considerable business skills.


Head of waiting staff

Also at this level: Head of waiting staff - Fine Dining, Head Waiter, Head Waitress,

Salary: £14-25k per year

As Head of Waiting Staff, your role is to ensure efficient service and high standards of customer care and that all staff are fully briefed on and understand the menu on offer. 

You will organise the team and supervise (and assist as appropriate) in preparation for service and the ordering and service of food and drink in line with legislation and company policy and procedure.

It will be your responsibility to ensure that dishes leaving the kitchen are presented well and that the service of food and drink are carried out efficiently and in line with company policies, procedures and all relevant legislation.

You will promote the image of the business at all times and maximise sales discreetly ensuring staff do the same, whilst also assisting in the management of costs, ensuring that waste (bread rolls, butter etc) is kept to a minimum. 

Compiling rotas for staff you will need to ensure there is adequate staff coverage for the demands of service at the event whilst working with others to effectively build the team and ensure a good working environment. 

You will work effectively as a member of the team and will assist and support staff in their personal development. 

Skills
• Literacy
• Numeracy
• Communication (informing others, listening to instructions, passing on messages)
• Customer service skills
• Works effectively under pressure
• Organisational skills
• Preparation of food and drink areas
• Handling and managing financial transactions
• Effective team member (keeps others informed, reports issues, deals with disagreements constructively etc)
• Giving feedback to staff
• Recognising staff training needs

Knowledge 
• Of legislation
• Of Company policy and procedure
• Of menu, food and drink served and daily specials, menu, wine, promotions etc
• Of Customer facilities and services

Attributes
• High standard of personal presentation, punctuality and initiative.
• Polite and helpful
• Responsive and enthusiastic
• Positive approach to dealing with people


Team member/ waiter/ waitress

Also at this level: Waiter/waitress - Hospitality Services, Waiter/waitress - Fine Dining, Waiter/waitress - Casual Dining, Table Server, Table tender, Food Service Assistant, Floor Tender, Waitress

Salary: £12-16k per year

As a waiter/ waitress, you play a key role in helping guests to enjoy their meal. It is your responsibility to ensure that there is no delay in bringing the food from the kitchen, and that it is served as attractively as possible.

You will advise guests on the food and drink available (sales skills are an important aspect of this) and serve their meals while causing as little unnecessary disruption to them as possible. You will also clear plates and other unwanted items from the table, replenish drinks and wine glasses, and keep the restaurant looking pleasant. In most businesses you will also be responsible for greeting guests, showing them to their table, taking orders and collecting their payment at the end of the meal. You may have your own float, and hand over your takings at the end of service, or process payments at the till throughout service.

You will help to prepare the restaurant for service, and clear away when all the guests have gone. You may be asked to help serve at banquets, cocktail parties, special dinners, weddings, and other functions using silver service. On these occasions, there may be a buffet from which customers help themselves or are served their choice of salads, sweets, cheeses or other cold or hot dishes. Besides helping serve customers, you will need to replenish dishes from the kitchen, remove empties, replace serving spoons, and generally keep the buffet looking at its best.

In event catering, the venue might be a marquee, a banqueting hall; even outdoors in the grounds of a stately home. You will help to set up the tables and seating, as well as laying the tables and washing up afterwards. Along with serving meals, you may be required to serve tea and coffee to guests. You also need to know what wines and other drinks are available to your guests, so you must be knowledgeable on the laws relating to the service of alcohol.

High standards of personal presentation and hygiene are essential at all times. You must be careful not to touch the food, or any surfaces of cutlery, glasses etc. that may come into contact with the guest’s mouth. It is also important to be aware of safety, so that you avoid any accidents.


Bar tender/ person

Also at this level: Bar Person - Licensed Retail, Bar Tender - Bar Service, Bar Tender, Bar Keeper, Bar Server, Drinks Server, Bar Maid, Bar Man, Bar Back

Salary: £11-20k per year

In this role, you will help set up the bar area, stock the shelves and refrigerators so drinks are available and at the correct temperature for service, prepare garnishes, serve drinks, take payment, clear tables, possibly washing glasses (in a machine, generally), and clear up after service. 

During service you will be kept busy preparing and serving drinks, and keeping the bar area clean and clear. The choice of drinks served will vary depending on the type of establishment you are working in. In addition to serving a wide range of beers, spirits, non-alcoholic and soft drinks, most bars also offer a choice of wines, as well as tea, coffee and a range of snacks. In some bars, cocktails are a popular choice, as are liqueurs and brandies. In this case, you will need a good memory to be able to describe the taste of all the drinks you serve, along with the skills to blend, whisk, or shake the more exotic drinks. You may dispense drinks to customers directly, or via colleagues.

Good customer skills are important and you must follow the licensing laws on who can and cannot be served alcohol, the correct measures for each drink, and ensuring the correct brand is served. It is also your responsibility to work in a safe, hygienic manner, maintaining a high standard of personal presentation and hygiene.


Head Sommelier

Also at this level: Head Sommelier - Fine Dining, Head Wine Waiter, Head Chef de Vin

Salary: £18-24k per year

As a head wine waiter, you have specific responsibilities for overseeing the service of wine. You should be able to recommend wines to guests that are suitable for the food they have ordered.
It is up to you to ensure the wine is served at the correct temperature, in the correct glasses and with suitable ceremony (some wines have to be decanted). You may be asked to make recommendations for the wine list, which involves tasting wine, and coming to a decision about whether or not it would be suitable for the menu.

You will also be in charge of serving liqueurs, brandies and other after-dinner drinks, and possibly cigars. You will need to liaise closely with other restaurant staff, so that you are on hand to take drink orders and serve guests at the appropriate times. You will be responsible for briefing colleagues and wine waiters on the wine list, so that they can promote particular wines and advise customers.


Sommelier

Also at this level: Sommelier - Fine Dining, Sommelier, Chef de Vin, Wine waiter

Salary: £13-35k per year

As a wine waiter, you have specific responsibilities for the service of wine. You should be able to recommend wines to guests that are suitable for the food they have ordered, the occasion and their budget. 

It is up to you to ensure the wine is served at the correct temperature, in the correct glasses and with suitable ceremony (some wines have to be decanted). You may be asked to make recommendations for the wine list, which involves tasting wine, and coming to a decision about whether or not it would be suitable for the menu.

You will also be in charge of selling and serving liqueurs, brandies and other after-dinner drinks, and possibly cigars. You will need to liaise closely with other restaurant staff, so that you are on hand to take drink orders and serve guests at the appropriate times. You may also be responsible for briefing restaurant colleagues on the wine list, so that they can promote particular wines and advise customers. 

Skills
• Literacy
• Numeracy
• Communication (informing others, listening to instructions, passing on messages)
• Works effectively under pressure
• Customer care skills

Knowledge 
• Of legislation
• Of Company policy and procedure
• Of Customer facilities and services

Attributes

• High standard of personal presentation, punctuality and initiative.
• Polite and helpful
• Responsive and enthusiastic
• Positive approach to dealing with people


2.11 Case studies

Lesley Maltman, Proprietor, The Eventor
Source:  UKSP
http://www.uksp.co.uk/pdf/LesleyMaltman_Proprietor_Events.pdf

Stephen Bradley, Bar Manager, Wine Inns
Source:  UKSP
http://www.uksp.co.uk/pdf/StephenBradley_BarManager_Events.pdf



2.12 FAQ’s

Q: I’ve heard it’s difficult to get a job in the events industry. Is there any point in applying?
A:  Whilst the events industry is extremely competitive (owing in part to its diverse and exciting image) there are opportunities available.  Companies often prefer to recruit from within with employees working their way up, so commitment and a genuine interest in the industry is essential for those wishing to progress.

Q: What is the pay like in the industry?
A: Pay in the events industry is extremely varied, owing to the variety of jobs the events industry encapsulates.   Bar tenders will typically earn between £11-20k a year and waiters/ waitresses £12-16k.   Focusing on careers exclusively in events, senior events managers can earn over £28k a year, events managers over £25k a year, and events coordinators typically between £21-35k a year.

Q: I don’t have a graduate degree, let alone an events management degree. Can I still apply for a job in the industry?
A: Yes, don’t worry!  You don’t need a degree in events management to begin a career in the events industry.   Whilst many events management companies feel that graduates are preferable, office experience can be just as valuable.   Businesses in the events industry typically provide a lot of in-house training to bring you up to speed, so a good work ethic and positive attitude can get you far!

Q: What skills will I need to succeed in the events industry? 
A: The skills associated with the more senior roles in the events industry include people management and leadership, strategy and budget management, project management, ability to liaise and build relationships with clients, excellent verbal and written communication, excellent organisation and administrative skills, and excellent customer service.   These skills can be developed through the job but willingness to learn and a positive attitude are prerequisites. 


2.13 Sources of additional information, web-links etc

People 1st
The Sector Skills Council for hospitality, leisure, travel & tourism
www.people1st.co.uk

UKSP
Free guide to the hospitality, leisure, travel & tourism industry offering advice on career pathways, employer and job opportunities.
www.uksp.co.uk

Events Industry News
Online magazine that provides the latest news to the event industry
http://www.eventindustrynews.co.uk/

Careers advice service
Advice on careers and learning
http://www.careersadvice.direct.gov.uk/

Connexions
Further careers advice
https://www.connexions-direct.com/jobs4u/







2.14 Events regional information
2.14.1 Events East Midlands. - Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages.
Background information

• There are approximately 2,000 people working in the food & service management sector in this region
• 70 percent work on a full time basis, whilst 30 percent work part time
• There are a greater number of women working in the sector (59 percent) than men (41 percent)


• Age profile of the people working in the sector

	Age group
	Percentage

	16-34
	19%

	35-39
	31%

	40-44
	12%

	45-49
	26%

	50+
	12%

	Total
	100%


(Source:  Labour Force Survey 2009/2010)

• Qualification levels of people in the sector

	Qualifications
	Percentage

	NVQ Level 4 and above
	40%

	NVQ Level 3
	30%

	NVQ Level 2
	25%

	NVQ Level 1 and entry level
	5%

	Total
	100%


(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

	 
	East Midlands

	Hotel and accommodation managers
	4,200

	Conference and exhibition managers
	14,400

	Restaurant and catering managers
	3,500

	Chefs and cooks
	20,900

	Kitchen and catering assistants
	33,300

	Waiting staff
	15,900

	Bar staff
	12,100


(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry
	
The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	34,400
	37,200
	40,900
	19%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	11,000
	10,800
	9,900
	-10%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	42,400
	42,100
	40,700
	-4%

	All occupations
	126,000
	130,600
	133,700
	6%


Source:  Working Futures 2007-2017 (2008), LSC/IER/CE, electronic resource

• Skill shortages
These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.
Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	13%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Oral communication skills
3. Customer handling skills
4. Numeracy skills
5. Team working skills
(Source:  National Employer Skills Survey 2009)





2.14.2 Events East of England
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are less than 1,000 people working in the events industry in this region.
• There are a greater number of women working in the sector (59 percent) than men (41 percent)


FURTHER INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER PEOPLE WORKING IN THE SECTOR
2.14.3 Events London
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 5,000 people working in the events industry in this region
• 89 percent work on a full time basis, whilst 11 percent work part time
• There are a greater number of women working in the sector (59 percent) than men (41 percent)


• Age profile of the people working in the sector

	Age group
	Percentage

	16-24
	8%

	25-29
	17%

	30-39
	4%

	40-44
	32%

	45-49
	15%

	50-54
	19%

	55+
	5%

	Total
	100%




 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

	Qualifications
	Percentage

	NVQ Level 4 and above
	54%

	NVQ Level 3
	8%

	NVQ Level 2
	16%

	NVQ Level 1 and entry level / no qualifications
	22%

	Total
	100%



(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 
	Ethnic Background
	Percentage

	White
	96%

	Black and minority ethnic (BME)
	4%

	Total
	100%



(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

	 
	London

	Hotel and accommodation managers
	2,100

	Conference and exhibition managers
	7,500

	Restaurant and catering managers
	22,800

	Publicans and managers of licensed premises
	3,000

	Chefs and cooks
	40,100

	Kitchen and catering assistants
	33,800

	Waiting staff
	31,700

	Bar staff
	18,800


(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further for this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	96,600
	103,800
	112,400
	16%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	34,400
	32,100
	28,600
	-17%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	121,800
	132,300
	139,900
	15%

	All occupations
	351,900
	368,400
	384,600
	9%


Source:  Working Futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	17%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	5%
Proportion of current workforce not fully proficient in their jobs:	9%

The five most common things which employers have difficulty finding in job applicants are:
1. Team working skills
2. Customer handling skills
3. Oral communication skills
4. Written communication skills
5. Technical, practical or job-specific skills

(Source:  National Employer Skills Survey 2009)


2.14.4 Events North East
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR


2.14.5 Events North West
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 1,700 working in the events industry in this region
• 65 percent work on a full time basis, whilst 35 percent work part time
• There are a greater number of women working in the sector (56 percent) than men (44 percent)

FURTHER INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR



2.14.6 Events South East
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 5,300 working in the events industry in this region
• 72 percent work on a full time basis, whilst 24 percent work part time
• There are a greater number of men working in the sector (60 percent) than women (40 percent)

• Age profile of the people working in the sector

	Age group
	Percentage

	16-24
	7%

	25-29
	17%

	30-34
	17%

	35-44
	9%

	45-49
	27%

	50-54
	14%

	55-59
	7%

	60+
	2%

	Total
	100%



 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 
	Qualifications
	Percentage

	NVQ Level 4 and above
	64%

	NVQ Level 3
	9%

	NVQ Level 2
	11%

	NVQ Level 1 and entry level
	9%

	No qualifications
	8%

	Total
	100%



(Source:  Labour Force Survey 2009/2010)




• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

	 
	South East

	Hotel and accommodation managers
	8,100

	Conference and exhibition managers
	4,700

	Restaurant and catering managers
	24,100

	Publicans and managers of licensed premises
	5,900

	Chefs and cooks
	34,700

	Kitchen and catering assistants
	44,500

	Waiting staff
	31,600

	Bar staff
	21,700



(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	85,500
	90,700
	97,200
	14%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	27,800
	27,500
	25,600
	-8%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	102,500
	114,600
	122,500
	20%

	All occupations
	297,100
	316,800
	334,200
	12%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	20%
Proportion of employers with vacancies they’re finding difficult to fill:	7%
Proportion of employers with vacancies they can’t find people with the right skills for:	4%
Proportion of current workforce not fully proficient in their jobs:	11%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Customer handling skills
3. Oral communication skills
4. Team working skills
5. Problem solving skills

(Source:  National Employer Skills Survey 2009)



2.14.7 Events South West
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 2,600 people working in the events industry in this region
• 83 percent work on a full time basis and 17 percent work part time
• There are a greater number of women working in the sector (51 percent) than men (49 percent)


FURTHER INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR



2.14.8 Events West Mids.
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 1,600 people working in the events industryin this region
• 68 percent work on a full time basis, whilst 38 percent work part time
• There are a greater number of men working in the sector (81 percent) than women (39 percent)

FURTHER INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR
2.14.9 Events Yorkshire and the Humber
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 1,200 working in the events industry in this region
• 89 percent work on a full time basis, whilst 11 percent work part time
• There are a greater number of men working in the sector (59 percent) than men (41 percent)


FURTHER INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR

2.14.10 Events Northern Ireland
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are less than 1,000 people working in the events industry in this region. 
FURTHER INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR






2.14.11 Events Scotland
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 2,300 people working in the events industry in this region
• 68 percent work on a full time basis, whilst 32 percent work part time
• There are a greater number of women working in the sector (68 percent) than men (32 percent)


• Age profile of the people working in the sector

	Age group
	Percentage

	16-29
	47%

	30-44
	19%

	45-59
	22%

	60+
	12%

	Total
	100%



(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

	Qualifications
	Percentage

	NVQ Level 4 and above
	35%

	NVQ Level 3
	17%

	NVQ Level 2
	13%

	NVQ Level 1 and entry level
	35%

	Total
	100%



(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 
	 
	Scotland

	Hotel and accommodation managers
	6,600

	Conference and exhibition managers
	2,200

	Restaurant and catering managers
	12,700

	Publicans and managers of licensed premises
	2,300

	Chefs and cooks
	31,400

	Kitchen and catering assistants
	36,600

	Waiting staff
	23,300

	Bar staff
	26,000



(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	49,000
	50,400
	53,400
	9%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	21,100
	20,700
	19,300
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	74,400
	78,700
	81,100
	9%

	All occupations
	204,200
	212,300
	219,100
	7%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource

• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	22%
Proportion of employers with vacancies they’re finding difficult to fill:	n/a
Proportion of employers with vacancies they can’t find people with the right skills for:	39%
Proportion of current workforce not fully proficient in their jobs:	13%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)


2.14.12 Events Wales
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are less than 1,000 people working in the events industry in this region. 

FURTHER INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR












3. Food & service management (contract catering)

3.1 A brief description of what the sub-sector covers at UK level

Food & service management providers support a number of wider industries ranging from traditional hospitality based industries such as hotels and restaurants to other areas such as education and oilrigs.

Traditionally the industry has provided food and drink, but providers are increasingly focusing on wider facilities management, including housekeeping services, linen and security.   While they can be found in most industries, areas in which food & service management providers operate can be grouped together in the following:

· Travel
· Business
· Retail
· Education
· Health care
· Remote and offshore locations
· Corporate hospitality and executive dining
· Government and local authority provision
· Leisure venues and events (inc. concerts, regattas, sporting events as well as weddings and parties)

The industry overlaps with other industries and there is often confusion between food service & management and hospitality services.   The key difference is ownership.   If the catering is managed in-house by say a retailer or local authority then it is ‘hospitality services’.   If it is outsourced to an external provider then it falls into the food service & management provision category.


3.2 Information on careers available and new emerging jobs, transferability of skills career paths and opportunities for progression

As the food & service management industry is so wide ranging there are a wide variety of jobs covering almost all jobs you might expect from an industry rooted in hospitality and some you might not.   These range from kitchen assistants and chefs through to supervisory and managerial positions.

For a lot of the ‘entry level’ positions, many employers say that the willingness to work hard and having a good attitude are the most important things they look for.   For public facing roles, such as bar staff or waiting staff, good people skills and an appreciation of the importance of customer service are an advantage.   Progression in the industry is most likely for committed workers who are willing to take on new responsibilities.

Many industries within the hospitality, leisure, travel & tourism sector find it difficult to hang on to their staff as employees sometimes do not stay in their job for long.   Individuals who show enthusiasm and commitment to their job are therefore often rewarded by employers with rapid progression up the ladder.

Individuals wishing to move into higher level positions in this industry would likely require previous managerial experience and be able to display a solid understanding of the industry.

For further information on careers paths, please refer to www.uksp.co.uk.


3.3 Information on pay scales in the sector

Assistant Bar Manager
Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Team Leader, Pub Supervisor, Assistant Pub Manager
Salary: £16-21k per year

Assistant General Manager
Can also be called: Deputy Manager, Duty Manager, Deputy General Manager, Senior Assistant Manager, Assistant Manager, Hotel Operations Manager
Salary: £21-35k per year

Assistant Head Housekeeper
Can also be called: Housekeeping Manager, Facilities Manager, Housekeeping Director, Housekeeping Office Co-ordinator
Salary: £16-25k per year

Assistant Restaurant Manager
Can also be called: Food Service Manager, Food Service Supervisor, Duty Manager
Salary: £16-21k per year

Bar Manager
Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Trainee Assistant Manager, Team Leader, Pub Manager, Pub Landlord
Salary: £20-35k per year

Bar Person
Can also be called: Bar Tender, Bar Keeper, Bar Server, Drinks Server, Bar Maid, Bar Man, Bar Back
Salary: £11-20k per year

Chef
Can also be called: Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager
Salary: £15-20k per year

Cleaner
Can also be called: Caretaker, Janitor
Salary: £11-14k per year

Conference & Banqueting Manager
Can also be called: Conference Services Manager, Catering Manager, Convention Services Manager (CSM), Conference Planner, Director of Conference Services, Conference Manager, Conference Planning Manager, Event Manager, Catering and Convention Services Coordinator, Catering and Convention Services Manager
Salary: £22-35k per year

Crew Member
Can also be called: Prep Cook (Preparation Cook), Food Service Worker, Food Service Aide, Dietary Assistant, Food Preparer, Pantry Cook, Deli Clerk (Delicatessen Clerk), Deli Worker (Delicatessen Worker), Drive Thru Window Order Taker, Front Line Worker, Catering Assistant
Salary: £11-13k per year

Floor Manager
Can also be called: Food Service Manager, Food Service Supervisor, Deputy Manager, Duty Manager
Salary: £14-18k per year

Food & Beverage Manager
Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Pub & Restaurant Manager 
Salary: £18-35k per year

Front Office Manager
Can also be called: Front of House Manager, Front Desk Manager, Director of Front Office, Hotel Manager, Bed and Breakfast Innkeeper
Salary: £22-28k per year

Front of House Manager
Can also be called: Front Office Manager, Front Desk Manager, Director of Front Office, Hotel Manager, Bed and Breakfast Innkeeper, Customer Services Manager, Front of House Supervisor
Salary: £26-33k per year

General Manager
Can also be called: Operations Manager, Director of Operations, Area Manager, Store Manager, Chief Operating Officer (COO), Chief Operations Officer, Resort Director, Unit Manager, Restaurant Manager, Attractions Manager
Salary: £21-55k per year

Head Chef
Can also be called: Chef de Cuisine, Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager
Salary: £20-45k per year

Head Housekeeper
Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Food and Beverage Manager, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Conference Services Manager, Catering Manager, Convention Services Manager (CSM), Conference Planner, Director of Conference Services, Conference Manager, Conference Planning Manager, Events Manager, Catering and Convention Services Coordinator, Catering and Convention Services Manager
Salary: £16-27k per year

Head Porter
Can also be called: Concierge, Guest Service Agent, Bellman, Chef Concierge, Club Concierge, Hotel Concierge, Front Office Manager, Guest Service Supervisor, Activities Concierge, Conference Concierge
Salary: £13-17k per year

Housekeeping Supervisor
Can also be called: Housekeeping Deputy, Facilities Duty Manager, Housekeeping Supervisor, Housekeeping Deputy manager
Salary: £13-17k per year

Head Receptionist
Can also be called: Reception Supervisor, Administrative Supervisor, Office Manager, Member Services Manager, Front Desk Manager, Reception Manager
Salary: £20-24k per year

Head Waiter
Can also be called: Chef De Rang, Restaurant Supervisor, Maitre d'Hotel, Assistant Restaurant Manager
Salary: £14-25k per year

Junior/ Commis Chef
Can also be called: Commis Chef, Trainee Cook, Trainee Chef, Apprentice Chef, Food Preparation Assistant
Salary: £10-16k per year

Junior Waiter
Can also be called: Commis Waiter, Commis Chef de Rang, Trainee Waiter, Food Service Attendant, Food Service Apprentice, Junior Floor Tender, Junior Table Tender, Table Back, Runner, Busser
Salary: £11-14k per year

Kitchen Porter
Can also be called: Kitchen Assistant, General Assistant, Food Service Assistant, Kitchen Hygiene Assistant
Salary: £11+k per year

Linen Room Assistant
Can also be called: Laundry Assistant, Housekeeping Assistant
Salary: £11+k per year

Owner
Can also be called: Business Owner, Operator, Proprietor, Patron, Landlord
Salary: £30-200k per year

Porter
Can also be called: Concierge, Bellman, Bell Captain, Bellhop, Bellperson, Bell Staff, Bellman Driver, Bellstaff, Valet, Doorman
Salary: £11-15k per year

Receptionist
Can also be called: Receptionist, Administrative Assistant,Secretary, Community Liaison, Member Service Representative, Office Assistant, File Clerk, Front Desk Receptionist, Greeter, Reservationist
Salary: £12-18k per year

Regional Manager
Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager
Salary: £45+k per year

Restaurant Manager
Can also be called: Food Service Supervisor, Food Service Director, Food Service Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager, Fast Food Manager, General Manager, Assistant Restaurant Manager, Assistant Unit Manager, Assistant Manager, Catering Manager, Catering Supervisor, Front of House Manager, Pub and Restaurant Manager
Salary: £16-30k per year

Room Attendant
Can also be called: Housekeeper, Environmental Services Worker, Housekeeping Laundry Worker, Environmental Services Aide, Housekeeping Aide, Cottage Attendant, Room Cleaner
Salary: £11+k per year

Sales Agent
Can also be called: Junior Sales and Marketing Officer, Junior Sales Officer
Salary: £15-20k per year

Sales Executive
Can also be called: Sales and Marketing Officer, Sales and Revenue Officer
Salary: £22-26k per year

Senior Manager
Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager, Area Manager
Salary: £45+k per year

Senior/Sous Chef
Can also be called: Sous Chef, Kitchen Supervisor, Head Cook, Senior Cook, Second Chef
Salary: £17-28k per year

Trainee Crew Member
Can also be called: Junior Prep Cook (Preparation Cook), Trainee Food Service Assistant, Trainee Food Preparer, Trainee Drive Thru Window Order Taker, Trainee Catering Assistant
Salary: £11+k per year

Waiter
Can also be called: Table Server, Table tender, Food Service Assistant, Floor Tender, Waitress
Salary: £12-16k per year

Wine Waiter
Can also be called: Sommelier, Chef de Vin
Salary: £13-35k per year

Yield and Sales Manager
Can also be called: Revenue Manager, Sales Manager, Efficiency Coordinator
Salary: £22-28k per year


3.4 Information on entry requirements, application processes (e.g. Apprenticeships)

The majority of ‘entry level’ jobs in food & service management do not have any formal entry requirements.   Some previous experience is always an advantage but, more generally, employers prefer individuals with good communication and team working skills.

For jobs which are public facing, such as waiting staff, good people skills and customer service are a definite advantage.

The apprenticeship in hospitality and catering is a work based training programme.   It is aimed at people at the start of the career in the industry and provides the apprentice with relevant skills and knowledge whilst gaining experience in the job.   The apprenticeship programme is designed so that apprentices in a variety of different job roles can select learning which is most appropriate to their occupation.

To find out more about apprenticeships please go to the website www.apprenticeships.org.uk  

If you are interested in becoming an apprentice you can contact an employer who takes on apprentices.   They will usually send you information about the training they offer.   As a start, it would be useful to look at the UKSP Good Employer Campaign (www.uksp.co.uk).


3.5 Qualifications

There are many different qualifications relevant to the various occupations in the food & service management industry.

Listed below are a number of these with links to detailed information about each qualification.

	Qualification
	Link to further information

	Diploma in Licensed Hospitality
	http://www.uksp.co.uk/qualifications.aspx?QualID=654

	Elementary Food Hygiene
	http://www.uksp.co.uk/Qualifications.aspx?QualID=862

	HACCP for Caterers
	http://www.uksp.co.uk/Qualifications.aspx?QualID=863

	HNC in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=866

	Intermediate Food Hygiene
	http://www.uksp.co.uk/Qualifications.aspx?QualID=875

	Intermediate HACCP Practices
	http://www.uksp.co.uk/Qualifications.aspx?QualID=876

	Level 1 Diploma in Introduction to Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=637

	Level 1 NVQ in Cleaning and Support Services
	http://www.uksp.co.uk/Qualifications.aspx?QualID=660 

	Level 2 Apprenticeship in Hospitality and Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=640

	Level 2 Award in Cleaning Principles
	http://www.uksp.co.uk/Qualifications.aspx?QualID=663

	Level 2 Award in Food Safety in Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=642

	Level 2 Award in Health and Safety in the Workplace
	http://www.uksp.co.uk/Qualifications.aspx?QualID=645

	Level 2 Award in Healthier Food and Special Diets
	http://www.uksp.co.uk/Qualifications.aspx?QualID=667

	Level 2 Award in Practical Food Safety in Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=668

	Level 2 Award in the Principles of Customer Service in Hospitality, Leisure, Travel & Tourism
	http://www.uksp.co.uk/Qualifications.aspx?QualID=669

	Level 2 Certificate in Cleaning Principles
	http://www.uksp.co.uk/Qualifications.aspx?QualID=671

	Level 2 Diploma in Food and Beverage Service
	http://www.uksp.co.uk/Qualifications.aspx?QualID=675

	Level 2 Diploma in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=638

	Level 2 National Certificate for Designated Premises Supervisors
	http://www.uksp.co.uk/Qualifications.aspx?QualID=677

	Level 2 National Certificate for Licensees (Drugs Awareness)
	http://www.uksp.co.uk/Qualifications.aspx?QualID=678

	Level 2 National Certificate for Personal License Holders
	http://www.uksp.co.uk/Qualifications.aspx?QualID=679

	Level 2 National Certificate in Licensed Retailing
	http://www.uksp.co.uk/Qualifications.aspx?QualID=680

	Level 2 NVQ Food and Drinks Service
	http://www.uksp.co.uk/Qualifications.aspx?QualID=683

	Level 2 NVQ in Cleaning and Support Services
	http://www.uksp.co.uk/Qualifications.aspx?QualID=682

	Level 2 NVQ in Food Processing and Cooking
	http://www.uksp.co.uk/Qualifications.aspx?QualID=648

	Level 2 NVQ in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=646

	Level 3 Advanced Certificate in Wines and Spirits
	http://www.uksp.co.uk/Qualifications.aspx?QualID=690

	Level 3 Apprenticeship in Hospitality and Catering (Professional Cookery)
	http://www.uksp.co.uk/Qualifications.aspx?QualID=641

	Level 3 Certificate in Management for Hospitality, Leisure and Tourism
	http://www.uksp.co.uk/Qualifications.aspx?QualID=694

	Level 3 Diploma for Designated Premises Supervisors
	http://www.uksp.co.uk/Qualifications.aspx?QualID=695

	Level 3 Diploma in Advanced Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=639

	Level 3 Diploma in Hospitality, Supervision & Leadership
	http://www.uksp.co.uk/Qualifications.aspx?QualID=699

	Level 3 NVQ in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=647

	Level 4 Award in Managing Food Safety in Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=644

	Level 4 Diploma in Management for Hospitality, Leisure and Tourism
	http://www.uksp.co.uk/Qualifications.aspx?QualID=703

	Level 4 Diploma in Wines and Spirits
	http://www.uksp.co.uk/Qualifications.aspx?QualID=704




3.6 Data on employment and labour market trends and forecasts

Background information

• There are approximately 182,400 people working in the food & service management sector throughout the UK
• 52 percent work on a full time basis, whilst 48 percent work part time
• There are a greater number of women working in the sector (67 percent) than men (33 percent)


• Age profile of the people working in the sector



(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

	Qualifications 
	Number
	Percentage

	NVQ Level 4 and above
	31,900
	17%

	NVQ Level 3
	36,900
	20%

	NVQ Level 2
	51,900
	28%

	NVQ Level 1 and entry level
	43,900
	24%

	No qualifications
	17,700
	10%

	Total
	182,400
	100%



(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector

	Ethnic background
	Number
	Percentage

	White
	159,400
	87%

	Black and minority ethnic (BME)
	23,000
	13%

	Total
	182,400
	100%


(Source:  Labour Force Survey 2009/2010)

• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

	Occupation
	United Kingdom

	Hotel and accommodation managers
	       58,400 

	Conference and exhibition managers
	       22,400 

	Restaurant and catering managers
	      158,200 

	Publicans and managers of licensed premises
	       43,500 

	Chefs and cooks
	      273,200 

	Travel agents
	       47,600 

	Travel and tour guides
	       16,600 

	Housekeepers and related occupations
	       59,800 

	Hotel porters
	       12,100 

	Kitchen and catering assistants
	      402,200 

	Waiting staff
	      235,200 

	Bar staff
	      196,100 

	Leisure and theme park attendants
	       24,000 


(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	590,900
	617,900
	659,500
	12%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	213,700
	209,300
	193,800
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	768,900
	821,800
	853,600
	11%

	All occupations
	2,202,700
	2,310,800
	2,411,000
	9%


Source:  Working Futures 2007-2017 (2008), LSC/IER/CE, electronic resource


3.7 Skill shortages

Information is not available for the whole UK but it is expected that the figures for England would generally apply and have been used as a basis for the following summary.   These figures also relate to the hospitality, leisure, travel & tourism sector as a whole as workforce sizes are not large enough to break the figures down by individual industry.

Percentage of employers with vacancies:	20%
Percentage of employers with vacancies they’re finding difficult to fill:	8%
Percentage of employers with vacancies they can’t find people with the right skills for:	4%
Percentage of current workforce not fully proficient in their jobs:	9%

The five most common things which employers find difficult to find from job applications are:
1. Technical, practical or job specific skills
2. Customer handling skills
3. Team working skills
4. Oral communication skills
5. Problem solving skills

(Source:  National Employer Skills Survey 2009)


3.8 Information on opportunities for adults changing career direction

For those in less senior roles, there are many opportunities to take on new responsibilities and develop supervisory skills or team management skills.   Transferable skills such as these provide excellent experience which can be used in almost any other industry.

Customer service skills are very important in public facing roles such as waiting staff or bar staff.   Building experience in dealing with customers, especially conflict management, is a skill sought after in many other industries where staff deal with the public on a daily basis.   Such industries include, amongst many others, retail and call centres.

There are many large companies in the industry.   For those who are in more senior positions then the skills gained through these strategic roles can, again, be transferred over to many different settings.   Retail, for example, which is also a very customer focused industry would be a likely area for individuals looking to change career direction.


3.9 Information on points of entry or transfer into a sector from another area or sector

Many people choose work in the industry as it offers opportunity to work on a part time basis.   This often appeals to women returning to work after bringing up children or people who have other commitments which prevent them from taking on a full time position.

The industry also has a large number of migrant workers.   Employers are often willing to take on hard working migrant workers even if they don’t always have particularly good English language skills.   Many migrant workers therefore take this opportunity to earn money and, as their language skills improve, progress up through the organisation they’re working for.

Some people take on work in the industry on a temporary basis.   Employers, however, prefer to take on staff they know will stay for a prolonged period.   There is therefore considerable opportunity to progress very quickly in the industry for the ambitious and committed worker.


3.10 Job profiles

Assistant Bar Manager

Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Team Leader, Pub Supervisor, Assistant Pub Manager

Salary: £16-21k per year

In this role, you will assist the Bar Manager, and may be part of a larger hospitality management team This is a hands-on role, and you will spend a lot of time greeting and serving customers at the bar, along with monitoring the seated areas. In addition to this, you will be responsible for a number of tasks to keep the bar running smoothly – for example, the dispense lines between the cellar and the taps on the bar will need to be cleaned regularly, stocks (beer bottles etc.) must be rotated, so that old is used before new, and careful temperature control is very important to maintaining the quality of beer, lager and wine. Cask conditioned beer must remain in the cellar for a few days before it is ready to drink, allowing fermentation to finish and the sediment to settle at the bottom of the cask, You will need to vent the cask to release carbon dioxide during the final fermentation, and tap it - a process which requires skill and practice. Other routine tasks include stock taking, ordering stock, accepting and checking deliveries, tidying and cleaning the cellar, and issuing stocks to bars. You will also be in charge of returning empty casks and kegs, carbon dioxide cylinders, bottles, crates and any other items which are recycled or reused. During service you will supervise the bar area, ensuring that tables are cleared of any empty glasses, dirty ashtrays or general rubbish. Mingling with the customers will help you to keep a close eye on what is going on, and if you spot any early signs of trouble or misbehaviour, tactful, firm action can help to diffuse the situation. You will also supervise the bar staff, ensuring that service runs smoothly with shelves and chilled cabinets re-stocked, beer barrels changed quickly, bar counters kept tidy, and sufficient change in the tills. You will need to make sure that customers are being served as quickly as possible, given the correct food and drink, and the correct change. At busy times, waiting customers should be promptly acknowledged, then served in order of arrival at the bar. You will also be involved with other specific tasks such as health and safety checks, getting prices from suppliers, and preparing sales reports and budgets.


Assistant General Manager

Can also be called: Deputy Manager, Duty Manager, Deputy General Manager, Senior Assistant Manager, Assistant Manager, Hotel Operations Manager

Salary: £21-35k per year

As Assistant General Manager, you will support the General Manager in running the business. Your key responsibilities include developing plans for improved service and financial performance, influencing and improving food service, monitoring day to day management and assessing departments. You will also liaise with customers, ensuring that their maximum satisfaction is achieved and maintained. Other responsibilities include assisting the development of a customer focused team through leadership, support and coaching You will liaise with Department Heads each early duty to confirm staffing levels, and it is likely that you will also attend a briefing with the General Manager each morning.


Assistant Head Housekeeper

Can also be called: Housekeeping Manager, Facilities Manager, Housekeeping Director, Housekeeping Office Co-ordinator

Salary: £16-25k per year

As Assistant Head Housekeeper, you have, along with the Head Housekeeper, responsibility for the cleaning of the whole premises. This is a hands-on role, demanding high standards. You - along with your team of supervisors and staff - may have to look after miles of corridors, several hundred rooms, and thousands of windows, as well as lifts, staircases, and perhaps escalators. Your responsibilities will include collecting linen and laundry, organising cleaning materials, supervising the domestic staff, and seeing that meeting/conference rooms are set up correctly. You may also need to add the finishing touches, such as flower arrangements, sufficient ashtrays (if smoking is allowed), pens and paper, glasses, bottled water, etc. You will need to be a strong leader, and motivate your staff to deliver consistently high standards of cleanliness. You will also need to deputise for the Head Housekeeper where appropriate and liase with other departments. You will need to have detailed knowledge of a wide range of industrial cleaning methods and equipment, and excellent organisational skills to achieve this within the required budgetary constraints. Your business may contract out certain aspects of the cleaning process, which requires your familiarity with the tendering process and some experience of managing contractors. You will need to be an effective communicator, bringing the same professionalism to your dealings with management, colleagues and guests alike, and the nature of your work means you are likely to have close contact with customers.


Assistant Restaurant Manager

Can also be called: Food Service Manager, Food Service Supervisor, Duty Manager

Salary: £16-21k per year

You will help to run the restaurant, and take over at times when the manager is away. You need to be able to step in at any time when there is pressure on the staff - a problem in the kitchen or with a customer, delays in service, a late delivery, shortage of a menu item, etc. Greeting and looking after the needs of customers will be always your main priority. You may have a particular area of responsibility, such as personnel and training, or be put in charge of a special project, e.g. promoting a new menu. You will also help the management team with other specific tasks such as stock taking, health and safety checks, getting prices from suppliers, placing orders and preparing sales reports and budgets. 


Bar Manager

Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Trainee Assistant Manager, Team Leader, Pub Manager, Pub Landlord

Salary: £20-35k per year

In this role, you will assist the Senior Manager or executive management team, with specific responsibility for the bars (as opposed to the restaurant or kitchen). Often, the Bar Manager is part of a larger hospitality management team This is a hands-on role, and you will spend a lot of time greeting and serving customers at the bar, along with monitoring the seated areas. In addition to this, you will be responsible for a number of tasks to keep the bar running smoothly – for example, the dispense lines between the cellar and the taps on the bar will need to be cleaned regularly, stocks (beer bottles etc.) must be rotated, so that old is used before new, and careful temperature control is very important to maintaining the quality of beer, lager and wine. Cask conditioned beer must remain in the cellar for a few days before it is ready to drink, allowing fermentation to finish and the sediment to settle at the bottom of the cask, You will need to vent the cask to release carbon dioxide during the final fermentation, and tap it - a process which requires skill and practice. Other routine tasks include stock taking, ordering stock, accepting and checking deliveries, tidying and cleaning the cellar, and issuing stocks to bars. You will also be in charge of returning empty casks and kegs, carbon dioxide cylinders, bottles, crates and any other items which are recycled or reused. During service you will supervise the bar area, ensuring that tables are cleared of any empty glasses, dirty ashtrays or general rubbish. Mingling with the customers will help you to keep a close eye on what is going on, and if you spot any early signs of trouble or misbehaviour, tactful, firm action can help to diffuse the situation. Your bar staff will also need support in ensuring that service runs smoothly with shelves and chilled cabinets re-stocked, beer barrels changed quickly, bar counters kept tidy, and sufficient change in the tills. At busy times, waiting customers should be promptly acknowledged, then served in order of arrival at the bar. Along with the general running of the bar, you may have a specific area of responsibility (for example, organising quiz nights) or be put in charge of a special project, such as developing ways to attract families to your business. You may also be responsible for recruiting and training bar staff (including any part-time or casual staff), ordering bar provisions and stock (including glasses and bar equipment), and for banking the bar takings. In addition to this, you will deal with any health and safety checks, get prices from suppliers, and prepare sales reports and budgets.


Bar Person

Can also be called: Bar Tender, Bar Keeper, Bar Server, Drinks Server, Bar Maid, Bar Man, Bar Back

Salary: £11-20k per year

In this role, you will help set up the bar area, stock the shelves and refrigerators so drinks are available and at the correct temperature for service, prepare garnishes, serve drinks, take payment, clear tables, possibly washing glasses (in a machine, generally), and clear up after service. Some guests may wish to charge their drinks to their account, rather than pay in cash - this would often be the case in a hotel or a club. During service you will be kept busy preparing and serving drinks, and keeping the bar area clean and clear. The choice of drinks served will vary depending on the type of establishment you are working in. In addition to serving a wide range of beers, spirits, non-alcoholic and soft drinks, most bars also offer a choice of wines, as well as tea, coffee and a range of snacks. In some bars, cocktails are a popular choice, as are liqueurs and brandies. In this case, you will need a good memory to be able to describe the taste of all the drinks you serve, along with the skills to blend, whisk, or shake the more exotic drinks. You may dispense drinks to customers directly, or via colleagues – in a restaurant bar, waiting staff may send drink orders through to you, and collect them once you have prepared them. Good customer skills are important, but that does not mean that people want you to dominate their conversation - you need to be friendly but not over-familiar. You must follow the licensing laws on who can and cannot be served alcohol, the correct measures for each drink, and ensuring the correct brand is served. It is also your responsibility to work in a safe, hygienic manner, maintaining a high standard of personal presentation and hygiene


Chef

Can also be called: Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager

Salary: £15-20k per year

As a Chef, you hold a senior position in the kitchen. In a large, traditionally organised kitchen, the Chef de Partie runs one section (e.g. sauces, vegetables, pastries, grill) with the assistance of one or more Commis (trainee) Chefs, and your job title may reflect this - Pastry Chef for example. In other businesses, the kitchen may have only two or three sections, or operate as just one team. In this situation, you will have a hands-on role, with responsibility for preparing, cooking and presenting a range of dishes, assisted by commis and/or trainee chefs. You may help to develop new dishes, and menus. In a restaurant that offers a buffet service or a carvery, you will take your turn 'out front', serving customers, carving large joints of meat and poultry, and replenishing dishes which are running low.. Maintaining profit margins is crucial to business success, and certain related tasks might be delegated to you, such as placing orders with suppliers, checking deliveries, developing dishes for a new menu, stock-takes, and costing new recipes. Careful attention must also be paid to hygiene, health and safety, and to portion and wastage control. In some operations (for example, in pubs) you may largely work on your own. If you have the assistance of a team, the skills each member brings is largely dependant on the extent and style of the pub's food operation, as does your involvement in planning menus, negotiating prices and delivery arrangements with suppliers, ordering and storing food, organising staff rotas, and recruiting and training new staff. There may be a food counter in one of the bars, for displaying salads, cold meat, fish dishes and desserts. You will certainly have a hands-on role in preparing and cooking the day's specials, as well as regular 'home-made' menu items. Other dishes may be purchased chilled, frozen or vacuum packed, and will be reheated and served on demand, and the behind counter area may have a microwave, grill and deep fryer for this purpose.


Cleaner

Can also be called: Caretaker, Janitor

Salary: £11-14k per year

As a key member of the services team, you will help to maintain a high standard of cleanliness, ensuring the comfort of those using the facilities. The level of cleanliness and hygiene often emerges as a principal concern for customers, so you need a keen eye for detail and the all-important finishing touches. You will need to complete your tasks within tight time constraints, whilst still taking pride in your work. A range of heavy-duty, specialist equipment may be available (depending on your place of work) including floor polishers, high pressure cleaners and back-vacs (carried on the back for vacuuming stairs). You will be trained in the use of such equipment, cleaning agents and manual handling - it is important to follow safe working procedures and hygienic methods of cleaning. You will also be expected to report items which need repairing, maintaining or replacing promptly, along with any other risks to people's safety and security.


Conference & Banqueting Manager

Can also be called: Conference Services Manager, Catering Manager, Convention Services Manager (CSM), Conference Planner, Director of Conference Services, Conference Manager, Conference Planning Manager, Event Manager, Catering and Convention Services Coordinator, Catering and Convention Services Manager

Salary: £22-35k per year

As Conference and Banqueting Manager, you will help your business to maximise its revenue for functions and special events. These can include conferences, meetings, banquets, parties, exhibitions, and weddings. It will be your job to promote the facilities and services available and develop client relationships, making their event as successful as possible. You will organise the event itself, including any support staff (such as an entertainer), all food and beverage requirements, and the set up of the venue. You will need to have good planning and administration skills, as well as being a strong team leader with a keen eye for detail. Good communication and negotiation skills are also important when dealing with clients, colleagues from other departments, suppliers, equipment handlers, any casual staff helping out at the event and the attendees themselves. You must pay close attention to costs and budget control at all stages of the planning process - whilst some client have generous budgets and want an extravagant event with no expense spared, the majority will put you under pressure to meet their expectations within their financial limitation. To deliver an event at an acceptable price to the client and profit to your organisation will require a good imagination and considerable business skills. 


Crew Member

Can also be called: Prep Cook (Preparation Cook), Food Service Worker, Food Service Aide, Dietary Assistant, Food Preparer, Pantry Cook, Deli Clerk (Delicatessen Clerk), Deli Worker (Delicatessen Worker), Drive Thru Window Order Taker, Front Line Worker, Catering Assistant

Salary: £11-13k per year

Self-service and fast-food restaurants are popular in situations where work or other commitments mean limited time in which to eat, and people's requirements range from a snack to a full meal. Your first duties of the day will include setting up the restaurant: refilling salt, pepper, sugar, sauces, napkins, tray and cutlery points, making coffee, arranging the display counters with cold drinks and pre-packaged food. Salads, sandwiches, filled rolls, and cold sweets are collected from the kitchen and arranged in the counters. Hot dishes are left until just before service begins, although the hot cupboards will have been turned on earlier to reach the correct temperature. Customers making their choice of food and drink are influenced by the look of what they see, so an attractive arrangement and well presented food is very important. To increase sales, you will suggest drinks, extra large portions, side dishes, special meal combinations or promotional offers. Hygiene standards must also be excellent. During service, you will have to restock counters as necessary, collecting new dishes of food from the kitchen and returning empties. In some restaurants, all the dishes are pre-plated or packaged or portioned so that customers can help themselves from the counters, or there are some dishes which the staff serve. Accurate portion control is important, but there may be some menu items which give customers the option of piling the plate as high as they wish. Your duties may also include making tea and coffee, possibly using specialist machines for espresso based drinks, milk shakes and other drinks. You may also undertake some simple cooking and food preparation such as making toast, frying eggs, grilling burgers, making sandwiches and rolls or assembling various meals. Throughout the shift you will be tidying and cleaning: the kitchen and counters, tray and waste collection points, tables and chairs, floors, toilets and the entrance, amongst other areas. You may also take your turn at operating the cash point, where customers pay for what they have chosen. Customers appreciate friendly, helpful staff, who enjoy giving good service, taking pride in their appearance and that of the restaurant. You should be able to answer questions about the day's specials, other menu items, and their ingredients (particularly important for those who cannot eat certain foods, e.g. nuts). Your duties at the end of service may include returning items to the kitchen, helping with the washing up, cleaning the counters themselves, the service and customer areas, and restocking cutlery, china and glassware ready for the next service.


Floor Manager

Can also be called: Food Service Manager, Food Service Supervisor, Deputy Manager, Duty Manager

Salary: £14-18k per year

You will help to run the restaurant, and take over at times when the manager is away. You need to be able to step in at any time when there is pressure on the staff - a problem in the kitchen or with a customer, delays in service, a late delivery, shortage of a menu item, etc. Greeting and looking after the needs of customers will be always your main priority. You may have a particular area of responsibility, such as personnel and training, or be put in charge of a special project, e.g. promoting a new menu. You will also help the management team with other specific tasks such as stock taking, health and safety checks, getting prices from suppliers, placing orders and preparing sales reports and budgets. 


Food & Beverage Manager

Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Pub & Restaurant Manager 

Salary: £18-35k per year

Food and drink are costly items to purchase, prepare and sell, and tight control is essential to profitability. In some businesses, this task may be entrusted to the head chef, or the bar and restaurant managers. In others, it will fall to a Food and Beverage Manager. In this role, you will have cross-departmental responsibilities, and a specific responsibility in functions such as weddings, dinner dances, conferences, cocktail parties etc; therefore it is important to keep a professional working relationship with other department heads, as well as the storekeeper and control offices. You will deal with function enquiries, and will need to use your selling skills to convert these into profitable business. Menu planning may also be one of your responsibilities, and the ability to come up with new ideas (for menus, food service, special events and promotions, how best to organisation production and service, etc.) will help you and your hotel to keep ahead of the competition. As a member of the hotel's management team, you will attend the head of department meetings, and may act as duty manager on occasional evenings and weekend days (when you will be in charge of the hotel).


Front Office Manager

Can also be called: Front of House Manager, Front Desk Manager, Director of Front Office, Hotel Manager, Bed and Breakfast Innkeeper

Salary: £22-28k per year

You are in charge of the reception and, in some hotels, the reservations staff - often known as the front office. In smaller hotels, your entire team may be based at the front desk, manning the hotel switchboard and performing porter duties. In a larger hotel, the reservations staff are usually based in a back office, enabling them to concentrate on telephone calls, faxes, letters and emails, whilst the porters may come under the control of a head porter. There is often a separate cashier's desk. Besides the usual duties of a departmental manager (recruiting and training staff, organising staff rotas, controlling budgets, health and safety, attending meetings with other heads of department, etc.), you are likely to have regular contact with the guests, welcoming and registering arrivals, answering queries, taking bookings, preparing bills and taking payments. Maintaining a close liaison with the housekeeping department is essential, so you are informed as to which rooms have been serviced, and receive early warning of any delays. Some situations may need to be investigated: for example, if two people appear to have occupied a single room, or if a guest has failed to check out on time, etc. As you and your staff are at the hub of the hotel, you have the opportunity to encourage guests to use the facilities available to them, along with the hotel's bars and restaurants, and inform other department managers and the hotel general manager of guests' requirements. It is a constant challenge to achieve maximum occupancy and revenue, requiring a shrewd eye for business, negotiating skills, knowledge of what is happening in the local area, and often some risk taking (such as overbooking in the knowledge that a percentage of arrivals typically fail to turn up). Security of the guests and hotel staff also is a major concern - there may be a security officer or team in charge. 


Front of House Manager

Can also be called: Front Office Manager, Front Desk Manager, Director of Front Office, Hotel Manager, Bed and Breakfast Innkeeper, Customer Services Manager, Front of House Supervisor

Salary: £26-33k per year

As Front of House Manager, you may be in charge of reception and reservations, the porter’s desk, and possibly housekeeping depending on the organisation of the hotel. You might also have selling and promotional responsibilities. Much of your time will be spent in contact with guests, answering their more difficult queries, checking on their wellbeing and dealing with complaints. Besides keeping the various departments running smoothly, you will have a key role in the recruitment and training of staff. You will be a key member of the management team, attending head of department meetings and acting as duty manager on some evenings and weekends, and your overarching duty will be to ensure that the hotel is operating legally. 


General Manager

Can also be called: Operations Manager, Director of Operations, Area Manager, Store Manager, Chief Operating Officer (COO), Chief Operations Officer, Resort Director, Unit Manager, Restaurant Manager, Attractions Manager

Salary: £21-55k per year

As general manager, you are responsible for every aspect of the business. You will ensure that guests are satisfied, that all staff work together as an effective team, and that the business makes a profit. In this role, you will be supported by a team of senior managers, department managers and supervisors. Working closely with your managers and staff, you will ensure that every aspect of the operation runs smoothly and achieves - or preferably exceeds - sales and profit targets. You will regularly appraise the performance of your managers, giving feedback on what they are doing well and helping them to improve in other areas. A major part of your role will involve motivating your team to deliver their best performance at all times, and make the most of their sales skills. You will be a key customer contact, liaising with clients to gain maximum customer satisfaction, monitoring their feedback and encouraging your team to remain customer focused at all times. As the person in charge, you are ultimately responsible for the health and safety of everyone on the premises, for food safety, upholding the licensing laws, and complying with consumer protection and employment legislation. Inevitably, there are also administrative tasks involved in this role, including financial reports, budgets, cost analysis, and correspondence with suppliers, customers and head office. You will also initiate promotion and marketing campaigns, as well as getting fully involved in company-wide schemes.


Head Chef

Can also be called: Chef de Cuisine, Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager

Salary: £20-45k per year

You are in charge of the kitchen: planning menus, negotiating prices and delivery arrangements with suppliers, ordering and storing food, organising staff rotas, supervising everyone in your team, recruiting and training new staff. You have a hands-on involvement in the cooking - the reputation of the restaurant largely depends on your food, and the imagination and skills which you bring to it. At service time, you will co-ordinate the orders as they come in, issuing instructions to your team. You have to keep your eye on progress with earlier orders, and see that every dish that goes out to a customer is up to standard: the correct temperature, presentation and portion size. The job requires careful planning, good timing, and excellent team work to bring together orders for large parties, or maintain good service when the restaurant is very busy, When you have time, you might make an appearance in the restaurant to talk to the customers, in particular the regulars and any VIPs. Menus need to take account of the needs of vegetarians, other religious and ethical diets, those with an allergy to certain foods, such as flour or nuts, and people that avoid fats or other ingredients. Food hygiene and health and safety are also major concerns, and you will have visits from an environmental health officer to check standards and discuss your food safety management system. You are also responsible for making sure that the cost of food is within the budget: wastage must be kept to the minimum, production quantities and portion control accurate. You will need to liaise closely with the general manager to whom you will be responsible for budgets, including staff costs. You will also work with the restaurant manager and waiting staff, to ensure that service runs smoothly and that staff can accurately describe dishes to customers. Depending on the type of operation (e.g. hotel, pub, restaurant), the kitchens may prepare food for a number of self-service restaurants, snack bars and directors' dining rooms, as well as cocktail parties, business meetings, conferences and other special events. For example in a high street restaurant your kitchen may be preparing meals for 30 guests for lunch and 60 guests for dinner, whereas a hospital kitchen might be preparing meals for several hundred patients three times a day, as well as the doctors, specialists, nursing and ancillary staff.


Head Housekeeper

Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Food and Beverage Manager, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Conference Services Manager, Catering Manager, Convention Services Manager (CSM), Conference Planner, Director of Conference Services, Conference Manager, Conference Planning Manager, Events Manager, Catering and Convention Services Coordinator, Catering and Convention Services Manager

Salary: £16-27k per year

You are in charge of the cleanliness of all the guest rooms, and most (if not all) of the public areas. Much of your time will be spent supervising and training your staff, planning staff rotas, and dealing with stock-takes, budgets, and other paperwork (maintenance reports, room check sheets, safety audits, etc.). You will also deal with the suppliers of linen, cleaning materials and guest supplies (sachets of tea and coffee, soap, shampoo, etc.), and control the costs of cleaning materials, linen, laundry, maintenance and wages. Another regular part of your routine will be checking that high standards of cleanliness are maintained, rooms correctly serviced, and equipment in a safe conditions (for guests and staff). Lost property will also be handed to you for safe keeping until it can be returned to the owner. In a large operation, you will have Assistant Housekeepers and supervisors to control the work of room attendants, and probably linen room staff and someone to issue the cleaning supplies. You will liaise closely with the general manager and other heads of department, and attend regular meetings. Your staff will also meet with you, possibly on a weekly basis. Good relations with reception staff are crucial – you will need to let them know when rooms are ready to re-let, and they will let you know when rooms can be serviced, and which are departures, arrivals, VIPs, or have special requirements (such as a head board). Maintenance is another key area - repairs will need to be carried out promptly, and rooms should be kept in good order. It is important that the equipment your staff use (vacuum cleaners, shampooers, polishers, trolleys, etc.) is in sound working order, and is used safely. Some cleaning materials are hazardous, and it is your responsibility to ensure that staff are trained to use them safely. Health, safety (including fire safety) and security will be on going concerns. You will also be closely involved with renovations and new developments, working with architects, interior designers, and other specialists. 


Head Porter

Can also be called: Concierge, Guest Service Agent, Bellman, Chef Concierge, Club Concierge, Hotel Concierge, Front Office Manager, Guest Service Supervisor, Activities Concierge, Conference Concierge

Salary: £13-17k per year

The Head Porter is in charge of a team of hall porters (possibly including doormen and pageboys) and all the responsibilities this involves - recruitment, staff rotas, supervision, budgets, cost control, etc. Around 80% of your time is spent liaising with guests and helping them with their requests, and this requires absolute discretion. They are likely to turn to you for directions, restaurant reservations and tickets for opera, theatre, concert and sporting events, as well as for car hire, and airline and train tickets. You also will attend regular meetings with reception, reservations, banqueting, and housekeeping. Yours is an important role, and the concierge of one London hotel even has his own web site giving information to internet users (and hopefully encouraging them to stay at his hotel).


Housekeeping Supervisor

Can also be called: Housekeeping Deputy, Facilities Duty Manager, Housekeeping Supervisor, Housekeeping Deputy manager

Salary: £13-17k per year

As Housekeeping Supervisor, you will supervise the work of a team of room attendants or housekeeping assistants, servicing a floor, or several floors of the hotel between you. You report to the head housekeeper, and may deputise in that person's absence (depending on your seniority over the other floor housekeepers). Staff have to be briefed, and their work checked. Reception must be informed when rooms are ready for re-letting, or if there is a problem (such as a late departure, or if two people seem to be occupying a room for one person). Maintenance will need to be told of repairs and replacements. You may also be responsible for issuing cleaning materials clean linen and guest suppliers (soap, shampoo, etc.) to your staff, for their rooms. You will need to be aware of safety and hygiene risks, and alert to security concerns. Your master key/card will open all the guest rooms in your area of the hotel.


Head Receptionist

Can also be called: Reception Supervisor, Administrative Supervisor, Office Manager, Member Services Manager, Front Desk Manager, Reception Manager

Salary: £20-24k per year

As Head Receptionist, your key duty is to ensure that all registration documents are completed fully and accurately, and that the reception area is operating smoothly. You will help to maintain a high standard of customer service, liaising with customers to ensure their needs have been met, ensuring that every guest’s experience is positive, paying attention to the details of customer specifications and resolving all queries promptly. You will also be responsible for the department when the Front Office Manager is off duty. As Head Receptionist, you will be required to maintain a professional image at all times. You will need to follow procedures and instructions, communicate and lead effectively with other team members and demonstrate good health and safety awareness, along with efficient methods of working. 


Head Waiter

Can also be called: Chef De Rang, Restaurant Supervisor, Maitre d'Hotel, Assistant Restaurant Manager

Salary: £14-25k per year

You are in charge of the service side of restaurant when the Restaurant manager is off duty: running the restaurant and snack bars, the directors' dining rooms and any other catering facilities. Before service begins, you will brief staff on their tasks, the day's menu and specials, check the lay-up of counters and tables. Besides supervising your team of assistants, waiters and waitresses, cashiers, you will maintain a high customer profile during service. Any complaints or problems should be dealt with promptly. Good communications with the kitchen team should help service to run smoothly, and mean that any problems can be identified and dealt with quickly. You will work closely with the head chef and restaurant manager on menu promotions, the requirements of special parties, and predicting the likely take-up of the catering services on any day. As a deputy for the restaurant manager, their duties will be your duties. Health and safety is a key concern, as is food hygiene, and the impression your staff give through their personal hygiene and presentation. 


Junior/ Commis Chef

Can also be called: Commis Chef, Trainee Cook, Trainee Chef, Apprentice Chef, Food Preparation Assistant

Salary: £10-16k per year

The role of Junior (or Commis) Chef is often the starting position for a career within the kitchen. Although job titles and responsibilities vary, you will have an active role in preparation work and basic cooking, under the supervision of more experienced chefs. Ideally, you will work in a number of areas in the kitchen, giving you the widest possible experience before you consider specialising in one particular area (e.g. pastry work). The type of cooking you help out with will depend on the style of the operation, the kind of menu offered to customer, and the prices they pay for their meals. It could range from the finest meals in the private dining room of a contract catering operation or top end restaurant, to a range of hot and cold dishes in a self-service restaurant, or the sandwiches, filled rolls, salads and similar items available in a snack bar. Sometimes there is minimum preparation involved in making a meal, but there is still a level of skill required to produce a perfectly cooked and well-presented dish - high standards of hygiene, and accuracy in measuring dish ingredients and portion sizes are essential to good practice. The shifts a junior chef works will vary according to the operation. For example, you may start early in the morning preparing breakfast in a hotel kitchen, or later in the evening for a special event, such as a buffet, wedding banquet or cocktail party.


Junior Waiter

Can also be called: Commis Waiter, Commis Chef de Rang, Trainee Waiter, Food Service Attendant, Food Service Apprentice, Junior Floor Tender, Junior Table Tender, Table Back, Runner, Busser

Salary: £11-14k per year

This job is a good starting point for a career serving customers in a restaurant. In this role, you will help another waiter/waitress serve a group of tables. Your duties will include clearing and relaying tables, taking food orders to the kitchen, collecting meals when they are ready, and helping to serve the food. The main aim of your job is to ensure that the table and seating areas are clean and tidy, and inviting to the customers and to help the other waiters/waitresses to keep service running smoothly.. This will include keeping the floors clean, ensuring that there is plenty of cutlery available, along with crockery, trays, napkins etc, and keeping the supply of condiments (e.g. salt, pepper and sauces) well stocked throughout the lunch or dinner service.


Kitchen Porter

Can also be called: Kitchen Assistant, General Assistant, Food Service Assistant, Kitchen Hygiene Assistant

Salary: £11+k per year

You play a key role in helping the kitchen to run smoothly, so that clean equipment is available when the chefs need it, and the highest standards of cleanliness and hygiene are maintained at all times. You may also help with the storage of deliveries and ensuring that supplies in the right place when needed. During service, duties may include operating the dish and glass washing machines, salad preparation, making sandwiches or filled rolls, and helping with soup, main course dishes and desserts. You may also be asked to help with simple cooking tasks such as frying chips, and setting up the food counters. When service is finished, you will complete the cleaning of pots, pans and other equipment, and wash the kitchen floors. Some kitchens hire contractors for `deep cleaning' of equipment, ventilation equipment, and walls. If not, you will do this on a regular basis. Working with cleaning agents (many of which are hazardous) requires very high levels of safety awareness and care - high standards of hygiene and personal presentation are essential, and you will be expected to follow safe working practices.


Linen Room Assistant

Can also be called: Laundry Assistant, Housekeeping Assistant

Salary: £11+k per year

Large hotels often employ Linen Room Assistants to deal with the laundry for guest rooms, and the restaurant and banqueting departments. If the laundering is done on the premises, you will be responsible for washing, drying and pressing the linen (using large-scale, professional equipment). You will issue fresh linen for use in the various departments, and collect returns for laundering. High standards of cleanliness and presentation are very important: everything must be checked for stains, damage and general wear and tear, and accurate control has to be kept of all stocks, so every item can be accounted for. If a contractor is providing the guest laundry service, you may be responsible for checking in-coming and out-going items.


Owner

Can also be called: Business Owner, Operator, Proprietor, Patron, Landlord

Salary: £30-200k per year

As an Owner, you will have your own business. You will manage the business and help out with the general activities as required: for example; cooking in a restaurant, arranging holidays in a travel agency, developing tours in a tour operator etc. You may employ other specialists to operate certain functions – for example, a restaurant owner may employ a “front of house manager” who will supervise other members of staff in setting up the restaurant for service, taking food and drink orders, serving them, and collecting payment. A travel agency owner may employer a manager to take care of arranging insurance packages, marketing services and dealing with bureau de change transactions etc. The number of additional employees you take on will depend largely on the size and level of the business, the demand from customers and how much they are willing to pay – your staff could range from a team of less than 10 in a small travel agency to more than 100 in a busy visitor attraction. 


Porter

Can also be called: Concierge, Bellman, Bell Captain, Bellhop, Bellperson, Bell Staff, Bellman Driver, Bellstaff, Valet, Doorman

Salary: £11-15k per year

Based in reception or at the porter's desk, you will carry guests' luggage, call taxis, take charge of left property, answer queries, take messages for guests, sort mail, and look after hotel and room keys. It is a job where discretion is valued. You may also sell newspapers, postcards and stamps, book theatre tickets or hire cars for guests, or help housekeeping, restaurant and banqueting staff in setting up rooms and moving larger items of furniture. Safe practices when lifting and moving are essential. In some hotels, the porters help the conference and banqueting department by serving coffees and teas, checking the room is ready, and tidying up meeting rooms while the delegates are at lunch. You may also help to park guests’ cars. If you are on night duty, you will be required to provide switchboard cover and an information service as well as checking customers in and out efficiently and accurately calculating accounts. You will be required to follow procedures and instructions to ensure smooth handovers, and maintain standards as directed. You may also be responsible for serving snacks and early breakfasts, and delivering newspapers and wake-up calls to guests. You play a key role in coping with fires or other emergencies, ensuring that help is called promptly and guests evacuated safely, and you also need to be alert to any security threats.


Receptionist

Can also be called: Receptionist, Administrative Assistant,Secretary, Community Liaison, Member Service Representative, Office Assistant, File Clerk, Front Desk Receptionist, Greeter, Reservationist

Salary: £12-18k per year

As a receptionist, you are likely to be the person to greet the guests on arrival at the hotel, and it is important to make a good first impression – a warm welcome, tidy appearance, and pleasant atmosphere in the reception area can help to get their stay off to the best start. In this role, you will need to deal with reservations accurately and efficiently, prepare guest bills correctly, and ensure that any necessary information goes to the housekeeping, restaurant, maintenance, and management departments. Excellent communication and administration skills are essential and most hotels use computerised systems for reservations and word processing, so IT skills are also an advantage. You may have to respond to reservation enquiries by telephone, in person, or by letter, fax and email. The ability to speak another language would also be an advantage in this role. In some hotels, receptionists show guests to their room. If this is not the case you will provide them with clear directions, or a porter will show them to their accommodation. You may also be responsible for taking payments, exchanging foreign currency, and working the switchboard: directing in-coming calls, and assisting guests in making external calls. You will take messages for guests, and ensure that they receive them without delay, along with any mail that may arrive for them. Guests may also leave their valuables at reception for safekeeping (either in a safety deposit box or the hotel safe) and come to you with any queries or complaints – not all of which will be easy to deal with. Selling is another key skill: the ability to persuade the guest to take a better and more expensive room, to stay longer, to eat in the restaurant, or take advantage of a special promotion can help to increase revenue for the hotel. In some hotels, the receptionist helps serve in the bar and restaurant, can be called upon to help housekeeping if there is a crisis. At busy times, you must maintain an impression of calm efficiency, and take care to acknowledge anyone who you can't deal with immediately. In the event of an emergency, you need be aware of your responsibilities, e.g. assisting people as they evacuate the building, calling the emergency services, and checking that all guests have reached safety


Regional Manager

Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager

Salary: £45+k per year

As Regional Manager, you will look after the operational aspects of all the units in your area. You will work with managers, senior staff, and head office to ensure that the business runs smoothly, sales and costs are meeting or exceeding budget, and that problems are dealt with promptly. You will play a key role in the development of new facilities, menu changes and pricing, special promotions and events. Food safety and health and safety are crucial areas – you must ensure that every aspect of the operation follows company procedures on avoiding risk. You will have an influence on the training programmes used in the units in your areas, and these must keep pace with the needs of the business, as well as each individual. You will also recruit managers and their deputies, and regularly appraise their performance. 


Restaurant Manager

Can also be called: Food Service Supervisor, Food Service Director, Food Service Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager, Fast Food Manager, General Manager, Assistant Restaurant Manager, Assistant Unit Manager, Assistant Manager, Catering Manager, Catering Supervisor, Front of House Manager, Pub and Restaurant Manager

Salary: £16-30k per year

You are in charge of the service side of the restaurant, working in close partnership with the head chef and the kitchen team. Whatever the size and style of restaurant, one of your principal roles will be to look after the customers, greeting as many of them individually as possible, advising them on menu and wine choices, ensuring that they get good service and thanking and bidding them farewell when they leave. Before customers arrive, you will check that the tables have been laid correctly, and that the restaurant looks welcoming. You will need to brief your team on the day's specials, promotional offers, any VIP guests or large parties expected, and check that everyone knows their tasks. Many restaurants also place great emphasis on selling skills and each service may begin with a briefing to get everyone on top form. During service, some restaurant managers also hand guests the menu, and return to take their order, advising on the choice of dishes, wines and other drinks. If not, waiting staff will do this, and your job is to keep an eye on all tables, guests and staff, spotting any problems that may arise and dealing with them. Complaints inevitably occur, and you and your staff must act promptly and effectively to ensure matters are put right to the customers' satisfaction - you will need to use your diplomatic skills. A record is usually made of any complaint, accident or other incident, so that investigations can be made should a written complaint arrive some days later. After service is time to discuss how everything has gone, and which dishes and drinks sold well (or not). Health and safety is a key concern, so is food hygiene, and the impression your staff give through their personal hygiene and presentation. Time will also be taking up in recruiting new staff, and looking after the well-being of your team, motivating everyone to do their best, helping those whose standard needs improving, and when necessary dealing with unsatisfactory performance. New staff will need to be trained and even the most experienced staff will need to be kept up to date with their skills. You will also be responsible for working out the staff rotas, and will need to plan to ensure that there is plenty of cover available when employees are on holiday. Budgets, financial and sales reports will also require your attention and comment.


Room Attendant

Can also be called: Housekeeper, Environmental Services Worker, Housekeeping Laundry Worker, Environmental Services Aide, Housekeeping Aide, Cottage Attendant, Room Cleaner

Salary: £11+k per year

As a Room Attendant, your job title varies - you may see adverts for “room maids” and “chambermaids” - and the work you undertake depends on the style of the hotel. Whereas it may take an hour or longer to service a luxury suite with a sunken Jacuzzi, it will be much quicker to service a room with basic furnishings, and you will be expected to cover more within your shift. High standards of cleanliness are extremely important to hotel guests, and a methodical approach is essential for you to achieve this. You will need to avoid spreading bacteria from dirty surfaces to clean ones, and complete all of your tasks within a reasonable time. When you have finished, the room must look exactly right and welcoming to the guest, with everything in place - toiletries replenished, the mini-bar restocked and so forth. Your duties may also include cleaning public areas of the hotel, and this is usually done very early in the morning when no one is about. Special cleaning tasks also have to be done at regular intervals, such as shampooing furniture and carpets, or damp dusting high surfaces. Guests will expect to see you looking well turned out, to greet them pleasantly and help them with any enquiries they may have. There will be procedures to follow for lost property, making beds and every other cleaning and servicing task, such as checking the room for faulty or damaged equipment and dealing with customer complaints. These tasks will vary according to whether or not the room has been vacated. You may also be responsible for “self-checking”, which means you must check your own rooms (subject to spot checks by the floor or head housekeeper). In some hotels, the room attendants work in teams, so that one person strips the beds, another cleans the bathrooms and so on, and you will need to liaise with reception so they know when rooms are available to re-let. Hygienic working practices are important to prevent risks to your own health, as are safe working methods when using cleaning materials, equipment, and when lifting or moving. Another key concern is security: for yourself, the guests, and their property (along with that of the hotel). You will have a key or key card to let you into all the guest rooms in your area, and will be expected to keep this with you at all times.


Sales Agent

Can also be called: Junior Sales and Marketing Officer, Junior Sales Officer

Salary: £15-20k per year

As a Sales Agent, your role is to support the promotion of your business and its facilities; responding to enquiries and sending information packs to prospective clients. Maintaining strong relationships with hotel booking agents and business travel agents is an important part of your role, as is developing strong relationships with corporate and conference accounts - you will need to gain their trust, loyalty and respect as well as winning their business. A passion for meeting and exceeding customer expectations is important, and you should demonstrate excellent attention to detail. This role also requires good telephone communication, office administration and support skills.


Sales Executive

Can also be called: Sales and Marketing Officer, Sales and Revenue Officer

Salary: £22-26k per year

As a Sales Executive, your role is to drive business to your facilities; responding to enquiries, negotiating prices, sending out quotes, and following up leads to convert them into bookings You will be responsible for promoting the hotel’s facilities to prospective clients and co-ordinating their events to ensure business targets for revenue and profits are met. Often, you will act as a main point of contact for clients planning events, and will work closely with conference operations, the food and beverage management team, rooms division operations, the finance department and external suppliers. You will be responsible for your own correspondence, and for meeting client food & beverage requests. Maintaining strong relationships with hotel booking agents and business travel agents is an important part of your role, as is maintaining equally strong relationships with corporate and conference accounts - you will need to gain their trust, loyalty and respect as well as winning their business. A passion for meeting and exceeding customer expectations is imperative, and you should demonstrate excellent attention to detail. The position also requires good telephone communication, office administration and support skills.


Senior Manager

Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager, Area Manager

Salary: £45+k per year

As senior manager, you will look after the operational aspects of all the units in your area. You will work with managers and senior staff, as well as head office, to ensure that the business runs smoothly, that sales and costs are in line with your budget, and that problems are dealt with promptly. You will play a key role in the development of new facilities, and will be involved with menu changes, pricing, special promotions, and events. Health and Safety are crucial areas – you must ensure that every aspect of the operation follows the company's procedures for reducing the risk of incidents. You will recruit managers and their deputies, regularly appraising their performance, and training programmes must keep pace with the needs of the business as well as each individual. 


Senior/Sous Chef

Can also be called: Sous Chef, Kitchen Supervisor, Head Cook, Senior Cook, Second Chef

Salary: £17-28k per year

In a large kitchen, the Head Chef's number 2 is often called a sous chef. Besides taking control in the head chef's absence, as a senior chef you will play a key role in the management of the kitchen, ensuring that each meal is served to the standard required. You will need to check that the portion size is correct, that it fits with what the customer’s order, and that presentation is of the highest quality. Wastage must be kept to the minimum: this requires skilled menu planning, forecasting what will be popular with customers, and getting the best price and quality from suppliers. When the kitchen is fully staffed, you will be in charge of your own section, preparing a range of dishes with the help of your team. Everyone in the kitchen must follow the highest standards of hygiene, keeping preparation surfaces clean, and using different sets of knives, boards and other equipment for raw and cooked foods to prevent cross contamination. 


Trainee Crew Member

Can also be called: Junior Prep Cook (Preparation Cook), Trainee Food Service Assistant, Trainee Food Preparer, Trainee Drive Thru Window Order Taker, Trainee Catering Assistant

Salary: £11+k per year

Self-service and fast-food restaurants are popular in situations where work or other commitments mean limited time in which to eat, and people's requirements range from a snack to a full meal. In a junior position, you will experience many different areas of the business, particularly in the preparation of the restaurant and the food rather than serving customers directly. Your first duties of the day will include setting up the restaurant: refilling salt, pepper, sugar, sauces, napkins, tray and cutlery points, making coffee, arranging the display counters with cold drinks and pre-packaged food. Salads, sandwiches, filled rolls, and cold sweets are collected from the kitchen and arranged in the counters. Hygiene standards must also be excellent. During service, you will have to restock counters as necessary, collecting new dishes of food from the kitchen and returning empties. Accurate portion control is important. Your duties may include making tea and coffee, including specialist machines for espresso based drinks, milk shakes and other drinks. You may also undertake some simple cooking and food preparation such as making toast, frying eggs, grilling burgers, making sandwiches and rolls or assembling various meals. Throughout the shift you will also be tidying and cleaning: the kitchen and counters, tray and waste collection points, tables and chairs, floors, toilets and the entrance, amongst other areas. Customers appreciate friendly, helpful staff, who enjoy giving good service, and take pride in their appearance and that of the counter and restaurant. Your duties at the end of service may include returning items to the kitchen, helping with the washing up, cleaning the counters themselves, the service and customer areas, and restocking cutlery, china and glassware ready for the next service. 


Waiter

Can also be called: Table Server, Table tender, Food Service Assistant, Floor Tender, Waitress

Salary: £12-16k per year

As a waiter/ waitress, you play a key role in helping guests to enjoy their meal. It is your responsibility to ensure that there is no delay in bringing the food from the kitchen, and that it is served as attractively as possible. You will advise guests on the food and drink available (sales skills are an important aspect of this) and serve their meals while causing as little unnecessary disruption to them as possible. You will also clear plates and other unwanted items from the table, replenish drinks and wine glasses, and keep the restaurant looking pleasant. In most businesses you will also be responsible for greeting guests, showing them to their table, taking orders and collecting their payment at the end of the meal. You may have your own float, and hand over your takings at the end of service, or process payments at the till throughout service. You will help to prepare the restaurant for service, and clear away when all the guests have gone. You may be asked to help serve at banquets, cocktail parties, special dinners, weddings, and other functions using silver service. On these occasions, there may be a buffet from which customers help themselves or are served their choice of salads, sweets, cheeses or other cold or hot dishes. Besides helping serve customers, you will need to replenish dishes from the kitchen, remove empties, replace serving spoons, and generally keep the buffet looking at its best. In event catering, the venue might be a marquee, a banqueting hall; even outdoors in the grounds of a stately home. You will help to set up the tables and seating, as well as laying the tables and washing up afterwards. Along with serving meals, you may be required to serve tea and coffee to guests. You also need to know what wines and other drinks are available to your guests, so you must be knowledgeable on the laws relating to the service of alcohol. High standards of personal presentation and hygiene are essential at all times. You must be careful not to touch the food, or any surfaces of cutlery, glasses etc. that may come into contact with the guest’s mouth. It is also important to be aware of safety, so that you avoid any accidents.


Wine Waiter

Can also be called: Sommelier, Chef de Vin

Salary: £13-35k per year

As a wine waiter, you have specific responsibilities for the service of wine. You should be able to recommend wines to guests that are suitable for the food they have ordered, the occasion and their budget. It is up to you to ensure the wine is served at the correct temperature, in the correct glasses and with suitable ceremony (some wines have to be decanted). You may be asked to make recommendations for the wine list, which involves tasting wine, and coming to a decision about whether or not it would be suitable for the menu. You will also be in charge of selling and serving liqueurs, brandies and other after-dinner drinks, and possibly cigars. You will need to liaise closely with other restaurant staff, so that you are on hand to take drink orders and serve guests at the appropriate times. You may also be responsible for briefing restaurant colleagues on the wine list, so that they can promote particular wines and advise customers The wine check must be passed to the restaurant cashier or whoever makes up the bill for the guest. In some large restaurants, the wine waiter is a member of the management team, involved in choosing and buying wines, putting together the wine list, training the serving staff to sell and serve the wines, and briefing them on which wines suit the day's specials.


Yield and Sales Manager

Can also be called: Revenue Manager, Sales Manager, Efficiency Coordinator

Salary: £22-28k per year

The Yield and Sales Manager is central to the profitable operations of the business. You will apply revenue and yield managements systems to forecast sales throughout high and low seasons; ensuring that the business is operating as efficiently as possible. In this role, you will check that the pricing structure is up to date, and that it relates to your effective sales strategy and allocations policies. Another major task is to grow and develop the client base of the business by overseeing the reservation and sales teams. You will work closely with all departments, including the marketing team, and will oversee all the external databases representing your hotel – enabling you to check the quality of information contained within them. You will also monitor the hotel's website, email, online booking sites and global distribution service. This will help you to develop and maintain high level communication channels with all major sources of business, as well as with repeat clients.


3.11 Case studies

(Video) Chef
Source:  www.careersbox.co.uk
http://www.careersbox.co.uk/films/spiritgroup/?sector=51

(Video) Trainee Manager
Source:  www.careersbox.co.uk
http://www.careersbox.co.uk/films/spiritgroup/?filmID=1659&sector=51


Assistant Operations Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2447&parent=93

Events Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=56&catalogueContentID=484

General Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2412&parent=99

Head Kitchen Team Member
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2807&parent=732


Second Chef
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2557&parent=95

Shift manager, fast food industry
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2709&parent=98

Waiter
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2675&parent=106


3.12 FAQs

Q:  I’ve heard that the pay isn’t very good in this industry … is that true?
A:  Amongst the less senior positions, salaries are comparable to many other industries (for example retail) but once you begin to progress up the ladder, the sky is the limit in terms of how much you could earn.   Those working in senior management roles or as head chefs, for example, can earn upwards of £45k.

Q:  But could I really consider a job in this industry as a career?
A:  It’s true to say that some people come into the industry and don’t stay long.   A large number of students, for example, work as bar staff while they’re studying but only stay in the job for a short time.   However, this only makes employers more eager to find people that will stay in the job for a prolonged period so, with the right attitude and a bit of hard work, people committed to the industry can progress very quickly up the career ladder.

Q:  What skills would set me apart from other candidates looking for work in this industry?
A:  There are three main things which employers say they struggle to find in their own workforce and in people applying to jobs.   These are (1) management and leadership skills, (2) customer service skills and (3) chef skills.   If you have a good grounding in any of these areas then the chances are that you’ll do very well in the industry.

Q:  Don’t you have to work unsociable hours though?
A:  Well, this is a service industry which means that in some roles you’ll be expected to work whilst the ‘9-5’ aren’t working.   So, if you work behind a bar or in a restaurant, the chances are that your busiest periods will be in the evenings and at weekends.   However, there are many other job roles (such as more strategic, managerial positions) which are office-based where you’d be working on a more conventional 9-5 basis.


3.13 Sources of additional information, web-links etc

People 1st
The Sector Skills Council for hospitality, leisure, travel & tourism
www.people1st.co.uk

UKSP
Free guide to the hospitality, leisure, travel & tourism industry offering advice on career pathways, employer and job opportunities.
www.uksp.co.uk

British Hospitality Association
The national trade association for hotels, restaurants and caterers.
http://www.bha.org.uk/

Careers advice service
Advice on careers and learning
http://www.careersadvice.direct.gov.uk/

Connexions
Further careers advice
https://www.connexions-direct.com/jobs4u/








































3.14 Food service & management regional information

3.14.1 Food service & management East Midlands. - Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages.

Background information

• There are approximately 11,000 people working in the food & service management sector in this region
• 49 percent work on a full time basis, whilst 51 percent work part time
• There are a greater number of women working in the sector (67 percent) than men (33 percent)


• Age profile of the people working in the sector

	Age group
	Percentage

	16-19
	5%

	20-24
	13%

	25-29
	3%

	30-34
	13%

	35-39
	10%

	40-44
	18%

	45-49
	4%

	50-54
	11%

	55-59
	8%

	60-64
	11%

	65-69
	4%

	70+
	0%

	Total
	100%


(Source:  Labour Force Survey 2009/2010)

• Qualification levels of people in the sector

	Qualifications
	Percentage

	NVQ Level 4 and above
	11%

	NVQ Level 3
	17%

	NVQ Level 2
	40%

	NVQ Level 1 and entry level
	24%

	No qualifications
	7%

	Total
	100%



(Source:  Labour Force Survey 2009/2010)


• Ethnic background of people working in the sector

	Ethnic background
	Number
	Percentage

	White
	9,800
	89%

	Black and minority ethnic (BME)
	1,200
	11%

	Total
	11,000
	100%




(Source:  Labour Force Survey 2009/2010)

• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

	 
	East Midlands

	Hotel and accommodation managers
	4,200

	Restaurant and catering managers
	14,400

	Publicans and managers of licensed premises
	3,500

	Chefs and cooks
	20,900

	Kitchen and catering assistants
	33,300

	Waiting staff
	15,900

	Bar staff
	12,100


(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	34,400
	37,200
	40,900
	19%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	11,000
	10,800
	9,900
	-10%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	42,400
	42,100
	40,700
	-4%

	All occupations
	126,000
	130,600
	133,700
	6%


Source:  Working Futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	13%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Oral communication skills
3. Customer handling skills
4. Numeracy skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)


3.14.2 Food service & management East of England
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 14,400 people working in the food & service management sector in this region
• 46 percent work on a full time basis, whilst 54 percent work part time
• There are a greater number of women working in the sector (54 percent) than men (46 percent)


• Age profile of the people working in the sector


(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

	 
	Eastern

	Hotel and accommodation managers
	4,400

	Conference and exhibition managers
	1,300

	Restaurant and catering managers
	10,700

	Publicans and managers of licensed premises
	5,200

	Chefs and cooks
	21,000

	Kitchen and catering assistants
	35,100

	Waiting staff
	18,400

	Bar staff
	13,800


(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	49,200
	49,900
	51,100
	4%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	17,100
	17,000
	16,000
	-6%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	64,800
	71,000
	74,500
	15%

	All occupations
	183,600
	191,400
	197,400
	8%


Source:  Working Futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	21%
Proportion of employers with vacancies they’re finding difficult to fill:	6%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Customer handling skills
2. Team working skills
3. Technical, practical or job-specific skills
4. Problem solving skills
5. Oral communication skills

(Source:  National Employer Skills Survey 2009)

3.14.3 Food service & management London
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 30,800 people working in the food & service management sector in this region
• 70 percent work on a full time basis, whilst 30 percent work part time
• There is a roughly even split of men and women working in this region)


• Age profile of the people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

	 
	London

	Hotel and accommodation managers
	2,100

	Conference and exhibition managers
	7,500

	Restaurant and catering managers
	22,800

	Publicans and managers of licensed premises
	3,000

	Chefs and cooks
	40,100

	Kitchen and catering assistants
	33,800

	Waiting staff
	31,700

	Bar staff
	18,800


(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	96,600
	103,800
	112,400
	16%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	34,400
	32,100
	28,600
	-17%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	121,800
	132,300
	139,900
	15%

	All occupations
	351,900
	368,400
	384,600
	9%


Source:  Working Futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	17%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	5%
Proportion of current workforce not fully proficient in their jobs:	9%

The five most common things which employers have difficulty finding in job applicants are:
1. Team working skills
2. Customer handling skills
3. Oral communication skills
4. Written communication skills
5. Technical, practical or job-specific skills

(Source:  National Employer Skills Survey 2009)


3.14.4 Food service & management North East
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 8,300 working in the food & service management sector in this region
• 39 percent work on a full time basis, whilst 61 percent work part time
• There are a greater number of women working in the sector (71 percent) than men (29 percent)

• Age profile of the people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 
(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

	 
	North East

	Hotel and accommodation managers
	1,200

	Conference and exhibition managers
	 

	Restaurant and catering managers
	8,300

	Publicans and managers of licensed premises
	3,300

	Chefs and cooks
	9,700

	Kitchen and catering assistants
	21,900

	Waiting staff
	8,500

	Bar staff
	11,100


(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	20,000
	20,100
	20,300
	2%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	8,300
	7,600
	6,600
	-20%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	32,800
	34,700
	35,600
	9%

	All occupations
	81,300
	83,600
	85,200
	5%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource

• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	17%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Team working skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Oral communication skills

(Source:  National Employer Skills Survey 2009)


3.14.5 Food service & management North West
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 17,400 working in the food & service management sector in this region
• 51 percent work on a full time basis, whilst 49 percent work part time
• There are a greater number of women working in the sector (69 percent) than men (31 percent)

• Age profile of the people working in the sector


(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

	 
	North West

	Hotel and accommodation managers
	5,700

	Conference and exhibition managers
	2,300

	Restaurant and catering managers
	18,300

	Publicans and managers of licensed premises
	4,900

	Chefs and cooks
	30,900

	Kitchen and catering assistants
	50,900

	Waiting staff
	25,400

	Bar staff
	23,800


(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	58,400
	57,700
	59,500
	2%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	23,900
	23,600
	21,700
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	87,300
	89,900
	90,700
	4%

	All occupations
	239,500
	244,600
	248,900
	4%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Team working skills
3. Management skills
4. Problem solving skills
5. Customer handling skills

(Source:  National Employer Skills Survey 2009)


3.14.6 Food service & management South East
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 33,100 working in the food & service management sector in this region
• 52 percent work on a full time basis, whilst 48 percent work part time
• There are a greater number of women working in the sector (68 percent) than men (32 percent)

• Age profile of the people working in the sector



 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector


 
(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

	 
	South East

	Hotel and accommodation managers
	8,100

	Conference and exhibition managers
	4,700

	Restaurant and catering managers
	24,100

	Publicans and managers of licensed premises
	5,900

	Chefs and cooks
	34,700

	Kitchen and catering assistants
	44,500

	Waiting staff
	31,600

	Bar staff
	21,700


(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	85,500
	90,700
	97,200
	14%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	27,800
	27,500
	25,600
	-8%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	102,500
	114,600
	122,500
	20%

	All occupations
	297,100
	316,800
	334,200
	12%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	20%
Proportion of employers with vacancies they’re finding difficult to fill:	7%
Proportion of employers with vacancies they can’t find people with the right skills for:	4%
Proportion of current workforce not fully proficient in their jobs:	11%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Customer handling skills
3. Oral communication skills
4. Team working skills
5. Problem solving skills

(Source:  National Employer Skills Survey 2009)



3.14.7 Food service & management South West
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 12,100 people working in the food & service management sector in this region
• 50 percent work on a full time basis and 50 percent work part time
• There are a greater number of women working in the sector (72 percent) than men (28 percent)


• Age profile of the people working in the sector



(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector



(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

	 
	South West

	Hotel and accommodation managers
	14,700

	Conference and exhibition managers
	1,200

	Restaurant and catering managers
	13,900

	Publicans and managers of licensed premises
	5,400

	Chefs and cooks
	22,000

	Kitchen and catering assistants
	35,600

	Waiting staff
	25,600

	Bar staff
	18,000


(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	60,600
	64,100
	69,700
	15%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	21,000
	22,000
	21,900
	4%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	73,400
	82,500
	89,700
	22%

	All occupations
	216,700
	236,100
	256,000
	18%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	18%
Proportion of employers with vacancies they’re finding difficult to fill:	7%
Proportion of employers with vacancies they can’t find people with the right skills for:	5%
Proportion of current workforce not fully proficient in their jobs:	15%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Customer handling skills
3. Team working skills
4. Oral communication skills
5. Problem solving skills

(Source:  National Employer Skills Survey 2009)


3.14.8 Food service & management West Mids.
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 17,200 people working in the food & service management sector in this region
• 45 percent work on a full time basis, whilst 55 percent work part time
• There are a greater number of women working in the sector (74 percent) than men (26 percent)

• Age profile of the people working in the sector



 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector



 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

	 
	West Midlands

	Hotel and accommodation managers
	4,200

	Restaurant and catering managers
	15,700

	Chefs and cooks
	19,000

	Kitchen and catering assistants
	34,600

	Waiting staff
	20,400

	Bar staff
	16,900


(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	51,200
	54,100
	59,300
	16%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	17,200
	16,100
	14,200
	-17%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	60,500
	60,900
	60,300
	0%

	All occupations
	183,000
	189,100
	197,200
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	4%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	14%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Problem solving skills
3. Oral communication skills
4. Written communication skills
5. Literacy skills

(Source:  National Employer Skills Survey 2009)


3.14.9 Food service & management Yorkshire and the Humber
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 9,500 working in the food & service management sector in this region
• 44 percent work on a full time basis, whilst 56 percent work part time
• There are a greater number of women working in the sector (81 percent) than men (19 percent)


• Age profile of the people working in the sector



 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector



(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector


 
(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.



 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	46,800
	48,300
	50,600
	8%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	15,900
	15,900
	15,000
	-6%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	55,200
	56,500
	57,300
	4%

	All occupations
	167,700
	174,100
	180,300
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	4%
Proportion of employers with vacancies they can’t find people with the right skills for:	2%
Proportion of current workforce not fully proficient in their jobs:	8%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)



3.14.10 Food service & management Northern Ireland
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 4,300 working in the food & service management sector in this region
• 59 percent work on a full time basis, whilst 41 percent work part time
• There are a greater number of women working in the sector (96 percent) than men (4 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

	 
	Northern Ireland

	Hotel and accommodation managers
	1,000

	Restaurant and catering managers
	3,900

	Publicans and managers of licensed premises
	1,800

	Chefs and cooks
	10,800

	Kitchen and catering assistants
	10,000

	Waiting staff
	4,600

	Bar staff
	4,300


(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	12,100
	13,800
	16,000
	32%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	5,500
	5,200
	4,700
	-15%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	17,600
	18,900
	19,400
	10%

	All occupations
	49,300
	53,500
	57,300
	16%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource

• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	9%
Proportion of current workforce not fully proficient in their jobs:	15%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)




3.14.11 Food service & management Scotland
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 18,700 working in the food & service management sector in this region
• 44 percent work on a full time basis, whilst 56 percent work part time
• There are a greater number of women working in the sector (76 percent) than men (24 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector

 

(Source:  Labour Force Survey 2009/2010)

• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	49,000
	50,400
	53,400
	9%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	21,100
	20,700
	19,300
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	74,400
	78,700
	81,100
	9%

	All occupations
	204,200
	212,300
	219,100
	7%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource

• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	22%
Proportion of employers with vacancies they’re finding difficult to fill:	n/a
Proportion of employers with vacancies they can’t find people with the right skills for:	39%
Proportion of current workforce not fully proficient in their jobs:	13%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)


3.14.12 Food service & management Wales
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 5,600 working in the food & service management sector in this region
• 47 percent work on a full time basis, whilst 53 percent work part time
• There are a greater number of women working in the sector (79 percent) than men (21 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)

• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

	 
	Wales

	Hotel and accommodation managers
	2,000

	Restaurant and catering managers
	4,300

	Publicans and managers of licensed premises
	2,900

	Chefs and cooks
	11,500

	Kitchen and catering assistants
	24,700

	Waiting staff
	11,300

	Bar staff
	11,100



(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	26,900
	27,900
	29,100
	8%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	10,500
	10,700
	10,300
	-2%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	36,300
	39,600
	41,800
	15%

	All occupations
	102,400
	110,200
	117,100
	14%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource

• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	31%
Proportion of employers with vacancies they’re finding difficult to fill:	17%
Proportion of employers with vacancies they can’t find people with the right skills for:	4%
Proportion of current workforce not fully proficient in their jobs:	9%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)












4. Gambling

4.1 A brief description of what the sub-sector covers at UK level

The gambling industry has grown over the last year, due in part to the popularity of online gambling.   It includes, amongst others, casinos, bingo halls, bookmakers and amusement arcades and can be split into the following sub-industries:

1. Bingo
1. Betting
1. Casinos
1. Football pools
1. Lotteries
1. Machines


4.2 Information on careers available and new emerging jobs, transferability of skills career paths and opportunities for progression

There are a wide variety of jobs in the gambling industry ranging from the ‘traditional’ hospitality based roles such as bar and kitchen staff through to more specialist occupations unique to the gambling industry such as bingo callers or croupiers.

For a lot of the ‘entry level’ positions, many employers say that the willingness to work hard and having a good attitude are the most important things they look for.   For public facing roles, such as croupiers or betting shop cashier, good people skills and an appreciation of the importance of customer service are an advantage.   Progression in the industry is most likely for committed workers who are willing to take on new responsibilities.

Many industries within the hospitality, leisure, travel & tourism sector find it difficult to hang on to their staff as employees sometimes do not stay in their job for long.   Individuals who show enthusiasm and commitment to their job are often rewarded by employers with rapid progression up the ladder.

Individuals wishing to move into higher level positions in this industry would likely require previous managerial experience and be able to display a solid understanding of the industry.

For further information on careers paths, please refer to www.uksp.co.uk.


4.3 Information on pay scales in the sector

Assistant General Manager
Can also be called: Deputy Manager, Duty Manager, Deputy General Manager, Senior Assistant Manager, Assistant Manager, Hotel Operations Manager
Salary: £21-35k per year

Betting Assistant Manager
Can also be called: Betting Shop Supervisor
Salary: £13-18k per year

Betting Cashier
Can also be called: Betting Operator
Salary: £11+k per year

Betting Manager
Can also be called: Betting Shop Manager
Salary: £15-20k per year

Bingo Manager
Can also be called: Bingo Club General Manager
Salary: £18-30k per year

Bingo Team Leader
Can also be called: Bingo Supervisor
Salary: £12-15k per year

Bingo Team Member
Can also be called: Bingo Caller
Salary: £11-18k per year

Cleaner
Can also be called: Caretaker, Janitor
Salary: £11-14k per year

Croupier
Can also be called: Table Games Dealer, Black Jack Dealer, Dealer, 21 Dealer, Casino Dealer, Dual Rate Dealer, Card Dealer, Craps Dealer, Gaming Dealer
Salary: £11-25k per year

General Manager
Can also be called: Operations Manager, Director of Operations, Area Manager, Store Manager, Chief Operating Officer (COO), Chief Operations Officer, Resort Director, Unit Manager, Restaurant Manager, Attractions Manager
Salary: £21-55k per year

Inspector
Can also be called: Table Supervisor
Salary: £13-25k per year

Owner
Can also be called: Business Owner, Operator, Proprietor, Patron, Landlord
Salary: £30-200k per year

Pit Boss
Can also be called: Casino Room Supervisor
Salary: £11-25k per year

Regional Manager
Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager
Salary: £45+k per year

Senior Manager
Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager, Area Manager
Salary: £45+k per year

Shift Manager
Can also be called: Duty Manager
Salary: £25-40k per year

Tele-Betting Telephone Operator
Can also be called: Tele-Betting Agent
Salary: £11+k per year

Tele-Betting Team Leader
Can also be called: Betting Supervisor
Salary: £13-18k per year

Tele-Betting Manager
Can also be called: Betting Call Centre Manager
Salary: £15-20k per year


4.4 Information on entry requirements, application processes (e.g. Apprenticeships)

The majority of ‘entry level’ jobs in gambling do not have any formal entry requirements.   Some previous experience is always an advantage but, more generally, employers prefer individuals with good communication and team working skills.   If based in a role where you’d be dealing with cash then skills like good numeracy are essential.

For jobs which are public facing, such as croupiers, good people skills and customer service are a definite advantage.

The apprenticeship in hospitality and catering is a work based training programme.   It is aimed at people at the start of the career in the industry and provides the apprentice with relevant skills and knowledge whilst gaining experience in the job.   The apprenticeship programme is designed so that apprentices in a variety of different job roles can select learning which is most appropriate to their occupation and is particularly relevant for those in the ‘traditional’ hospitality type roles in the gambling industry.

To find out more about apprenticeships you can go to the website www.apprenticeships.org.uk and complete a short form with your details.

If you are interested in becoming an apprentice you can contact an employer who takes on apprentices.   They will usually send you information about the training they offer.   As a start, it would be useful to look at the UKSP Good Employer Campaign (www.uksp.co.uk).


4.5 Qualifications

There are many different qualifications relevant to the various occupations in the gambling industry.

Listed below are a number of these with links to detailed information about each qualification.

	Qualification
	Link to further information

	Level 2 Award in Gambling Social Responsibility
	http://www.uksp.co.uk/Qualifications.aspx?QualID=666

	Level 2 Award in the Principles of Customer Service in Hospitality, Leisure, Travel & Tourism
	http://www.uksp.co.uk/Qualifications.aspx?QualID=669

	Level 2 NVQ in Gambling Operations
	http://www.uksp.co.uk/Qualifications.aspx?QualID=687

	Level 3 Award in the Principles of Supervising Customer Service performance in HLTT
	http://www.uksp.co.uk/Qualifications.aspx?QualID=737

	Level 3 Certificate in First Line Management
	http://www.uksp.co.uk/Qualifications.aspx?QualID=693

	Level 3 NVQ in Gambling Operations
	http://www.uksp.co.uk/Qualifications.aspx?QualID=701




4.6 Data on employment and labour market trends and forecasts

Background information

• There are approximately 90,200 people working in the gambling industry throughout the UK
• 68 percent work on a full time basis, whilst 32 percent work part time
• There are a greater number of women working in the sector (55 percent) than men (45 percent)


• Age profile of the people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector



(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector


(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.



(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	590,900
	617,900
	659,500
	12%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	213,700
	209,300
	193,800
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	768,900
	821,800
	853,600
	11%

	All occupations
	2,202,700
	2,310,800
	2,411,000
	9%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource



4.7 Skill shortages

Information is not available for the whole UK but it is expected that the figures for England would generally apply and have been used as a basis for the following summary.   These figures also relate to the hospitality, leisure, travel & tourism sector as a whole as workforce sizes are not large enough to break the figures down by individual industry.

Percentage of employers with vacancies:	20%
Percentage of employers with vacancies they’re finding difficult to fill:	8%
Percentage of employers with vacancies they can’t find people with the right skills for:	4%
Percentage of current workforce not fully proficient in their jobs:	9%

The five most common things which employers find difficult to find from job applications are:
1. Technical, practical or job specific skills
2. Customer handling skills
3. Team working skills
4. Oral communication skills
5. Problem solving skills


4.8 Information on opportunities for adults changing career direction

For those in less senior roles, there are many opportunities to take on new responsibilities and develop supervisory skills or team management skills.   Transferable skills such as these provide excellent experience which can be used in almost any other industry.

Customer service skills are very important in public facing roles such as croupier or betting shop cashier.   Building experience in dealing with customers, especially conflict management, is a skill sought after in many other industries where staff deal with the public on a daily basis.   Such industries include, amongst many others, retail and call centres.

If working in a role which involves handling money then this would provide excellent experience useful for working as a cashier or clerk in a bank.


4.9 Information on points of entry or transfer into a sector from another area or sector

The gambling industry has grown and diversified a great deal in recent years.   As a result, there are an increased number of areas people could transfer in from.

Banking is one of these areas;  specifically those roles which deal with cash handling.

Bets are now often taken over the phone in call centres so individuals with experience in this area would be in a good position to find employment.

Similarly, the internet has become very popular for online gambling.   Roles in web based administration are therefore increasing in the gambling industry.


4.10 Job profiles

Assistant General Manager

Can also be called: Deputy Manager, Duty Manager, Deputy General Manager, Senior Assistant Manager, Assistant Manager, Hotel Operations Manager

Salary: £21-35k per year

As Assistant General Manager, you will support the General Manager in running the business. Your key responsibilities include developing plans for improved service and financial performance, influencing and improving food service, monitoring day to day management and assessing departments. You will also liaise with customers, ensuring that their maximum satisfaction is achieved and maintained. Other responsibilities include assisting the development of a customer focused team through leadership, support and coaching You will liaise with Department Heads each early duty to confirm staffing levels, and it is likely that you will also attend a briefing with the General Manager each morning.


Betting Assistant Manager

Can also be called: Betting Shop Supervisor

Salary: £13-18k per year

As Assistant Betting Shop Manager, you will support the betting manager in directing the activities of a betting shop. Your primary responsibility is to ensure that the staff offer excellent customer service, but you will also assist in the training and development of your team of cashiers. You will often undertake cashier duties in the betting shop and help customers with the process of making their choice and placing their bets. You will oversee the taking of bets, ensuring that winnings are paid out quickly and accurately. Most shops also have betting machines and you will need to make sure that these are not abused. You may also be required to provide very basic technical support for these machines. As assistant manager of the business, you will help to collect and manage numerical data (on takings, profits and losses), and keep a strict record of this in line with your budgets. The gambling industry has strict regulations and you will need to ensure 100% compliance with these.


Betting Cashier

Can also be called: Betting Operator

Salary: £11+k per year

The betting shop is an exciting and fast paced environment to work in, and as a Betting Cashier, you are at the very heart of it. Betting shops will take bets on a variety of sporting fixtures from the traditional horse and greyhound racing, to football, rugby, golf and international sporting events including motor racing. You will set up the shop, showing all the races and sporting information available for that day. You are often the first person a customer will ask to advise them on the different options available to them when placing a bet. You will use computer based programmes to provide up to the minute betting odds to the customers, and issue the correct receipts for their bets. After a race or sporting fixture, customers will come back to you for their winnings - you will need to provide a courteous and confidential service, regardless of the amount they have won. 


Betting Manager

Can also be called: Betting Shop Manager

Salary: £15-20k per year

As a Betting Shop Manager you will plan, organise, co-ordinate and direct the activities of a betting shop. Your primary responsibility is to ensure that your staff offer excellent customer service, but you will also need to train and develop your team of cashiers and ensure that the shop is profitable as a business. You will spend most of your time working with your team on the shop floor, and may be required to help out with cashier duties occasionally. As well as recruiting, training and managing staff, you will oversee the taking of bets, ensuring that winnings are paid out quickly and accurately. Most shops also have betting machines and you will need to make sure that these are not abused. You may also be required to provide very basic technical support for these machines. As the manager of the business, you will collect and manage numerical data (on takings, profits and losses), and keep a strict record of this in line with your budgets. The gambling industry has strict regulations and you will need to ensure 100% compliance with these. 


Bingo Manager

Can also be called: Bingo Club General Manager

Salary: £18-30k per year

A Bingo Manager is the key member of the team in any bingo club, and is responsible for all of the club's gaming activities. This involves overseeing a number of areas, including business growth, marketing, finance, human resources, and customer service standards. It is your job to run the club effectively, developing its potential whilst creating and maintaining a highly customer-focused environment. As well as recruiting, training and managing staff, you will oversee the bingo games, ensuring that winnings are paid out quickly and accurately. Most bingo clubs also have gaming machines and you will make sure are not abused. You may be required to provide very basic technical support for these machines. The local marketing of the bingo club will be your responsibility and it is important to maintain an effective promotional campaign. As the manager of the business, you will collect and manage numerical data (on takings, profits and losses), and keep a strict record of this in line with your budgets. The gambling industry has strict regulations and you will need to ensure 100% compliance with these. 


Bingo Team Leader

Can also be called: Bingo Supervisor

Salary: £12-15k per year

As Bingo Team Leader, it is your job to assist in running the club and developing its potential. You will also help to create and maintain a highly customer-focused environment. You will be responsible for organising the day-to-day function of the gaming activities – you will oversee the bingo games, and ensure that winnings are paid out quickly and accurately. The gambling industry has strict regulations, so you will need to ensure 100% compliance with these. Most clubs also have gaming machines, and you will need to make sure that these are not abused. You may be required to provide very basic technical support for these machines. In addition to these duties, you will help to collect and manage numerical data on takings, profits and losses, keeping a strict record in line with your budget. 


Bingo Team Member

Can also be called: Bingo Caller

Salary: £11-18k per year

As a Bingo Team Member, you will often operate the bingo games, calling out randomly selected number to the players. You will need to be quick enough to maintain the excitement of the game, but not so quick so that customers do not have time to check their bingo card. You will also be responsible for making sure that the guests understand the game, how it is played, and the rules surrounding the collection of prizes etc. 


Cleaner

Can also be called: Caretaker, Janitor

Salary: £11-14k per year

As a key member of the services team, you will help to maintain a high standard of cleanliness, ensuring the comfort of those using the facilities. The level of cleanliness and hygiene often emerges as a principal concern for customers, so you need a keen eye for detail and the all-important finishing touches. You will need to complete your tasks within tight time constraints, whilst still taking pride in your work. A range of heavy-duty, specialist equipment may be available (depending on your place of work) including floor polishers, high pressure cleaners and back-vacs (carried on the back for vacuuming stairs). You will be trained in the use of such equipment, cleaning agents and manual handling - it is important to follow safe working procedures and hygienic methods of cleaning. You will also be expected to report items which need repairing, maintaining or replacing promptly, along with any other risks to people's safety and security.


Croupier

Can also be called: Table Games Dealer, Black Jack Dealer,Dealer, 21 Dealer, Casino Dealer, Dual Rate Dealer, Card Dealer, Craps Dealer, Gaming Dealer

Salary: £11-25k per year

As a croupier in a fashionable, exclusive casino, you will be surrounded by sumptuous decor and elegant people. In other places, the setting may be simpler, and the players at your table casually dressed. However, the air of tension as the climax of each game is reached will be the same. As people place their chips on the table for the next roll of the dice, spin of the roulette wheel, or deal of the cards, you must concentrate carefully on what is going on. When each game finishes, you will pay out chips to the winners, and collect them from the losers. You need to be good with mental arithmetic, and it helps to have nimble fingers to deal cards or stack chips. Your table is under the watchful eye of a supervisor or 'pit boss', and there are hidden buttons for summoning help when necessary (for example, if you suspect that a player may be cheating). A pleasant, smiling personality is very important., and you should never lose your cool, or treat players with anything other than courtesy. 


General Manager

Can also be called: Operations Manager, Director of Operations, Area Manager, Store Manager, Chief Operating Officer (COO), Chief Operations Officer, Resort Director, Unit Manager, Restaurant Manager, Attractions Manager

Salary: £21-55k per year

As general manager, you are responsible for every aspect of the business. You will ensure that guests are satisfied, that all staff work together as an effective team, and that the business makes a profit. In this role, you will be supported by a team of senior managers, department managers and supervisors. Working closely with your managers and staff, you will ensure that every aspect of the operation runs smoothly and achieves - or preferably exceeds - sales and profit targets. You will regularly appraise the performance of your managers, giving feedback on what they are doing well and helping them to improve in other areas. A major part of your role will involve motivating your team to deliver their best performance at all times, and make the most of their sales skills. You will be a key customer contact, liaising with clients to gain maximum customer satisfaction, monitoring their feedback and encouraging your team to remain customer focused at all times. As the person in charge, you are ultimately responsible for the health and safety of everyone on the premises, for food safety, upholding the licensing laws, and complying with consumer protection and employment legislation. Inevitably, there are also administrative tasks involved in this role, including financial reports, budgets, cost analysis, and correspondence with suppliers, customers and head office. You will also initiate promotion and marketing campaigns, as well as getting fully involved in company-wide schemes.


Inspector

Can also be called: Table Supervisor

Salary: £13-25k per year

In many casinos, the Inspector is a senior croupier who oversees and supports a number of gaming tables. Often, your main duty is to ensure that the strict regulations surrounding gambling are enforced. As well as supporting the development of the croupiers' skills, you will keep a watchful eye on the speed of play, and any actions by guests that may lead to cheating or fraud. If there is a dispute at the tables, you will often be the first person summoned by the croupier to help resolve the issue. 


Owner

Can also be called: Business Owner, Operator, Proprietor, Patron, Landlord

Salary: £30-200k per year

As an Owner, you will have your own business. You will manage the business and help out with the general activities as required: for example; cooking in a restaurant, arranging holidays in a travel agency, developing tours in a tour operator etc. You may employ other specialists to operate certain functions – for example, a restaurant owner may employ a “front of house manager” who will supervise other members of staff in setting up the restaurant for service, taking food and drink orders, serving them, and collecting payment. A travel agency owner may employer a manager to take care of arranging insurance packages, marketing services and dealing with bureau de change transactions etc. The number of additional employees you take on will depend largely on the size and level of the business, the demand from customers and how much they are willing to pay – your staff could range from a team of less than 10 in a small travel agency to more than 100 in a busy visitor attraction. 


Pit Boss

Can also be called: Casino Room Supervisor

Salary: £11-25k per year

As pit boss, you will manage a section of the casino, maintaining the highest standards of service to your guests whilst ensuring 100% compliance to the regulations surrounding gambling activities. Tasks will involve scheduling and positioning the croupiers and inspectors on your section, and helping to detect and prevent cheating by viewing of surveillance tapes of suspected cheats. Often, the Pit Boss is also responsible for maintaining the condition of cards and dice for the gaming tables - for example, you will remove cards from tables if they are damaged, marked or worn. 


Regional Manager

Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager

Salary: £45+k per year

As Regional Manager, you will look after the operational aspects of all the units in your area. You will work with managers, senior staff, and head office to ensure that the business runs smoothly, sales and costs are meeting or exceeding budget, and that problems are dealt with promptly. You will play a key role in the development of new facilities, menu changes and pricing, special promotions and events. Food safety and health and safety are crucial areas – you must ensure that every aspect of the operation follows company procedures on avoiding risk. You will have an influence on the training programmes used in the units in your areas, and these must keep pace with the needs of the business, as well as each individual. You will also recruit managers and their deputies, and regularly appraise their performance. 


Senior Manager

Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager, Area Manager

Salary: £45+k per year

As senior manager, you will look after the operational aspects of all the units in your area. You will work with managers and senior staff, as well as head office, to ensure that the business runs smoothly, that sales and costs are in line with your budget, and that problems are dealt with promptly. You will play a key role in the development of new facilities, and will be involved with menu changes, pricing, special promotions, and events. Health and Safety are crucial areas – you must ensure that every aspect of the operation follows the company's procedures for reducing the risk of incidents. You will recruit managers and their deputies, regularly appraising their performance, and training programmes must keep pace with the needs of the business as well as each individual. 


Shift Manager

Can also be called: Duty Manager

Salary: £25-40k per year

As Shift Manager, you will be responsible for the gaming activities that take place in the business on your shift or duty. You will manage the overall gaming experience and operation, working with your team who interact with the guests. You will also liaise with other department managers (such as the food and beverage departments) to ensure that the refreshment needs of the guests are fulfilled. You will report to the senior management or executive team of the gaming venue and aid in the completion of development and training plans for the staff, ensuring that there is constant improvement and enhancement to the guests’ service experience.. 


Tele-Betting Telephone Operator

Can also be called: Tele-Betting Agent

Salary: £11+k per year

A betting call centre is a fast paced and buzzy environment, and as a Tele-Betting Telephone Operator, you are at the very heart of it. You will respond to customer telephone calls, helping them to place their bets for a particular sporting event. You will use the computer based programmes to provide up to the minute betting odds for them, and issue the correct receipts for their bets. After a race or sporting fixture, customers will come back to you for their winnings, and you will need to provide a courteous and confidential service, regardless of the amount they have won.


Tele-Betting Team Leader

Can also be called: Betting Supervisor

Salary: £13-18k per year

As Tele-Betting Team Leader, you will support the manager in directing the activities of a betting call centre. Your primary responsibility is to ensure that the staff offer excellent customer service, but you will also assist in the training and development of your team of cashiers. You will often be responsible for a number of cashiers, ensuring that they provide the services of your company within the strict guidelines laid down. You will oversee the taking of bets, ensuring that winnings are paid out quickly and accurately, and you will be the first port of call for help in the case of a dispute. As assistant manager of the business, you will help to collect and manage numerical data (on takings, profits and losses), and keep a strict record of this in line with your budgets. The gambling industry has strict regulations and you will need to ensure 100% compliance with these. 


Tele-Betting Manager

Can also be called: Betting Call Centre Manager

Salary: £15-20k per year

As a Tele-Betting Manager you will plan, organise, co-ordinate and direct the activities of a betting call centre. Your primary responsibility is to ensure that your staff offer excellent customer service, but you will also need to train and develop your team of cashiers and ensure that your business is profitable. You may also undertake cashier duties from time to time to help out the team. As well as recruiting, training and managing staff, you will oversee the taking of bets, ensuring that winnings are paid out quickly and accurately. As the manager of the business, you will collect and manage numerical data (on takings, profits and losses), and keep a strict record of this in line with your budgets. The gambling industry has strict regulations and you will need to ensure 100% compliance with these. 


4.11 Case studies

(Video) Chef
Source:  www.careersbox.co.uk
http://www.careersbox.co.uk/films/spiritgroup/?sector=51


Barbican Host
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=3098&parent=96

Deputy Betting Shop Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=77&catalogueContentID=2828&parent=399

Food and Beverage Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2117&parent=91

Reception Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2413&parent=101

Second Chef
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2557&parent=95

Specialist caller
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=77&catalogueContentID=2571&parent=400

Waiter
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2675&parent=106


4.12 FAQs

Q:  I’ve heard that the pay isn’t very good in this industry … is that true?
A:  Amongst the less senior positions, salaries are comparable to many other industries (for example retail) but once you begin to progress up the ladder, the sky is the limit in terms of how much you could earn.   Those working as owners of gambling establishments, for example, can earn up to £200k.

Q:  But could I really consider a job in this industry as a career?
A:  It’s true to say that some people come into the industry and don’t stay long.   A large number of students, for example, work as bar staff while they’re studying but only stay in the job for a short time.   However, this only makes employers more eager to find people that will stay in the job for a prolonged period so, with the right attitude and a bit of hard work, people committed to the industry can progress very quickly up the career ladder.

Q:  What skills would set me apart from other candidates looking for work in this industry?
A:  There are three main things which employers say they struggle to find in their own workforce and in people applying to jobs.   These are (1) management and leadership skills, (2) customer service skills and (3) chef skills.   If you have a good grounding in any of these areas then the chances are that you’ll do very well in the industry.

Q:  Don’t you have to work unsociable hours though?
A:  Well, this is a service industry which means that in some roles you’ll be expected to work whilst the ‘9-5’ aren’t working.   So, if you work in a bingo hall or casino, the chances are that your busiest periods will be in the evenings and at weekends.   However, there are many other job roles (such as more strategic, managerial positions) which are office-based where you’d be working on a more conventional 9-5 basis.


4.13 Sources of additional information, web-links etc

People 1st
The Sector Skills Council for hospitality, leisure, travel & tourism
www.people1st.co.uk

UKSP
Free guide to the hospitality, leisure, travel & tourism industry offering advice on career pathways, employer and job opportunities.
www.uksp.co.uk

The Gambling Commission
Regulatory body for the gambling industry.
http://www.gamblingcommission.gov.uk


British Hospitality Association
The national trade association for hotels, restaurants and caterers.
http://www.bha.org.uk/

Careers advice service
Advice on careers and learning
http://www.careersadvice.direct.gov.uk/

Connexions
Further careers advice
https://www.connexions-direct.com/jobs4u/


4.14 Gambling industry regional information


4.14.1 Gambling industry East Midlands. - Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages.

Background information

• There are approximately 4,100 people working in the gambling industry in this region
• 73 percent work on a full time basis, whilst 27 percent work part time


• Age profile of the people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector



 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	34,400
	37,200
	40,900
	19%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	11,000
	10,800
	9,900
	-10%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	42,400
	42,100
	40,700
	-4%

	All occupations
	126,000
	130,600
	133,700
	6%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource

• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	13%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Oral communication skills
3. Customer handling skills
4. Numeracy skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)


4.14.2 Gambling industry East of England
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 8,600 people working in the gambling industry in this region
• There are a greater number of men working in the sector (52 percent) than women (48 percent)


• Age profile of the people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	49,200
	49,900
	51,100
	4%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	17,100
	17,000
	16,000
	-6%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	64,800
	71,000
	74,500
	15%

	All occupations
	183,600
	191,400
	197,400
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	21%
Proportion of employers with vacancies they’re finding difficult to fill:	6%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Customer handling skills
2. Team working skills
3. Technical, practical or job-specific skills
4. Problem solving skills
5. Oral communication skills

(Source:  National Employer Skills Survey 2009)

4.14.3 Gambling industry London
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 13,700 people working in the gambling industry in this region
• There are a greater number of men working in the sector (51 percent) than women (49 percent)


• Age profile of the people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector



 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	96,600
	103,800
	112,400
	16%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	34,400
	32,100
	28,600
	-17%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	121,800
	132,300
	139,900
	15%

	All occupations
	351,900
	368,400
	384,600
	9%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	17%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	5%
Proportion of current workforce not fully proficient in their jobs:	9%

The five most common things which employers have difficulty finding in job applicants are:
1. Team working skills
2. Customer handling skills
3. Oral communication skills
4. Written communication skills
5. Technical, practical or job-specific skills

(Source:  National Employer Skills Survey 2009)


4.14.4 Gambling industry North East
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 7,100 working in the gambling industry in this region
• 71 percent work on a full time basis.

• Age profile of the people working in the sector



 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector



 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.



 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	20,000
	20,100
	20,300
	2%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	8,300
	7,600
	6,600
	-20%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	32,800
	34,700
	35,600
	9%

	All occupations
	81,300
	83,600
	85,200
	5%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	17%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Team working skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Oral communication skills

(Source:  National Employer Skills Survey 2009)


4.14.5 Gambling industry North West
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 13,100 working in the gambling industry in this region
• 74 percent work on a full time basis, whilst 26 percent work part time


• Age profile of the people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.



(Source:  Labour Force Survey 2009/2010)

• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	58,400
	57,700
	59,500
	2%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	23,900
	23,600
	21,700
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	87,300
	89,900
	90,700
	4%

	All occupations
	239,500
	244,600
	248,900
	4%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Team working skills
3. Management skills
4. Problem solving skills
5. Customer handling skills

(Source:  National Employer Skills Survey 2009)



4.14.6 Gambling industry South East
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 9,500 working in the gambling industry in this region
• There are a greater number of men working in the sector (51 percent) than men (49 percent)

• Age profile of the people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry
	
Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.



 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	85,500
	90,700
	97,200
	14%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	27,800
	27,500
	25,600
	-8%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	102,500
	114,600
	122,500
	20%

	All occupations
	297,100
	316,800
	334,200
	12%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	20%
Proportion of employers with vacancies they’re finding difficult to fill:	7%
Proportion of employers with vacancies they can’t find people with the right skills for:	4%
Proportion of current workforce not fully proficient in their jobs:	11%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Customer handling skills
3. Oral communication skills
4. Team working skills
5. Problem solving skills

(Source:  National Employer Skills Survey 2009)



4.14.7 Gambling industry South West
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 4,600 people working in the gambling industry in this region
• There are a greater number of women working in the sector (60 percent) than women (40 percent)


• Age profile of the people working in the sector

 
(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector



 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 
(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry
	
The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	60,600
	64,100
	69,700
	15%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	21,000
	22,000
	21,900
	4%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	73,400
	82,500
	89,700
	22%

	All occupations
	216,700
	236,100
	256,000
	18%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	18%
Proportion of employers with vacancies they’re finding difficult to fill:	7%
Proportion of employers with vacancies they can’t find people with the right skills for:	5%
Proportion of current workforce not fully proficient in their jobs:	15%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Customer handling skills
3. Team working skills
4. Oral communication skills
5. Problem solving skills

(Source:  National Employer Skills Survey 2009)


4.14.8 Gambling industry West Mids.
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 6,200people working in the gambling industry in this region
• 64 percent work on a full time basis, whilst 36 percent work part time

• Age profile of the people working in the sector

 
(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector



 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector



 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 
(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	51,200
	54,100
	59,300
	16%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	17,200
	16,100
	14,200
	-17%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	60,500
	60,900
	60,300
	0%

	All occupations
	183,000
	189,100
	197,200
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource

• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	4%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	14%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Problem solving skills
3. Oral communication skills
4. Written communication skills
5. Literacy skills

(Source:  National Employer Skills Survey 2009)


4.14.9 Gambling industry Yorkshire and the Humber
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 11,200 working in the gambling industry in this region
• 66 percent work on a full time basis, whilst 34 percent work part time


• Age profile of the people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.



 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	46,800
	48,300
	50,600
	8%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	15,900
	15,900
	15,000
	-6%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	55,200
	56,500
	57,300
	4%

	All occupations
	167,700
	174,100
	180,300
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	4%
Proportion of employers with vacancies they can’t find people with the right skills for:	2%
Proportion of current workforce not fully proficient in their jobs:	8%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)

















4.14.10 Gambling industry Northern Ireland
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• It is estimated that there are just under 1,000 people working in the gambling industry in this region.
• There are a greater number of men working in the sector (69 percent) than women (31 percent)

FURTHER INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR







4.14.11 Gambling industry Scotland
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 8,500 people working in the gambling industry in this region
• There are a greater number of women working in the sector (72 percent) than men (28 percent)


• Age profile of the people working in the sector


 
(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	49,000
	50,400
	53,400
	9%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	21,100
	20,700
	19,300
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	74,400
	78,700
	81,100
	9%

	All occupations
	204,200
	212,300
	219,100
	7%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	22%
Proportion of employers with vacancies they’re finding difficult to fill:	n/a
Proportion of employers with vacancies they can’t find people with the right skills for:	39%
Proportion of current workforce not fully proficient in their jobs:	13%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)


















4.14.12 Gambling industry Wales
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 2,800 people working in the gambling industry in this region
• There are a greater number of women working in the sector (54 percent) than men (46 percent)


• Age profile of the people working in the sector



 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	26,900
	27,900
	29,100
	8%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	10,500
	10,700
	10,300
	-2%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	36,300
	39,600
	41,800
	15%

	All occupations
	102,400
	110,200
	117,100
	14%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	31%
Proportion of employers with vacancies they’re finding difficult to fill:	17%
Proportion of employers with vacancies they can’t find people with the right skills for:	4%
Proportion of current workforce not fully proficient in their jobs:	9%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)

5. Hotels

5.1 A brief description of what the sub-sector covers at UK level

Hotels are paid accommodation open to the general public. 

They are usually found to have the following sub-structure:

1. Budget hotels
1. Bed and breakfast accommodation
1. One star
1. Two star
1. Three star
1. Four star
1. Five star

As an accommodation provider hotels have a potential overlap with other industries, such as youth hostels, farms, pubs, and restaurants and others that may also provide accommodation.   They often fall under bed and breakfast accommodation.


5.2 Information on careers available and new emerging jobs, transferability of skills career paths and opportunities for progression

There are a wide variety of jobs in the hotel industry ranging from hotel porter and kitchen assistant through to supervisory and managerial positions.

For a lot of the ‘entry level’ positions, many employers say that the willingness to work hard and having a good attitude are the most important things they look for.   For public facing roles, such as bar staff or waiting staff, good people skills and an appreciation of the importance of customer service are an advantage.   Progression in the industry is most likely for committed workers who are willing to take on new responsibilities.

Many industries within the hospitality, leisure, travel & tourism sector find it difficult to hang on to their staff as employees sometimes do not stay in their job for long.   Individuals who show enthusiasm and commitment to their job are often rewarded by employers with rapid progression up the ladder.

Individuals wishing to move into higher level positions in this industry would likely require previous managerial experience and be able to display a solid understanding of the industry.

For further information on careers paths, please refer to www.uksp.co.uk.


5.3 Information on pay scales in the sector

Assistant Bar Manager
Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Team Leader, Pub Supervisor, Assistant Pub Manager
Salary: £16-21k per year

Assistant Events Co-ordinator
Can also be called: Events Co-ordinator, Events Publisher, Promotions Assistant, Conference Services Assistant Manager,Convention Services Assistant (CSA), Conference Planner, Events Planner, Conference Assistant Manager, Conference Planning Assistant, Event Assistant, Catering and Convention Services Coordinator, Catering and Convention Services Assistant
Salary: £14-17k per year

Assistant Events Organiser
Can also be called: Events Organiser, Conference Services Assistant Manager,Convention Services Assistant (CSA), Conference Planner, Conference Assistant Manager, Conference Planning Assistant, Event Assistant, Catering and Convention Services Co-ordinator, Catering and Convention Services Assistant
Salary: £14-17k per year

Assistant Exhibitions Co-ordinator
Can also be called: Exhibitions Co-ordinator, Exhibit Design Assistant, Assistant Set Designer, Exhibit Preparator, Assistant Display Coordinator, Exhibitions Curator, Scenic Design Assistant, Show Design Assistant, Exhibition Organiser, Promotions Assistant, Sales Assistant, Contracts Supervisor
Salary: £14-17k per year

Assistant General Manager
Can also be called: Deputy Manager, Duty Manager, Deputy General Manager, Senior Assistant Manager, Assistant Manager, Hotel Operations Manager
Salary: £21-35k per year

Assistant Head Housekeeper
Can also be called: Housekeeping Manager, Facilities Manager, Housekeeping Director, Housekeeping Office Co-ordinator
Salary: £16-25k per year

Bar Manager
Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Trainee Assistant Manager, Team Leader, Pub Manager, Pub Landlord
Salary: £20-35k per year

Bar Person
Can also be called: Bar Tender, Bar Keeper, Bar Server, Drinks Server, Bar Maid, Bar Man, Bar Back
Salary: £11-20k per year

Chef
Can also be called: Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager
Salary: £15-20k per year

Cleaner
Can also be called: Caretaker, Janitor
Salary: £11-14k per year

Conference & Banqueting Manager
Can also be called: Conference Services Manager, Catering Manager, Convention Services Manager (CSM), Conference Planner, Director of Conference Services, Conference Manager, Conference Planning Manager, Event Manager, Catering and Convention Services Coordinator, Catering and Convention Services Manager
Salary: £22-35k per year

Events Co-ordinator
Can also be called: Assistant Events Co-ordinator, Events Publisher, Promotions Assistant, Conference Services Co-ordinator, Conference Planner, Events Planner, Conference Assistant Manager, Conference Planning Assistant, Event Assistant, Catering and Convention Services Co-ordinator, Catering and Convention Services Assistant
Salary: £21-35k per year

Events Manager
Can also be called: Venue Manager, Conference Services Manager, Catering Manager, Convention Services Manager (CSM), Conference Planner, Director of Conference Services, Conference Manager, Conference Planning Manager, Catering and Convention Services Manager, Bar & Events Manager
Salary: £36+k per year

Events Organiser
Can also be called: Assistant Events Organiser, Conference Services Organiser,Convention Services Supervisor (CSS), Conference Planner, Conference Organiser, Conference Planning Co-Ordinator, Events Arranger, Catering and Convention Services Co-ordinator, Catering and Convention Services Organiser
Salary: £21-35k per year

Exhibitions Co-ordinator
Can also be called: Assistant Events Co-ordinator, Exhibition Designer, Set Designer, Exhibit Preparator, Display Coordinator, Exhibitions Curator, Scenic Designer, Exhibition Organiser, Promotions Assistant, Sales Assistant, Contracts Supervisor, Exhibition Health & Safety Manager
Salary: £21-35k per year

Exhibitions Manager
Can also be called: Exhibition Design Manager, Set Designer, Exhibit Manager, Display Manager, Exhibitions Curator, Scenic Designer, Promotions Manager, Sales Manager, Contracts Manager, Exhibition Health & Safety Manager, Bookings Manager
Salary: £30+k per year

Food & Beverage Manager
Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Pub & Restaurant Manager 
Salary: £18-35k per year

Front Office Manager
Can also be called: Front of House Manager, Front Desk Manager, Director of Front Office, Hotel Manager, Bed and Breakfast Innkeeper
Salary: £22-28k per year

Front of House Manager
Can also be called: Front Office Manager, Front Desk Manager, Director of Front Office, Hotel Manager, Bed and Breakfast Innkeeper, Customer Services Manager, Front of House Supervisor
Salary: £26-33k per year

General Manager
Can also be called: Operations Manager, Director of Operations, Area Manager, Store Manager, Chief Operating Officer (COO), Chief Operations Officer, Resort Director, Unit Manager, Restaurant Manager, Attractions Manager
Salary: £21-55k per year

Head Chef
Can also be called: Chef de Cuisine, Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager
Salary: £20-45k per year

Head Housekeeper
Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Food and Beverage Manager, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Conference Services Manager, Catering Manager, Convention Services Manager (CSM), Conference Planner, Director of Conference Services, Conference Manager, Conference Planning Manager, Events Manager, Catering and Convention Services Coordinator, Catering and Convention Services Manager
Salary: £16-27k per year

Head Porter
Can also be called: Concierge, Guest Service Agent, Bellman, Chef Concierge, Club Concierge, Hotel Concierge, Front Office Manager, Guest Service Supervisor, Activities Concierge, Conference Concierge
Salary: £13-17k per year

Head Receptionist
Can also be called: Reception Supervisor, Administrative Supervisor, Office Manager, Member Services Manager, Front Desk Manager, Reception Manager
Salary: £20-24k per year

Head Waiter
Can also be called: Chef De Rang, Restaurant Supervisor, Maitre d'Hotel, Assistant Restaurant Manager
Salary: £14-25k per year

Housekeeping Supervisor
Can also be called: Housekeeping Deputy, Facilities Duty Manager, Housekeeping Supervisor, Housekeeping Deputy manager
Salary: £13-17k per year

Junior/ Commis Chef
Can also be called: Commis Chef, Trainee Cook, Trainee Chef, Apprentice Chef, Food Preparation Assistant
Salary: £10-16k per year

Junior Waiter
Can also be called: Commis Waiter, Commis Chef de Rang, Trainee Waiter, Food Service Attendant, Food Service Apprentice, Junior Floor Tender, Junior Table Tender, Table Back, Runner, Busser
Salary: £11-14k per year

Kitchen Porter
Can also be called: Kitchen Assistant, General Assistant, Food Service Assistant, Kitchen Hygiene Assistant
Salary: £11+k per year

Linen Room Assistant
Can also be called: Laundry Assistant, Housekeeping Assistant
Salary: £11+k per year

Owner
Can also be called: Business Owner, Operator, Proprietor, Patron, Landlord
Salary: £30-200k per year

Porter
Can also be called: Concierge, Bellman, Bell Captain, Bellhop, Bellperson, Bell Staff, Bellman Driver, Bellstaff, Valet, Doorman
Salary: £11-15k per year

Receptionist
Can also be called: Receptionist, Administrative Assistant,Secretary, Community Liaison, Member Service Representative, Office Assistant, File Clerk, Front Desk Receptionist, Greeter, Reservationist
Salary: £12-18k per year

Regional Manager
Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager
Salary: £45+k per year

Restaurant Manager
Can also be called: Food Service Supervisor, Food Service Director, Food Service Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager, Fast Food Manager, General Manager, Assistant Restaurant Manager, Assistant Unit Manager, Assistant Manager, Catering Manager, Catering Supervisor, Front of House Manager, Pub and Restaurant Manager
Salary: £16-30k per year

Room Attendant
Can also be called: Housekeeper, Environmental Services Worker, Housekeeping Laundry Worker, Environmental Services Aide, Housekeeping Aide, Cottage Attendant, Room Cleaner
Salary: £11+k per year

Sales Agent
Can also be called: Junior Sales and Marketing Officer, Junior Sales Officer
Salary: £15-20k per year

Sales Executive
Can also be called: Sales and Marketing Officer, Sales and Revenue Officer
Salary: £22-26k per year

Senior Manager
Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager, Area Manager
Salary: £45+k per year

Senior/Sous Chef
Can also be called: Sous Chef, Kitchen Supervisor, Head Cook, Senior Cook, Second Chef
Salary: £17-28k per year

Stillroom Assistant
Can also be called: Brewmaster
Salary: £11+k per year

Venue Manager
Can also be called: Bookings Manager, Executive Manager, Facility Manager, Operations Manager, Event Director, Venue Supervisor, Event Manager
Salary: £30+k per year

Waiter
Can also be called: Table Server, Table tender, Food Service Assistant, Floor Tender, Waitress
Salary: £12-16k per year

Wine Waiter
Can also be called: Sommelier, Chef de Vin
Salary: £13-35k per year

Yield and Sales Manager
Can also be called: Revenue Manager, Sales Manager, Efficiency Coordinator
Salary: £22-28k per year


5.4 Information on entry requirements, application processes (e.g. Apprenticeships)

The majority of ‘entry level’ jobs in the hotel industry do not have any formal entry requirements.   Some previous experience is always an advantage but, more generally, employers prefer individuals with good communication and team working skills.

For jobs which are public facing, such as waiting staff, good people skills and customer service are a definite advantage.

The apprenticeship in hospitality and catering is a work based training programme.   It is aimed at people at the start of the career in the industry and provides the apprentice with relevant skills and knowledge whilst gaining experience in the job.   The apprenticeship programme is designed so that apprentices in a variety of different job roles can select learning which is most appropriate to their occupation.

To find out more about apprenticeships you can go to the website www.apprenticeships.org.uk  and complete a short form with your details.

If you are interested in becoming an apprentice you can contact an employer who takes on apprentices.   They will usually send you information about the training they offer.   As a start, it would be useful to look at the UKSP Good Employer Campaign (www.uksp.co.uk).


5.5 Qualifications

There are many different qualifications relevant to the various occupations in the hotel industry.

Listed below are a number of these with links to detailed information about each qualification.

	Qualification
	Link to further information

	Diploma in Licensed Hospitality
	http://www.uksp.co.uk/qualifications.aspx?QualID=654

	Elementary Food Hygiene
	http://www.uksp.co.uk/Qualifications.aspx?QualID=862

	HACCP for Caterers
	http://www.uksp.co.uk/Qualifications.aspx?QualID=863

	HNC in Events
	http://www.uksp.co.uk/qualifications.aspx?QualID=865

	HNC in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=866

	Intermediate Food Hygiene
	http://www.uksp.co.uk/Qualifications.aspx?QualID=875

	Intermediate HACCP Practices
	http://www.uksp.co.uk/Qualifications.aspx?QualID=876

	Level 1 Diploma in Introduction to Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=637

	Level 1 NVQ in Cleaning and Support Services
	http://www.uksp.co.uk/Qualifications.aspx?QualID=660 

	Level 2 Apprenticeship in Hospitality and Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=640

	Level 2 Award in Cleaning Principles
	http://www.uksp.co.uk/Qualifications.aspx?QualID=663

	Level 2 Award in Food Safety in Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=642

	Level 2 Award in Health and Safety in the Workplace
	http://www.uksp.co.uk/Qualifications.aspx?QualID=645

	Level 2 Award in Healthier Food and Special Diets
	http://www.uksp.co.uk/Qualifications.aspx?QualID=667

	Level 2 Award in Practical Food Safety in Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=668

	Level 2 Award in the Principles of Customer Service in Hospitality, Leisure, Travel & Tourism
	http://www.uksp.co.uk/Qualifications.aspx?QualID=669

	Level 2 Certificate in Cleaning Principles
	http://www.uksp.co.uk/Qualifications.aspx?QualID=671

	Level 2 Diploma in Food and Beverage Service
	http://www.uksp.co.uk/Qualifications.aspx?QualID=675

	Level 2 Diploma in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=638

	Level 2 National Certificate for Designated Premises Supervisors
	http://www.uksp.co.uk/Qualifications.aspx?QualID=677

	Level 2 National Certificate for Licensees (Drugs Awareness)
	http://www.uksp.co.uk/Qualifications.aspx?QualID=678

	Level 2 National Certificate for Personal License Holders
	http://www.uksp.co.uk/Qualifications.aspx?QualID=679

	Level 2 National Certificate in Licensed Retailing
	http://www.uksp.co.uk/Qualifications.aspx?QualID=680

	Level 2 NVQ Food and Drinks Service
	http://www.uksp.co.uk/Qualifications.aspx?QualID=683

	Level 2 NVQ in Cleaning and Support Services
	http://www.uksp.co.uk/Qualifications.aspx?QualID=682

	Level 2 NVQ in Food Processing and Cooking
	http://www.uksp.co.uk/Qualifications.aspx?QualID=648

	Level 2 NVQ in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=646

	Level 3 Advanced Certificate in Wines and Spirits
	http://www.uksp.co.uk/Qualifications.aspx?QualID=690

	Level 3 Apprenticeship in Hospitality and Catering (Professional Cookery)
	http://www.uksp.co.uk/Qualifications.aspx?QualID=641

	Level 3 Award in the Principles of Supervising Customer Service performance in HLTT
	http://www.uksp.co.uk/qualifications.aspx?QualID=737

	Level 3 Certificate in Management for Hospitality, Leisure and Tourism
	http://www.uksp.co.uk/Qualifications.aspx?QualID=694

	Level 3 Diploma for Designated Premises Supervisors
	http://www.uksp.co.uk/Qualifications.aspx?QualID=695

	Level 3 Diploma in Advanced Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=639

	Level 3 Diploma in Hospitality, Supervision & Leadership
	http://www.uksp.co.uk/Qualifications.aspx?QualID=699

	Level 3 NVQ in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=647

	Level 4 Award in Managing Food Safety in Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=644

	Level 4 Diploma in Management for Hospitality, Leisure and Tourism
	http://www.uksp.co.uk/Qualifications.aspx?QualID=703

	Level 4 Diploma in Wines and Spirits
	http://www.uksp.co.uk/Qualifications.aspx?QualID=704




5.6 Data on employment and labour market trends and forecasts

Background information

• There are approximately 255,400 people working in the hotel sector throughout the UK
• 65 percent work on a full time basis, whilst 35 percent work part time
• There are a greater number of women working in the sector (57 percent) than men (43 percent)


• Age profile of the people working in the sector



 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector



 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector



 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.



 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hotel and catering industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	590,900
	617,900
	659,500
	12%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	213,700
	209,300
	193,800
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	768,900
	821,800
	853,600
	11%

	All occupations
	2,202,700
	2,310,800
	2,411,000
	9%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource




5.7 Skill shortages

Information is not available for the whole UK but it is expected that the figures for England would generally apply and have been used as a basis for the following summary.   These figures also relate to the hospitality, leisure, travel & tourism sector as a whole as workforce sizes are not large enough to break the figures down by individual industry.

Percentage of employers with vacancies:	20%
Percentage of employers with vacancies they’re finding difficult to fill:	8%
Percentage of employers with vacancies they can’t find people with the right skills for:	4%
Percentage of current workforce not fully proficient in their jobs:	9%

The five most common things which employers find difficult to find from job applications are:
1. Technical, practical or job specific skills
2. Customer handling skills
3. Team working skills
4. Oral communication skills
5. Problem solving skills


5.8 Information on opportunities for adults changing career direction

For those in less senior roles, there are many opportunities to take on new responsibilities and develop supervisory skills or team management skills.   Transferable skills such as these provide excellent experience which can be used in almost any other industry.

Customer service skills are very important in public facing roles such as waiting staff or bar staff.   Building experience in dealing with customers, especially conflict management, is a skill sought after in many other industries where staff deal with the public on a daily basis.   Such industries include, amongst many others, retail and call centres.

There are many large companies in the industry.   For those who are in more senior positions then the skills gained through these strategic roles can, again, be transferred over to many different settings.   Retail, for example, which is also a very customer focused industry would be a likely area for individuals looking to change career direction.


5.9 Information on points of entry or transfer into a sector from another area or sector

Many people choose work in the industry as it offers opportunity to work on a part time basis.   This often appeals to women returning to work after bringing up children or people who have other commitments which prevent them from taking on a full time position.

The industry also has a large number of migrant workers.   Employers are often willing to take on hard working migrant workers even if they don’t always have particularly good English language skills.   Many migrant workers therefore take this opportunity to earn money and, as their language skills improve, progress up through the organisation they’re working for.

Some people take on work in the industry on a temporary basis.   Employers, however, prefer to take on staff they know will stay for a prolongued period.   There is therefore considerable opportunity to progress very quickly in the industry for the ambitious and committed worker.


5.10 Job profiles 

Assistant Bar Manager

Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Team Leader, Pub Supervisor, Assistant Pub Manager

Salary: £16-21k per year

In this role, you will assist the Bar Manager, and may be part of a larger hospitality management team This is a hands-on role, and you will spend a lot of time greeting and serving customers at the bar, along with monitoring the seated areas. In addition to this, you will be responsible for a number of tasks to keep the bar running smoothly – for example, the dispense lines between the cellar and the taps on the bar will need to be cleaned regularly, stocks (beer bottles etc.) must be rotated, so that old is used before new, and careful temperature control is very important to maintaining the quality of beer, lager and wine. Cask conditioned beer must remain in the cellar for a few days before it is ready to drink, allowing fermentation to finish and the sediment to settle at the bottom of the cask, You will need to vent the cask to release carbon dioxide during the final fermentation, and tap it - a process which requires skill and practice. Other routine tasks include stock taking, ordering stock, accepting and checking deliveries, tidying and cleaning the cellar, and issuing stocks to bars. You will also be in charge of returning empty casks and kegs, carbon dioxide cylinders, bottles, crates and any other items which are recycled or reused. During service you will supervise the bar area, ensuring that tables are cleared of any empty glasses, dirty ashtrays or general rubbish. Mingling with the customers will help you to keep a close eye on what is going on, and if you spot any early signs of trouble or misbehaviour, tactful, firm action can help to diffuse the situation. You will also supervise the bar staff, ensuring that service runs smoothly with shelves and chilled cabinets re-stocked, beer barrels changed quickly, bar counters kept tidy, and sufficient change in the tills. You will need to make sure that customers are being served as quickly as possible, given the correct food and drink, and the correct change. At busy times, waiting customers should be promptly acknowledged, then served in order of arrival at the bar. You will also be involved with other specific tasks such as health and safety checks, getting prices from suppliers, and preparing sales reports and budgets.


Assistant Events Co-ordinator

Can also be called: Events Co-ordinator, Events Publisher, Promotions Assistant, Conference Services Assistant Manager,Convention Services Assistant (CSA), Conference Planner, Events Planner, Conference Assistant Manager, Conference Planning Assistant, Event Assistant, Catering and Convention Services Coordinator, Catering and Convention Services Assistant

Salary: £14-17k per year

Assistant Co-ordinators can be involved in a wide range of events, though many specialise in one area. You will be involved in most aspects of planning, marketing and running events on behalf of a client or your own organisation. Events can include exhibitions, conferences, promotions, product launches; parties, awards ceremonies etc, and in larger organisations, roles are often divided between marketing, sales and operations. The marketing team researches a sector, identifies a need, and organises a campaign to promote the event; the sales team is responsible for promoting the event to potential exhibitors and attracting sponsorship; and the operations team oversees the practical details, such as booking the venue and catering and equipment hire. Event organisation involves a wide range of tasks, which may vary according to the size of the organisation you work in. Although big event organisers will undertake the majority of the work themselves, dividing the tasks amongst specialist teams, some may sub-contract certain tasks if they have lots of events at one time. Tasks typically involve liaising with clients, finding out their precise requirements and producing detailed proposals for events (including timelines, venue suggestions and budgets), often to very tight deadlines. You are likely to be responsible for securing and booking a suitable venue for the event and creating a publicity campaign to promote it to the public. You may liaise with newspapers, TV, radio and other media, and write press releases or briefs in order to gain maximum advertising coverage. If you require several participants to present their services at your event, you will need to sell stands or exhibition space to them, promoting the ways in which they can benefit from attending your event. As a member of the event organising team you may need to liaise with clients and designers to create a brand or “look” for the event - co-ordinating venue management, caterers, stand designers, contractors and equipment hire. Sometimes you will also be requested to arrange accommodation for exhibitors and/or delegates. With so much going on, you will need to help to keep an accurate record of client requirements and bookings, making sure that tickets, posters, catalogues and sales brochures are organised, and that any delegate packs and papers are prepared in time. It is also essential that you organise insurance and security for the event, and ensure that health and safety regulations are adhered to. The team will also co-ordinate everything on the day of the event to ensure that all runs smoothly, that the event is 'broken down' efficiently and the venue is cleared on time, leaving you to evaluate its success and produce reports for the client. 


Assistant Events Organiser

Can also be called: Events Organiser, Conference Services Assistant Manager,Convention Services Assistant (CSA), Conference Planner, Conference Assistant Manager, Conference Planning Assistant, Event Assistant, Catering and Convention Services Co-ordinator, Catering and Convention Services Assistant

Salary: £14-17k per year

Assistant Event Organisers can be involved in a wide range of events, or may specialise in one area. You will be involved in most aspects of planning and running events on behalf of a client or your own organisation. Events can include product launches; parties, awards ceremonies etc. In larger organisations, roles can be divided between marketing, sales and operations. The marketing team researches a sector, identifies a need, and organises a campaign to promote the event; the sales team is responsible for promoting the event to potential exhibitors and attracting sponsorship; and the operations team oversees the practical details, from booking the venue to catering and equipment hire. Event organisation involves a wide range of tasks, which may vary according to the size of the organisation you work in. These typically involve liaising with clients, finding out their precise requirements and producing detailed proposals for events (including timelines, venue suggestions and budgets), often to very tight deadlines. As a member of the event organising team, you will assist colleagues in liaising with suppliers and venue staff, caterers, stand designers, contractors and equipment hire. You may also be asked to arrange accommodation for exhibitors and/or delegates. With so much going on, you will need to help to keep an accurate record of client requirements and bookings, making sure that tickets, posters, catalogues and sales brochures are organised, and that any delegate packs and papers are prepared in time. The team will also co-ordinate everything on the day of the event to ensure that all runs smoothly, that the event is 'broken down' efficiently and the venue is cleared on time, leaving you to evaluate its success and produce reports for the client. 


Assistant Exhibitions Co-ordinator

Can also be called: Exhibitions Co-ordinator, Exhibit Design Assistant, Assistant Set Designer, Exhibit Preparator, Assistant Display Coordinator, Exhibitions Curator, Scenic Design Assistant, Show Design Assistant, Exhibition Organiser, Promotions Assistant, Sales Assistant, Contracts Supervisor

Salary: £14-17k per year

As an Assistant Exhibition Coordinator, you will assist in the planning, co-ordination and promotion of exhibitions. It is a varied role that requires a number of skills. You will be responsible for arranging the venue, accommodation and services (such as catering and travel) ensuring that the exhibition runs smoothly, and that costs stay within a set budget. You will help your colleagues to plan, organise and advertise the exhibition, organising the production of promotional literature to attract exhibitors and visitors. You sell exhibition space, and ensure that facilities meet all requirements by negotiating with venue managers, stand designers and caterers. The ability to think and act quickly is useful when problems arise - you must respond to unexpected requests and ensure customer satisfaction. To be an Assistant Exhibition Organiser, you must enjoy talking to people, be tactful, calm, well organised and a good communicator. You should be prepared to travel and willing to work long hours, often under pressure. For some posts, knowledge of a foreign language is useful. 


Assistant General Manager

Can also be called: Deputy Manager, Duty Manager, Deputy General Manager, Senior Assistant Manager, Assistant Manager, Hotel Operations Manager

Salary: £21-35k per year

As Assistant General Manager, you will support the General Manager in running the business. Your key responsibilities include developing plans for improved service and financial performance, influencing and improving food service, monitoring day to day management and assessing departments. You will also liaise with customers, ensuring that their maximum satisfaction is achieved and maintained. Other responsibilities include assisting the development of a customer focused team through leadership, support and coaching You will liaise with Department Heads each early duty to confirm staffing levels, and it is likely that you will also attend a briefing with the General Manager each morning.


Assistant Head Housekeeper

Can also be called: Housekeeping Manager, Facilities Manager, Housekeeping Director, Housekeeping Office Co-ordinator

Salary: £16-25k per year

As Assistant Head Housekeeper, you have, along with the Head Housekeeper, responsibility for the cleaning of the whole premises. This is a hands-on role, demanding high standards. You - along with your team of supervisors and staff - may have to look after miles of corridors, several hundred rooms, and thousands of windows, as well as lifts, staircases, and perhaps escalators. Your responsibilities will include collecting linen and laundry, organising cleaning materials, supervising the domestic staff, and seeing that meeting/conference rooms are set up correctly. You may also need to add the finishing touches, such as flower arrangements, sufficient ashtrays (if smoking is allowed), pens and paper, glasses, bottled water, etc. You will need to be a strong leader, and motivate your staff to deliver consistently high standards of cleanliness. You will also need to deputise for the Head Housekeeper where appropriate and liase with other departments. You will need to have detailed knowledge of a wide range of industrial cleaning methods and equipment, and excellent organisational skills to achieve this within the required budgetary constraints. Your business may contract out certain aspects of the cleaning process, which requires your familiarity with the tendering process and some experience of managing contractors. You will need to be an effective communicator, bringing the same professionalism to your dealings with management, colleagues and guests alike, and the nature of your work means you are likely to have close contact with customers.


Bar Manager

Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Trainee Assistant Manager, Team Leader, Pub Manager, Pub Landlord

Salary: £20-35k per year

In this role, you will assist the Senior Manager or executive management team, with specific responsibility for the bars (as opposed to the restaurant or kitchen). Often, the Bar Manager is part of a larger hospitality management team This is a hands-on role, and you will spend a lot of time greeting and serving customers at the bar, along with monitoring the seated areas. In addition to this, you will be responsible for a number of tasks to keep the bar running smoothly – for example, the dispense lines between the cellar and the taps on the bar will need to be cleaned regularly, stocks (beer bottles etc.) must be rotated, so that old is used before new, and careful temperature control is very important to maintaining the quality of beer, lager and wine. Cask conditioned beer must remain in the cellar for a few days before it is ready to drink, allowing fermentation to finish and the sediment to settle at the bottom of the cask, You will need to vent the cask to release carbon dioxide during the final fermentation, and tap it - a process which requires skill and practice. Other routine tasks include stock taking, ordering stock, accepting and checking deliveries, tidying and cleaning the cellar, and issuing stocks to bars. You will also be in charge of returning empty casks and kegs, carbon dioxide cylinders, bottles, crates and any other items which are recycled or reused. During service you will supervise the bar area, ensuring that tables are cleared of any empty glasses, dirty ashtrays or general rubbish. Mingling with the customers will help you to keep a close eye on what is going on, and if you spot any early signs of trouble or misbehaviour, tactful, firm action can help to diffuse the situation. Your bar staff will also need support in ensuring that service runs smoothly with shelves and chilled cabinets re-stocked, beer barrels changed quickly, bar counters kept tidy, and sufficient change in the tills. At busy times, waiting customers should be promptly acknowledged, then served in order of arrival at the bar. Along with the general running of the bar, you may have a specific area of responsibility (for example, organising quiz nights) or be put in charge of a special project, such as developing ways to attract families to your business. You may also be responsible for recruiting and training bar staff (including any part-time or casual staff), ordering bar provisions and stock (including glasses and bar equipment), and for banking the bar takings. In addition to this, you will deal with any health and safety checks, get prices from suppliers, and prepare sales reports and budgets.


Bar Person

Can also be called: Bar Tender, Bar Keeper, Bar Server, Drinks Server, Bar Maid, Bar Man, Bar Back

Salary: £11-20k per year

In this role, you will help set up the bar area, stock the shelves and refrigerators so drinks are available and at the correct temperature for service, prepare garnishes, serve drinks, take payment, clear tables, possibly washing glasses (in a machine, generally), and clear up after service. Some guests may wish to charge their drinks to their account, rather than pay in cash - this would often be the case in a hotel or a club. During service you will be kept busy preparing and serving drinks, and keeping the bar area clean and clear. The choice of drinks served will vary depending on the type of establishment you are working in. In addition to serving a wide range of beers, spirits, non-alcoholic and soft drinks, most bars also offer a choice of wines, as well as tea, coffee and a range of snacks. In some bars, cocktails are a popular choice, as are liqueurs and brandies. In this case, you will need a good memory to be able to describe the taste of all the drinks you serve, along with the skills to blend, whisk, or shake the more exotic drinks. You may dispense drinks to customers directly, or via colleagues – in a restaurant bar, waiting staff may send drink orders through to you, and collect them once you have prepared them. Good customer skills are important, but that does not mean that people want you to dominate their conversation - you need to be friendly but not over-familiar. You must follow the licensing laws on who can and cannot be served alcohol, the correct measures for each drink, and ensuring the correct brand is served. It is also your responsibility to work in a safe, hygienic manner, maintaining a high standard of personal presentation and hygiene


Chef

Can also be called: Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager

Salary: £15-20k per year

As a Chef, you hold a senior position in the kitchen. In a large, traditionally organised kitchen, the Chef de Partie runs one section (e.g. sauces, vegetables, pastries, grill) with the assistance of one or more Commis (trainee) Chefs, and your job title may reflect this - Pastry Chef for example. In other businesses, the kitchen may have only two or three sections, or operate as just one team. In this situation, you will have a hands-on role, with responsibility for preparing, cooking and presenting a range of dishes, assisted by commis and/or trainee chefs. You may help to develop new dishes, and menus. In a restaurant that offers a buffet service or a carvery, you will take your turn 'out front', serving customers, carving large joints of meat and poultry, and replenishing dishes which are running low.. Maintaining profit margins is crucial to business success, and certain related tasks might be delegated to you, such as placing orders with suppliers, checking deliveries, developing dishes for a new menu, stock-takes, and costing new recipes. Careful attention must also be paid to hygiene, health and safety, and to portion and wastage control. In some operations (for example, in pubs) you may largely work on your own. If you have the assistance of a team, the skills each member brings is largely dependant on the extent and style of the pub's food operation, as does your involvement in planning menus, negotiating prices and delivery arrangements with suppliers, ordering and storing food, organising staff rotas, and recruiting and training new staff. There may be a food counter in one of the bars, for displaying salads, cold meat, fish dishes and desserts. You will certainly have a hands-on role in preparing and cooking the day's specials, as well as regular 'home-made' menu items. Other dishes may be purchased chilled, frozen or vacuum packed, and will be reheated and served on demand, and the behind counter area may have a microwave, grill and deep fryer for this purpose.


Cleaner

Can also be called: Caretaker, Janitor

Salary: £11-14k per year

As a key member of the services team, you will help to maintain a high standard of cleanliness, ensuring the comfort of those using the facilities. The level of cleanliness and hygiene often emerges as a principal concern for customers, so you need a keen eye for detail and the all-important finishing touches. You will need to complete your tasks within tight time constraints, whilst still taking pride in your work. A range of heavy-duty, specialist equipment may be available (depending on your place of work) including floor polishers, high pressure cleaners and back-vacs (carried on the back for vacuuming stairs). You will be trained in the use of such equipment, cleaning agents and manual handling - it is important to follow safe working procedures and hygienic methods of cleaning. You will also be expected to report items which need repairing, maintaining or replacing promptly, along with any other risks to people's safety and security.


Conference & Banqueting Manager

Can also be called: Conference Services Manager, Catering Manager, Convention Services Manager (CSM), Conference Planner, Director of Conference Services, Conference Manager, Conference Planning Manager, Event Manager, Catering and Convention Services Coordinator, Catering and Convention Services Manager

Salary: £22-35k per year

As Conference and Banqueting Manager, you will help your business to maximise its revenue for functions and special events. These can include conferences, meetings, banquets, parties, exhibitions, and weddings. It will be your job to promote the facilities and services available and develop client relationships, making their event as successful as possible. You will organise the event itself, including any support staff (such as an entertainer), all food and beverage requirements, and the set up of the venue. You will need to have good planning and administration skills, as well as being a strong team leader with a keen eye for detail. Good communication and negotiation skills are also important when dealing with clients, colleagues from other departments, suppliers, equipment handlers, any casual staff helping out at the event and the attendees themselves. You must pay close attention to costs and budget control at all stages of the planning process - whilst some client have generous budgets and want an extravagant event with no expense spared, the majority will put you under pressure to meet their expectations within their financial limitation. To deliver an event at an acceptable price to the client and profit to your organisation will require a good imagination and considerable business skills. 


Events Co-ordinator

Can also be called: Assistant Events Co-ordinator, Events Publisher, Promotions Assistant, Conference Services Co-ordinator, Conference Planner, Events Planner, Conference Assistant Manager, Conference Planning Assistant, Event Assistant, Catering and Convention Services Co-ordinator, Catering and Convention Services Assistant

Salary: £21-35k per year

Co-ordinators can be involved in a wide range of events, though many specialise in one area. You will be involved in most aspects of planning, marketing and running events on behalf of a client or your own organisation. Events can include exhibitions, conferences, promotions, product launches; parties, awards ceremonies etc, and in larger organisations, roles are often divided between marketing, sales and operations. The marketing team researches a sector, identifies a need, and organises a campaign to promote the event; the sales team is responsible for promoting the event to potential exhibitors and attracting sponsorship; and the operations team oversees the practical details, such as booking the venue and catering and equipment hire. Event organisation involves a wide range of tasks, which may vary according to the size of the organisation you work in. Although big event organisers will undertake the majority of the work themselves, dividing the tasks amongst specialist teams, some may sub-contract certain tasks if they have lots of events at one time. Tasks typically involve liaising with clients, finding out their precise requirements and producing detailed proposals for events (including timelines, venue suggestions and budgets), often to very tight deadlines. You are likely to be responsible for securing and booking a suitable venue for the event and creating a publicity campaign to promote it to the public. You may liaise with newspapers, TV, radio and other media, and write press releases or briefs in order to gain maximum advertising coverage. If you require several participants to present their services at your event, you will need to sell stands or exhibition space to them, promoting the ways in which they can benefit from attending your event. As a member of the event organising team you may need to liaise with clients and designers to create a brand or “look” for the event - co-ordinating venue management, caterers, stand designers, contractors and equipment hire. Sometimes you will also be requested to arrange accommodation for exhibitors and/or delegates. With so much going on, you will need to keep an accurate record of client requirements and bookings, making sure that tickets, posters, catalogues and sales brochures are organised, and that any delegate packs and papers are prepared in time. It is also essential that you organise insurance and security for the event, and ensure that health and safety regulations are adhered to. The team will also co-ordinate everything on the day of the event to ensure that all runs smoothly, that the event is 'broken down' efficiently and the venue is cleared on time, leaving you to evaluate its success and produce reports for the client. 


Events Manager

Can also be called: Venue Manager, Conference Services Manager, Catering Manager, Convention Services Manager (CSM), Conference Planner, Director of Conference Services, Conference Manager, Conference Planning Manager, Catering and Convention Services Manager, Bar & Events Manager

Salary: £36+k per year

With overall responsibility for an event (or series of events), this role involves managing a team of staff and overseeing client relationships. You may be involved in a wide range of events, or you could specialise in one area. As manager, you are involved in every aspect of planning and running events on behalf of a client or your own organisation (such as product launches, parties, awards ceremonies etc) and may work for an event management company, exhibition or conference venue, or as a freelance organiser. Some organisations sub-contract certain tasks, although big event organisers will undertake the majority of the work themselves, dividing the tasks amongst specialist teams. The work is generally split into three areas, and it is possible to work in any or all of the following: 1) Marketing - researching the level of interest in a specific event, and finding suitable venues and dates to hold it. You then deal with the organisation of publicity, design and printing of tickets, posters and promotional items to advertise the event. 2) Sales - selling stand space to exhibitors by telephone or face-to-face and arranging sponsorship. During an exhibition, sales staff may contact all the exhibitors to try to sell space for future events. 3) Operations - co-ordinating all the practical aspects, from planning timetables and booking venues to supervising contractors such as exhibition designers, stand suppliers, audio-visual production companies and caterers. During the event, operations staff work closely with venue staff, dealing with enquiries from exhibitors, speakers, sponsors and visitors/delegates. It is essential that you organise insurance and security for the event, and ensure that health and safety regulations are adhered to, as well as ensuring that the venue is cleared safely. After an event, the manager has over all responsibility for analyzing guest and client satisfaction and producing an evaluation report. 


Events Organiser

Can also be called: Assistant Events Organiser, Conference Services Organiser,Convention Services Supervisor (CSS), Conference Planner, Conference Organiser, Conference Planning Co-Ordinator, Events Arranger, Catering and Convention Services Co-ordinator, Catering and Convention Services Organiser

Salary: £21-35k per year

Event Organisers can be involved in a wide range of events, though many specialise in one area. You will be involved in most aspects of planning and running events on behalf of a client or your own organisation. Events can include product launches; parties, awards ceremonies etc. In larger organisations, roles can be divided between marketing, sales and operations. The marketing team researches a sector, identifies a need, and organises a campaign to promote the event; the sales team is responsible for promoting the event to potential exhibitors and attracting sponsorship; and the operations team oversees the practical details, from booking the venue to catering and equipment hire. Event organisation involves a wide range of tasks, which may vary according to the size of the organisation you work in. Although big event organisers will undertake the majority of the work themselves, dividing the tasks amongst specialist teams, some may sub-contract certain tasks if they have lots of events at one time. Tasks typically involve liaising with clients, finding out their precise requirements and producing detailed proposals for events (including timelines, venue suggestions and budgets), often to very tight deadlines. You are likely to be responsible for securing and booking a suitable venue for the event. As a member of the event organising team, you may need to liaise with clients and designers to create a brand or “look” for the event - co-ordinating venue management, caterers, stand designers, contractors and equipment hire. You may also be asked to arrange accommodation for exhibitors and/or delegates. With so much going on, you will need to keep an accurate record of client requirements and bookings, making sure that tickets, posters, catalogues and sales brochures are organised, and that any delegate packs and papers are prepared in time. It is essential that you organise insurance and security for the event, and ensure that health and safety regulations are adhered to. The team will also co-ordinate everything on the day of the event to ensure that all runs smoothly, that the event is 'broken down' efficiently and the venue is cleared on time, leaving you to evaluate its success and produce reports for the client. 


Exhibitions Co-ordinator

Can also be called: Assistant Events Co-ordinator, Exhibition Designer, Set Designer, Exhibit Preparator, Display Coordinator, Exhibitions Curator, Scenic Designer, Exhibition Organiser, Promotions Assistant, Sales Assistant, Contracts Supervisor, Exhibition Health & Safety Manager

Salary: £21-35k per year

As an Exhibition Co-ordinator you will take an active part in the planning, co-ordination and promotion of exhibitions. It is a varied role that requires a number of skills. You will sell stands or exhibition space to potential exhibitors, promoting the ways in which they can benefit from attending your event. As a member of the exhibition organising team you may need to liaise with clients and designers to create a brand or “look” for the event - co-ordinating venue management, caterers, stand designers, contractors and equipment hire. You may also be asked to arrange accommodation for exhibitors and/or delegates. With so much going on, you will need to keep an accurate record of client requirements and bookings, making sure that tickets, posters, catalogues and sales brochures are organised, and that any information packs and papers are prepared in time. The ability to think and act quickly is useful when problems arise - you must respond to unexpected requests and ensure customer satisfaction. You must also enjoy talking to people, be tactful, calm, well organised and a good communicator. The team will co-ordinate everything on the day of the exhibition to ensure that all runs smoothly, that the event is 'broken down' efficiently and the venue is cleared on time, leaving you to evaluate its success and produce reports for the client. 


Exhibitions Manager

Can also be called: Exhibition Design Manager, Set Designer, Exhibit Manager, Display Manager, Exhibitions Curator, Scenic Designer, Promotions Manager, Sales Manager, Contracts Manager, Exhibition Health & Safety Manager, Bookings Manager

Salary: £30+k per year

Exhibition and conference managers plan and co-ordinate events such as exhibitions, trade shows and conferences. These can range from major events such as the Ideal Home Exhibition, the Chelsea Flower Show or party political conferences to smaller local or regional events. As an exhibition manager, you can work for event management companies, exhibition or conference venues, or as a freelance organiser. The work is generally split into three areas, and it is possible to work in any or all of the following: 1) Marketing - researching the level of interest in a specific event, and finding suitable venues and dates to hold it. You then deal with the organisation of publicity, design and printing of tickets, posters and promotional items to advertise the event. 2) Sales - selling stand space to exhibitors by telephone or face-to-face and arranging sponsorship. During an exhibition, sales staff may contact all the exhibitors to try to sell space for future events. 3) Operations - co-ordinating all the practical aspects, from planning timetables and booking venues to supervising contractors such as exhibition designers, stand suppliers, audio-visual production companies and caterers. During the event, operations staff work closely with venue staff, dealing with enquiries from exhibitors, speakers, sponsors and visitors/delegates. You will also supervise health and safety issues and ensure the venue is cleared safely. 


Food & Beverage Manager

Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Pub & Restaurant Manager 

Salary: £18-35k per year

Food and drink are costly items to purchase, prepare and sell, and tight control is essential to profitability. In some businesses, this task may be entrusted to the head chef, or the bar and restaurant managers. In others, it will fall to a Food and Beverage Manager. In this role, you will have cross-departmental responsibilities, and a specific responsibility in functions such as weddings, dinner dances, conferences, cocktail parties etc; therefore it is important to keep a professional working relationship with other department heads, as well as the storekeeper and control offices. You will deal with function enquiries, and will need to use your selling skills to convert these into profitable business. Menu planning may also be one of your responsibilities, and the ability to come up with new ideas (for menus, food service, special events and promotions, how best to organisation production and service, etc.) will help you and your hotel to keep ahead of the competition. As a member of the hotel's management team, you will attend the head of department meetings, and may act as duty manager on occasional evenings and weekend days (when you will be in charge of the hotel).


Front Office Manager

Can also be called: Front of House Manager, Front Desk Manager, Director of Front Office, Hotel Manager, Bed and Breakfast Innkeeper

Salary: £22-28k per year

You are in charge of the reception and, in some hotels, the reservations staff - often known as the front office. In smaller hotels, your entire team may be based at the front desk, manning the hotel switchboard and performing porter duties. In a larger hotel, the reservations staff are usually based in a back office, enabling them to concentrate on telephone calls, faxes, letters and emails, whilst the porters may come under the control of a head porter. There is often a separate cashier's desk. Besides the usual duties of a departmental manager (recruiting and training staff, organising staff rotas, controlling budgets, health and safety, attending meetings with other heads of department, etc.), you are likely to have regular contact with the guests, welcoming and registering arrivals, answering queries, taking bookings, preparing bills and taking payments. Maintaining a close liaison with the housekeeping department is essential, so you are informed as to which rooms have been serviced, and receive early warning of any delays. Some situations may need to be investigated: for example, if two people appear to have occupied a single room, or if a guest has failed to check out on time, etc. As you and your staff are at the hub of the hotel, you have the opportunity to encourage guests to use the facilities available to them, along with the hotel's bars and restaurants, and inform other department managers and the hotel general manager of guests' requirements. It is a constant challenge to achieve maximum occupancy and revenue, requiring a shrewd eye for business, negotiating skills, knowledge of what is happening in the local area, and often some risk taking (such as overbooking in the knowledge that a percentage of arrivals typically fail to turn up). Security of the guests and hotel staff also is a major concern - there may be a security officer or team in charge. 


Front of House Manager

Can also be called: Front Office Manager, Front Desk Manager, Director of Front Office, Hotel Manager, Bed and Breakfast Innkeeper, Customer Services Manager, Front of House Supervisor

Salary: £26-33k per year

As Front of House Manager, you may be in charge of reception and reservations, the porter’s desk, and possibly housekeeping depending on the organisation of the hotel. You might also have selling and promotional responsibilities. Much of your time will be spent in contact with guests, answering their more difficult queries, checking on their wellbeing and dealing with complaints. Besides keeping the various departments running smoothly, you will have a key role in the recruitment and training of staff. You will be a key member of the management team, attending head of department meetings and acting as duty manager on some evenings and weekends, and your overarching duty will be to ensure that the hotel is operating legally. 


General Manager

Can also be called: Operations Manager, Director of Operations, Area Manager, Store Manager, Chief Operating Officer (COO), Chief Operations Officer, Resort Director, Unit Manager, Restaurant Manager, Attractions Manager

Salary: £21-55k per year

As general manager, you are responsible for every aspect of the business. You will ensure that guests are satisfied, that all staff work together as an effective team, and that the business makes a profit. In this role, you will be supported by a team of senior managers, department managers and supervisors. Working closely with your managers and staff, you will ensure that every aspect of the operation runs smoothly and achieves - or preferably exceeds - sales and profit targets. You will regularly appraise the performance of your managers, giving feedback on what they are doing well and helping them to improve in other areas. A major part of your role will involve motivating your team to deliver their best performance at all times, and make the most of their sales skills. You will be a key customer contact, liaising with clients to gain maximum customer satisfaction, monitoring their feedback and encouraging your team to remain customer focused at all times. As the person in charge, you are ultimately responsible for the health and safety of everyone on the premises, for food safety, upholding the licensing laws, and complying with consumer protection and employment legislation. Inevitably, there are also administrative tasks involved in this role, including financial reports, budgets, cost analysis, and correspondence with suppliers, customers and head office. You will also initiate promotion and marketing campaigns, as well as getting fully involved in company-wide schemes.


Head Chef

Can also be called: Chef de Cuisine, Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager

Salary: £20-45k per year

You are in charge of the kitchen: planning menus, negotiating prices and delivery arrangements with suppliers, ordering and storing food, organising staff rotas, supervising everyone in your team, recruiting and training new staff. You have a hands-on involvement in the cooking - the reputation of the restaurant largely depends on your food, and the imagination and skills which you bring to it. At service time, you will co-ordinate the orders as they come in, issuing instructions to your team. You have to keep your eye on progress with earlier orders, and see that every dish that goes out to a customer is up to standard: the correct temperature, presentation and portion size. The job requires careful planning, good timing, and excellent team work to bring together orders for large parties, or maintain good service when the restaurant is very busy, When you have time, you might make an appearance in the restaurant to talk to the customers, in particular the regulars and any VIPs. Menus need to take account of the needs of vegetarians, other religious and ethical diets, those with an allergy to certain foods, such as flour or nuts, and people that avoid fats or other ingredients. Food hygiene and health and safety are also major concerns, and you will have visits from an environmental health officer to check standards and discuss your food safety management system. You are also responsible for making sure that the cost of food is within the budget: wastage must be kept to the minimum, production quantities and portion control accurate. You will need to liaise closely with the general manager to whom you will be responsible for budgets, including staff costs. You will also work with the restaurant manager and waiting staff, to ensure that service runs smoothly and that staff can accurately describe dishes to customers. Depending on the type of operation (e.g. hotel, pub, restaurant), the kitchens may prepare food for a number of self-service restaurants, snack bars and directors' dining rooms, as well as cocktail parties, business meetings, conferences and other special events. For example in a high street restaurant your kitchen may be preparing meals for 30 guests for lunch and 60 guests for dinner, whereas a hospital kitchen might be preparing meals for several hundred patients three times a day, as well as the doctors, specialists, nursing and ancillary staff.


Head Housekeeper

Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Food and Beverage Manager, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Conference Services Manager, Catering Manager, Convention Services Manager (CSM), Conference Planner, Director of Conference Services, Conference Manager, Conference Planning Manager, Events Manager, Catering and Convention Services Coordinator, Catering and Convention Services Manager

Salary: £16-27k per year

You are in charge of the cleanliness of all the guest rooms, and most (if not all) of the public areas. Much of your time will be spent supervising and training your staff, planning staff rotas, and dealing with stock-takes, budgets, and other paperwork (maintenance reports, room check sheets, safety audits, etc.). You will also deal with the suppliers of linen, cleaning materials and guest supplies (sachets of tea and coffee, soap, shampoo, etc.), and control the costs of cleaning materials, linen, laundry, maintenance and wages. Another regular part of your routine will be checking that high standards of cleanliness are maintained, rooms correctly serviced, and equipment in a safe conditions (for guests and staff). Lost property will also be handed to you for safe keeping until it can be returned to the owner. In a large operation, you will have Assistant Housekeepers and supervisors to control the work of room attendants, and probably linen room staff and someone to issue the cleaning supplies. You will liaise closely with the general manager and other heads of department, and attend regular meetings. Your staff will also meet with you, possibly on a weekly basis. Good relations with reception staff are crucial – you will need to let them know when rooms are ready to re-let, and they will let you know when rooms can be serviced, and which are departures, arrivals, VIPs, or have special requirements (such as a head board). Maintenance is another key area - repairs will need to be carried out promptly, and rooms should be kept in good order. It is important that the equipment your staff use (vacuum cleaners, shampooers, polishers, trolleys, etc.) is in sound working order, and is used safely. Some cleaning materials are hazardous, and it is your responsibility to ensure that staff are trained to use them safely. Health, safety (including fire safety) and security will be on going concerns. You will also be closely involved with renovations and new developments, working with architects, interior designers, and other specialists. 


Head Porter

Can also be called: Concierge, Guest Service Agent, Bellman, Chef Concierge, Club Concierge, Hotel Concierge, Front Office Manager, Guest Service Supervisor, Activities Concierge, Conference Concierge

Salary: £13-17k per year

The Head Porter is in charge of a team of hall porters (possibly including doormen and pageboys) and all the responsibilities this involves - recruitment, staff rotas, supervision, budgets, cost control, etc. Around 80% of your time is spent liaising with guests and helping them with their requests, and this requires absolute discretion. They are likely to turn to you for directions, restaurant reservations and tickets for opera, theatre, concert and sporting events, as well as for car hire, and airline and train tickets. You also will attend regular meetings with reception, reservations, banqueting, and housekeeping. Yours is an important role, and the concierge of one London hotel even has his own web site giving information to internet users (and hopefully encouraging them to stay at his hotel).


Head Receptionist

Can also be called: Reception Supervisor, Administrative Supervisor, Office Manager, Member Services Manager, Front Desk Manager, Reception Manager

Salary: £20-24k per year

As Head Receptionist, your key duty is to ensure that all registration documents are completed fully and accurately, and that the reception area is operating smoothly. You will help to maintain a high standard of customer service, liaising with customers to ensure their needs have been met, ensuring that every guest’s experience is positive, paying attention to the details of customer specifications and resolving all queries promptly. You will also be responsible for the department when the Front Office Manager is off duty. As Head Receptionist, you will be required to maintain a professional image at all times. You will need to follow procedures and instructions, communicate and lead effectively with other team members and demonstrate good health and safety awareness, along with efficient methods of working. 


Head Waiter

Can also be called: Chef De Rang, Restaurant Supervisor, Maitre d'Hotel, Assistant Restaurant Manager

Salary: £14-25k per year

You are in charge of the service side of restaurant when the Restaurant manager is off duty: running the restaurant and snack bars, the directors' dining rooms and any other catering facilities. Before service begins, you will brief staff on their tasks, the day's menu and specials, check the lay-up of counters and tables. Besides supervising your team of assistants, waiters and waitresses, cashiers, you will maintain a high customer profile during service. Any complaints or problems should be dealt with promptly. Good communications with the kitchen team should help service to run smoothly, and mean that any problems can be identified and dealt with quickly. You will work closely with the head chef and restaurant manager on menu promotions, the requirements of special parties, and predicting the likely take-up of the catering services on any day. As a deputy for the restaurant manager, their duties will be your duties. Health and safety is a key concern, as is food hygiene, and the impression your staff give through their personal hygiene and presentation. 


Housekeeping Supervisor

Can also be called: Housekeeping Deputy, Facilities Duty Manager, Housekeeping Supervisor, Housekeeping Deputy manager

Salary: £13-17k per year

As Housekeeping Supervisor, you will supervise the work of a team of room attendants or housekeeping assistants, servicing a floor, or several floors of the hotel between you. You report to the head housekeeper, and may deputise in that person's absence (depending on your seniority over the other floor housekeepers). Staff have to be briefed, and their work checked. Reception must be informed when rooms are ready for re-letting, or if there is a problem (such as a late departure, or if two people seem to be occupying a room for one person). Maintenance will need to be told of repairs and replacements. You may also be responsible for issuing cleaning materials clean linen and guest suppliers (soap, shampoo, etc.) to your staff, for their rooms. You will need to be aware of safety and hygiene risks, and alert to security concerns. Your master key/card will open all the guest rooms in your area of the hotel.


Junior/ Commis Chef

Can also be called: Commis Chef, Trainee Cook, Trainee Chef, Apprentice Chef, Food Preparation Assistant

Salary: £10-16k per year

The role of Junior (or Commis) Chef is often the starting position for a career within the kitchen. Although job titles and responsibilities vary, you will have an active role in preparation work and basic cooking, under the supervision of more experienced chefs. Ideally, you will work in a number of areas in the kitchen, giving you the widest possible experience before you consider specialising in one particular area (e.g. pastry work). The type of cooking you help out with will depend on the style of the operation, the kind of menu offered to customer, and the prices they pay for their meals. It could range from the finest meals in the private dining room of a contract catering operation or top end restaurant, to a range of hot and cold dishes in a self-service restaurant, or the sandwiches, filled rolls, salads and similar items available in a snack bar. Sometimes there is minimum preparation involved in making a meal, but there is still a level of skill required to produce a perfectly cooked and well-presented dish - high standards of hygiene, and accuracy in measuring dish ingredients and portion sizes are essential to good practice. The shifts a junior chef works will vary according to the operation. For example, you may start early in the morning preparing breakfast in a hotel kitchen, or later in the evening for a special event, such as a buffet, wedding banquet or cocktail party.


Junior Waiter

Can also be called: Commis Waiter, Commis Chef de Rang, Trainee Waiter, Food Service Attendant, Food Service Apprentice, Junior Floor Tender, Junior Table Tender, Table Back, Runner, Busser

Salary: £11-14k per year

This job is a good starting point for a career serving customers in a restaurant. In this role, you will help another waiter/waitress serve a group of tables. Your duties will include clearing and relaying tables, taking food orders to the kitchen, collecting meals when they are ready, and helping to serve the food. The main aim of your job is to ensure that the table and seating areas are clean and tidy, and inviting to the customers and to help the other waiters/waitresses to keep service running smoothly.. This will include keeping the floors clean, ensuring that there is plenty of cutlery available, along with crockery, trays, napkins etc, and keeping the supply of condiments (e.g. salt, pepper and sauces) well stocked throughout the lunch or dinner service.


Kitchen Porter

Can also be called: Kitchen Assistant, General Assistant, Food Service Assistant, Kitchen Hygiene Assistant


Salary: £11+k per year

You play a key role in helping the kitchen to run smoothly, so that clean equipment is available when the chefs need it, and the highest standards of cleanliness and hygiene are maintained at all times. You may also help with the storage of deliveries and ensuring that supplies in the right place when needed. During service, duties may include operating the dish and glass washing machines, salad preparation, making sandwiches or filled rolls, and helping with soup, main course dishes and desserts. You may also be asked to help with simple cooking tasks such as frying chips, and setting up the food counters. When service is finished, you will complete the cleaning of pots, pans and other equipment, and wash the kitchen floors. Some kitchens hire contractors for `deep cleaning' of equipment, ventilation equipment, and walls. If not, you will do this on a regular basis. Working with cleaning agents (many of which are hazardous) requires very high levels of safety awareness and care - high standards of hygiene and personal presentation are essential, and you will be expected to follow safe working practices.


Linen Room Assistant

Can also be called: Laundry Assistant, Housekeeping Assistant

Salary: £11+k per year

Large hotels often employ Linen Room Assistants to deal with the laundry for guest rooms, and the restaurant and banqueting departments. If the laundering is done on the premises, you will be responsible for washing, drying and pressing the linen (using large-scale, professional equipment). You will issue fresh linen for use in the various departments, and collect returns for laundering. High standards of cleanliness and presentation are very important: everything must be checked for stains, damage and general wear and tear, and accurate control has to be kept of all stocks, so every item can be accounted for. If a contractor is providing the guest laundry service, you may be responsible for checking in-coming and out-going items.


Owner

Can also be called: Business Owner, Operator, Proprietor, Patron, Landlord

Salary: £30-200k per year

As an Owner, you will have your own business. You will manage the business and help out with the general activities as required: for example; cooking in a restaurant, arranging holidays in a travel agency, developing tours in a tour operator etc. You may employ other specialists to operate certain functions – for example, a restaurant owner may employ a “front of house manager” who will supervise other members of staff in setting up the restaurant for service, taking food and drink orders, serving them, and collecting payment. A travel agency owner may employer a manager to take care of arranging insurance packages, marketing services and dealing with bureau de change transactions etc. The number of additional employees you take on will depend largely on the size and level of the business, the demand from customers and how much they are willing to pay – your staff could range from a team of less than 10 in a small travel agency to more than 100 in a busy visitor attraction. 


Porter

Can also be called: Concierge, Bellman, Bell Captain, Bellhop, Bellperson, Bell Staff, Bellman Driver, Bellstaff, Valet, Doorman

Salary: £11-15k per year

Based in reception or at the porter's desk, you will carry guests' luggage, call taxis, take charge of left property, answer queries, take messages for guests, sort mail, and look after hotel and room keys. It is a job where discretion is valued. You may also sell newspapers, postcards and stamps, book theatre tickets or hire cars for guests, or help housekeeping, restaurant and banqueting staff in setting up rooms and moving larger items of furniture. Safe practices when lifting and moving are essential. In some hotels, the porters help the conference and banqueting department by serving coffees and teas, checking the room is ready, and tidying up meeting rooms while the delegates are at lunch. You may also help to park guests’ cars. If you are on night duty, you will be required to provide switchboard cover and an information service as well as checking customers in and out efficiently and accurately calculating accounts. You will be required to follow procedures and instructions to ensure smooth handovers, and maintain standards as directed. You may also be responsible for serving snacks and early breakfasts, and delivering newspapers and wake-up calls to guests. You play a key role in coping with fires or other emergencies, ensuring that help is called promptly and guests evacuated safely, and you also need to be alert to any security threats.


Receptionist

Can also be called: Receptionist, Administrative Assistant,Secretary, Community Liaison, Member Service Representative, Office Assistant, File Clerk, Front Desk Receptionist, Greeter, Reservationist

Salary: £12-18k per year

As a receptionist, you are likely to be the person to greet the guests on arrival at the hotel, and it is important to make a good first impression – a warm welcome, tidy appearance, and pleasant atmosphere in the reception area can help to get their stay off to the best start. In this role, you will need to deal with reservations accurately and efficiently, prepare guest bills correctly, and ensure that any necessary information goes to the housekeeping, restaurant, maintenance, and management departments. Excellent communication and administration skills are essential and most hotels use computerised systems for reservations and word processing, so IT skills are also an advantage. You may have to respond to reservation enquiries by telephone, in person, or by letter, fax and email. The ability to speak another language would also be an advantage in this role. In some hotels, receptionists show guests to their room. If this is not the case you will provide them with clear directions, or a porter will show them to their accommodation. You may also be responsible for taking payments, exchanging foreign currency, and working the switchboard: directing in-coming calls, and assisting guests in making external calls. You will take messages for guests, and ensure that they receive them without delay, along with any mail that may arrive for them. Guests may also leave their valuables at reception for safekeeping (either in a safety deposit box or the hotel safe) and come to you with any queries or complaints – not all of which will be easy to deal with. Selling is another key skill: the ability to persuade the guest to take a better and more expensive room, to stay longer, to eat in the restaurant, or take advantage of a special promotion can help to increase revenue for the hotel. In some hotels, the receptionist helps serve in the bar and restaurant, can be called upon to help housekeeping if there is a crisis. At busy times, you must maintain an impression of calm efficiency, and take care to acknowledge anyone who you can't deal with immediately. In the event of an emergency, you need be aware of your responsibilities, e.g. assisting people as they evacuate the building, calling the emergency services, and checking that all guests have reached safety


Regional Manager

Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager

Salary: £45+k per year

As Regional Manager, you will look after the operational aspects of all the units in your area. You will work with managers, senior staff, and head office to ensure that the business runs smoothly, sales and costs are meeting or exceeding budget, and that problems are dealt with promptly. You will play a key role in the development of new facilities, menu changes and pricing, special promotions and events. Food safety and health and safety are crucial areas – you must ensure that every aspect of the operation follows company procedures on avoiding risk. You will have an influence on the training programmes used in the units in your areas, and these must keep pace with the needs of the business, as well as each individual. You will also recruit managers and their deputies, and regularly appraise their performance. 


Restaurant Manager

Can also be called: Food Service Supervisor, Food Service Director, Food Service Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager, Fast Food Manager, General Manager, Assistant Restaurant Manager, Assistant Unit Manager, Assistant Manager, Catering Manager, Catering Supervisor, Front of House Manager, Pub and Restaurant Manager

Salary: £16-30k per year

You are in charge of the service side of the restaurant, working in close partnership with the head chef and the kitchen team. Whatever the size and style of restaurant, one of your principal roles will be to look after the customers, greeting as many of them individually as possible, advising them on menu and wine choices, ensuring that they get good service and thanking and bidding them farewell when they leave. Before customers arrive, you will check that the tables have been laid correctly, and that the restaurant looks welcoming. You will need to brief your team on the day's specials, promotional offers, any VIP guests or large parties expected, and check that everyone knows their tasks. Many restaurants also place great emphasis on selling skills and each service may begin with a briefing to get everyone on top form. During service, some restaurant managers also hand guests the menu, and return to take their order, advising on the choice of dishes, wines and other drinks. If not, waiting staff will do this, and your job is to keep an eye on all tables, guests and staff, spotting any problems that may arise and dealing with them. Complaints inevitably occur, and you and your staff must act promptly and effectively to ensure matters are put right to the customers' satisfaction - you will need to use your diplomatic skills. A record is usually made of any complaint, accident or other incident, so that investigations can be made should a written complaint arrive some days later. After service is time to discuss how everything has gone, and which dishes and drinks sold well (or not). Health and safety is a key concern, so is food hygiene, and the impression your staff give through their personal hygiene and presentation. Time will also be taking up in recruiting new staff, and looking after the well-being of your team, motivating everyone to do their best, helping those whose standard needs improving, and when necessary dealing with unsatisfactory performance. New staff will need to be trained and even the most experienced staff will need to be kept up to date with their skills. You will also be responsible for working out the staff rotas, and will need to plan to ensure that there is plenty of cover available when employees are on holiday. Budgets, financial and sales reports will also require your attention and comment.


Room Attendant

Can also be called: Housekeeper, Environmental Services Worker, Housekeeping Laundry Worker, Environmental Services Aide, Housekeeping Aide, Cottage Attendant, Room Cleaner

Salary: £11+k per year

As a Room Attendant, your job title varies - you may see adverts for “room maids” and “chambermaids” - and the work you undertake depends on the style of the hotel. Whereas it may take an hour or longer to service a luxury suite with a sunken Jacuzzi, it will be much quicker to service a room with basic furnishings, and you will be expected to cover more within your shift. High standards of cleanliness are extremely important to hotel guests, and a methodical approach is essential for you to achieve this. You will need to avoid spreading bacteria from dirty surfaces to clean ones, and complete all of your tasks within a reasonable time. When you have finished, the room must look exactly right and welcoming to the guest, with everything in place - toiletries replenished, the mini-bar restocked and so forth. Your duties may also include cleaning public areas of the hotel, and this is usually done very early in the morning when no one is about. Special cleaning tasks also have to be done at regular intervals, such as shampooing furniture and carpets, or damp dusting high surfaces. Guests will expect to see you looking well turned out, to greet them pleasantly and help them with any enquiries they may have. There will be procedures to follow for lost property, making beds and every other cleaning and servicing task, such as checking the room for faulty or damaged equipment and dealing with customer complaints. These tasks will vary according to whether or not the room has been vacated. You may also be responsible for “self-checking”, which means you must check your own rooms (subject to spot checks by the floor or head housekeeper). In some hotels, the room attendants work in teams, so that one person strips the beds, another cleans the bathrooms and so on, and you will need to liaise with reception so they know when rooms are available to re-let. Hygienic working practices are important to prevent risks to your own health, as are safe working methods when using cleaning materials, equipment, and when lifting or moving. Another key concern is security: for yourself, the guests, and their property (along with that of the hotel). You will have a key or key card to let you into all the guest rooms in your area, and will be expected to keep this with you at all times.


Sales Agent

Can also be called: Junior Sales and Marketing Officer, Junior Sales Officer

Salary: £15-20k per year

As a Sales Agent, your role is to support the promotion of your business and its facilities; responding to enquiries and sending information packs to prospective clients. Maintaining strong relationships with hotel booking agents and business travel agents is an important part of your role, as is developing strong relationships with corporate and conference accounts - you will need to gain their trust, loyalty and respect as well as winning their business. A passion for meeting and exceeding customer expectations is important, and you should demonstrate excellent attention to detail. This role also requires good telephone communication, office administration and support skills.


Sales Executive

Can also be called: Sales and Marketing Officer, Sales and Revenue Officer

Salary: £22-26k per year

As a Sales Executive, your role is to drive business to your facilities; responding to enquiries, negotiating prices, sending out quotes, and following up leads to convert them into bookings You will be responsible for promoting the hotel’s facilities to prospective clients and co-ordinating their events to ensure business targets for revenue and profits are met. Often, you will act as a main point of contact for clients planning events, and will work closely with conference operations, the food and beverage management team, rooms division operations, the finance department and external suppliers. You will be responsible for your own correspondence, and for meeting client food & beverage requests. Maintaining strong relationships with hotel booking agents and business travel agents is an important part of your role, as is maintaining equally strong relationships with corporate and conference accounts - you will need to gain their trust, loyalty and respect as well as winning their business. A passion for meeting and exceeding customer expectations is imperative, and you should demonstrate excellent attention to detail. The position also requires good telephone communication, office administration and support skills.


Senior Manager

Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager, Area Manager

Salary: £45+k per year

As senior manager, you will look after the operational aspects of all the units in your area. You will work with managers and senior staff, as well as head office, to ensure that the business runs smoothly, that sales and costs are in line with your budget, and that problems are dealt with promptly. You will play a key role in the development of new facilities, and will be involved with menu changes, pricing, special promotions, and events. Health and Safety are crucial areas – you must ensure that every aspect of the operation follows the company's procedures for reducing the risk of incidents. You will recruit managers and their deputies, regularly appraising their performance, and training programmes must keep pace with the needs of the business as well as each individual. 


Senior/Sous Chef

Can also be called: Sous Chef, Kitchen Supervisor, Head Cook, Senior Cook, Second Chef

Salary: £17-28k per year

In a large kitchen, the Head Chef's number 2 is often called a sous chef. Besides taking control in the head chef's absence, as a senior chef you will play a key role in the management of the kitchen, ensuring that each meal is served to the standard required. You will need to check that the portion size is correct, that it fits with what the customer’s order, and that presentation is of the highest quality. Wastage must be kept to the minimum: this requires skilled menu planning, forecasting what will be popular with customers, and getting the best price and quality from suppliers. When the kitchen is fully staffed, you will be in charge of your own section, preparing a range of dishes with the help of your team. Everyone in the kitchen must follow the highest standards of hygiene, keeping preparation surfaces clean, and using different sets of knives, boards and other equipment for raw and cooked foods to prevent cross contamination. 


Stillroom Assistant

Can also be called: Brewmaster

Salary: £11+k per year
As a stillroom assistant, you will work in a specialised role, ensuring that hot beverages are produced efficiently and on time. Your job is particularly important in hotels with a banqueting function, and you may be required to provide coffee for several hundred people at once. You are likely to be supported by junior waiters, but may also be called upon to support the waiting staff at busy times.


Venue Manager

Can also be called: Bookings Manager, Executive Manager, Facility Manager, Operations Manager, Event Director, Venue Supervisor, Event Manager

Salary: £30+k per year

A Venue Manager is responsible for the day-to-day management of a conference centre and its staff, with commercial accountability for planning, organising and directing all centre services (including reception/front of house, catering and accommodation). The role is mainly proactive – you will lead the development of the business by liaising with the conference centre’s operational management team (events organiser, front of house manager, and catering manager) and other service providers to ensure client requirements are met and events run smoothly. You must strike a balance between customer satisfaction and effective business management, which often means dealing with last-minute changes or solving problems as they arise. Your duties may vary according to the size, position and range of services offered by your employer - small organisations will sub-contract some services, such as catering and entertainment, whereas large conference centres will deal with the majority of the tasks themselves. Typical work activities include daily communication with the management team, planning work schedules and checking client requirements; dealing with customer complaints and comments; managing budgets and financial plans, and taking responsibility for the recruitment, training and monitoring of staff. You may also supervise maintenance, supplies and furnishings; negotiating with external service providers and suppliers as required. Other tasks include achieving profit targets; taking responsibility for the sales and marketing of the conference centre (including pricing, promotions, image/brand and profile), leading by example in maintaining service standards and researching markets to identify new business. You will also need to ensure that all practices comply with health, safety and licensing laws, along with other legal requirements, and that effective security systems are in place. Applying current legal and in-house HR procedures to ensure the retention of good staff and the provision of high-quality services is also important. 


Waiter

Can also be called: Table Server, Table tender, Food Service Assistant, Floor Tender, Waitress

Salary: £12-16k per year

As a waiter/ waitress, you play a key role in helping guests to enjoy their meal. It is your responsibility to ensure that there is no delay in bringing the food from the kitchen, and that it is served as attractively as possible. You will advise guests on the food and drink available (sales skills are an important aspect of this) and serve their meals while causing as little unnecessary disruption to them as possible. You will also clear plates and other unwanted items from the table, replenish drinks and wine glasses, and keep the restaurant looking pleasant. In most businesses you will also be responsible for greeting guests, showing them to their table, taking orders and collecting their payment at the end of the meal. You may have your own float, and hand over your takings at the end of service, or process payments at the till throughout service. You will help to prepare the restaurant for service, and clear away when all the guests have gone. You may be asked to help serve at banquets, cocktail parties, special dinners, weddings, and other functions using silver service. On these occasions, there may be a buffet from which customers help themselves or are served their choice of salads, sweets, cheeses or other cold or hot dishes. Besides helping serve customers, you will need to replenish dishes from the kitchen, remove empties, replace serving spoons, and generally keep the buffet looking at its best. In event catering, the venue might be a marquee, a banqueting hall; even outdoors in the grounds of a stately home. You will help to set up the tables and seating, as well as laying the tables and washing up afterwards. Along with serving meals, you may be required to serve tea and coffee to guests. You also need to know what wines and other drinks are available to your guests, so you must be knowledgeable on the laws relating to the service of alcohol. High standards of personal presentation and hygiene are essential at all times. You must be careful not to touch the food, or any surfaces of cutlery, glasses etc. that may come into contact with the guest’s mouth. It is also important to be aware of safety, so that you avoid any accidents.


Wine Waiter

Can also be called: Sommelier, Chef de Vin

Salary: £13-35k per year

As a wine waiter, you have specific responsibilities for the service of wine. You should be able to recommend wines to guests that are suitable for the food they have ordered, the occasion and their budget. It is up to you to ensure the wine is served at the correct temperature, in the correct glasses and with suitable ceremony (some wines have to be decanted). You may be asked to make recommendations for the wine list, which involves tasting wine, and coming to a decision about whether or not it would be suitable for the menu. You will also be in charge of selling and serving liqueurs, brandies and other after-dinner drinks, and possibly cigars. You will need to liaise closely with other restaurant staff, so that you are on hand to take drink orders and serve guests at the appropriate times. You may also be responsible for briefing restaurant colleagues on the wine list, so that they can promote particular wines and advise customers The wine check must be passed to the restaurant cashier or whoever makes up the bill for the guest. In some large restaurants, the wine waiter is a member of the management team, involved in choosing and buying wines, putting together the wine list, training the serving staff to sell and serve the wines, and briefing them on which wines suit the day's specials.


Yield and Sales Manager

Can also be called: Revenue Manager, Sales Manager, Efficiency Coordinator

Salary: £22-28k per year

The Yield and Sales Manager is central to the profitable operations of the business. You will apply revenue and yield managements systems to forecast sales throughout high and low seasons; ensuring that the business is operating as efficiently as possible. In this role, you will check that the pricing structure is up to date, and that it relates to your effective sales strategy and allocations policies. Another major task is to grow and develop the client base of the business by overseeing the reservation and sales teams. You will work closely with all departments, including the marketing team, and will oversee all the external databases representing your hotel – enabling you to check the quality of information contained within them. You will also monitor the hotel's website, email, online booking sites and global distribution service. This will help you to develop and maintain high level communication channels with all major sources of business, as well as with repeat clients.


5.11 Case studies

Job role case studies

(Video) Chef
Source:  www.careersbox.co.uk
http://www.careersbox.co.uk/films/spiritgroup/?sector=51

(Video) Trainee Manager
Source:  www.careersbox.co.uk
http://www.careersbox.co.uk/films/spiritgroup/?filmID=1659&sector=51


Assistant Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2858&parent=105

Assistant Operations Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2447&parent=93

Assistant Sommelier
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=3077&parent=704

Events Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=56&catalogueContentID=484

Food and Beverage Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2117&parent=91

General Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2412&parent=99

Head Kitchen Team Member
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2807&parent=732

Second Chef
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2557&parent=95

Waiter
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2675&parent=106


Company case studies

Novotel
Sector:  Hotels
http://www.people1st.co.uk/research/case-studies


5.12 FAQs

Q:  I’ve heard that the pay isn’t very good in this industry … is that true?
A:  Amongst the less senior positions, salaries are comparable to many other industries (for example retail) but once you begin to progress up the ladder, the sky is the limit in terms of how much you could earn.   Those working in senior management roles or as head chefs, for example, can earn upwards of £45k.

Q:  But could I really consider a job in this industry as a career?
A:  It’s true to say that some people come into the industry and don’t stay long.   A large number of students, for example, work as bar staff while they’re studying but only stay in the job for a short time.   However, this only makes employers more eager to find people that will stay in the job for a prolongued period so, with the right attitude and a bit of hard work, people committed to the industry can progress very quickly up the career ladder.

Q:  What skills would set me apart from other candidates looking for work in this industry?
A:  There are three main things which employers say they struggle to find in their own workforce and in people applying to jobs.   These are (1) management and leadership skills, (2) customer service skills and (3) chef skills.   If you have a good grounding in any of these areas then the chances are that you’ll do very well in the industry.

Q:  Don’t you have to work unsociable hours though?
A:  Well, this is a service industry which means that in some roles you’ll be expected to work whilst the ‘9-5’ aren’t working.   So, if you work behind a bar or in a restaurant, the chances are that your busiest periods will be in the evenings and at weekends.   However, there are many other job roles (such as more strategic, managerial positions) which are office-based where you’d be working on a more conventional 9-5 basis.

Q:  Are there any other benefits to working in a hotel?
A:  Some employers offer their staff free or subsidised meals at the hotel whilst others, particularly with workers from overseas, offer accommodation at heavily subsidised rates.   Other benefits can include free or reduced membership costs to the hotel’s gym/leisure facilities and reduced rates with other hotels in the chain.


5.13 Sources of additional information, web-links etc

People 1st
The Sector Skills Council for hospitality, leisure, travel & tourism
www.people1st.co.uk

UKSP
Free guide to the hospitality, leisure, travel & tourism industry offering advice on career pathways, employer and job opportunities.
www.uksp.co.uk

British Hospitality Association
The national trade association for hotels, restaurants and caterers.
http://www.bha.org.uk/

Careers advice service
Advice on careers and learning
http://www.careersadvice.direct.gov.uk/

Connexions
Further careers advice
https://www.connexions-direct.com/jobs4u/



5.14 Hotels Regional Information


5.14.1 Hotels East Midlands. - Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages.

Background information

• There are approximately 14,800 people working in the hotel sector in this region
• 71 percent work on a full time basis, whilst 29 percent work part time
• There are a greater number of women working in the sector (64 percent) than men (36 percent)


• Age profile of the people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Ethnic background of people working in the sector

 
(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.


 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hotel and catering industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	34,400
	37,200
	40,900
	19%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	11,000
	10,800
	9,900
	-10%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	42,400
	42,100
	40,700
	-4%

	All occupations
	126,000
	130,600
	133,700
	6%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	13%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Oral communication skills
3. Customer handling skills
4. Numeracy skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)


5.14.2 Hotels East of England
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 16,800 people working in the hotel sector in this region
• 68 percent work on a full time basis, whilst 32 percent work part time
• There are a greater number of women working in the sector (72 percent) than men (28 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.


 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hotel and catering industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	49,200
	49,900
	51,100
	4%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	17,100
	17,000
	16,000
	-6%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	64,800
	71,000
	74,500
	15%

	All occupations
	183,600
	191,400
	197,400
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	21%
Proportion of employers with vacancies they’re finding difficult to fill:	6%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Customer handling skills
2. Team working skills
3. Technical, practical or job-specific skills
4. Problem solving skills
5. Oral communication skills

(Source:  National Employer Skills Survey 2009)


5.14.3 Hotels London
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 33,700 people working in the hotel sector in this region
• 78 percent work on a full time basis, whilst 22 percent work part time
• There are a greater number of men working in the sector (61 percent) than women (39 percent)


• Age profile of the people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.


 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hotel and catering industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	96,600
	103,800
	112,400
	16%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	34,400
	32,100
	28,600
	-17%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	121,800
	132,300
	139,900
	15%

	All occupations
	351,900
	368,400
	384,600
	9%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	17%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	5%
Proportion of current workforce not fully proficient in their jobs:	9%

The five most common things which employers have difficulty finding in job applicants are:
1. Team working skills
2. Customer handling skills
3. Oral communication skills
4. Written communication skills
5. Technical, practical or job-specific skills

(Source:  National Employer Skills Survey 2009)


5.14.4 Hotels North East
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 9,100 working in the hotel sector in this region
• 63 percent work on a full time basis, whilst 37 percent work part time
• There are a greater number of women working in the sector (61 percent) than men (39 percent)

• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 
(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hotel and catering industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	20,000
	20,100
	20,300
	2%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	8,300
	7,600
	6,600
	-20%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	32,800
	34,700
	35,600
	9%

	All occupations
	81,300
	83,600
	85,200
	5%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	17%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Team working skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Oral communication skills

(Source:  National Employer Skills Survey 2009)


5.14.5 Hotels North West
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 28,300 working in the hotel sector in this region
• 63 percent work on a full time basis, whilst 37 percent work part time
• There are a greater number of women working in the sector (52 percent) than men (48 percent)

• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector


(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hotel and catering industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	58,400
	57,700
	59,500
	2%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	23,900
	23,600
	21,700
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	87,300
	89,900
	90,700
	4%

	All occupations
	239,500
	244,600
	248,900
	4%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Team working skills
3. Management skills
4. Problem solving skills
5. Customer handling skills

(Source:  National Employer Skills Survey 2009)


5.14.6 Hotels South East
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 33,300 people working in the hotel sector in this region
• 66 percent work on a full time basis, whilst 34 percent work part time
• There are a greater number of women working in the sector (61 percent) than men (39 percent)


• Age profile of the people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hotel and catering industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	85,500
	90,700
	97,200
	14%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	27,800
	27,500
	25,600
	-8%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	102,500
	114,600
	122,500
	20%

	All occupations
	297,100
	316,800
	334,200
	12%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	20%
Proportion of employers with vacancies they’re finding difficult to fill:	7%
Proportion of employers with vacancies they can’t find people with the right skills for:	4%
Proportion of current workforce not fully proficient in their jobs:	11%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Customer handling skills
3. Oral communication skills
4. Team working skills
5. Problem solving skills

(Source:  National Employer Skills Survey 2009)



5.14.7 Hotels South West
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 31,700 people working in the hotel sector in this region
• 68 percent work on a full time basis, whilst 32 percent work part time
• There is aneven split of males and females working in this region


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.


 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hotel and catering industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	60,600
	64,100
	69,700
	15%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	21,000
	22,000
	21,900
	4%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	73,400
	82,500
	89,700
	22%

	All occupations
	216,700
	236,100
	256,000
	18%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	18%
Proportion of employers with vacancies they’re finding difficult to fill:	7%
Proportion of employers with vacancies they can’t find people with the right skills for:	5%
Proportion of current workforce not fully proficient in their jobs:	15%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Customer handling skills
3. Team working skills
4. Oral communication skills
5. Problem solving skills

(Source:  National Employer Skills Survey 2009)


5.14.8 Hotels West Mids.
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 17,400 people working in the hotel sector in this region
• 65 percent work on a full time basis, whilst 35 percent work part time
• There are a greater number of women working in the sector (63 percent) than men (37 percent)

• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.


 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hotel and catering industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	51,200
	54,100
	59,300
	16%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	17,200
	16,100
	14,200
	-17%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	60,500
	60,900
	60,300
	0%

	All occupations
	183,000
	189,100
	197,200
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	4%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	14%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Problem solving skills
3. Oral communication skills
4. Written communication skills
5. Literacy skills

(Source:  National Employer Skills Survey 2009)


5.14.9 Hotels Yorkshire and the Humber
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 15,700 working in the hotel sector in this region
• 55 percent work on a full time basis, whilst 45 percent work part time
• There are a greater number of women working in the sector (60 percent) than men (40 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hotel and catering industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	46,800
	48,300
	50,600
	8%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	15,900
	15,900
	15,000
	-6%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	55,200
	56,500
	57,300
	4%

	All occupations
	167,700
	174,100
	180,300
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	4%
Proportion of employers with vacancies they can’t find people with the right skills for:	2%
Proportion of current workforce not fully proficient in their jobs:	8%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)




5.14.10 Hotels Northern Ireland
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 6,300 working in the hotel sector in this region
• 55 percent work on a full time basis, whilst 45 percent work part time
• There are a greater number of women working in the sector (69 percent) than men (31 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	12,100
	13,800
	16,000
	32%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	5,500
	5,200
	4,700
	-15%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	17,600
	18,900
	19,400
	10%

	All occupations
	49,300
	53,500
	57,300
	16%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	9%
Proportion of current workforce not fully proficient in their jobs:	15%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)









5.14.11 Hotels Scotland
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 35,400 working in the hotel sector in this region
• 62 percent work on a full time basis, whilst 38 percent work part time
• There are a greater number of women working in the sector (60 percent) than men (40 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.


 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	49,000
	50,400
	53,400
	9%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	21,100
	20,700
	19,300
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	74,400
	78,700
	81,100
	9%

	All occupations
	204,200
	212,300
	219,100
	7%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	22%
Proportion of employers with vacancies they’re finding difficult to fill:	n/a
Proportion of employers with vacancies they can’t find people with the right skills for:	39%
Proportion of current workforce not fully proficient in their jobs:	13%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)



5.14.12 Hotels Wales
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 12,900 working in the hotel sector in this region
• 52 percent work on a full time basis, whilst 48 percent work part time
• There are a greater number of women working in the sector (56 percent) than men (44 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	26,900
	27,900
	29,100
	8%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	10,500
	10,700
	10,300
	-2%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	36,300
	39,600
	41,800
	15%

	All occupations
	102,400
	110,200
	117,100
	14%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	31%
Proportion of employers with vacancies they’re finding difficult to fill:	17%
Proportion of employers with vacancies they can’t find people with the right skills for:	4%
Proportion of current workforce not fully proficient in their jobs:	9%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)






6. Pubs, bars & nightclubs

6.1 A brief description of what the sub-sector covers at UK level


Pubs and bars

Pubs and bars provide alcoholic and non-alcoholic beverages.   They may also provide snacks or food.   There is little agreement on the differences between a bar and a pub, but the most obvious factor is the style and ambiance of the establishment.

The traditional way to split the industry has been to look at ownership:

1. Managed houses – include those which are owned by a brewery and employ salaried staff who manage and work in the outlet, and those owned by pub companies.
1. Tenanted or leased pubs – these are owned by the brewery but are occupied by licensees who pay rent to the brewery and agree to take their supply of beer from them.
1. Freehouses - are owned and managed by the licensee and deals with a number of different suppliers and brewers.

From a skills perspective, many pubs now have a major focus on their food operations.   In these cases there is little difference with the core occupations found in restaurants. 

Nightclubs

Nightclubs are establishments where the primary offer is that of dancing to music and where drink and food are offered as additional items.   An admission fee is normally charged.


6.2 Information on careers available and new emerging jobs, transferability of skills career paths and opportunities for progression

There are a wide variety of jobs in the pub, bar & nightclub industry ranging from bar staff and chefs through to supervisory and managerial positions.

For a lot of the ‘entry level’ positions, many employers say that the willingness to work hard and having a good attitude are the most important things they look for.   For public facing roles, such as bar staff or waiting staff, good people skills and an appreciation of the importance of customer service are an advantage.   Progression in the industry is most likely for committed workers who are willing to take on new responsibilities.

In the current economic climate, many pubs are offering more to their customers in an attempt to draw more people in.   Many pubs now serve food, for example, so there is an increasing demand for kitchen staff in this industry.

Many industries within the hospitality, leisure, travel & tourism sector find it difficult to hang on to their staff as employees sometimes do not stay in their job for long.   Individuals who show enthusiasm and commitment to their job are often rewarded by employers with rapid progression up the ladder.

Individuals wishing to move into higher level positions in this industry would likely require previous managerial experience and be able to display a solid understanding of the industry.

For further information on careers paths, please refer to www.uksp.co.uk.


6.3 Information on pay scales in the sector

Assistant Bar Manager
Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Team Leader, Pub Supervisor, Assistant Pub Manager
Salary: £16-21k per year

Assistant General Manager
Can also be called: Deputy Manager, Duty Manager, Deputy General Manager, Senior Assistant Manager, Assistant Manager, Hotel Operations Manager
Salary: £21-35k per year

Bar Manager
Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Trainee Assistant Manager, Team Leader, Pub Manager, Pub Landlord
Salary: £20-35k per year

Bar Person
Can also be called: Bar Tender, Bar Keeper, Bar Server, Drinks Server, Bar Maid, Bar Man, Bar Back
Salary: £11-20k per year

Cashier
Can also be called: Front Supervisor, Guest Services Assistant, Guest Services Attendant, Customer Care Attendant, Retail Assistant
Salary: £15-17k per year

Chef
Can also be called: Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager
Salary: £15-20k per year

Cleaner
Can also be called: Caretaker, Janitor
Salary: £11-14k per year

Cloakroom Attendant
Can also be called: Cashier, Sales Associate, Checker, Admissions Gate Attendant, Central Aisle Cashier, Toll Collector, Center Aisle Cashier, All Purpose Clerk (APC), Front End Assistant, Mutual Cashier
Salary: £12-16k per year

Food & Beverage Manager
Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Pub & Restaurant Manager 
Salary: £18-35k per year

General Manager
Can also be called: Operations Manager, Director of Operations, Area Manager, Store Manager, Chief Operating Officer (COO), Chief Operations Officer, Resort Director, Unit Manager, Restaurant Manager, Attractions Manager
Salary: £21-55k per year

Head Chef
Can also be called: Chef de Cuisine, Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager
Salary: £20-45k per year

Host
Can also be called: Housekeeping Supervisor, Block Housekeeping Supervisor, Floor Housekeeper
Salary: £14-25k per year

Junior/ Commis Chef
Can also be called: Commis Chef, Trainee Cook, Trainee Chef, Apprentice Chef, Food Preparation Assistant
Salary: £10-16k per year

Junior Waiter
Can also be called: Commis Waiter, Commis Chef de Rang, Trainee Waiter, Food Service Attendant, Food Service Apprentice, Junior Floor Tender, Junior Table Tender, Table Back, Runner, Busser
Salary: £11-14k per year

Kitchen Porter
Can also be called: Kitchen Assistant, General Assistant, Food Service Assistant, Kitchen Hygiene Assistant
Salary: £11+k per year

Owner
Can also be called: Business Owner, Operator, Proprietor, Patron, Landlord
Salary: £30-200k per year

Regional Manager
Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager
Salary: £45+k per year

Senior Manager
Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager, Area Manager
Salary: £45+k per year

Senior/Sous Chef
Can also be called: Sous Chef, Kitchen Supervisor, Head Cook, Senior Cook, Second Chef
Salary: £17-28k per year

Waiter
Can also be called: Table Server, Table tender, Food Service Assistant, Floor Tender, Waitress
Salary: £12-16k per year


6.4 Information on entry requirements, application processes (e.g. Apprenticeships)

The majority of ‘entry level’ jobs in the pub, bar & nightclub industry do not have any formal entry requirements.   Some previous experience is always an advantage but, more generally, employers prefer individuals with good communication and team working skills.

For jobs which are public facing, such as bar staff, good people skills and customer service are a definite advantage.

The apprenticeship in hospitality and catering is a work based training programme.   It is aimed at people at the start of the career in the industry and provides the apprentice with relevant skills and knowledge whilst gaining experience in the job.   The apprenticeship programme is designed so that apprentices in a variety of different job roles can select learning which is most appropriate to their occupation.

To find out more about apprenticeships you can go to the website www.apprenticeships.org.uk and complete a short form with your details.

If you are interested in becoming an apprentice you can contact an employer who takes on apprentices.   They will usually send you information about the training they offer.   As a start, it would be useful to look at the UKSP Good Employer Campaign (www.uksp.co.uk).


6.5 Qualifications

There are many different qualifications relevant to the various occupations in the pub, bar & nightclub industry.

Listed below are a number of these with links to detailed information about each qualification.

	Qualification
	Link to further information

	Diploma in Licensed Hospitality
	http://www.uksp.co.uk/qualifications.aspx?QualID=654

	Elementary Food Hygiene
	http://www.uksp.co.uk/qualifications.aspx?QualID=862

	HACCP for Caterers
	http://www.uksp.co.uk/qualifications.aspx?QualID=863

	HNC in Professional Cookery
	http://www.uksp.co.uk/qualifications.aspx?QualID=866

	Intermediate Food Hygiene
	http://www.uksp.co.uk/qualifications.aspx?QualID=875

	Intermediate HACCP Practices
	http://www.uksp.co.uk/qualifications.aspx?QualID=876

	Level 1 Diploma in Introduction to Professional Cookery
	http://www.uksp.co.uk/qualifications.aspx?QualID=637

	Level 2 Apprenticeship in Hospitality and Catering (Professional Cookery)
	http://www.uksp.co.uk/qualifications.aspx?QualID=640

	Level 2 Award in Food Safety in Catering
	http://www.uksp.co.uk/qualifications.aspx?QualID=642

	Level 2 Award in Healthier Food and Special Diets
	http://www.uksp.co.uk/qualifications.aspx?QualID=667

	Level 2 Award in Practical Food Safety in Catering
	http://www.uksp.co.uk/qualifications.aspx?QualID=668

	Level 2 Diploma in Professional Cookery
	http://www.uksp.co.uk/qualifications.aspx?QualID=638

	Level 2 National Certificate for Designated Premises Supervisors
	http://www.uksp.co.uk/qualifications.aspx?QualID=677

	Level 2 National Certificate for Licensees (Drugs Awareness)
	http://www.uksp.co.uk/qualifications.aspx?QualID=678

	Level 2 National Certificate for Personal License Holders
	http://www.uksp.co.uk/qualifications.aspx?QualID=679

	Level 2 National Certificate in Licensed Retailing
	http://www.uksp.co.uk/qualifications.aspx?QualID=680

	Level 2 NVQ in Food Processing and Cooking
	http://www.uksp.co.uk/qualifications.aspx?QualID=648

	Level 2 NVQ in Professional Cookery
	http://www.uksp.co.uk/qualifications.aspx?QualID=646

	Level 3 Apprenticeship in Hospitality and Catering (Professional Cookery)
	http://www.uksp.co.uk/qualifications.aspx?QualID=641

	Level 3 Certificate in Management for Hospitality, Leisure and Tourism
	http://www.uksp.co.uk/qualifications.aspx?QualID=694

	Level 3 Diploma for Designated Premises Supervisors
	http://www.uksp.co.uk/qualifications.aspx?QualID=695

	Level 3 Diploma in Advanced Professional Cookery
	http://www.uksp.co.uk/qualifications.aspx?QualID=639

	Level 3 Diploma in Hospitality, Supervision & Leadership
	http://www.uksp.co.uk/qualifications.aspx?QualID=699

	Level 3 NVQ in Professional Cookery
	http://www.uksp.co.uk/qualifications.aspx?QualID=647

	Level 4 Award in Managing Food Safety in Catering 
	http://www.uksp.co.uk/qualifications.aspx?QualID=644

	Level 4 Diploma in Management for Hospitality, Leisure and Tourism
	http://www.uksp.co.uk/qualifications.aspx?QualID=703

	Triple A
	http://www.uksp.co.uk/qualifications.aspx?QualID=708

	Triple A Foundation
	http://www.uksp.co.uk/qualifications.aspx?QualID=707




6.6 Data on employment and labour market trends and forecasts

Background information

• There are approximately 338,600 people working in the pub, bar & nightclub industry throughout the UK
• 56 percent work on a full time basis, whilst 43 percent work part time
• There are a greater number of women working in the sector (56 percent) than men (44 percent)


• Age profile of the people working in the sector

 
(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	590,900
	617,900
	659,500
	12%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	213,700
	209,300
	193,800
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	768,900
	821,800
	853,600
	11%

	All occupations
	2,202,700
	2,310,800
	2,411,000
	9%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


6.7 Skill shortages

Information is not available for the whole UK but it is expected that the figures for England would generally apply and have been used as a basis for the following summary.   These figures also relate to the hospitality, leisure, travel & tourism sector as a whole as workforce sizes are not large enough to break the figures down by individual industry.

Percentage of employers with vacancies:	20%
Percentage of employers with vacancies they’re finding difficult to fill:	8%
Percentage of employers with vacancies they can’t find people with the right skills for:	4%
Percentage of current workforce not fully proficient in their jobs:	9%

The five most common things which employers find difficult to find from job applications are:
1. Technical, practical or job specific skills
2. Customer handling skills
3. Team working skills
4. Oral communication skills
5. Problem solving skills


6.8 Information on opportunities for adults changing career direction

For those in less senior roles, there are many opportunities to take on new responsibilities and develop supervisory skills or team management skills.   Transferable skills such as these provide excellent experience which can be used in almost any other industry.

Customer service skills are very important in public facing roles such as waiting staff or bar staff.   Building experience in dealing with customers, especially conflict management, is a skill sought after in many other industries where staff deal with the public on a daily basis.   Such industries include, amongst many others, retail and call centres.

There are many large companies in the industry.   For those who are in more senior positions then the skills gained through these strategic roles can, again, be transferred over to many different settings.   Retail, for example, which is also a very customer focused industry would be a likely area for individuals looking to change career direction.


6.9 Information on points of entry or transfer into a sector from another area or sector

Many people choose work in the industry as it offers opportunity to work on a part time basis.   This often appeals to women returning to work after bringing up children or people who have other commitments which prevent them from taking on a full time position.

The industry also has a large number of migrant workers.   Employers are often willing to take on hard working migrant workers even if they don’t always have particularly good English language skills.   Many migrant workers therefore take this opportunity to earn money and, as their language skills improve, progress up through the organisation they’re working for.

Some people take on work in the industry on a temporary basis.   Employers, however, prefer to take on staff they know will stay for a prolonged period.   There is therefore considerable opportunity to progress very quickly in the industry for the ambitious and committed worker.


6.10 Job profiles

Assistant Bar Manager

Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Team Leader, Pub Supervisor, Assistant Pub Manager

Salary: £16-21k per year

In this role, you will assist the Bar Manager, and may be part of a larger hospitality management team This is a hands-on role, and you will spend a lot of time greeting and serving customers at the bar, along with monitoring the seated areas. In addition to this, you will be responsible for a number of tasks to keep the bar running smoothly – for example, the dispense lines between the cellar and the taps on the bar will need to be cleaned regularly, stocks (beer bottles etc.) must be rotated, so that old is used before new, and careful temperature control is very important to maintaining the quality of beer, lager and wine. Cask conditioned beer must remain in the cellar for a few days before it is ready to drink, allowing fermentation to finish and the sediment to settle at the bottom of the cask, You will need to vent the cask to release carbon dioxide during the final fermentation, and tap it - a process which requires skill and practice. Other routine tasks include stock taking, ordering stock, accepting and checking deliveries, tidying and cleaning the cellar, and issuing stocks to bars. You will also be in charge of returning empty casks and kegs, carbon dioxide cylinders, bottles, crates and any other items which are recycled or reused. During service you will supervise the bar area, ensuring that tables are cleared of any empty glasses, dirty ashtrays or general rubbish. Mingling with the customers will help you to keep a close eye on what is going on, and if you spot any early signs of trouble or misbehaviour, tactful, firm action can help to diffuse the situation. You will also supervise the bar staff, ensuring that service runs smoothly with shelves and chilled cabinets re-stocked, beer barrels changed quickly, bar counters kept tidy, and sufficient change in the tills. You will need to make sure that customers are being served as quickly as possible, given the correct food and drink, and the correct change. At busy times, waiting customers should be promptly acknowledged, then served in order of arrival at the bar. You will also be involved with other specific tasks such as health and safety checks, getting prices from suppliers, and preparing sales reports and budgets.


Assistant General Manager

Can also be called: Deputy Manager, Duty Manager, Deputy General Manager, Senior Assistant Manager, Assistant Manager, Hotel Operations Manager

Salary: £21-35k per year

As Assistant General Manager, you will support the General Manager in running the business. Your key responsibilities include developing plans for improved service and financial performance, influencing and improving food service, monitoring day to day management and assessing departments. You will also liaise with customers, ensuring that their maximum satisfaction is achieved and maintained. Other responsibilities include assisting the development of a customer focused team through leadership, support and coaching You will liaise with Department Heads each early duty to confirm staffing levels, and it is likely that you will also attend a briefing with the General Manager each morning.


Bar Manager

Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Trainee Assistant Manager, Team Leader, Pub Manager, Pub Landlord

Salary: £20-35k per year

In this role, you will assist the Senior Manager or executive management team, with specific responsibility for the bars (as opposed to the restaurant or kitchen). Often, the Bar Manager is part of a larger hospitality management team This is a hands-on role, and you will spend a lot of time greeting and serving customers at the bar, along with monitoring the seated areas. In addition to this, you will be responsible for a number of tasks to keep the bar running smoothly – for example, the dispense lines between the cellar and the taps on the bar will need to be cleaned regularly, stocks (beer bottles etc.) must be rotated, so that old is used before new, and careful temperature control is very important to maintaining the quality of beer, lager and wine. Cask conditioned beer must remain in the cellar for a few days before it is ready to drink, allowing fermentation to finish and the sediment to settle at the bottom of the cask, You will need to vent the cask to release carbon dioxide during the final fermentation, and tap it - a process which requires skill and practice. Other routine tasks include stock taking, ordering stock, accepting and checking deliveries, tidying and cleaning the cellar, and issuing stocks to bars. You will also be in charge of returning empty casks and kegs, carbon dioxide cylinders, bottles, crates and any other items which are recycled or reused. During service you will supervise the bar area, ensuring that tables are cleared of any empty glasses, dirty ashtrays or general rubbish. Mingling with the customers will help you to keep a close eye on what is going on, and if you spot any early signs of trouble or misbehaviour, tactful, firm action can help to diffuse the situation. Your bar staff will also need support in ensuring that service runs smoothly with shelves and chilled cabinets re-stocked, beer barrels changed quickly, bar counters kept tidy, and sufficient change in the tills. At busy times, waiting customers should be promptly acknowledged, then served in order of arrival at the bar. Along with the general running of the bar, you may have a specific area of responsibility (for example, organising quiz nights) or be put in charge of a special project, such as developing ways to attract families to your business. You may also be responsible for recruiting and training bar staff (including any part-time or casual staff), ordering bar provisions and stock (including glasses and bar equipment), and for banking the bar takings. In addition to this, you will deal with any health and safety checks, get prices from suppliers, and prepare sales reports and budgets.


Bar Person

Can also be called: Bar Tender, Bar Keeper, Bar Server, Drinks Server, Bar Maid, Bar Man, Bar Back

Salary: £11-20k per year

In this role, you will help set up the bar area, stock the shelves and refrigerators so drinks are available and at the correct temperature for service, prepare garnishes, serve drinks, take payment, clear tables, possibly washing glasses (in a machine, generally), and clear up after service. Some guests may wish to charge their drinks to their account, rather than pay in cash - this would often be the case in a hotel or a club. During service you will be kept busy preparing and serving drinks, and keeping the bar area clean and clear. The choice of drinks served will vary depending on the type of establishment you are working in. In addition to serving a wide range of beers, spirits, non-alcoholic and soft drinks, most bars also offer a choice of wines, as well as tea, coffee and a range of snacks. In some bars, cocktails are a popular choice, as are liqueurs and brandies. In this case, you will need a good memory to be able to describe the taste of all the drinks you serve, along with the skills to blend, whisk, or shake the more exotic drinks. You may dispense drinks to customers directly, or via colleagues – in a restaurant bar, waiting staff may send drink orders through to you, and collect them once you have prepared them. Good customer skills are important, but that does not mean that people want you to dominate their conversation - you need to be friendly but not over-familiar. You must follow the licensing laws on who can and cannot be served alcohol, the correct measures for each drink, and ensuring the correct brand is served. It is also your responsibility to work in a safe, hygienic manner, maintaining a high standard of personal presentation and hygiene


Cashier

Can also be called: Front Supervisor, Guest Services Assistant, Guest Services Attendant, Customer Care Attendant, Retail Assistant

Salary: £15-17k per year

You are responsible for collecting and safekeeping payments from customers. What else is involved varies to suit the organisation and management – for example, restaurants and hotels. In a self-service restaurant, you will be stationed at the point where customers have made their selection, before they go to their tables. You will enter the charge for each selected item on the cash till (or use a code, or press a pre-coded key), displaying the price, then the total, the amount tendered by the customer, and the change due. Before service starts, you will collect your float from the manager, and check there is sufficient change. For security, you might hand over large value notes, cheques and credit card vouchers to a manager or supervisor at regular intervals during service. Notes must be checked for forgeries, and the company's procedure for accepting cheques and credit card payments followed precisely. You will need to check signatures, the cards themselves and indeed large denomination notes and cheques carefully for security reasons, to reduce the risk of a fraudulent transaction (because the card has been stolen or the note is a forgery). In a restaurant offering table service, a typical arrangement is for the waiting staff to give a copy of each order to you so that you can prepare a bill for them to present to the customers at the end of the meal. When the payment is brought to you, you give the receipted bill and change to the waiting staff. A variation on this, is for customers to bring a copy of their order (or the completed bill) and their payment to you on their way out of the restaurant. In hotels there may be a cashier role as part of the reception team. Here you may be responsible for the settlement of guests’ accounts including all chargeable services – e.g. telephone calls, newspapers, laundry charges and food & drink accounts. Sorting out the payments received and accounts settled is done at the end of each shift.


Chef

Can also be called: Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager

Salary: £15-20k per year

As a Chef, you hold a senior position in the kitchen. In a large, traditionally organised kitchen, the Chef de Partie runs one section (e.g. sauces, vegetables, pastries, grill) with the assistance of one or more Commis (trainee) Chefs, and your job title may reflect this - Pastry Chef for example. In other businesses, the kitchen may have only two or three sections, or operate as just one team. In this situation, you will have a hands-on role, with responsibility for preparing, cooking and presenting a range of dishes, assisted by commis and/or trainee chefs. You may help to develop new dishes, and menus. In a restaurant that offers a buffet service or a carvery, you will take your turn 'out front', serving customers, carving large joints of meat and poultry, and replenishing dishes which are running low.. Maintaining profit margins is crucial to business success, and certain related tasks might be delegated to you, such as placing orders with suppliers, checking deliveries, developing dishes for a new menu, stock-takes, and costing new recipes. Careful attention must also be paid to hygiene, health and safety, and to portion and wastage control. In some operations (for example, in pubs) you may largely work on your own. If you have the assistance of a team, the skills each member brings is largely dependant on the extent and style of the pub's food operation, as does your involvement in planning menus, negotiating prices and delivery arrangements with suppliers, ordering and storing food, organising staff rotas, and recruiting and training new staff. There may be a food counter in one of the bars, for displaying salads, cold meat, fish dishes and desserts. You will certainly have a hands-on role in preparing and cooking the day's specials, as well as regular 'home-made' menu items. Other dishes may be purchased chilled, frozen or vacuum packed, and will be reheated and served on demand, and the behind counter area may have a microwave, grill and deep fryer for this purpose.


Cleaner

Can also be called: Caretaker, Janitor

Salary: £11-14k per year

As a key member of the services team, you will help to maintain a high standard of cleanliness, ensuring the comfort of those using the facilities. The level of cleanliness and hygiene often emerges as a principal concern for customers, so you need a keen eye for detail and the all-important finishing touches. You will need to complete your tasks within tight time constraints, whilst still taking pride in your work. A range of heavy-duty, specialist equipment may be available (depending on your place of work) including floor polishers, high pressure cleaners and back-vacs (carried on the back for vacuuming stairs). You will be trained in the use of such equipment, cleaning agents and manual handling - it is important to follow safe working procedures and hygienic methods of cleaning. You will also be expected to report items which need repairing, maintaining or replacing promptly, along with any other risks to people's safety and security.


Cloakroom Attendant

Can also be called: Cashier, Sales Associate, Checker, Admissions Gate Attendant, Central Aisle Cashier, Toll Collector, Center Aisle Cashier, All Purpose Clerk (APC), Front End Assistant, Mutual Cashier

Salary: £12-16k per year

People appreciate the facility to leave their coats, bags, briefcases and other items for safekeeping while they enjoy the lunch, cocktail party, dinner dance, conference, or whatever the event is. With a large gathering of people, the rows of hooks and shelves behind you in the cloakroom will soon get filled. A rainy day greatly increases the demand, and means dripping coats and umbrellas to cope with. You may also provide certain luxurious personal touches if in a hotel: filling a wash hand basin with warm water, so it is ready for the guest to wash his or her hands, a clean towel placed nearby. You can also offer to give the guest's jacket or coat a quick `brush down' to remove any hairs, etc. Usually, there is a range of colognes available for the men, and perfumes for the ladies, plus shoe cleaning polish, brushes and dusters. When queues form, as inevitably happens when everyone wants to leave at the same time, you must maintain your calmness and friendly, yet efficient service. You must follow the labelling and storage system accurately and knowledgeably, so that you know immediately from the ticket where to find the items and reduce the risk of handing over property which is not in fact the ticket holder's, but someone else. If the items look alike, the error may go unnoticed for a time, causing considerable inconvenience and possibly embarrassment. As you are one of the first and last members of the team the customer has contact with, good customer care skills are very important.


Food & Beverage Manager

Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Pub & Restaurant Manager 

Salary: £18-35k per year

Food and drink are costly items to purchase, prepare and sell, and tight control is essential to profitability. In some businesses, this task may be entrusted to the head chef, or the bar and restaurant managers. In others, it will fall to a Food and Beverage Manager. In this role, you will have cross-departmental responsibilities, and a specific responsibility in functions such as weddings, dinner dances, conferences, cocktail parties etc; therefore it is important to keep a professional working relationship with other department heads, as well as the storekeeper and control offices. You will deal with function enquiries, and will need to use your selling skills to convert these into profitable business. Menu planning may also be one of your responsibilities, and the ability to come up with new ideas (for menus, food service, special events and promotions, how best to organisation production and service, etc.) will help you and your hotel to keep ahead of the competition. As a member of the hotel's management team, you will attend the head of department meetings, and may act as duty manager on occasional evenings and weekend days (when you will be in charge of the hotel).


General Manager

Can also be called: Operations Manager, Director of Operations, Area Manager, Store Manager, Chief Operating Officer (COO), Chief Operations Officer, Resort Director, Unit Manager, Restaurant Manager, Attractions Manager

Salary: £21-55k per year

As general manager, you are responsible for every aspect of the business. You will ensure that guests are satisfied, that all staff work together as an effective team, and that the business makes a profit. In this role, you will be supported by a team of senior managers, department managers and supervisors. Working closely with your managers and staff, you will ensure that every aspect of the operation runs smoothly and achieves - or preferably exceeds - sales and profit targets. You will regularly appraise the performance of your managers, giving feedback on what they are doing well and helping them to improve in other areas. A major part of your role will involve motivating your team to deliver their best performance at all times, and make the most of their sales skills. You will be a key customer contact, liaising with clients to gain maximum customer satisfaction, monitoring their feedback and encouraging your team to remain customer focused at all times. As the person in charge, you are ultimately responsible for the health and safety of everyone on the premises, for food safety, upholding the licensing laws, and complying with consumer protection and employment legislation. Inevitably, there are also administrative tasks involved in this role, including financial reports, budgets, cost analysis, and correspondence with suppliers, customers and head office. You will also initiate promotion and marketing campaigns, as well as getting fully involved in company-wide schemes.


Head Chef

Can also be called: Chef de Cuisine, Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager

Salary: £20-45k per year

You are in charge of the kitchen: planning menus, negotiating prices and delivery arrangements with suppliers, ordering and storing food, organising staff rotas, supervising everyone in your team, recruiting and training new staff. You have a hands-on involvement in the cooking - the reputation of the restaurant largely depends on your food, and the imagination and skills which you bring to it. At service time, you will co-ordinate the orders as they come in, issuing instructions to your team. You have to keep your eye on progress with earlier orders, and see that every dish that goes out to a customer is up to standard: the correct temperature, presentation and portion size. The job requires careful planning, good timing, and excellent team work to bring together orders for large parties, or maintain good service when the restaurant is very busy, When you have time, you might make an appearance in the restaurant to talk to the customers, in particular the regulars and any VIPs. Menus need to take account of the needs of vegetarians, other religious and ethical diets, those with an allergy to certain foods, such as flour or nuts, and people that avoid fats or other ingredients. Food hygiene and health and safety are also major concerns, and you will have visits from an environmental health officer to check standards and discuss your food safety management system. You are also responsible for making sure that the cost of food is within the budget: wastage must be kept to the minimum, production quantities and portion control accurate. You will need to liaise closely with the general manager to whom you will be responsible for budgets, including staff costs. You will also work with the restaurant manager and waiting staff, to ensure that service runs smoothly and that staff can accurately describe dishes to customers. Depending on the type of operation (e.g. hotel, pub, restaurant), the kitchens may prepare food for a number of self-service restaurants, snack bars and directors' dining rooms, as well as cocktail parties, business meetings, conferences and other special events. For example in a high street restaurant your kitchen may be preparing meals for 30 guests for lunch and 60 guests for dinner, whereas a hospital kitchen might be preparing meals for several hundred patients three times a day, as well as the doctors, specialists, nursing and ancillary staff.


Host

Can also be called: Housekeeping Supervisor, Block Housekeeping Supervisor, Floor Housekeeper

Salary: £14-25k per year

In many pubs and bars with a restaurant area, you will lead the restaurant team, working in close partnership with the kitchen staff, bar staff and senior managers. Before customers arrive, you will check that the tables have been laid correctly, and the restaurant looks welcoming. This is a good time to brief your staff on the day's specials, promotional offers, any large parties or VIPs expected, and check that everyone knows their tasks. You will often be responsible for the bookings diary (if your business operates one) and welcoming guests, showing them to suitable tables or seating areas. During service, customers must be greeted, their orders taken and food and drink served. Everything should run smoothly, with the emphasis on friendly service. Good selling skills are key – they will not only boost sales but increase customers' enjoyment. Timing is also important, so that customers enjoy their meal without feeling rushed, but do not stay for too long, allowing the table to be re-laid for another party. Some pubs allow customers to pre-book tables; otherwise they operate on a first-come first-serve basis. You will need to keep track of which parties are waiting in the bar or other areas, how many people are in each party, and what tables have become available or will do shortly. There may be a separate room or area for private parties, with a buffet, entertainment and dancing after the meal. When there are complaints, you and your staff must act promptly and effectively to ensure matters are put right to the customers' satisfaction. Health and safety is a key concern, as is food hygiene and the impression your employees give through their own personal hygiene and presentation. You will also spend time recruiting new staff, and looking after the well-being of your team. This may involve motivating everyone to do their best, helping those whose standards need improving, and, when necessary, dealing with unsatisfactory performances.


Junior/ Commis Chef

Can also be called: Commis Chef, Trainee Cook, Trainee Chef, Apprentice Chef, Food Preparation Assistant

Salary: £10-16k per year

The role of Junior (or Commis) Chef is often the starting position for a career within the kitchen. Although job titles and responsibilities vary, you will have an active role in preparation work and basic cooking, under the supervision of more experienced chefs. Ideally, you will work in a number of areas in the kitchen, giving you the widest possible experience before you consider specialising in one particular area (e.g. pastry work). The type of cooking you help out with will depend on the style of the operation, the kind of menu offered to customer, and the prices they pay for their meals. It could range from the finest meals in the private dining room of a contract catering operation or top end restaurant, to a range of hot and cold dishes in a self-service restaurant, or the sandwiches, filled rolls, salads and similar items available in a snack bar. Sometimes there is minimum preparation involved in making a meal, but there is still a level of skill required to produce a perfectly cooked and well-presented dish - high standards of hygiene, and accuracy in measuring dish ingredients and portion sizes are essential to good practice. The shifts a junior chef works will vary according to the operation. For example, you may start early in the morning preparing breakfast in a hotel kitchen, or later in the evening for a special event, such as a buffet, wedding banquet or cocktail party.


Junior Waiter

Can also be called: Commis Waiter, Commis Chef de Rang, Trainee Waiter, Food Service Attendant, Food Service Apprentice, Junior Floor Tender, Junior Table Tender, Table Back, Runner, Busser

Salary: £11-14k per year

This job is a good starting point for a career serving customers in a restaurant. In this role, you will help another waiter/waitress serve a group of tables. Your duties will include clearing and relaying tables, taking food orders to the kitchen, collecting meals when they are ready, and helping to serve the food. The main aim of your job is to ensure that the table and seating areas are clean and tidy, and inviting to the customers and to help the other waiters/waitresses to keep service running smoothly.. This will include keeping the floors clean, ensuring that there is plenty of cutlery available, along with crockery, trays, napkins etc, and keeping the supply of condiments (e.g. salt, pepper and sauces) well stocked throughout the lunch or dinner service.


Kitchen Porter

Can also be called: Kitchen Assistant, General Assistant, Food Service Assistant, Kitchen Hygiene Assistant

Salary: £11+k per year

You play a key role in helping the kitchen to run smoothly, so that clean equipment is available when the chefs need it, and the highest standards of cleanliness and hygiene are maintained at all times. You may also help with the storage of deliveries and ensuring that supplies in the right place when needed. During service, duties may include operating the dish and glass washing machines, salad preparation, making sandwiches or filled rolls, and helping with soup, main course dishes and desserts. You may also be asked to help with simple cooking tasks such as frying chips, and setting up the food counters. When service is finished, you will complete the cleaning of pots, pans and other equipment, and wash the kitchen floors. Some kitchens hire contractors for `deep cleaning' of equipment, ventilation equipment, and walls. If not, you will do this on a regular basis. Working with cleaning agents (many of which are hazardous) requires very high levels of safety awareness and care - high standards of hygiene and personal presentation are essential, and you will be expected to follow safe working practices.


Owner

Can also be called: Business Owner, Operator, Proprietor, Patron, Landlord

Salary: £30-200k per year

As an Owner, you will have your own business. You will manage the business and help out with the general activities as required: for example; cooking in a restaurant, arranging holidays in a travel agency, developing tours in a tour operator etc. You may employ other specialists to operate certain functions – for example, a restaurant owner may employ a “front of house manager” who will supervise other members of staff in setting up the restaurant for service, taking food and drink orders, serving them, and collecting payment. A travel agency owner may employer a manager to take care of arranging insurance packages, marketing services and dealing with bureau de change transactions etc. The number of additional employees you take on will depend largely on the size and level of the business, the demand from customers and how much they are willing to pay – your staff could range from a team of less than 10 in a small travel agency to more than 100 in a busy visitor attraction. 


Regional Manager

Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager

Salary: £45+k per year

As Regional Manager, you will look after the operational aspects of all the units in your area. You will work with managers, senior staff, and head office to ensure that the business runs smoothly, sales and costs are meeting or exceeding budget, and that problems are dealt with promptly. You will play a key role in the development of new facilities, menu changes and pricing, special promotions and events. Food safety and health and safety are crucial areas – you must ensure that every aspect of the operation follows company procedures on avoiding risk. You will have an influence on the training programmes used in the units in your areas, and these must keep pace with the needs of the business, as well as each individual. You will also recruit managers and their deputies, and regularly appraise their performance. 


Senior Manager

Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager, Area Manager

Salary: £45+k per year

As senior manager, you will look after the operational aspects of all the units in your area. You will work with managers and senior staff, as well as head office, to ensure that the business runs smoothly, that sales and costs are in line with your budget, and that problems are dealt with promptly. You will play a key role in the development of new facilities, and will be involved with menu changes, pricing, special promotions, and events. Health and Safety are crucial areas – you must ensure that every aspect of the operation follows the company's procedures for reducing the risk of incidents. You will recruit managers and their deputies, regularly appraising their performance, and training programmes must keep pace with the needs of the business as well as each individual. 


Senior/Sous Chef

Can also be called: Sous Chef, Kitchen Supervisor, Head Cook, Senior Cook, Second Chef

Salary: £17-28k per year

In a large kitchen, the Head Chef's number 2 is often called a sous chef. Besides taking control in the head chef's absence, as a senior chef you will play a key role in the management of the kitchen, ensuring that each meal is served to the standard required. You will need to check that the portion size is correct, that it fits with what the customer’s order, and that presentation is of the highest quality. Wastage must be kept to the minimum: this requires skilled menu planning, forecasting what will be popular with customers, and getting the best price and quality from suppliers. When the kitchen is fully staffed, you will be in charge of your own section, preparing a range of dishes with the help of your team. Everyone in the kitchen must follow the highest standards of hygiene, keeping preparation surfaces clean, and using different sets of knives, boards and other equipment for raw and cooked foods to prevent cross contamination. 


Waiter

Can also be called: Table Server, Table tender, Food Service Assistant, Floor Tender, Waitress

Salary: £12-16k per year

As a waiter/ waitress, you play a key role in helping guests to enjoy their meal. It is your responsibility to ensure that there is no delay in bringing the food from the kitchen, and that it is served as attractively as possible. You will advise guests on the food and drink available (sales skills are an important aspect of this) and serve their meals while causing as little unnecessary disruption to them as possible. You will also clear plates and other unwanted items from the table, replenish drinks and wine glasses, and keep the restaurant looking pleasant. In most businesses you will also be responsible for greeting guests, showing them to their table, taking orders and collecting their payment at the end of the meal. You may have your own float, and hand over your takings at the end of service, or process payments at the till throughout service. You will help to prepare the restaurant for service, and clear away when all the guests have gone. You may be asked to help serve at banquets, cocktail parties, special dinners, weddings, and other functions using silver service. On these occasions, there may be a buffet from which customers help themselves or are served their choice of salads, sweets, cheeses or other cold or hot dishes. Besides helping serve customers, you will need to replenish dishes from the kitchen, remove empties, replace serving spoons, and generally keep the buffet looking at its best. In event catering, the venue might be a marquee, a banqueting hall; even outdoors in the grounds of a stately home. You will help to set up the tables and seating, as well as laying the tables and washing up afterwards. Along with serving meals, you may be required to serve tea and coffee to guests. You also need to know what wines and other drinks are available to your guests, so you must be knowledgeable on the laws relating to the service of alcohol. High standards of personal presentation and hygiene are essential at all times. You must be careful not to touch the food, or any surfaces of cutlery, glasses etc. that may come into contact with the guest’s mouth. It is also important to be aware of safety, so that you avoid any accidents.


6.11 Case studies

(Video) Chef
Source:  www.careersbox.co.uk
http://www.careersbox.co.uk/films/spiritgroup/?sector=51

(Video) Trainee Manager
Source:  www.careersbox.co.uk
http://www.careersbox.co.uk/films/spiritgroup/?filmID=1659&sector=51


Assistant Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2858&parent=105

Assistant Sommelier
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=3077&parent=704

Food and Beverage Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2117&parent=91

Head Kitchen Team Member
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2807&parent=732

Second Chef
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2557&parent=95

Waiter
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2675&parent=106


6.12 FAQs

Q:  I’ve heard that the pay isn’t very good in this industry … is that true?
A:  Amongst the less senior positions, salaries are comparable to many other industries (for example retail) but once you begin to progress up the ladder, the sky is the limit in terms of how much you could earn.   Those working in senior management roles or as owners of bars and nightclubs, for example, can earn 6 figure salaries.

Q:  But could I really consider a job in this industry as a career?
A:  It’s true to say that some people come into the industry and don’t stay long.   A large number of students, for example, work as bar staff while they’re studying but only stay in the job for a short time.   However, this only makes employers more eager to find people that will stay in the job for a prolongued period so, with the right attitude and a bit of hard work, people committed to the industry can progress very quickly up the career ladder.

Q:  What skills would set me apart from other candidates looking for work in this industry?
A:  There are three main things which employers say they struggle to find in their own workforce and in people applying to jobs.   These are (1) management and leadership skills, (2) customer service skills and (3) chef skills.   If you have a good grounding in any of these areas then the chances are that you’ll do very well in the industry.

Q:  Don’t you have to work unsociable hours though?
A:  Well, this is a service industry which means that in some roles you’ll be expected to work whilst the ‘9-5’ aren’t working.   So, if you work behind a bar or in a restaurant, the chances are that your busiest periods will be in the evenings and at weekends.   However, there are many other job roles (such as more strategic, managerial positions) which are office-based where you’d be working on a more conventional 9-5 basis.


6.13 Sources of additional information, web-links etc

People 1st
The Sector Skills Council for hospitality, leisure, travel & tourism
www.people1st.co.uk

UKSP
Free guide to the hospitality, leisure, travel & tourism industry offering advice on career pathways, employer and job opportunities.
www.uksp.co.uk

British Hospitality Association
The national trade association for hotels, restaurants and caterers.
http://www.bha.org.uk/

Careers advice service
Advice on careers and learning
http://www.careersadvice.direct.gov.uk/

Connexions
Further careers advice
https://www.connexions-direct.com/jobs4u/


6.14 Pubs, bars & nightclubs regional information

6.14.1 Pubs, bars & nightclubs East Midlands. - Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages.

Background information

• There are approximately 28,000 people working in the pub, bar & nightclub sector in this region
• 61 percent work on a full time basis, whilst 39 percent work part time
• There are a greater number of women working in the sector (62 percent) than men (38 percent)


• Age profile of the people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.


 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	34,400
	37,200
	40,900
	19%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	11,000
	10,800
	9,900
	-10%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	42,400
	42,100
	40,700
	-4%

	All occupations
	126,000
	130,600
	133,700
	6%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	13%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Oral communication skills
3. Customer handling skills
4. Numeracy skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)


6.14.2 Pubs, bars & nightclubs East of England
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 30,800 people working in the pub, bar & nightclub sector in this region
• 49 percent work on a full time basis, whilst 51 percent work part time
• There are a roughly even number of males and females working in this region


• Age profile of the people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.


 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	49,200
	49,900
	51,100
	4%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	17,100
	17,000
	16,000
	-6%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	64,800
	71,000
	74,500
	15%

	All occupations
	183,600
	191,400
	197,400
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	21%
Proportion of employers with vacancies they’re finding difficult to fill:	6%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Customer handling skills
2. Team working skills
3. Technical, practical or job-specific skills
4. Problem solving skills
5. Oral communication skills

(Source:  National Employer Skills Survey 2009)


6.14.3 Pubs, bars & nightclubs London
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 19,400 people working in the pub, bar & nightclub sector in this region
• 61 percent work on a full time basis, whilst 39 percent work part time
• There are a greater number of men working in the sector (57 percent) than women (43 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 
(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.


 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	96,600
	103,800
	112,400
	16%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	34,400
	32,100
	28,600
	-17%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	121,800
	132,300
	139,900
	15%

	All occupations
	351,900
	368,400
	384,600
	9%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource

• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	17%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	5%
Proportion of current workforce not fully proficient in their jobs:	9%

The five most common things which employers have difficulty finding in job applicants are:
1. Team working skills
2. Customer handling skills
3. Oral communication skills
4. Written communication skills
5. Technical, practical or job-specific skills

(Source:  National Employer Skills Survey 2009)


6.14.4 Pubs, bars & nightclubs North East
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 20,800 working in the food & service management sector in this region
• 36 percent work on a full time basis, whilst 64 percent work part time
• There are a greater number of women working in the sector (64 percent) than men (36 percent)

• Age profile of the people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	20,000
	20,100
	20,300
	2%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	8,300
	7,600
	6,600
	-20%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	32,800
	34,700
	35,600
	9%

	All occupations
	81,300
	83,600
	85,200
	5%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	17%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Team working skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Oral communication skills

(Source:  National Employer Skills Survey 2009)



6.14.5 Pubs, bars & nightclubs North West
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 41,200 working in the pub, bar & nightclub sector in this region
• 44 percent work on a full time basis, whilst 56 percent work part time
• There are a greater number of men working in the sector (53 percent) than women (47 percent)

• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	58,400
	57,700
	59,500
	2%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	23,900
	23,600
	21,700
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	87,300
	89,900
	90,700
	4%

	All occupations
	239,500
	244,600
	248,900
	4%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Team working skills
3. Management skills
4. Problem solving skills
5. Customer handling skills

(Source:  National Employer Skills Survey 2009)


6.14.6 Pubs, bars & nightclubs South East
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 44,400 working in the pub, bar & nightclub sector in this region
• 52 percent work on a full time basis, whilst 48 percent work part time
• There are a greater number of women working in the sector (55 percent) than men (45 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 
(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	85,500
	90,700
	97,200
	14%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	27,800
	27,500
	25,600
	-8%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	102,500
	114,600
	122,500
	20%

	All occupations
	297,100
	316,800
	334,200
	12%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	20%
Proportion of employers with vacancies they’re finding difficult to fill:	7%
Proportion of employers with vacancies they can’t find people with the right skills for:	4%
Proportion of current workforce not fully proficient in their jobs:	11%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Customer handling skills
3. Oral communication skills
4. Team working skills
5. Problem solving skills



6.14.7 Pubs, bars & nightclubs South West
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 32,400 people working in the pub, bar & nightclub sector in this region
• 38 percent work on a full time basis, whilst 62 percent work part time
• There are a greater number of women working in the sector (62 percent) than men (38 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.


 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	60,600
	64,100
	69,700
	15%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	21,000
	22,000
	21,900
	4%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	73,400
	82,500
	89,700
	22%

	All occupations
	216,700
	236,100
	256,000
	18%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	18%
Proportion of employers with vacancies they’re finding difficult to fill:	7%
Proportion of employers with vacancies they can’t find people with the right skills for:	5%
Proportion of current workforce not fully proficient in their jobs:	15%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Customer handling skills
3. Team working skills
4. Oral communication skills
5. Problem solving skills

(Source:  National Employer Skills Survey 2009)


6.14.8 Pubs, bars & nightclubs West Mids.
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 26,900 people working in the pub, bar & nightclub sector in this region
• 32 percent work on a full time basis, whilst 68 percent work part time
• There are a greater number of women working in the sector (63 percent) than men (37 percent)

• Age profile of the people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	51,200
	54,100
	59,300
	16%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	17,200
	16,100
	14,200
	-17%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	60,500
	60,900
	60,300
	0%

	All occupations
	183,000
	189,100
	197,200
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	4%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	14%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Problem solving skills
3. Oral communication skills
4. Written communication skills
5. Literacy skills

(Source:  National Employer Skills Survey 2009)


6.14.9 Pubs, bars & nightclubs Yorkshire and the Humber
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 35,500 working in the pub, bar & nightclub sector in this region
• 39 percent work on a full time basis, whilst 61 percent work part time
• There are a greater number of women working in the sector (59 percent) than men (41 percent)


• Age profile of the people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	46,800
	48,300
	50,600
	8%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	15,900
	15,900
	15,000
	-6%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	55,200
	56,500
	57,300
	4%

	All occupations
	167,700
	174,100
	180,300
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource



• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	4%
Proportion of employers with vacancies they can’t find people with the right skills for:	2%
Proportion of current workforce not fully proficient in their jobs:	8%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)



6.14.10 Pubs, bars & nightclubs Northern Ireland
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 5,900 working in the pub, bar & nightclub sector in this region
• 52 percent work on a full time basis, whilst 48 percent work part time
• There is roughly an even split between male and female workers.


• Age profile of the people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector


(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	12,100
	13,800
	16,000
	32%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	5,500
	5,200
	4,700
	-15%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	17,600
	18,900
	19,400
	10%

	All occupations
	49,300
	53,500
	57,300
	16%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	9%
Proportion of current workforce not fully proficient in their jobs:	15%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)






6.14.11 Pubs, bars & nightclubs Scotland
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 36,800 working in the pub, bar & nightclub sector in this region
• 46 percent work on a full time basis, whilst 54 percent work part time
• There are a greater number of women working in the sector (61 percent) than men (39 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry



• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	22%
Proportion of employers with vacancies they’re finding difficult to fill:	n/a
Proportion of employers with vacancies they can’t find people with the right skills for:	39%
Proportion of current workforce not fully proficient in their jobs:	13%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)




6.14.12 Pubs, bars & nightclubs Wales
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 16,300 working in the pub, bar & nightclub sector in this region
• 36 percent work on a full time basis, whilst 63 percent work part time
• There are slightly more men (53 percent) than women (47 percent) working in the sector.


• Age profile of the people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector



 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector

	Ethnic background
	Percentage

	White
	100%

	Black or minority ethnic
	0%

	Total
	100%


 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	26,900
	27,900
	29,100
	8%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	10,500
	10,700
	10,300
	-2%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	36,300
	39,600
	41,800
	15%

	All occupations
	102,400
	110,200
	117,100
	14%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	31%
Proportion of employers with vacancies they’re finding difficult to fill:	17%
Proportion of employers with vacancies they can’t find people with the right skills for:	4%
Proportion of current workforce not fully proficient in their jobs:	9%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)

7. Restaurants

7.1 A brief description of what the sub-sector covers at UK level

Restaurants provide food and drink and can be classed under a number of categories:

1. Fast food establishments - such as McDonalds, Burger King and KFC, including traditional outlets such as fish and chips shops, sushi bars and sandwich bars
1. Cafes and coffee shops.
1. Mainstream Restaurants – these are high street restaurants which tend to be mid price and include many branded and themed chains such as Pizza Express, Garfunkel’s and Ask
1. Fine Dining – these tend to be more expensive restaurants which offer unique dishes and, sometimes, more experimental cuisine

Restaurants can also be classified by the type of food they serve such as Indian/Bangladeshi, Chinese, Thai and a multitude of others.


7.2 Information on careers available and new emerging jobs, transferability of skills career paths and opportunities for progression

There are a wide variety of jobs in the restaurant industry ranging from kitchen assistants, waiting staff and chefs through to supervisory and managerial positions.

For a lot of the ‘entry level’ positions, many employers say that the willingness to work hard and having a good attitude are the most important things they look for.   For public facing roles, such as bar staff or waiting staff, good people skills and an appreciation of the importance of customer service are an advantage.   Progression in the industry is most likely for committed workers who are willing to take on new responsibilities.

Many industries within the hospitality, leisure, travel & tourism sector find it difficult to hang on to their staff as employees sometimes do not stay in their job for long.   Individuals who show enthusiasm and commitment to their job are often rewarded by employers with rapid progression up the ladder.

Individuals wishing to move into higher level positions in this industry would likely require previous managerial experience and be able to display a solid understanding of the industry.

For further information on careers paths, please refer to www.uksp.co.uk.


7.3 Information on pay scales in the sector

Assistant Bar Manager
Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Team Leader, Pub Supervisor, Assistant Pub Manager
Salary: £16-21k per year

Assistant General Manager
Can also be called: Deputy Manager, Duty Manager, Deputy General Manager, Senior Assistant Manager, Assistant Manager, Hotel Operations Manager
Salary: £21-35k per year

Bar Manager
Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Trainee Assistant Manager, Team Leader, Pub Manager, Pub Landlord
Salary: £20-35k per year

Bar Person
Can also be called: Bar Tender, Bar Keeper, Bar Server, Drinks Server, Bar Maid, Bar Man, Bar Back
Salary: £11-20k per year

Chef
Can also be called: Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager
Salary: £15-20k per year

Cleaner
Can also be called: Caretaker, Janitor
Salary: £11-14k per year

Food & Beverage Manager
Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Pub & Restaurant Manager 
Salary: £18-35k per year

General Manager
Can also be called: Operations Manager, Director of Operations, Area Manager, Store Manager, Chief Operating Officer (COO), Chief Operations Officer, Resort Director, Unit Manager, Restaurant Manager, Attractions Manager
Salary: £21-55k per year

Head Chef
Can also be called: Chef de Cuisine, Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager
Salary: £20-45k per year

Head Waiter
Can also be called: Chef De Rang, Restaurant Supervisor, Maitre d'Hotel, Assistant Restaurant Manager
Salary: £14-25k per year

Junior/ Commis Chef
Can also be called: Commis Chef, Trainee Cook, Trainee Chef, Apprentice Chef, Food Preparation Assistant
Salary: £10-16k per year

Junior Waiter
Can also be called: Commis Waiter, Commis Chef de Rang, Trainee Waiter, Food Service Attendant, Food Service Apprentice, Junior Floor Tender, Junior Table Tender, Table Back, Runner, Busser
Salary: £11-14k per year

Kitchen Porter
Can also be called: Kitchen Assistant, General Assistant, Food Service Assistant, Kitchen Hygiene Assistant
Salary: £11+k per year

Owner
Can also be called: Business Owner, Operator, Proprietor, Patron, Landlord
Salary: £30-200k per year

Regional Manager
Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager
Salary: £45+k per year

Restaurant Manager
Can also be called: Food Service Supervisor, Food Service Director, Food Service Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager, Fast Food Manager, General Manager, Assistant Restaurant Manager, Assistant Unit Manager, Assistant Manager, Catering Manager, Catering Supervisor, Front of House Manager, Pub and Restaurant Manager
Salary: £16-30k per year

Senior Manager
Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager, Area Manager
Salary: £45+k per year

Senior/Sous Chef
Can also be called: Sous Chef, Kitchen Supervisor, Head Cook, Senior Cook, Second Chef
Salary: £17-28k per year

Waiter
Can also be called: Table Server, Table tender, Food Service Assistant, Floor Tender, Waitress
Salary: £12-16k per year

Wine Waiter
Can also be called: Sommelier, Chef de Vin
Salary: £13-35k per year


7.4 Information on entry requirements, application processes (e.g. Apprenticeships)

The majority of ‘entry level’ jobs in the restaurant industry do not have any formal entry requirements.   Some previous experience is always an advantage but, more generally, employers prefer individuals with good communication and team working skills.

For jobs which are public facing, such as waiting staff, good people skills and customer service are a definite advantage.

The apprenticeship in hospitality and catering is a work based training programme.   It is aimed at people at the start of the career in the industry and provides the apprentice with relevant skills and knowledge whilst gaining experience in the job.   The apprenticeship programme is designed so that apprentices in a variety of different job roles can select learning which is most appropriate to their occupation.

To find out more about apprenticeships you can go to the website www.apprenticeships.org.uk and complete a short form with your details.

If you are interested in becoming an apprentice you can contact an employer who takes on apprentices.   They will usually send you information about the training they offer.   As a start, it would be useful to look at the UKSP Good Employer Campaign (www.uksp.co.uk).


7.5 Qualifications

There are many different qualifications relevant to the various occupations in the restaurant industry.

Listed below are a number of these with links to detailed information about each qualification.

	Qualification
	Link to further information

	Diploma in Licensed Hospitality
	http://www.uksp.co.uk/qualifications.aspx?QualID=654

	Elementary Food Hygiene
	http://www.uksp.co.uk/Qualifications.aspx?QualID=862

	HACCP for Caterers
	http://www.uksp.co.uk/Qualifications.aspx?QualID=863

	HNC in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=866

	Intermediate Food Hygiene
	http://www.uksp.co.uk/Qualifications.aspx?QualID=875

	Intermediate HACCP Practices
	http://www.uksp.co.uk/Qualifications.aspx?QualID=876

	Level 1 Diploma in Introduction to Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=637

	Level 2 Apprenticeship in Hospitality and Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=640

	Level 2 Award in Cleaning Principles
	http://www.uksp.co.uk/Qualifications.aspx?QualID=663

	Level 2 Award in Food Safety in Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=642

	Level 2 Award in Health and Safety in the Workplace
	http://www.uksp.co.uk/Qualifications.aspx?QualID=645

	Level 2 Award in Healthier Food and Special Diets
	http://www.uksp.co.uk/Qualifications.aspx?QualID=667

	Level 2 Award in Practical Food Safety in Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=668

	Level 2 Award in the Principles of Customer Service in Hospitality, Leisure, Travel & Tourism
	http://www.uksp.co.uk/Qualifications.aspx?QualID=669

	Level 2 Diploma in Food and Beverage Service
	http://www.uksp.co.uk/Qualifications.aspx?QualID=675

	Level 2 Diploma in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=638

	Level 2 National Certificate for Designated Premises Supervisors
	http://www.uksp.co.uk/Qualifications.aspx?QualID=677

	Level 2 National Certificate for Licensees (Drugs Awareness)
	http://www.uksp.co.uk/Qualifications.aspx?QualID=678

	Level 2 National Certificate for Personal License Holders
	http://www.uksp.co.uk/Qualifications.aspx?QualID=679

	Level 2 National Certificate in Licensed Retailing
	http://www.uksp.co.uk/Qualifications.aspx?QualID=680

	Level 2 NVQ Food and Drinks Service
	http://www.uksp.co.uk/Qualifications.aspx?QualID=683

	Level 2 NVQ in Cleaning and Support Services
	http://www.uksp.co.uk/Qualifications.aspx?QualID=682

	Level 2 NVQ in Food Processing and Cooking
	http://www.uksp.co.uk/Qualifications.aspx?QualID=648

	Level 2 NVQ in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=646

	Level 3 Advanced Certificate in Wines and Spirits
	http://www.uksp.co.uk/Qualifications.aspx?QualID=690

	Level 3 Apprenticeship in Hospitality and Catering (Professional Cookery)
	http://www.uksp.co.uk/Qualifications.aspx?QualID=641

	Level 3 Certificate in Management for Hospitality, Leisure and Tourism
	http://www.uksp.co.uk/Qualifications.aspx?QualID=694

	Level 3 Diploma for Designated Premises Supervisors
	http://www.uksp.co.uk/Qualifications.aspx?QualID=695

	Level 3 Diploma in Advanced Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=639

	Level 3 Diploma in Hospitality, Supervision & Leadership
	http://www.uksp.co.uk/Qualifications.aspx?QualID=699

	Level 3 NVQ in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=647

	Level 4 Award in Managing Food Safety in Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=644

	Level 4 Diploma in Management for Hospitality, Leisure and Tourism
	http://www.uksp.co.uk/Qualifications.aspx?QualID=703

	Level 4 Diploma in Wines and Spirits
	http://www.uksp.co.uk/Qualifications.aspx?QualID=704




7.6 Data on employment and labour market trends and forecasts

Background information

• There are approximately 642,700 people working in the restaurant industry throughout the UK
• 53 percent work on a full time basis, whilst 47 percent work part time
• There are slightly more men (52 percent) than women (48 percent) working in the sector.


• Age profile of the people working in the sector

 
(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.


 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	590,900
	617,900
	659,500
	12%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	213,700
	209,300
	193,800
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	768,900
	821,800
	853,600
	11%

	All occupations
	2,202,700
	2,310,800
	2,411,000
	9%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


7.7 Skill shortages

Information is not available for the whole UK but it is expected that the figures for England would generally apply and have been used as a basis for the following summary.   These figures also relate to the hospitality, leisure, travel & tourism sector as a whole as workforce sizes are not large enough to break the figures down by individual industry.

Percentage of employers with vacancies:	20%
Percentage of employers with vacancies they’re finding difficult to fill:	8%
Percentage of employers with vacancies they can’t find people with the right skills for:	4%
Percentage of current workforce not fully proficient in their jobs:	9%

The five most common things which employers find difficult to find from job applications are:
1. Technical, practical or job specific skills
2. Customer handling skills
3. Team working skills
4. Oral communication skills
5. Problem solving skills


7.8 Information on opportunities for adults changing career direction

For those in less senior roles, there are many opportunities to take on new responsibilities and develop supervisory skills or team management skills.   Transferable skills such as these provide excellent experience which can be used in almost any other industry.

Customer service skills are very important in public facing roles such as waiting staff or bar staff.   Building experience in dealing with customers, especially conflict management, is a skill sought after in many other industries where staff deal with the public on a daily basis.   Such industries include, amongst many others, retail and call centres.

There are many large companies in the industry.   For those who are in more senior positions then the skills gained through these strategic roles can, again, be transferred over to many different settings.   Retail, for example, which is also a very customer focused industry would be a likely area for individuals looking to change career direction.


7.9 Information on points of entry or transfer into a sector from another area or sector

Many people choose work in the industry as it offers opportunity to work on a part time basis.   This often appeals to people who have commitments which prevent them from taking on a full time position.

The industry also has a large number of migrant workers.   Employers are often willing to take on hard working migrant workers even if they don’t always have particularly good English language skills.   Many migrant workers therefore take this opportunity to earn money and, as their language skills improve, progress up through the organisation they’re working for.

Some people take on work in the industry on a temporary basis.   Employers, however, prefer to take on staff they know will stay for a prolonged period.   There is therefore considerable opportunity to progress very quickly in the industry for the ambitious and committed worker.


7.10 Job profiles

Assistant Bar Manager

Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Team Leader, Pub Supervisor, Assistant Pub Manager

Salary: £16-21k per year

In this role, you will assist the Bar Manager, and may be part of a larger hospitality management team This is a hands-on role, and you will spend a lot of time greeting and serving customers at the bar, along with monitoring the seated areas. In addition to this, you will be responsible for a number of tasks to keep the bar running smoothly – for example, the dispense lines between the cellar and the taps on the bar will need to be cleaned regularly, stocks (beer bottles etc.) must be rotated, so that old is used before new, and careful temperature control is very important to maintaining the quality of beer, lager and wine. Cask conditioned beer must remain in the cellar for a few days before it is ready to drink, allowing fermentation to finish and the sediment to settle at the bottom of the cask, You will need to vent the cask to release carbon dioxide during the final fermentation, and tap it - a process which requires skill and practice. Other routine tasks include stock taking, ordering stock, accepting and checking deliveries, tidying and cleaning the cellar, and issuing stocks to bars. You will also be in charge of returning empty casks and kegs, carbon dioxide cylinders, bottles, crates and any other items which are recycled or reused. During service you will supervise the bar area, ensuring that tables are cleared of any empty glasses, dirty ashtrays or general rubbish. Mingling with the customers will help you to keep a close eye on what is going on, and if you spot any early signs of trouble or misbehaviour, tactful, firm action can help to diffuse the situation. You will also supervise the bar staff, ensuring that service runs smoothly with shelves and chilled cabinets re-stocked, beer barrels changed quickly, bar counters kept tidy, and sufficient change in the tills. You will need to make sure that customers are being served as quickly as possible, given the correct food and drink, and the correct change. At busy times, waiting customers should be promptly acknowledged, then served in order of arrival at the bar. You will also be involved with other specific tasks such as health and safety checks, getting prices from suppliers, and preparing sales reports and budgets.


Assistant General Manager

Can also be called: Deputy Manager, Duty Manager, Deputy General Manager, Senior Assistant Manager, Assistant Manager, Hotel Operations Manager

Salary: £21-35k per year

As Assistant General Manager, you will support the General Manager in running the business. Your key responsibilities include developing plans for improved service and financial performance, influencing and improving food service, monitoring day to day management and assessing departments. You will also liaise with customers, ensuring that their maximum satisfaction is achieved and maintained. Other responsibilities include assisting the development of a customer focused team through leadership, support and coaching You will liaise with Department Heads each early duty to confirm staffing levels, and it is likely that you will also attend a briefing with the General Manager each morning.


Bar Manager

Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Trainee Assistant Manager, Team Leader, Pub Manager, Pub Landlord

Salary: £20-35k per year

In this role, you will assist the Senior Manager or executive management team, with specific responsibility for the bars (as opposed to the restaurant or kitchen). Often, the Bar Manager is part of a larger hospitality management team This is a hands-on role, and you will spend a lot of time greeting and serving customers at the bar, along with monitoring the seated areas. In addition to this, you will be responsible for a number of tasks to keep the bar running smoothly – for example, the dispense lines between the cellar and the taps on the bar will need to be cleaned regularly, stocks (beer bottles etc.) must be rotated, so that old is used before new, and careful temperature control is very important to maintaining the quality of beer, lager and wine. Cask conditioned beer must remain in the cellar for a few days before it is ready to drink, allowing fermentation to finish and the sediment to settle at the bottom of the cask, You will need to vent the cask to release carbon dioxide during the final fermentation, and tap it - a process which requires skill and practice. Other routine tasks include stock taking, ordering stock, accepting and checking deliveries, tidying and cleaning the cellar, and issuing stocks to bars. You will also be in charge of returning empty casks and kegs, carbon dioxide cylinders, bottles, crates and any other items which are recycled or reused. During service you will supervise the bar area, ensuring that tables are cleared of any empty glasses, dirty ashtrays or general rubbish. Mingling with the customers will help you to keep a close eye on what is going on, and if you spot any early signs of trouble or misbehaviour, tactful, firm action can help to diffuse the situation. Your bar staff will also need support in ensuring that service runs smoothly with shelves and chilled cabinets re-stocked, beer barrels changed quickly, bar counters kept tidy, and sufficient change in the tills. At busy times, waiting customers should be promptly acknowledged, then served in order of arrival at the bar. Along with the general running of the bar, you may have a specific area of responsibility (for example, organising quiz nights) or be put in charge of a special project, such as developing ways to attract families to your business. You may also be responsible for recruiting and training bar staff (including any part-time or casual staff), ordering bar provisions and stock (including glasses and bar equipment), and for banking the bar takings. In addition to this, you will deal with any health and safety checks, get prices from suppliers, and prepare sales reports and budgets.


Bar Person

Can also be called: Bar Tender, Bar Keeper, Bar Server, Drinks Server, Bar Maid, Bar Man, Bar Back

Salary: £11-20k per year

In this role, you will help set up the bar area, stock the shelves and refrigerators so drinks are available and at the correct temperature for service, prepare garnishes, serve drinks, take payment, clear tables, possibly washing glasses (in a machine, generally), and clear up after service. Some guests may wish to charge their drinks to their account, rather than pay in cash - this would often be the case in a hotel or a club. During service you will be kept busy preparing and serving drinks, and keeping the bar area clean and clear. The choice of drinks served will vary depending on the type of establishment you are working in. In addition to serving a wide range of beers, spirits, non-alcoholic and soft drinks, most bars also offer a choice of wines, as well as tea, coffee and a range of snacks. In some bars, cocktails are a popular choice, as are liqueurs and brandies. In this case, you will need a good memory to be able to describe the taste of all the drinks you serve, along with the skills to blend, whisk, or shake the more exotic drinks. You may dispense drinks to customers directly, or via colleagues – in a restaurant bar, waiting staff may send drink orders through to you, and collect them once you have prepared them. Good customer skills are important, but that does not mean that people want you to dominate their conversation - you need to be friendly but not over-familiar. You must follow the licensing laws on who can and cannot be served alcohol, the correct measures for each drink, and ensuring the correct brand is served. It is also your responsibility to work in a safe, hygienic manner, maintaining a high standard of personal presentation and hygiene


Chef

Can also be called: Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager

Salary: £15-20k per year

As a Chef, you hold a senior position in the kitchen. In a large, traditionally organised kitchen, the Chef de Partie runs one section (e.g. sauces, vegetables, pastries, grill) with the assistance of one or more Commis (trainee) Chefs, and your job title may reflect this - Pastry Chef for example. In other businesses, the kitchen may have only two or three sections, or operate as just one team. In this situation, you will have a hands-on role, with responsibility for preparing, cooking and presenting a range of dishes, assisted by commis and/or trainee chefs. You may help to develop new dishes, and menus. In a restaurant that offers a buffet service or a carvery, you will take your turn 'out front', serving customers, carving large joints of meat and poultry, and replenishing dishes which are running low.. Maintaining profit margins is crucial to business success, and certain related tasks might be delegated to you, such as placing orders with suppliers, checking deliveries, developing dishes for a new menu, stock-takes, and costing new recipes. Careful attention must also be paid to hygiene, health and safety, and to portion and wastage control. In some operations (for example, in pubs) you may largely work on your own. If you have the assistance of a team, the skills each member brings is largely dependant on the extent and style of the pub's food operation, as does your involvement in planning menus, negotiating prices and delivery arrangements with suppliers, ordering and storing food, organising staff rotas, and recruiting and training new staff. There may be a food counter in one of the bars, for displaying salads, cold meat, fish dishes and desserts. You will certainly have a hands-on role in preparing and cooking the day's specials, as well as regular 'home-made' menu items. Other dishes may be purchased chilled, frozen or vacuum packed, and will be reheated and served on demand, and the behind counter area may have a microwave, grill and deep fryer for this purpose.


Cleaner

Can also be called: Caretaker, Janitor

Salary: £11-14k per year

As a key member of the services team, you will help to maintain a high standard of cleanliness, ensuring the comfort of those using the facilities. The level of cleanliness and hygiene often emerges as a principal concern for customers, so you need a keen eye for detail and the all-important finishing touches. You will need to complete your tasks within tight time constraints, whilst still taking pride in your work. A range of heavy-duty, specialist equipment may be available (depending on your place of work) including floor polishers, high pressure cleaners and back-vacs (carried on the back for vacuuming stairs). You will be trained in the use of such equipment, cleaning agents and manual handling - it is important to follow safe working procedures and hygienic methods of cleaning. You will also be expected to report items which need repairing, maintaining or replacing promptly, along with any other risks to people's safety and security.


Food & Beverage Manager

Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Pub & Restaurant Manager 

Salary: £18-35k per year

Food and drink are costly items to purchase, prepare and sell, and tight control is essential to profitability. In some businesses, this task may be entrusted to the head chef, or the bar and restaurant managers. In others, it will fall to a Food and Beverage Manager. In this role, you will have cross-departmental responsibilities, and a specific responsibility in functions such as weddings, dinner dances, conferences, cocktail parties etc; therefore it is important to keep a professional working relationship with other department heads, as well as the storekeeper and control offices. You will deal with function enquiries, and will need to use your selling skills to convert these into profitable business. Menu planning may also be one of your responsibilities, and the ability to come up with new ideas (for menus, food service, special events and promotions, how best to organisation production and service, etc.) will help you and your hotel to keep ahead of the competition. As a member of the hotel's management team, you will attend the head of department meetings, and may act as duty manager on occasional evenings and weekend days (when you will be in charge of the hotel).


General Manager

Can also be called: Operations Manager, Director of Operations, Area Manager, Store Manager, Chief Operating Officer (COO), Chief Operations Officer, Resort Director, Unit Manager, Restaurant Manager, Attractions Manager

Salary: £21-55k per year

As general manager, you are responsible for every aspect of the business. You will ensure that guests are satisfied, that all staff work together as an effective team, and that the business makes a profit. In this role, you will be supported by a team of senior managers, department managers and supervisors. Working closely with your managers and staff, you will ensure that every aspect of the operation runs smoothly and achieves - or preferably exceeds - sales and profit targets. You will regularly appraise the performance of your managers, giving feedback on what they are doing well and helping them to improve in other areas. A major part of your role will involve motivating your team to deliver their best performance at all times, and make the most of their sales skills. You will be a key customer contact, liaising with clients to gain maximum customer satisfaction, monitoring their feedback and encouraging your team to remain customer focused at all times. As the person in charge, you are ultimately responsible for the health and safety of everyone on the premises, for food safety, upholding the licensing laws, and complying with consumer protection and employment legislation. Inevitably, there are also administrative tasks involved in this role, including financial reports, budgets, cost analysis, and correspondence with suppliers, customers and head office. You will also initiate promotion and marketing campaigns, as well as getting fully involved in company-wide schemes.


Head Chef

Can also be called: Chef de Cuisine, Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager

Salary: £20-45k per year

You are in charge of the kitchen: planning menus, negotiating prices and delivery arrangements with suppliers, ordering and storing food, organising staff rotas, supervising everyone in your team, recruiting and training new staff. You have a hands-on involvement in the cooking - the reputation of the restaurant largely depends on your food, and the imagination and skills which you bring to it. At service time, you will co-ordinate the orders as they come in, issuing instructions to your team. You have to keep your eye on progress with earlier orders, and see that every dish that goes out to a customer is up to standard: the correct temperature, presentation and portion size. The job requires careful planning, good timing, and excellent team work to bring together orders for large parties, or maintain good service when the restaurant is very busy, When you have time, you might make an appearance in the restaurant to talk to the customers, in particular the regulars and any VIPs. Menus need to take account of the needs of vegetarians, other religious and ethical diets, those with an allergy to certain foods, such as flour or nuts, and people that avoid fats or other ingredients. Food hygiene and health and safety are also major concerns, and you will have visits from an environmental health officer to check standards and discuss your food safety management system. You are also responsible for making sure that the cost of food is within the budget: wastage must be kept to the minimum, production quantities and portion control accurate. You will need to liaise closely with the general manager to whom you will be responsible for budgets, including staff costs. You will also work with the restaurant manager and waiting staff, to ensure that service runs smoothly and that staff can accurately describe dishes to customers. Depending on the type of operation (e.g. hotel, pub, restaurant), the kitchens may prepare food for a number of self-service restaurants, snack bars and directors' dining rooms, as well as cocktail parties, business meetings, conferences and other special events. For example in a high street restaurant your kitchen may be preparing meals for 30 guests for lunch and 60 guests for dinner, whereas a hospital kitchen might be preparing meals for several hundred patients three times a day, as well as the doctors, specialists, nursing and ancillary staff.


Head Waiter

Can also be called: Chef De Rang, Restaurant Supervisor, Maitre d'Hotel, Assistant Restaurant Manager

Salary: £14-25k per year

You are in charge of the service side of restaurant when the Restaurant manager is off duty: running the restaurant and snack bars, the directors' dining rooms and any other catering facilities. Before service begins, you will brief staff on their tasks, the day's menu and specials, check the lay-up of counters and tables. Besides supervising your team of assistants, waiters and waitresses, cashiers, you will maintain a high customer profile during service. Any complaints or problems should be dealt with promptly. Good communications with the kitchen team should help service to run smoothly, and mean that any problems can be identified and dealt with quickly. You will work closely with the head chef and restaurant manager on menu promotions, the requirements of special parties, and predicting the likely take-up of the catering services on any day. As a deputy for the restaurant manager, their duties will be your duties. Health and safety is a key concern, as is food hygiene, and the impression your staff give through their personal hygiene and presentation. 


Junior/ Commis Chef

Can also be called: Commis Chef, Trainee Cook, Trainee Chef, Apprentice Chef, Food Preparation Assistant

Salary: £10-16k per year

The role of Junior (or Commis) Chef is often the starting position for a career within the kitchen. Although job titles and responsibilities vary, you will have an active role in preparation work and basic cooking, under the supervision of more experienced chefs. Ideally, you will work in a number of areas in the kitchen, giving you the widest possible experience before you consider specialising in one particular area (e.g. pastry work). The type of cooking you help out with will depend on the style of the operation, the kind of menu offered to customer, and the prices they pay for their meals. It could range from the finest meals in the private dining room of a contract catering operation or top end restaurant, to a range of hot and cold dishes in a self-service restaurant, or the sandwiches, filled rolls, salads and similar items available in a snack bar. Sometimes there is minimum preparation involved in making a meal, but there is still a level of skill required to produce a perfectly cooked and well-presented dish - high standards of hygiene, and accuracy in measuring dish ingredients and portion sizes are essential to good practice. The shifts a junior chef works will vary according to the operation. For example, you may start early in the morning preparing breakfast in a hotel kitchen, or later in the evening for a special event, such as a buffet, wedding banquet or cocktail party.


Junior Waiter

Can also be called: Commis Waiter, Commis Chef de Rang, Trainee Waiter, Food Service Attendant, Food Service Apprentice, Junior Floor Tender, Junior Table Tender, Table Back, Runner, Busser

Salary: £11-14k per year

This job is a good starting point for a career serving customers in a restaurant. In this role, you will help another waiter/waitress serve a group of tables. Your duties will include clearing and relaying tables, taking food orders to the kitchen, collecting meals when they are ready, and helping to serve the food. The main aim of your job is to ensure that the table and seating areas are clean and tidy, and inviting to the customers and to help the other waiters/waitresses to keep service running smoothly.. This will include keeping the floors clean, ensuring that there is plenty of cutlery available, along with crockery, trays, napkins etc, and keeping the supply of condiments (e.g. salt, pepper and sauces) well stocked throughout the lunch or dinner service.


Kitchen Porter

Can also be called: Kitchen Assistant, General Assistant, Food Service Assistant, Kitchen Hygiene Assistant

Salary: £11+k per year

You play a key role in helping the kitchen to run smoothly, so that clean equipment is available when the chefs need it, and the highest standards of cleanliness and hygiene are maintained at all times. You may also help with the storage of deliveries and ensuring that supplies in the right place when needed. During service, duties may include operating the dish and glass washing machines, salad preparation, making sandwiches or filled rolls, and helping with soup, main course dishes and desserts. You may also be asked to help with simple cooking tasks such as frying chips, and setting up the food counters. When service is finished, you will complete the cleaning of pots, pans and other equipment, and wash the kitchen floors. Some kitchens hire contractors for `deep cleaning' of equipment, ventilation equipment, and walls. If not, you will do this on a regular basis. Working with cleaning agents (many of which are hazardous) requires very high levels of safety awareness and care - high standards of hygiene and personal presentation are essential, and you will be expected to follow safe working practices.


Owner

Can also be called: Business Owner, Operator, Proprietor, Patron, Landlord

Salary: £30-200k per year

As an Owner, you will have your own business. You will manage the business and help out with the general activities as required: for example; cooking in a restaurant, arranging holidays in a travel agency, developing tours in a tour operator etc. You may employ other specialists to operate certain functions – for example, a restaurant owner may employ a “front of house manager” who will supervise other members of staff in setting up the restaurant for service, taking food and drink orders, serving them, and collecting payment. A travel agency owner may employer a manager to take care of arranging insurance packages, marketing services and dealing with bureau de change transactions etc. The number of additional employees you take on will depend largely on the size and level of the business, the demand from customers and how much they are willing to pay – your staff could range from a team of less than 10 in a small travel agency to more than 100 in a busy visitor attraction. 


Regional Manager

Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager

Salary: £45+k per year

As Regional Manager, you will look after the operational aspects of all the units in your area. You will work with managers, senior staff, and head office to ensure that the business runs smoothly, sales and costs are meeting or exceeding budget, and that problems are dealt with promptly. You will play a key role in the development of new facilities, menu changes and pricing, special promotions and events. Food safety and health and safety are crucial areas – you must ensure that every aspect of the operation follows company procedures on avoiding risk. You will have an influence on the training programmes used in the units in your areas, and these must keep pace with the needs of the business, as well as each individual. You will also recruit managers and their deputies, and regularly appraise their performance. 


Restaurant Manager

Can also be called: Food Service Supervisor, Food Service Director, Food Service Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager, Fast Food Manager, General Manager, Assistant Restaurant Manager, Assistant Unit Manager, Assistant Manager, Catering Manager, Catering Supervisor, Front of House Manager, Pub and Restaurant Manager

Salary: £16-30k per year

You are in charge of the service side of the restaurant, working in close partnership with the head chef and the kitchen team. Whatever the size and style of restaurant, one of your principal roles will be to look after the customers, greeting as many of them individually as possible, advising them on menu and wine choices, ensuring that they get good service and thanking and bidding them farewell when they leave. Before customers arrive, you will check that the tables have been laid correctly, and that the restaurant looks welcoming. You will need to brief your team on the day's specials, promotional offers, any VIP guests or large parties expected, and check that everyone knows their tasks. Many restaurants also place great emphasis on selling skills and each service may begin with a briefing to get everyone on top form. During service, some restaurant managers also hand guests the menu, and return to take their order, advising on the choice of dishes, wines and other drinks. If not, waiting staff will do this, and your job is to keep an eye on all tables, guests and staff, spotting any problems that may arise and dealing with them. Complaints inevitably occur, and you and your staff must act promptly and effectively to ensure matters are put right to the customers' satisfaction - you will need to use your diplomatic skills. A record is usually made of any complaint, accident or other incident, so that investigations can be made should a written complaint arrive some days later. After service is time to discuss how everything has gone, and which dishes and drinks sold well (or not). Health and safety is a key concern, so is food hygiene, and the impression your staff give through their personal hygiene and presentation. Time will also be taking up in recruiting new staff, and looking after the well-being of your team, motivating everyone to do their best, helping those whose standard needs improving, and when necessary dealing with unsatisfactory performance. New staff will need to be trained and even the most experienced staff will need to be kept up to date with their skills. You will also be responsible for working out the staff rotas, and will need to plan to ensure that there is plenty of cover available when employees are on holiday. Budgets, financial and sales reports will also require your attention and comment.


Senior Manager

Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager, Area Manager

Salary: £45+k per year

As senior manager, you will look after the operational aspects of all the units in your area. You will work with managers and senior staff, as well as head office, to ensure that the business runs smoothly, that sales and costs are in line with your budget, and that problems are dealt with promptly. You will play a key role in the development of new facilities, and will be involved with menu changes, pricing, special promotions, and events. Health and Safety are crucial areas – you must ensure that every aspect of the operation follows the company's procedures for reducing the risk of incidents. You will recruit managers and their deputies, regularly appraising their performance, and training programmes must keep pace with the needs of the business as well as each individual. 



Senior/Sous Chef

Can also be called: Sous Chef, Kitchen Supervisor, Head Cook, Senior Cook, Second Chef

Salary: £17-28k per year

In a large kitchen, the Head Chef's number 2 is often called a sous chef. Besides taking control in the head chef's absence, as a senior chef you will play a key role in the management of the kitchen, ensuring that each meal is served to the standard required. You will need to check that the portion size is correct, that it fits with what the customer’s order, and that presentation is of the highest quality. Wastage must be kept to the minimum: this requires skilled menu planning, forecasting what will be popular with customers, and getting the best price and quality from suppliers. When the kitchen is fully staffed, you will be in charge of your own section, preparing a range of dishes with the help of your team. Everyone in the kitchen must follow the highest standards of hygiene, keeping preparation surfaces clean, and using different sets of knives, boards and other equipment for raw and cooked foods to prevent cross contamination. 


Waiter

Can also be called: Table Server, Table tender, Food Service Assistant, Floor Tender, Waitress

Salary: £12-16k per year

As a waiter/ waitress, you play a key role in helping guests to enjoy their meal. It is your responsibility to ensure that there is no delay in bringing the food from the kitchen, and that it is served as attractively as possible. You will advise guests on the food and drink available (sales skills are an important aspect of this) and serve their meals while causing as little unnecessary disruption to them as possible. You will also clear plates and other unwanted items from the table, replenish drinks and wine glasses, and keep the restaurant looking pleasant. In most businesses you will also be responsible for greeting guests, showing them to their table, taking orders and collecting their payment at the end of the meal. You may have your own float, and hand over your takings at the end of service, or process payments at the till throughout service. You will help to prepare the restaurant for service, and clear away when all the guests have gone. You may be asked to help serve at banquets, cocktail parties, special dinners, weddings, and other functions using silver service. On these occasions, there may be a buffet from which customers help themselves or are served their choice of salads, sweets, cheeses or other cold or hot dishes. Besides helping serve customers, you will need to replenish dishes from the kitchen, remove empties, replace serving spoons, and generally keep the buffet looking at its best. In event catering, the venue might be a marquee, a banqueting hall; even outdoors in the grounds of a stately home. You will help to set up the tables and seating, as well as laying the tables and washing up afterwards. Along with serving meals, you may be required to serve tea and coffee to guests. You also need to know what wines and other drinks are available to your guests, so you must be knowledgeable on the laws relating to the service of alcohol. High standards of personal presentation and hygiene are essential at all times. You must be careful not to touch the food, or any surfaces of cutlery, glasses etc. that may come into contact with the guest’s mouth. It is also important to be aware of safety, so that you avoid any accidents.


Wine Waiter

Can also be called: Sommelier, Chef de Vin

Salary: £13-35k per year

As a wine waiter, you have specific responsibilities for the service of wine. You should be able to recommend wines to guests that are suitable for the food they have ordered, the occasion and their budget. It is up to you to ensure the wine is served at the correct temperature, in the correct glasses and with suitable ceremony (some wines have to be decanted). You may be asked to make recommendations for the wine list, which involves tasting wine, and coming to a decision about whether or not it would be suitable for the menu. You will also be in charge of selling and serving liqueurs, brandies and other after-dinner drinks, and possibly cigars. You will need to liaise closely with other restaurant staff, so that you are on hand to take drink orders and serve guests at the appropriate times. You may also be responsible for briefing restaurant colleagues on the wine list, so that they can promote particular wines and advise customers The wine check must be passed to the restaurant cashier or whoever makes up the bill for the guest. In some large restaurants, the wine waiter is a member of the management team, involved in choosing and buying wines, putting together the wine list, training the serving staff to sell and serve the wines, and briefing them on which wines suit the day's specials.


7.11 Case studies

(Video) Chef
Source:  www.careersbox.co.uk
http://www.careersbox.co.uk/films/spiritgroup/?sector=51

Assistant Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2858&parent=105

Assistant Sommelier
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=3077&parent=704

Food and Beverage Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2117&parent=91

Head Kitchen Team Member
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2807&parent=732

Second Chef
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2557&parent=95

Shift manager, fast food industry
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2709&parent=98

Waiter
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2675&parent=106



7.12 FAQs

Q:  I’ve heard that the pay isn’t very good in this industry … is that true?
A:  Amongst the less senior positions, salaries are comparable to many other industries (for example retail) but once you begin to progress up the ladder, the sky is the limit in terms of how much you could earn.   Those working in senior management roles or as head chefs, for example, can earn upwards of £45k.

Q:  But could I really consider a job in this industry as a career?
A:  It’s true to say that some people come into the industry and don’t stay long.   A large number of students, for example, work as bar staff while they’re studying but only stay in the job for a short time.   However, this only makes employers more eager to find people that will stay in the job for a prolongued period so, with the right attitude and a bit of hard work, people committed to the industry can progress very quickly up the career ladder.

Q:  What skills would set me apart from other candidates looking for work in this industry?
A:  There are three main things which employers say they struggle to find in their own workforce and in people applying to jobs.   These are (1) management and leadership skills, (2) customer service skills and (3) chef skills.   If you have a good grounding in any of these areas then the chances are that you’ll do very well in the industry.

Q:  Don’t you have to work unsociable hours though?
A:  Well, this is a service industry which means that in some roles you’ll be expected to work whilst the ‘9-5’ aren’t working.   So, if you work behind a bar or in a restaurant, the chances are that your busiest periods will be in the evenings and at weekends.   However, there are many other job roles (such as more strategic, managerial positions) which are office-based where you’d be working on a more conventional 9-5 basis.

Q:  Are there any other benefits to working in the restaurant industry?
A:  Many restaurants offer free (or heavily subsidised) meals to their staff.   In addition, there is always the opportunity to supplement your pay with tips from customers.


7.13 Sources of additional information, web-links etc

People 1st
The Sector Skills Council for hospitality, leisure, travel & tourism
www.people1st.co.uk

UKSP
Free guide to the hospitality, leisure, travel & tourism industry offering advice on career pathways, employer and job opportunities.
www.uksp.co.uk

British Hospitality Association
The national trade association for hotels, restaurants and caterers.
http://www.bha.org.uk/

Careers advice service
Advice on careers and learning
http://www.careersadvice.direct.gov.uk/

Connexions
Further careers advice
https://www.connexions-direct.com/jobs4u/





7.14 Restaurants regional information


7.14.1 Restaurants East Midlands. - Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages.

Background information

• There are approximately 47,900 people working in the restaurant industry in this region
• 48 percent work on a full time basis, whilst 52 percent work part time
• There are a greater number of women working in the sector (52 percent) than men (48 percent)


• Age profile of the people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Qualification levels of people in the sector


 (Source:  Labour Force Survey 2009/2010)


• Ethnic background of people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.


(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	34,400
	37,200
	40,900
	19%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	11,000
	10,800
	9,900
	-10%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	42,400
	42,100
	40,700
	-4%

	All occupations
	126,000
	130,600
	133,700
	6%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	13%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Oral communication skills
3. Customer handling skills
4. Numeracy skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)



7.14.2 Restaurants East of England
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 49,300 people working in the food & service management sector in this region
• 44 percent work on a full time basis, whilst 56 percent work part time
• There are a greater number of women working in the sector (52 percent) than men (48 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	49,200
	49,900
	51,100
	4%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	17,100
	17,000
	16,000
	-6%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	64,800
	71,000
	74,500
	15%

	All occupations
	183,600
	191,400
	197,400
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	21%
Proportion of employers with vacancies they’re finding difficult to fill:	6%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Customer handling skills
2. Team working skills
3. Technical, practical or job-specific skills
4. Problem solving skills
5. Oral communication skills

(Source:  National Employer Skills Survey 2009)



7.14.3 Restaurants London
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 103,900 people working in the restaurant industry in this region
• 67 percent work on a full time basis, whilst 33 percent work part time
• There are a greater number of men working in the sector (68 percent) than men (32 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	96,600
	103,800
	112,400
	16%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	34,400
	32,100
	28,600
	-17%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	121,800
	132,300
	139,900
	15%

	All occupations
	351,900
	368,400
	384,600
	9%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	17%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	5%
Proportion of current workforce not fully proficient in their jobs:	9%

The five most common things which employers have difficulty finding in job applicants are:
1. Team working skills
2. Customer handling skills
3. Oral communication skills
4. Written communication skills
5. Technical, practical or job-specific skills

(Source:  National Employer Skills Survey 2009)


7.14.4 Restaurants North East
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 23,800 working in the food & service management sector in this region
• 48 percent work on a full time basis, whilst 52 percent work part time
• There are a greater number of women working in the sector (52 percent) than men (48 percent)

• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	20,000
	20,100
	20,300
	2%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	8,300
	7,600
	6,600
	-20%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	32,800
	34,700
	35,600
	9%

	All occupations
	81,300
	83,600
	85,200
	5%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource



• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	17%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Team working skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Oral communication skills

(Source:  National Employer Skills Survey 2009)



7.14.5 Restaurants North West
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 72,100 working in the food & service management sector in this region
• 49 percent work on a full time basis, whilst 51 percent work part time
• There are a greater number of men working in the sector (54 percent) than women (46 percent)

• Age profile of the people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	58,400
	57,700
	59,500
	2%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	23,900
	23,600
	21,700
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	87,300
	89,900
	90,700
	4%

	All occupations
	239,500
	244,600
	248,900
	4%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource



• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Team working skills
3. Management skills
4. Problem solving skills
5. Customer handling skills

(Source:  National Employer Skills Survey 2009)



7.14.6 Restaurants South East
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 74,500 working in the restaurant industry in this region
• 64 percent work on a full time basis, whilst 36 percent work part time
• There is a higher proportion of men (51 percent) working in the sector than women (49 percent).


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.


 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	85,500
	90,700
	97,200
	14%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	27,800
	27,500
	25,600
	-8%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	102,500
	114,600
	122,500
	20%

	All occupations
	297,100
	316,800
	334,200
	12%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	20%
Proportion of employers with vacancies they’re finding difficult to fill:	7%
Proportion of employers with vacancies they can’t find people with the right skills for:	4%
Proportion of current workforce not fully proficient in their jobs:	11%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Customer handling skills
3. Oral communication skills
4. Team working skills
5. Problem solving skills

(Source:  National Employer Skills Survey 2009)

7.14.7 Restaurants South West
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 53,100 people working in the restaurant industry in this region
• 55 percent of people work full time whilst 45 percent work part time
• There is a larger proportion of women working in the sector (62 percent) than men (38 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.



(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	60,600
	64,100
	69,700
	15%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	21,000
	22,000
	21,900
	4%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	73,400
	82,500
	89,700
	22%

	All occupations
	216,700
	236,100
	256,000
	18%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource

• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	18%
Proportion of employers with vacancies they’re finding difficult to fill:	7%
Proportion of employers with vacancies they can’t find people with the right skills for:	5%
Proportion of current workforce not fully proficient in their jobs:	15%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Customer handling skills
3. Team working skills
4. Oral communication skills
5. Problem solving skills

(Source:  National Employer Skills Survey 2009)


7.14.8 Restaurants West Mids.
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 51,900 people working in the restaurant industry in this region
• 55 percent work on a full time basis, whilst 45 percent work part time
• There are a greater number of men working in the sector (56 percent) than women (44 percent)

• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	51,200
	54,100
	59,300
	16%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	17,200
	16,100
	14,200
	-17%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	60,500
	60,900
	60,300
	0%

	All occupations
	183,000
	189,100
	197,200
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	4%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	14%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Problem solving skills
3. Oral communication skills
4. Written communication skills
5. Literacy skills

(Source:  National Employer Skills Survey 2009)


7.14.9 Restaurants Yorkshire and the Humber
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 55,200 working in the restaurant industry in this region
• 40 percent work on a full time basis, whilst 60 percent work part time
• There are a greater number of women working in the sector (54 percent) than men (46 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry
	
The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	46,800
	48,300
	50,600
	8%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	15,900
	15,900
	15,000
	-6%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	55,200
	56,500
	57,300
	4%

	All occupations
	167,700
	174,100
	180,300
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	4%
Proportion of employers with vacancies they can’t find people with the right skills for:	2%
Proportion of current workforce not fully proficient in their jobs:	8%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)






7.14.10 Restaurants Northern Ireland
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 20,700 working in the restaurant industry in this region
• 57 percent work on a full time basis, whilst 43 percent work part time
• There are a greater number of women working in the sector (52 percent) than men (48 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 
(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	12,100
	13,800
	16,000
	32%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	5,500
	5,200
	4,700
	-15%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	17,600
	18,900
	19,400
	10%

	All occupations
	49,300
	53,500
	57,300
	16%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	9%
Proportion of current workforce not fully proficient in their jobs:	15%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)





7.14.11 Restaurants Scotland
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 58,800 working in the restaurant industry in this region
• 52 percent work on a full time basis, whilst 48 percent work part time
• There are a greater number of men working in the sector (52 percent) than women (48 percent)


• Age profile of the people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	49,000
	50,400
	53,400
	9%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	21,100
	20,700
	19,300
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	74,400
	78,700
	81,100
	9%

	All occupations
	204,200
	212,300
	219,100
	7%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	22%
Proportion of employers with vacancies they’re finding difficult to fill:	n/a
Proportion of employers with vacancies they can’t find people with the right skills for:	39%
Proportion of current workforce not fully proficient in their jobs:	13%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)


7.14.12 Restaurants Wales
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 31,500 working in the restaurant industry in this region
• 41 percent work on a full time basis, whilst 59 percent work part time
• There are a greater number of women working in the sector (52 percent) than men (48 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	26,900
	27,900
	29,100
	8%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	10,500
	10,700
	10,300
	-2%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	36,300
	39,600
	41,800
	15%

	All occupations
	102,400
	110,200
	117,100
	14%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	31%
Proportion of employers with vacancies they’re finding difficult to fill:	17%
Proportion of employers with vacancies they can’t find people with the right skills for:	4%
Proportion of current workforce not fully proficient in their jobs:	9%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)


8. Self catering accommodation, holiday centres and youth hostels


8.1 A brief description of what the sub-sector covers at UK level

Holiday centres

Holiday centres are generally large, purpose built sites consisting of accommodation units (lodges, chalets and apartments) and a wide range of facilities and activities.   Most have on-site restaurants, bars, sports facilities and evening entertainment and include places such as CentreParcs or Butlins.


Self-catering accommodation

The self-catering accommodation industry is large and diverse.   Its purpose is the renting of self-catering accommodation, such as cottages, apartments, villas or houses.

While tourism, in particular domestic tourism, is a strong part of the industry, properties are also rented out to private residents and students.


Youth hostels

Hostels are a unique form of accommodation in that nearly all facilities are shared with other guests.   Rooms are dormitory style and are usually furnished with bunkbeds.   Other areas such as bathrooms and lounges are also shared.   This shared facilities arrangement keeps the cost per guest low.   More importantly, this arrangement creates a warm and welcoming communal camaraderie between guests.


8.2 Information on careers available and new emerging jobs, transferability of skills career paths and opportunities for progression

There are a wide variety of jobs in the self catering & holiday centre industry ranging from kitchen assistants through to entertainments staff, supervisory and managerial positions.

For a lot of the ‘entry level’ positions, many employers say that the willingness to work hard and having a good attitude are the most important things they look for.   For public facing roles, such as bar staff or waiting staff, good people skills and an appreciation of the importance of customer service are an advantage.   Progression in the industry is most likely for committed workers who are willing to take on new responsibilities.

Many industries within the hospitality, leisure, travel & tourism sector find it difficult to hang on to their staff as employees sometimes do not stay in their job for long.   Individuals who show enthusiasm and commitment to their job are often rewarded by employers with rapid progression up the ladder.

Individuals wishing to move into higher level positions in this industry would likely require previous managerial experience and be able to display a solid understanding of the industry.

For further information on careers paths, please refer to www.uksp.co.uk.






8.3 Information on pay scales in the sector

Assistant Bar Manager
Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Team Leader, Pub Supervisor, Assistant Pub Manager
Salary: £16-21k per year

Assistant General Manager
Can also be called: Deputy Manager, Duty Manager, Deputy General Manager, Senior Assistant Manager, Assistant Manager, Hotel Operations Manager
Salary: £21-35k per year

Assistant Head Housekeeper
Can also be called: Housekeeping Manager, Facilities Manager, Housekeeping Director, Housekeeping Office Co-ordinator
Salary: £16-25k per year

Assistant Hostel Manager
Can also be called: Hostel Supervisor, Deputy Hostel Manager
Salary: £16-24k per year

Bar Manager
Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Trainee Assistant Manager, Team Leader, Pub Manager, Pub Landlord
Salary: £20-35k per year

Bar Person
Can also be called: Bar Tender, Bar Keeper, Bar Server, Drinks Server, Bar Maid, Bar Man, Bar Back
Salary: £11-20k per year

Chef
Can also be called: Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager
Salary: £15-20k per year

Cleaner
Can also be called: Caretaker, Janitor
Salary: £11-14k per year

Entertainments & Leisure Manager
Can also be called: Entertainment Director, Director of Leisure Services,Photography & Fun Operations Manager
Salary: £24-30k per year

Entertainments & Leisure Supervisor
Can also be called: Blue Coat, Red Coat, Entertainment Team Leader, Guest Services Supervisor
Salary: £26-24k per year

Entertainments & Leisure Team Member
Can also be called: Blue Coat, Red Coat, Guest Services Assistant
Salary: £12-18k per year

Front Office Manager
Can also be called: Front of House Manager, Front Desk Manager, Director of Front Office, Hotel Manager, Bed and Breakfast Innkeeper
Salary: £22-28k per year

Food & Beverage Manager
Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Pub & Restaurant Manager 
Salary: £18-35k per year

General Manager
Can also be called: Operations Manager, Director of Operations, Area Manager, Store Manager, Chief Operating Officer (COO), Chief Operations Officer, Resort Director, Unit Manager, Restaurant Manager, Attractions Manager
Salary: £21-55k per year

Head Chef
Can also be called: Chef de Cuisine, Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager
Salary: £20-45k per year

Head Housekeeper
Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Food and Beverage Manager, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Conference Services Manager, Catering Manager, Convention Services Manager (CSM), Conference Planner, Director of Conference Services, Conference Manager, Conference Planning Manager, Events Manager, Catering and Convention Services Coordinator, Catering and Convention Services Manager
Salary: £16-27k per year

Head Receptionist
Can also be called: Reception Supervisor, Administrative Supervisor, Office Manager, Member Services Manager, Front Desk Manager, Reception Manager
Salary: £20-24k per year

Head Waiter
Can also be called: Chef De Rang, Restaurant Supervisor, Maitre d'Hotel, Assistant Restaurant Manager
Salary: £14-25k per year

Hostel Manager
Can also be called: Residential Services Manager, Bunkhouse Manager, Hotel Services Manager
Salary: £18-30k per year

Housekeeping Supervisor
Can also be called: Housekeeping Deputy, Facilities Duty Manager, Housekeeping Supervisor, Housekeeping Deputy manager
Salary: £13-17k per year

Junior/ Commis Chef
Can also be called: Commis Chef, Trainee Cook, Trainee Chef, Apprentice Chef, Food Preparation Assistant
Salary: £10-16k per year

Junior Waiter
Can also be called: Commis Waiter, Commis Chef de Rang, Trainee Waiter, Food Service Attendant, Food Service Apprentice, Junior Floor Tender, Junior Table Tender, Table Back, Runner, Busser
Salary: £11-14k per year

Kitchen Porter
Can also be called: Kitchen Assistant, General Assistant, Food Service Assistant, Kitchen Hygiene Assistant
Salary: £11+k per year

Linen Room Assistant
Can also be called: Laundry Assistant, Housekeeping Assistant
Salary: £11+k per year

Owner
Can also be called: Business Owner, Operator, Proprietor, Patron, Landlord
Salary: £30-200k per year

Receptionist
Can also be called: Receptionist, Administrative Assistant,Secretary, Community Liaison, Member Service Representative, Office Assistant, File Clerk, Front Desk Receptionist, Greeter, Reservationist
Salary: £12-18k per year

Regional Manager
Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager
Salary: £45+k per year

Restaurant Manager
Can also be called: Food Service Supervisor, Food Service Director, Food Service Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager, Fast Food Manager, General Manager, Assistant Restaurant Manager, Assistant Unit Manager, Assistant Manager, Catering Manager, Catering Supervisor, Front of House Manager, Pub and Restaurant Manager
Salary: £16-30k per year

Room Attendant
Can also be called: Housekeeper, Environmental Services Worker, Housekeeping Laundry Worker, Environmental Services Aide, Housekeeping Aide, Cottage Attendant, Room Cleaner
Salary: £11+k per year

Senior Manager
Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager, Area Manager
Salary: £45+k per year

Senior/Sous Chef
Can also be called: Sous Chef, Kitchen Supervisor, Head Cook, Senior Cook, Second Chef
Salary: £17-28k per year

Waiter
Can also be called: Table Server, Table tender, Food Service Assistant, Floor Tender, Waitress
Salary: £12-16k per year

Wine Waiter
Can also be called: Sommelier, Chef de Vin
Salary: £13-35k per year


8.4 Information on entry requirements, application processes (e.g. Apprenticeships)

The majority of ‘entry level’ jobs in the self catering and holiday centre industry do not have any formal entry requirements.   Some previous experience is always an advantage but, more generally, employers prefer individuals with good communication and team working skills.

For jobs which are public facing, such as waiting staff, good people skills and customer service are a definite advantage.

The apprenticeship in hospitality and catering is a work based training programme.   It is aimed at people at the start of the career in the industry and provides the apprentice with relevant skills and knowledge whilst gaining experience in the job.   The apprenticeship programme is designed so that apprentices in a variety of different job roles can select learning which is most appropriate to their occupation.

To find out more about apprenticeships you can go to the website www.apprenticeships.org.uk and complete a short form with your details.

If you are interested in becoming an apprentice you can contact an employer who takes on apprentices.   They will usually send you information about the training they offer.   As a start, it would be useful to look at the UKSP Good Employer Campaign (www.uksp.co.uk).


8.5 Qualifications

There are many different qualifications relevant to the various occupations in self catering & holiday centre industry.

Listed below are a number of these with links to detailed information about each qualification.

	Qualification
	Link to further information

	Diploma in Licensed Hospitality
	http://www.uksp.co.uk/qualifications.aspx?QualID=654

	Elementary Food Hygiene
	http://www.uksp.co.uk/Qualifications.aspx?QualID=862

	HACCP for Caterers
	http://www.uksp.co.uk/Qualifications.aspx?QualID=863

	HNC in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=866

	Intermediate Food Hygiene
	http://www.uksp.co.uk/Qualifications.aspx?QualID=875

	Intermediate HACCP Practices
	http://www.uksp.co.uk/Qualifications.aspx?QualID=876

	Level 1 Diploma in Introduction to Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=637

	Level 1 NVQ in Cleaning and Support Services
	http://www.uksp.co.uk/Qualifications.aspx?QualID=660 

	Level 2 Apprenticeship in Hospitality and Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=640

	Level 2 Award in Cleaning Principles
	http://www.uksp.co.uk/Qualifications.aspx?QualID=663

	Level 2 Award in Food Safety in Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=642

	Level 2 Award in Health and Safety in the Workplace
	http://www.uksp.co.uk/Qualifications.aspx?QualID=645

	Level 2 Award in Healthier Food and Special Diets
	http://www.uksp.co.uk/Qualifications.aspx?QualID=667

	Level 2 Award in Practical Food Safety in Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=668

	Level 2 Award in the Principles of Customer Service in Hospitality, Leisure, Travel & Tourism
	http://www.uksp.co.uk/Qualifications.aspx?QualID=669

	Level 2 Certificate in Cleaning Principles
	http://www.uksp.co.uk/Qualifications.aspx?QualID=671

	Level 2 Diploma in Food and Beverage Service
	http://www.uksp.co.uk/Qualifications.aspx?QualID=675

	Level 2 Diploma in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=638

	Level 2 National Certificate for Designated Premises Supervisors
	http://www.uksp.co.uk/Qualifications.aspx?QualID=677

	Level 2 National Certificate for Licensees (Drugs Awareness)
	http://www.uksp.co.uk/Qualifications.aspx?QualID=678

	Level 2 National Certificate for Personal License Holders
	http://www.uksp.co.uk/Qualifications.aspx?QualID=679

	Level 2 National Certificate in Licensed Retailing
	http://www.uksp.co.uk/Qualifications.aspx?QualID=680

	Level 2 NVQ Food and Drinks Service
	http://www.uksp.co.uk/Qualifications.aspx?QualID=683

	Level 2 NVQ in Cleaning and Support Services
	http://www.uksp.co.uk/Qualifications.aspx?QualID=682

	Level 2 NVQ in Food Processing and Cooking
	http://www.uksp.co.uk/Qualifications.aspx?QualID=648

	Level 2 NVQ in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=646

	Level 3 Advanced Certificate in Wines and Spirits
	http://www.uksp.co.uk/Qualifications.aspx?QualID=690

	Level 3 Apprenticeship in Hospitality and Catering (Professional Cookery)
	http://www.uksp.co.uk/Qualifications.aspx?QualID=641

	Level 3 Certificate in Management for Hospitality, Leisure and Tourism
	http://www.uksp.co.uk/Qualifications.aspx?QualID=694

	Level 3 Diploma for Designated Premises Supervisors
	http://www.uksp.co.uk/Qualifications.aspx?QualID=695

	Level 3 Diploma in Advanced Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=639

	Level 3 Diploma in Hospitality, Supervision & Leadership
	http://www.uksp.co.uk/Qualifications.aspx?QualID=699

	Level 3 NVQ in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=647

	Level 4 Award in Managing Food Safety in Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=644

	Level 4 Diploma in Management for Hospitality, Leisure and Tourism
	http://www.uksp.co.uk/Qualifications.aspx?QualID=703

	Level 4 Diploma in Wines and Spirits
	http://www.uksp.co.uk/Qualifications.aspx?QualID=704

	Level 2 Award in Barista Skills
	http://www.uksp.co.uk/qualifications.aspx?QualID=662




8.6 Data on employment and labour market trends and forecasts

Background information

• There are approximately 70,900 people working in the self catering accommodation, holiday centre and youth hostel industry throughout the UK
• 58 percent work on a full time basis, whilst 41 percent work part time
• There are a greater number of women working in the sector (65 percent) than men (35 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	590,900
	617,900
	659,500
	12%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	213,700
	209,300
	193,800
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	768,900
	821,800
	853,600
	11%

	All occupations
	2,202,700
	2,310,800
	2,411,000
	9%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


8.7 Skill shortages

Information is not available for the whole UK but it is expected that the figures for England would generally apply and have been used as a basis for the following summary.   These figures also relate to the hospitality, leisure, travel & tourism sector as a whole as workforce sizes are not large enough to break the figures down by individual industry.

Percentage of employers with vacancies:	20%
Percentage of employers with vacancies they’re finding difficult to fill:	8%
Percentage of employers with vacancies they can’t find people with the right skills for:	4%
Percentage of current workforce not fully proficient in their jobs:	9%

The five most common things which employers find difficult to find from job applications are:
1. Technical, practical or job specific skills
2. Customer handling skills
3. Team working skills
4. Oral communication skills
5. Problem solving skills


8.8 Information on opportunities for adults changing career direction

For those in less senior roles, there are many opportunities to take on new responsibilities and develop supervisory skills or team management skills.   Transferable skills such as these provide excellent experience which can be used in almost any other industry.

Customer service skills are very important in public facing roles such as waiting staff or bar staff.   Building experience in dealing with customers, especially conflict management, is a skill sought after in many other industries where staff deal with the public on a daily basis.   Such industries include, amongst many others, retail and call centres.

For those working on the entertainment side in holiday centres, many see it as a good grounding and way to gain experience in the performing arts.

Some of the entertainment in holiday centres is based around gambling with amusement centres and bingo nights being common place.   Experience in such areas would provide a platform to move into work in a casino, bingo call or other gambling related industry.

There are many large companies in the industry.   For those who are in more senior positions then the skills gained through these strategic roles can, again, be transferred over to many different settings.   Retail, for example, which is also a very customer focused industry would be a likely area for individuals looking to change career direction.


8.9 Information on points of entry or transfer into a sector from another area or sector

The industry has a large number of migrant workers.   Employers are often willing to take on hard working migrant workers even if they don’t always have particularly good English language skills.   Many migrant workers therefore take this opportunity to earn money and, as their language skills improve, progress up through the organisation they’re working for.

Some people take on work in the industry on a temporary basis.   Employers, however, prefer to take on staff they know will stay for a prolongued period.   There is therefore considerable opportunity to progress very quickly in the industry for the ambitious and committed worker.


8.10 Job profiles

Assistant Bar Manager

Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Team Leader, Pub Supervisor, Assistant Pub Manager

Salary: £16-21k per year

In this role, you will assist the Bar Manager, and may be part of a larger hospitality management team This is a hands-on role, and you will spend a lot of time greeting and serving customers at the bar, along with monitoring the seated areas. In addition to this, you will be responsible for a number of tasks to keep the bar running smoothly – for example, the dispense lines between the cellar and the taps on the bar will need to be cleaned regularly, stocks (beer bottles etc.) must be rotated, so that old is used before new, and careful temperature control is very important to maintaining the quality of beer, lager and wine. Cask conditioned beer must remain in the cellar for a few days before it is ready to drink, allowing fermentation to finish and the sediment to settle at the bottom of the cask, You will need to vent the cask to release carbon dioxide during the final fermentation, and tap it - a process which requires skill and practice. Other routine tasks include stock taking, ordering stock, accepting and checking deliveries, tidying and cleaning the cellar, and issuing stocks to bars. You will also be in charge of returning empty casks and kegs, carbon dioxide cylinders, bottles, crates and any other items which are recycled or reused. During service you will supervise the bar area, ensuring that tables are cleared of any empty glasses, dirty ashtrays or general rubbish. Mingling with the customers will help you to keep a close eye on what is going on, and if you spot any early signs of trouble or misbehaviour, tactful, firm action can help to diffuse the situation. You will also supervise the bar staff, ensuring that service runs smoothly with shelves and chilled cabinets re-stocked, beer barrels changed quickly, bar counters kept tidy, and sufficient change in the tills. You will need to make sure that customers are being served as quickly as possible, given the correct food and drink, and the correct change. At busy times, waiting customers should be promptly acknowledged, then served in order of arrival at the bar. You will also be involved with other specific tasks such as health and safety checks, getting prices from suppliers, and preparing sales reports and budgets.


Assistant General Manager

Can also be called: Deputy Manager, Duty Manager, Deputy General Manager, Senior Assistant Manager, Assistant Manager, Hotel Operations Manager

Salary: £21-35k per year

As Assistant General Manager, you will support the General Manager in running the business. Your key responsibilities include developing plans for improved service and financial performance, influencing and improving food service, monitoring day to day management and assessing departments. You will also liaise with customers, ensuring that their maximum satisfaction is achieved and maintained. Other responsibilities include assisting the development of a customer focused team through leadership, support and coaching You will liaise with Department Heads each early duty to confirm staffing levels, and it is likely that you will also attend a briefing with the General Manager each morning.


Assistant Head Housekeeper

Can also be called: Housekeeping Manager, Facilities Manager, Housekeeping Director, Housekeeping Office Co-ordinator

Salary: £16-25k per year

As Assistant Head Housekeeper, you have, along with the Head Housekeeper, responsibility for the cleaning of the whole premises. This is a hands-on role, demanding high standards. You - along with your team of supervisors and staff - may have to look after miles of corridors, several hundred rooms, and thousands of windows, as well as lifts, staircases, and perhaps escalators. Your responsibilities will include collecting linen and laundry, organising cleaning materials, supervising the domestic staff, and seeing that meeting/conference rooms are set up correctly. You may also need to add the finishing touches, such as flower arrangements, sufficient ashtrays (if smoking is allowed), pens and paper, glasses, bottled water, etc. You will need to be a strong leader, and motivate your staff to deliver consistently high standards of cleanliness. You will also need to deputise for the Head Housekeeper where appropriate and liase with other departments. You will need to have detailed knowledge of a wide range of industrial cleaning methods and equipment, and excellent organisational skills to achieve this within the required budgetary constraints. Your business may contract out certain aspects of the cleaning process, which requires your familiarity with the tendering process and some experience of managing contractors. You will need to be an effective communicator, bringing the same professionalism to your dealings with management, colleagues and guests alike, and the nature of your work means you are likely to have close contact with customers.


Assistant Hostel Manager

Can also be called: Hostel Supervisor, Deputy Hostel Manager

Salary: £16-24k per year

As an Assistant Youth Hostel Manager, you will support the manager in the running of the business, ensuring that all hostel guests are satisfied, that employees are working effectively as a team, and that the business is profitable. This includes the catering and accommodation facilities, administration and reception duties, and general management -you may be expected to oversee the activities in any one department. The team is often fairly small, giving you a “hands on” role and working all shifts through the rota system. You will support promotion and marketing campaigns at local level, as well as getting fully involved in company-wide schemes. Hostel guests tend to be within a fairly young age range, but this is not always the case - therefore you will be a key customer contact, liaising with all guests to gain maximum customer satisfaction, monitoring their feedback and encouraging your team to be customer focused at all times. You will need to ensure that the necessary procedures are carried out to maintain the health and safety of everyone on the premises – complying with food safety systems, licensing laws, consumer protection and employment legislation. 


Bar Manager

Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Trainee Assistant Manager, Team Leader, Pub Manager, Pub Landlord

Salary: £20-35k per year

In this role, you will assist the Senior Manager or executive management team, with specific responsibility for the bars (as opposed to the restaurant or kitchen). Often, the Bar Manager is part of a larger hospitality management team This is a hands-on role, and you will spend a lot of time greeting and serving customers at the bar, along with monitoring the seated areas. In addition to this, you will be responsible for a number of tasks to keep the bar running smoothly – for example, the dispense lines between the cellar and the taps on the bar will need to be cleaned regularly, stocks (beer bottles etc.) must be rotated, so that old is used before new, and careful temperature control is very important to maintaining the quality of beer, lager and wine. Cask conditioned beer must remain in the cellar for a few days before it is ready to drink, allowing fermentation to finish and the sediment to settle at the bottom of the cask, You will need to vent the cask to release carbon dioxide during the final fermentation, and tap it - a process which requires skill and practice. Other routine tasks include stock taking, ordering stock, accepting and checking deliveries, tidying and cleaning the cellar, and issuing stocks to bars. You will also be in charge of returning empty casks and kegs, carbon dioxide cylinders, bottles, crates and any other items which are recycled or reused. During service you will supervise the bar area, ensuring that tables are cleared of any empty glasses, dirty ashtrays or general rubbish. Mingling with the customers will help you to keep a close eye on what is going on, and if you spot any early signs of trouble or misbehaviour, tactful, firm action can help to diffuse the situation. Your bar staff will also need support in ensuring that service runs smoothly with shelves and chilled cabinets re-stocked, beer barrels changed quickly, bar counters kept tidy, and sufficient change in the tills. At busy times, waiting customers should be promptly acknowledged, then served in order of arrival at the bar. Along with the general running of the bar, you may have a specific area of responsibility (for example, organising quiz nights) or be put in charge of a special project, such as developing ways to attract families to your business. You may also be responsible for recruiting and training bar staff (including any part-time or casual staff), ordering bar provisions and stock (including glasses and bar equipment), and for banking the bar takings. In addition to this, you will deal with any health and safety checks, get prices from suppliers, and prepare sales reports and budgets.


Bar Person

Can also be called: Bar Tender, Bar Keeper, Bar Server, Drinks Server, Bar Maid, Bar Man, Bar Back

Salary: £11-20k per year

In this role, you will help set up the bar area, stock the shelves and refrigerators so drinks are available and at the correct temperature for service, prepare garnishes, serve drinks, take payment, clear tables, possibly washing glasses (in a machine, generally), and clear up after service. Some guests may wish to charge their drinks to their account, rather than pay in cash - this would often be the case in a hotel or a club. During service you will be kept busy preparing and serving drinks, and keeping the bar area clean and clear. The choice of drinks served will vary depending on the type of establishment you are working in. In addition to serving a wide range of beers, spirits, non-alcoholic and soft drinks, most bars also offer a choice of wines, as well as tea, coffee and a range of snacks. In some bars, cocktails are a popular choice, as are liqueurs and brandies. In this case, you will need a good memory to be able to describe the taste of all the drinks you serve, along with the skills to blend, whisk, or shake the more exotic drinks. You may dispense drinks to customers directly, or via colleagues – in a restaurant bar, waiting staff may send drink orders through to you, and collect them once you have prepared them. Good customer skills are important, but that does not mean that people want you to dominate their conversation - you need to be friendly but not over-familiar. You must follow the licensing laws on who can and cannot be served alcohol, the correct measures for each drink, and ensuring the correct brand is served. It is also your responsibility to work in a safe, hygienic manner, maintaining a high standard of personal presentation and hygiene


Chef

Can also be called: Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager

Salary: £15-20k per year

As a Chef, you hold a senior position in the kitchen. In a large, traditionally organised kitchen, the Chef de Partie runs one section (e.g. sauces, vegetables, pastries, grill) with the assistance of one or more Commis (trainee) Chefs, and your job title may reflect this - Pastry Chef for example. In other businesses, the kitchen may have only two or three sections, or operate as just one team. In this situation, you will have a hands-on role, with responsibility for preparing, cooking and presenting a range of dishes, assisted by commis and/or trainee chefs. You may help to develop new dishes, and menus. In a restaurant that offers a buffet service or a carvery, you will take your turn 'out front', serving customers, carving large joints of meat and poultry, and replenishing dishes which are running low.. Maintaining profit margins is crucial to business success, and certain related tasks might be delegated to you, such as placing orders with suppliers, checking deliveries, developing dishes for a new menu, stock-takes, and costing new recipes. Careful attention must also be paid to hygiene, health and safety, and to portion and wastage control. In some operations (for example, in pubs) you may largely work on your own. If you have the assistance of a team, the skills each member brings is largely dependant on the extent and style of the pub's food operation, as does your involvement in planning menus, negotiating prices and delivery arrangements with suppliers, ordering and storing food, organising staff rotas, and recruiting and training new staff. There may be a food counter in one of the bars, for displaying salads, cold meat, fish dishes and desserts. You will certainly have a hands-on role in preparing and cooking the day's specials, as well as regular 'home-made' menu items. Other dishes may be purchased chilled, frozen or vacuum packed, and will be reheated and served on demand, and the behind counter area may have a microwave, grill and deep fryer for this purpose.


Cleaner

Can also be called: Caretaker, Janitor

Salary: £11-14k per year

As a key member of the services team, you will help to maintain a high standard of cleanliness, ensuring the comfort of those using the facilities. The level of cleanliness and hygiene often emerges as a principal concern for customers, so you need a keen eye for detail and the all-important finishing touches. You will need to complete your tasks within tight time constraints, whilst still taking pride in your work. A range of heavy-duty, specialist equipment may be available (depending on your place of work) including floor polishers, high pressure cleaners and back-vacs (carried on the back for vacuuming stairs). You will be trained in the use of such equipment, cleaning agents and manual handling - it is important to follow safe working procedures and hygienic methods of cleaning. You will also be expected to report items which need repairing, maintaining or replacing promptly, along with any other risks to people's safety and security.


Entertainments & Leisure Manager

Can also be called: Entertainment Director, Director of Leisure Services,Photography & Fun Operations Manager

Salary: £24-30k per year

Your company is providing a holiday experience in a purpose built environment. How well that experience matches the expectation which people have formed from the brochure, their knowledge of the holiday centre and of your company, depends largely on the support and services they get from your team. Careful preparation is vital: checking that tours, entertainment and other arrangements are all in place. Your team are the often the first to receive queries from guests, and will need to know the places to drink, eat, shop, and who can help in an emergency, e.g. the doctors. Complaints should be acted on quickly, and a strong, professional relationship with colleagues in the holiday centre will often prove the key to preventing problems from occurring. You must be a capable administrator and communicator. You will supervise many of the onsite leisure and entertainment services from bingo and donkey derbies to cabarets and stage shows, to children’s clubs and sporting activities. You may also be involved with the management of the amusements and mechanical rides like the roller coasters an Dodgems. You will also be responsible for ensuring that new members of your team receive the training they require to prepare them for their challenges. 


Entertainments & Leisure Supervisor

Can also be called: Blue Coat, Red Coat, Entertainment Team Leader, Guest Services Supervisor

Salary: £26-24k per year

Your company is providing a holiday experience in a purpose built environment. How well that experience matches the expectation which people have formed from the brochure, their knowledge of the holiday centre and of your company, depends largely on the support and services they get from your team. Your team are the often the first to receive queries from guests, and will need to know the places to drink, eat, shop, and who can help in an emergency, e.g. the doctors. Complaints should be acted on quickly. A strong, professional relationship with colleagues in the holiday centre will often prove the key to sorting out problems before they occur. You must be a capable administrator and communicator. You will supervise many of the onsite leisure and entertainment services, from bingo and donkey derbies to cabarets and stage shows, to children’s clubs and sporting activities. New members to the team will need your support to be able to deliver the activities professionally and ensure that the guests are having a great holiday.


Entertainments & Leisure Team Member

Can also be called: Blue Coat, Red Coat, Guest Services Assistant

Salary: £12-18k per year

Once holidaymakers arrive at the holiday park they expect you to make sure everything (even the weather!) comes up to expectations. During the early hours of their holiday it is ideal to give everyone a special welcome, getting to know as many people by name as possible, and to create the right mood for them to enjoy their holiday. On the first evening there is often a welcome event, when the guests can find out about all the tour and entertainment packages on offer, who to contact in an emergency, and other domestic details to help the holiday go smoothly. It is also an ideal time to give them an idea of what goes on at the park, shopping, restaurants, bars, discos, and so forth. During the day you may lead a sports based activity, or work in one of the children’s clubs. Evening entertainment also forms part of your duties - you may be involved in staging a cabaret, stage show, ballroom evening or disco - maybe even working as a DJ. As a DJ, you will set the tempo of the occasion. You will need to skilfully match the music to what people enjoy, and a full dance floor is a sign that you have got it right. An audience’s range of tastes can be very broad, so you need to consider what will suit them when you are selecting your tracks. You must know the music in your collection very well, and add to it constantly so that you keep up with the music charts. Good presentational skills are important, and a quick mind, so that you can introduce each track with a few remarks to entertain the audience and let them know what is coming next. Spending much of your time in a noisy environment can harm your hearing, so ear protectors are recommended. You will need to arrive in good time to set up and test your equipment, and clearing away might be many exhausting but exhilarating hours later. In the quieter moments, you will have various administrative tasks to do, such as preparing for the activity, confirming tour arrangements, and completing reports for head office. It is also important that you have time available to talk to guests. 


Front Office Manager

Can also be called: Front of House Manager, Front Desk Manager, Director of Front Office, Hotel Manager, Bed and Breakfast Innkeeper

Salary: £22-28k per year

You are in charge of the reception and, in some hotels, the reservations staff - often known as the front office. In smaller hotels, your entire team may be based at the front desk, manning the hotel switchboard and performing porter duties. In a larger hotel, the reservations staff are usually based in a back office, enabling them to concentrate on telephone calls, faxes, letters and emails, whilst the porters may come under the control of a head porter. There is often a separate cashier's desk. Besides the usual duties of a departmental manager (recruiting and training staff, organising staff rotas, controlling budgets, health and safety, attending meetings with other heads of department, etc.), you are likely to have regular contact with the guests, welcoming and registering arrivals, answering queries, taking bookings, preparing bills and taking payments. Maintaining a close liaison with the housekeeping department is essential, so you are informed as to which rooms have been serviced, and receive early warning of any delays. Some situations may need to be investigated: for example, if two people appear to have occupied a single room, or if a guest has failed to check out on time, etc. As you and your staff are at the hub of the hotel, you have the opportunity to encourage guests to use the facilities available to them, along with the hotel's bars and restaurants, and inform other department managers and the hotel general manager of guests' requirements. It is a constant challenge to achieve maximum occupancy and revenue, requiring a shrewd eye for business, negotiating skills, knowledge of what is happening in the local area, and often some risk taking (such as overbooking in the knowledge that a percentage of arrivals typically fail to turn up). Security of the guests and hotel staff also is a major concern - there may be a security officer or team in charge. 


Food & Beverage Manager

Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Pub & Restaurant Manager 

Salary: £18-35k per year

Food and drink are costly items to purchase, prepare and sell, and tight control is essential to profitability. In some businesses, this task may be entrusted to the head chef, or the bar and restaurant managers. In others, it will fall to a Food and Beverage Manager. In this role, you will have cross-departmental responsibilities, and a specific responsibility in functions such as weddings, dinner dances, conferences, cocktail parties etc; therefore it is important to keep a professional working relationship with other department heads, as well as the storekeeper and control offices. You will deal with function enquiries, and will need to use your selling skills to convert these into profitable business. Menu planning may also be one of your responsibilities, and the ability to come up with new ideas (for menus, food service, special events and promotions, how best to organisation production and service, etc.) will help you and your hotel to keep ahead of the competition. As a member of the hotel's management team, you will attend the head of department meetings, and may act as duty manager on occasional evenings and weekend days (when you will be in charge of the hotel).


General Manager

Can also be called: Operations Manager, Director of Operations, Area Manager, Store Manager, Chief Operating Officer (COO), Chief Operations Officer, Resort Director, Unit Manager, Restaurant Manager, Attractions Manager

Salary: £21-55k per year
As general manager, you are responsible for every aspect of the business. You will ensure that guests are satisfied, that all staff work together as an effective team, and that the business makes a profit. In this role, you will be supported by a team of senior managers, department managers and supervisors. Working closely with your managers and staff, you will ensure that every aspect of the operation runs smoothly and achieves - or preferably exceeds - sales and profit targets. You will regularly appraise the performance of your managers, giving feedback on what they are doing well and helping them to improve in other areas. A major part of your role will involve motivating your team to deliver their best performance at all times, and make the most of their sales skills. You will be a key customer contact, liaising with clients to gain maximum customer satisfaction, monitoring their feedback and encouraging your team to remain customer focused at all times. As the person in charge, you are ultimately responsible for the health and safety of everyone on the premises, for food safety, upholding the licensing laws, and complying with consumer protection and employment legislation. Inevitably, there are also administrative tasks involved in this role, including financial reports, budgets, cost analysis, and correspondence with suppliers, customers and head office. You will also initiate promotion and marketing campaigns, as well as getting fully involved in company-wide schemes.


Head Chef

Can also be called: Chef de Cuisine, Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager

Salary: £20-45k per year

You are in charge of the kitchen: planning menus, negotiating prices and delivery arrangements with suppliers, ordering and storing food, organising staff rotas, supervising everyone in your team, recruiting and training new staff. You have a hands-on involvement in the cooking - the reputation of the restaurant largely depends on your food, and the imagination and skills which you bring to it. At service time, you will co-ordinate the orders as they come in, issuing instructions to your team. You have to keep your eye on progress with earlier orders, and see that every dish that goes out to a customer is up to standard: the correct temperature, presentation and portion size. The job requires careful planning, good timing, and excellent team work to bring together orders for large parties, or maintain good service when the restaurant is very busy, When you have time, you might make an appearance in the restaurant to talk to the customers, in particular the regulars and any VIPs. Menus need to take account of the needs of vegetarians, other religious and ethical diets, those with an allergy to certain foods, such as flour or nuts, and people that avoid fats or other ingredients. Food hygiene and health and safety are also major concerns, and you will have visits from an environmental health officer to check standards and discuss your food safety management system. You are also responsible for making sure that the cost of food is within the budget: wastage must be kept to the minimum, production quantities and portion control accurate. You will need to liaise closely with the general manager to whom you will be responsible for budgets, including staff costs. You will also work with the restaurant manager and waiting staff, to ensure that service runs smoothly and that staff can accurately describe dishes to customers. Depending on the type of operation (e.g. hotel, pub, restaurant), the kitchens may prepare food for a number of self-service restaurants, snack bars and directors' dining rooms, as well as cocktail parties, business meetings, conferences and other special events. For example in a high street restaurant your kitchen may be preparing meals for 30 guests for lunch and 60 guests for dinner, whereas a hospital kitchen might be preparing meals for several hundred patients three times a day, as well as the doctors, specialists, nursing and ancillary staff.


Head Housekeeper

Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Food and Beverage Manager, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Conference Services Manager, Catering Manager, Convention Services Manager (CSM), Conference Planner, Director of Conference Services, Conference Manager, Conference Planning Manager, Events Manager, Catering and Convention Services Coordinator, Catering and Convention Services Manager

Salary: £16-27k per year

You are in charge of the cleanliness of all the guest rooms, and most (if not all) of the public areas. Much of your time will be spent supervising and training your staff, planning staff rotas, and dealing with stock-takes, budgets, and other paperwork (maintenance reports, room check sheets, safety audits, etc.). You will also deal with the suppliers of linen, cleaning materials and guest supplies (sachets of tea and coffee, soap, shampoo, etc.), and control the costs of cleaning materials, linen, laundry, maintenance and wages. Another regular part of your routine will be checking that high standards of cleanliness are maintained, rooms correctly serviced, and equipment in a safe conditions (for guests and staff). Lost property will also be handed to you for safe keeping until it can be returned to the owner. In a large operation, you will have Assistant Housekeepers and supervisors to control the work of room attendants, and probably linen room staff and someone to issue the cleaning supplies. You will liaise closely with the general manager and other heads of department, and attend regular meetings. Your staff will also meet with you, possibly on a weekly basis. Good relations with reception staff are crucial – you will need to let them know when rooms are ready to re-let, and they will let you know when rooms can be serviced, and which are departures, arrivals, VIPs, or have special requirements (such as a head board). Maintenance is another key area - repairs will need to be carried out promptly, and rooms should be kept in good order. It is important that the equipment your staff use (vacuum cleaners, shampooers, polishers, trolleys, etc.) is in sound working order, and is used safely. Some cleaning materials are hazardous, and it is your responsibility to ensure that staff are trained to use them safely. Health, safety (including fire safety) and security will be on going concerns. You will also be closely involved with renovations and new developments, working with architects, interior designers, and other specialists. 


Head Receptionist

Can also be called: Reception Supervisor, Administrative Supervisor, Office Manager, Member Services Manager, Front Desk Manager, Reception Manager

Salary: £20-24k per year

As Head Receptionist, your key duty is to ensure that all registration documents are completed fully and accurately, and that the reception area is operating smoothly. You will help to maintain a high standard of customer service, liaising with customers to ensure their needs have been met, ensuring that every guest’s experience is positive, paying attention to the details of customer specifications and resolving all queries promptly. You will also be responsible for the department when the Front Office Manager is off duty. As Head Receptionist, you will be required to maintain a professional image at all times. You will need to follow procedures and instructions, communicate and lead effectively with other team members and demonstrate good health and safety awareness, along with efficient methods of working. 


Head Waiter

Can also be called: Chef De Rang, Restaurant Supervisor, Maitre d'Hotel, Assistant Restaurant Manager

Salary: £14-25k per year

You are in charge of the service side of restaurant when the Restaurant manager is off duty: running the restaurant and snack bars, the directors' dining rooms and any other catering facilities. Before service begins, you will brief staff on their tasks, the day's menu and specials, check the lay-up of counters and tables. Besides supervising your team of assistants, waiters and waitresses, cashiers, you will maintain a high customer profile during service. Any complaints or problems should be dealt with promptly. Good communications with the kitchen team should help service to run smoothly, and mean that any problems can be identified and dealt with quickly. You will work closely with the head chef and restaurant manager on menu promotions, the requirements of special parties, and predicting the likely take-up of the catering services on any day. As a deputy for the restaurant manager, their duties will be your duties. Health and safety is a key concern, as is food hygiene, and the impression your staff give through their personal hygiene and presentation. 


Hostel Manager

Can also be called: Residential Services Manager, Bunkhouse Manager, Hotel Services Manager

Salary: £18-30k per year

As a Youth Hostel Manager you are responsible for every aspect of the business, ensuring that all hostel guests are satisfied, that employees are working effectively as a team, and that the business is profitable. This includes the catering and accommodation facilities, administration and reception duties, and general management. You will regularly appraise the performance of your team, giving feedback on what they are doing well, and helping them to improve in other areas. The team is often fairly small, giving you a “hands on” role, working all shifts through the rota system. You will initiate promotion and marketing campaigns at local level, as well as getting fully involved in company-wide schemes. Inevitably, you will also have to undertake administrative tasks including financial reports, budgets, cost analysis, and correspondence with suppliers, customers and head office. Hostel guests tend to be within a fairly young age range, but this is not always the case - therefore you will be a key customer contact, liaising with all guests to gain maximum customer satisfaction, monitoring their feedback and encouraging your team to be customer focused at all times. As the person in charge, you are ultimately responsible for the health and safety of everyone on the premises, and must ensure compliance with food safety systems, licensing laws, consumer protection and employment legislation. 


Housekeeping Supervisor

Can also be called: Housekeeping Deputy, Facilities Duty Manager, Housekeeping Supervisor, Housekeeping Deputy manager

Salary: £13-17k per year

As Housekeeping Supervisor, you will supervise the work of a team of room attendants or housekeeping assistants, servicing a floor, or several floors of the hotel between you. You report to the head housekeeper, and may deputise in that person's absence (depending on your seniority over the other floor housekeepers). Staff have to be briefed, and their work checked. Reception must be informed when rooms are ready for re-letting, or if there is a problem (such as a late departure, or if two people seem to be occupying a room for one person). Maintenance will need to be told of repairs and replacements. You may also be responsible for issuing cleaning materials clean linen and guest suppliers (soap, shampoo, etc.) to your staff, for their rooms. You will need to be aware of safety and hygiene risks, and alert to security concerns. Your master key/card will open all the guest rooms in your area of the hotel.


Junior/ Commis Chef

Can also be called: Commis Chef, Trainee Cook, Trainee Chef, Apprentice Chef, Food Preparation Assistant

Salary: £10-16k per year

The role of Junior (or Commis) Chef is often the starting position for a career within the kitchen. Although job titles and responsibilities vary, you will have an active role in preparation work and basic cooking, under the supervision of more experienced chefs. Ideally, you will work in a number of areas in the kitchen, giving you the widest possible experience before you consider specialising in one particular area (e.g. pastry work). The type of cooking you help out with will depend on the style of the operation, the kind of menu offered to customer, and the prices they pay for their meals. It could range from the finest meals in the private dining room of a contract catering operation or top end restaurant, to a range of hot and cold dishes in a self-service restaurant, or the sandwiches, filled rolls, salads and similar items available in a snack bar. Sometimes there is minimum preparation involved in making a meal, but there is still a level of skill required to produce a perfectly cooked and well-presented dish - high standards of hygiene, and accuracy in measuring dish ingredients and portion sizes are essential to good practice. The shifts a junior chef works will vary according to the operation. For example, you may start early in the morning preparing breakfast in a hotel kitchen, or later in the evening for a special event, such as a buffet, wedding banquet or cocktail party.


Junior Waiter

Can also be called: Commis Waiter, Commis Chef de Rang, Trainee Waiter, Food Service Attendant, Food Service Apprentice, Junior Floor Tender, Junior Table Tender, Table Back, Runner, Busser

Salary: £11-14k per year

This job is a good starting point for a career serving customers in a restaurant. In this role, you will help another waiter/waitress serve a group of tables. Your duties will include clearing and relaying tables, taking food orders to the kitchen, collecting meals when they are ready, and helping to serve the food. The main aim of your job is to ensure that the table and seating areas are clean and tidy, and inviting to the customers and to help the other waiters/waitresses to keep service running smoothly.. This will include keeping the floors clean, ensuring that there is plenty of cutlery available, along with crockery, trays, napkins etc, and keeping the supply of condiments (e.g. salt, pepper and sauces) well stocked throughout the lunch or dinner service.


Kitchen Porter

Can also be called: Kitchen Assistant, General Assistant, Food Service Assistant, Kitchen Hygiene Assistant

Salary: £11+k per year

You play a key role in helping the kitchen to run smoothly, so that clean equipment is available when the chefs need it, and the highest standards of cleanliness and hygiene are maintained at all times. You may also help with the storage of deliveries and ensuring that supplies in the right place when needed. During service, duties may include operating the dish and glass washing machines, salad preparation, making sandwiches or filled rolls, and helping with soup, main course dishes and desserts. You may also be asked to help with simple cooking tasks such as frying chips, and setting up the food counters. When service is finished, you will complete the cleaning of pots, pans and other equipment, and wash the kitchen floors. Some kitchens hire contractors for `deep cleaning' of equipment, ventilation equipment, and walls. If not, you will do this on a regular basis. Working with cleaning agents (many of which are hazardous) requires very high levels of safety awareness and care - high standards of hygiene and personal presentation are essential, and you will be expected to follow safe working practices.


Linen Room Assistant

Can also be called: Laundry Assistant, Housekeeping Assistant

Salary: £11+k per year

Large hotels often employ Linen Room Assistants to deal with the laundry for guest rooms, and the restaurant and banqueting departments. If the laundering is done on the premises, you will be responsible for washing, drying and pressing the linen (using large-scale, professional equipment). You will issue fresh linen for use in the various departments, and collect returns for laundering. High standards of cleanliness and presentation are very important: everything must be checked for stains, damage and general wear and tear, and accurate control has to be kept of all stocks, so every item can be accounted for. If a contractor is providing the guest laundry service, you may be responsible for checking in-coming and out-going items.


Owner

Can also be called: Business Owner, Operator, Proprietor, Patron, Landlord

Salary: £30-200k per year

As an Owner, you will have your own business. You will manage the business and help out with the general activities as required: for example; cooking in a restaurant, arranging holidays in a travel agency, developing tours in a tour operator etc. You may employ other specialists to operate certain functions – for example, a restaurant owner may employ a “front of house manager” who will supervise other members of staff in setting up the restaurant for service, taking food and drink orders, serving them, and collecting payment. A travel agency owner may employer a manager to take care of arranging insurance packages, marketing services and dealing with bureau de change transactions etc. The number of additional employees you take on will depend largely on the size and level of the business, the demand from customers and how much they are willing to pay – your staff could range from a team of less than 10 in a small travel agency to more than 100 in a busy visitor attraction. 


Receptionist

Can also be called: Receptionist, Administrative Assistant,Secretary, Community Liaison, Member Service Representative, Office Assistant, File Clerk, Front Desk Receptionist, Greeter, Reservationist

Salary: £12-18k per year

As a receptionist, you are likely to be the person to greet the guests on arrival at the hotel, and it is important to make a good first impression – a warm welcome, tidy appearance, and pleasant atmosphere in the reception area can help to get their stay off to the best start. In this role, you will need to deal with reservations accurately and efficiently, prepare guest bills correctly, and ensure that any necessary information goes to the housekeeping, restaurant, maintenance, and management departments. Excellent communication and administration skills are essential and most hotels use computerised systems for reservations and word processing, so IT skills are also an advantage. You may have to respond to reservation enquiries by telephone, in person, or by letter, fax and email. The ability to speak another language would also be an advantage in this role. In some hotels, receptionists show guests to their room. If this is not the case you will provide them with clear directions, or a porter will show them to their accommodation. You may also be responsible for taking payments, exchanging foreign currency, and working the switchboard: directing in-coming calls, and assisting guests in making external calls. You will take messages for guests, and ensure that they receive them without delay, along with any mail that may arrive for them. Guests may also leave their valuables at reception for safekeeping (either in a safety deposit box or the hotel safe) and come to you with any queries or complaints – not all of which will be easy to deal with. Selling is another key skill: the ability to persuade the guest to take a better and more expensive room, to stay longer, to eat in the restaurant, or take advantage of a special promotion can help to increase revenue for the hotel. In some hotels, the receptionist helps serve in the bar and restaurant, can be called upon to help housekeeping if there is a crisis. At busy times, you must maintain an impression of calm efficiency, and take care to acknowledge anyone who you can't deal with immediately. In the event of an emergency, you need be aware of your responsibilities, e.g. assisting people as they evacuate the building, calling the emergency services, and checking that all guests have reached safety


Regional Manager

Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager

Salary: £45+k per year

As Regional Manager, you will look after the operational aspects of all the units in your area. You will work with managers, senior staff, and head office to ensure that the business runs smoothly, sales and costs are meeting or exceeding budget, and that problems are dealt with promptly. You will play a key role in the development of new facilities, menu changes and pricing, special promotions and events. Food safety and health and safety are crucial areas – you must ensure that every aspect of the operation follows company procedures on avoiding risk. You will have an influence on the training programmes used in the units in your areas, and these must keep pace with the needs of the business, as well as each individual. You will also recruit managers and their deputies, and regularly appraise their performance. 


Restaurant Manager

Can also be called: Food Service Supervisor, Food Service Director, Food Service Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager, Fast Food Manager, General Manager, Assistant Restaurant Manager, Assistant Unit Manager, Assistant Manager, Catering Manager, Catering Supervisor, Front of House Manager, Pub and Restaurant Manager

Salary: £16-30k per year

You are in charge of the service side of the restaurant, working in close partnership with the head chef and the kitchen team. Whatever the size and style of restaurant, one of your principal roles will be to look after the customers, greeting as many of them individually as possible, advising them on menu and wine choices, ensuring that they get good service and thanking and bidding them farewell when they leave. Before customers arrive, you will check that the tables have been laid correctly, and that the restaurant looks welcoming. You will need to brief your team on the day's specials, promotional offers, any VIP guests or large parties expected, and check that everyone knows their tasks. Many restaurants also place great emphasis on selling skills and each service may begin with a briefing to get everyone on top form. During service, some restaurant managers also hand guests the menu, and return to take their order, advising on the choice of dishes, wines and other drinks. If not, waiting staff will do this, and your job is to keep an eye on all tables, guests and staff, spotting any problems that may arise and dealing with them. Complaints inevitably occur, and you and your staff must act promptly and effectively to ensure matters are put right to the customers' satisfaction - you will need to use your diplomatic skills. A record is usually made of any complaint, accident or other incident, so that investigations can be made should a written complaint arrive some days later. After service is time to discuss how everything has gone, and which dishes and drinks sold well (or not). Health and safety is a key concern, so is food hygiene, and the impression your staff give through their personal hygiene and presentation. Time will also be taking up in recruiting new staff, and looking after the well-being of your team, motivating everyone to do their best, helping those whose standard needs improving, and when necessary dealing with unsatisfactory performance. New staff will need to be trained and even the most experienced staff will need to be kept up to date with their skills. You will also be responsible for working out the staff rotas, and will need to plan to ensure that there is plenty of cover available when employees are on holiday. Budgets, financial and sales reports will also require your attention and comment.


Room Attendant

Can also be called: Housekeeper, Environmental Services Worker, Housekeeping Laundry Worker, Environmental Services Aide, Housekeeping Aide, Cottage Attendant, Room Cleaner

Salary: £11+k per year

As a Room Attendant, your job title varies - you may see adverts for “room maids” and “chambermaids” - and the work you undertake depends on the style of the hotel. Whereas it may take an hour or longer to service a luxury suite with a sunken Jacuzzi, it will be much quicker to service a room with basic furnishings, and you will be expected to cover more within your shift. High standards of cleanliness are extremely important to hotel guests, and a methodical approach is essential for you to achieve this. You will need to avoid spreading bacteria from dirty surfaces to clean ones, and complete all of your tasks within a reasonable time. When you have finished, the room must look exactly right and welcoming to the guest, with everything in place - toiletries replenished, the mini-bar restocked and so forth. Your duties may also include cleaning public areas of the hotel, and this is usually done very early in the morning when no one is about. Special cleaning tasks also have to be done at regular intervals, such as shampooing furniture and carpets, or damp dusting high surfaces. Guests will expect to see you looking well turned out, to greet them pleasantly and help them with any enquiries they may have. There will be procedures to follow for lost property, making beds and every other cleaning and servicing task, such as checking the room for faulty or damaged equipment and dealing with customer complaints. These tasks will vary according to whether or not the room has been vacated. You may also be responsible for “self-checking”, which means you must check your own rooms (subject to spot checks by the floor or head housekeeper). In some hotels, the room attendants work in teams, so that one person strips the beds, another cleans the bathrooms and so on, and you will need to liaise with reception so they know when rooms are available to re-let. Hygienic working practices are important to prevent risks to your own health, as are safe working methods when using cleaning materials, equipment, and when lifting or moving. Another key concern is security: for yourself, the guests, and their property (along with that of the hotel). You will have a key or key card to let you into all the guest rooms in your area, and will be expected to keep this with you at all times.


Senior Manager

Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager, Area Manager

Salary: £45+k per year

As senior manager, you will look after the operational aspects of all the units in your area. You will work with managers and senior staff, as well as head office, to ensure that the business runs smoothly, that sales and costs are in line with your budget, and that problems are dealt with promptly. You will play a key role in the development of new facilities, and will be involved with menu changes, pricing, special promotions, and events. Health and Safety are crucial areas – you must ensure that every aspect of the operation follows the company's procedures for reducing the risk of incidents. You will recruit managers and their deputies, regularly appraising their performance, and training programmes must keep pace with the needs of the business as well as each individual. 


Senior/Sous Chef

Can also be called: Sous Chef, Kitchen Supervisor, Head Cook, Senior Cook, Second Chef

Salary: £17-28k per year

In a large kitchen, the Head Chef's number 2 is often called a sous chef. Besides taking control in the head chef's absence, as a senior chef you will play a key role in the management of the kitchen, ensuring that each meal is served to the standard required. You will need to check that the portion size is correct, that it fits with what the customer’s order, and that presentation is of the highest quality. Wastage must be kept to the minimum: this requires skilled menu planning, forecasting what will be popular with customers, and getting the best price and quality from suppliers. When the kitchen is fully staffed, you will be in charge of your own section, preparing a range of dishes with the help of your team. Everyone in the kitchen must follow the highest standards of hygiene, keeping preparation surfaces clean, and using different sets of knives, boards and other equipment for raw and cooked foods to prevent cross contamination. 


Waiter

Can also be called: Table Server, Table tender, Food Service Assistant, Floor Tender, Waitress

Salary: £12-16k per year

As a waiter/ waitress, you play a key role in helping guests to enjoy their meal. It is your responsibility to ensure that there is no delay in bringing the food from the kitchen, and that it is served as attractively as possible. You will advise guests on the food and drink available (sales skills are an important aspect of this) and serve their meals while causing as little unnecessary disruption to them as possible. You will also clear plates and other unwanted items from the table, replenish drinks and wine glasses, and keep the restaurant looking pleasant. In most businesses you will also be responsible for greeting guests, showing them to their table, taking orders and collecting their payment at the end of the meal. You may have your own float, and hand over your takings at the end of service, or process payments at the till throughout service. You will help to prepare the restaurant for service, and clear away when all the guests have gone. You may be asked to help serve at banquets, cocktail parties, special dinners, weddings, and other functions using silver service. On these occasions, there may be a buffet from which customers help themselves or are served their choice of salads, sweets, cheeses or other cold or hot dishes. Besides helping serve customers, you will need to replenish dishes from the kitchen, remove empties, replace serving spoons, and generally keep the buffet looking at its best. In event catering, the venue might be a marquee, a banqueting hall; even outdoors in the grounds of a stately home. You will help to set up the tables and seating, as well as laying the tables and washing up afterwards. Along with serving meals, you may be required to serve tea and coffee to guests. You also need to know what wines and other drinks are available to your guests, so you must be knowledgeable on the laws relating to the service of alcohol. High standards of personal presentation and hygiene are essential at all times. You must be careful not to touch the food, or any surfaces of cutlery, glasses etc. that may come into contact with the guest’s mouth. It is also important to be aware of safety, so that you avoid any accidents.


Wine Waiter

Can also be called: Sommelier, Chef de Vin

Salary: £13-35k per year

As a wine waiter, you have specific responsibilities for the service of wine. You should be able to recommend wines to guests that are suitable for the food they have ordered, the occasion and their budget. It is up to you to ensure the wine is served at the correct temperature, in the correct glasses and with suitable ceremony (some wines have to be decanted). You may be asked to make recommendations for the wine list, which involves tasting wine, and coming to a decision about whether or not it would be suitable for the menu. You will also be in charge of selling and serving liqueurs, brandies and other after-dinner drinks, and possibly cigars. You will need to liaise closely with other restaurant staff, so that you are on hand to take drink orders and serve guests at the appropriate times. You may also be responsible for briefing restaurant colleagues on the wine list, so that they can promote particular wines and advise customers The wine check must be passed to the restaurant cashier or whoever makes up the bill for the guest. In some large restaurants, the wine waiter is a member of the management team, involved in choosing and buying wines, putting together the wine list, training the serving staff to sell and serve the wines, and briefing them on which wines suit the day's specials.


8.11 Case studies

(Video) Chef
Source:  www.careersbox.co.uk
http://www.careersbox.co.uk/films/spiritgroup/?sector=51

Events Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=56&catalogueContentID=484

Food and Beverage Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2117&parent=91

General Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2412&parent=99

Head Kitchen Team Member
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2807&parent=732

Reception manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2413&parent=101

Second Chef
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2557&parent=95

Shift manager, fast food industry
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2709&parent=98

Specialist caller
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=77&catalogueContentID=2571&parent=400

Waiter
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2675&parent=106



8.12 FAQs

Q:  I’ve heard that the pay isn’t very good in this industry … is that true?
A:  Amongst the less senior positions, salaries are comparable to many other industries (for example retail) but once you begin to progress up the ladder, the sky is the limit in terms of how much you could earn.   Those working in senior management roles or as head chefs, for example, can earn upwards of £45k.

Q:  But could I really consider a job in this industry as a career?
A:  It’s true to say that some people come into the industry and don’t stay long.   A large number of students, for example, work as bar staff while they’re studying but only stay in the job for a short time.   However, this only makes employers more eager to find people that will stay in the job for a prolongued period so, with the right attitude and a bit of hard work, people committed to the industry can progress very quickly up the career ladder.

Q:  What skills would set me apart from other candidates looking for work in this industry?
A:  There are three main things which employers say they struggle to find in their own workforce and in people applying to jobs.   These are (1) management and leadership skills, (2) customer service skills and (3) chef skills.   If you have a good grounding in any of these areas then the chances are that you’ll do very well in the industry.

Q:  Don’t you have to work unsociable hours though?
A:  Well, this is a service industry which means that in some roles you’ll be expected to work whilst the ‘9-5’ aren’t working.   So, if you work behind a bar or in a restaurant, the chances are that your busiest periods will be in the evenings and at weekends.   However, there are many other job roles (such as more strategic, managerial positions) which are office-based where you’d be working on a more conventional 9-5 basis.

Q:  Are there any other benefits to working in a holiday centre?
A:  Many holiday centres will offer accommodation and meals to their staff at a greatly reduced price.   A lot of people working in this setting find the industry appealing due, at least in part, to the social aspect that goes along with it.


8.13 Sources of additional information, web-links etc

People 1st
The Sector Skills Council for hospitality, leisure, travel & tourism
www.people1st.co.uk

UKSP
Free guide to the hospitality, leisure, travel & tourism industry offering advice on career pathways, employer and job opportunities.
www.uksp.co.uk

British Hospitality Association
The national trade association for hotels, restaurants and caterers.
http://www.bha.org.uk/

Careers advice service
Advice on careers and learning
http://www.careersadvice.direct.gov.uk/

Connexions
Further careers advice
https://www.connexions-direct.com/jobs4u/



8.14 Self catering accommodation, holiday centres and youth hostels regional Information
	

8.14.1 Self catering accommodation, holiday centres and youth hostels East Midlands. - Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages.


Background information

• There are approximately 3,700 people working in the self catering accommodation, holiday centres and youth hostels sector in this region
• 55 percent work on a full time basis, whilst 45 percent work part time
• There are a greater number of women working in the sector (70 percent) than men (30 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	34,400
	37,200
	40,900
	19%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	11,000
	10,800
	9,900
	-10%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	42,400
	42,100
	40,700
	-4%

	All occupations
	126,000
	130,600
	133,700
	6%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	13%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Oral communication skills
3. Customer handling skills
4. Numeracy skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)


8.14.2 Self catering accommodation, holiday centres and youth hostels East of England
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 7,600 people working in the self catering accommodation, holiday centres and youth hostels sector in this region
• 58 percent work on a full time basis, whilst 42 percent work part time
• There are a greater number of women working in the sector (54 percent) than men (46 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	49,200
	49,900
	51,100
	4%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	17,100
	17,000
	16,000
	-6%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	64,800
	71,000
	74,500
	15%

	All occupations
	183,600
	191,400
	197,400
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource





• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	21%
Proportion of employers with vacancies they’re finding difficult to fill:	6%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Customer handling skills
2. Team working skills
3. Technical, practical or job-specific skills
4. Problem solving skills
5. Oral communication skills

(Source:  National Employer Skills Survey 2009)


8.14.3 Self catering accommodation, holiday centres and youth hostels London
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 3,300 people working in the self catering accommodation, holiday centres and youth hostels sector in this region 
• 52 percent work on a full time basis, whilst 48 percent work part time
• There are a greater number of women working in the sector (66 percent) than men (34 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector

 
(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	96,600
	103,800
	112,400
	16%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	34,400
	32,100
	28,600
	-17%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	121,800
	132,300
	139,900
	15%

	All occupations
	351,900
	368,400
	384,600
	9%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	17%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	5%
Proportion of current workforce not fully proficient in their jobs:	9%

The five most common things which employers have difficulty finding in job applicants are:
1. Team working skills
2. Customer handling skills
3. Oral communication skills
4. Written communication skills
5. Technical, practical or job-specific skills

(Source:  National Employer Skills Survey 2009)


8.14.4 Self catering accommodation, holiday centres and youth hostels North East
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are estimated to be less than 1000 people working in the self catering accommodation, holiday centres and youth hostels sector in this region


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.


 Source:  Labour Force Survey 2009/2010


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	20,000
	20,100
	20,300
	2%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	8,300
	7,600
	6,600
	-20%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	32,800
	34,700
	35,600
	9%

	All occupations
	81,300
	83,600
	85,200
	5%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	17%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Team working skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Oral communication skills

(Source:  National Employer Skills Survey 2009)



8.14.5 Self catering accommodation, holiday centres and youth hostels North West
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 11,300working in the self catering accommodation, holiday centres and youth hostels sector in this region
• 78 percent work on a full time basis, whilst 22 percent work part time
• There are a greater number of women working in the sector (54 percent) than men (46 percent)

• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	58,400
	57,700
	59,500
	2%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	23,900
	23,600
	21,700
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	87,300
	89,900
	90,700
	4%

	All occupations
	239,500
	244,600
	248,900
	4%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Team working skills
3. Management skills
4. Problem solving skills
5. Customer handling skills

(Source:  National Employer Skills Survey 2009)


8.14.6 Self catering accommodation, holiday centres and youth hostels South East
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 4,200 working in the self catering accommodation, holiday centres and youth hostels sector in this region 
• 47 percent work full time whilst 53 percent work on a part time basis
• There are a greater number of women working in the sector (52 percent) than men (48 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.



(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	85,500
	90,700
	97,200
	14%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	27,800
	27,500
	25,600
	-8%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	102,500
	114,600
	122,500
	20%

	All occupations
	297,100
	316,800
	334,200
	12%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	20%
Proportion of employers with vacancies they’re finding difficult to fill:	7%
Proportion of employers with vacancies they can’t find people with the right skills for:	4%
Proportion of current workforce not fully proficient in their jobs:	11%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Customer handling skills
3. Oral communication skills
4. Team working skills
5. Problem solving skills

(Source:  National Employer Skills Survey 2009)


8.14.7 Self catering accommodation, holiday centres and youth hostels South West
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 19,400 people working in the self catering accommodation, holiday centres and youth hostels in this region
• 50 percent work full time and 50 percent work on a part time basis
• There are a greater number of women working in the sector (68 percent) than men (32 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	60,600
	64,100
	69,700
	15%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	21,000
	22,000
	21,900
	4%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	73,400
	82,500
	89,700
	22%

	All occupations
	216,700
	236,100
	256,000
	18%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	18%
Proportion of employers with vacancies they’re finding difficult to fill:	7%
Proportion of employers with vacancies they can’t find people with the right skills for:	5%
Proportion of current workforce not fully proficient in their jobs:	15%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Customer handling skills
3. Team working skills
4. Oral communication skills
5. Problem solving skills

(Source:  National Employer Skills Survey 2009)


8.14.8 Self catering accommodation, holiday centres and youth hostels West Mids.
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 2,800 people working in the self catering accommodation, holiday centres and youth hostels in this region
• 76 percent work on a full time basis, whilst 24 percent work part time
• There are a greater number of women working in the sector (76 percent) than men (24 percent)

• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector


 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	51,200
	54,100
	59,300
	16%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	17,200
	16,100
	14,200
	-17%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	60,500
	60,900
	60,300
	0%

	All occupations
	183,000
	189,100
	197,200
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	4%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	14%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Problem solving skills
3. Oral communication skills
4. Written communication skills
5. Literacy skills

(Source:  National Employer Skills Survey 2009)


8.14.9 Self catering accommodation, holiday centres and youth hostels Yorkshire and the Humber
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 6,100 working in the self catering accommodation, holiday centres and youth hostels in this region
• 64 percent work on a full time basis, whilst 36 percent work part time
• There are a greater number of women working in the sector (64 percent) than men (36 percent)

• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	46,800
	48,300
	50,600
	8%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	15,900
	15,900
	15,000
	-6%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	55,200
	56,500
	57,300
	4%

	All occupations
	167,700
	174,100
	180,300
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	4%
Proportion of employers with vacancies they can’t find people with the right skills for:	2%
Proportion of current workforce not fully proficient in their jobs:	8%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)





8.14.10 Self catering accommodation, holiday centres and youth hostels Northern Ireland
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 1000 working in the self catering accommodation, holiday centres and youth hostels in this region
• 70 percent work on a full time basis, whilst 30 percent work part time
• There are a greater number of women working in the sector (68 percent) than men (32 percent)

• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	12,100
	13,800
	16,000
	32%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	5,500
	5,200
	4,700
	-15%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	17,600
	18,900
	19,400
	10%

	All occupations
	49,300
	53,500
	57,300
	16%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	9%
Proportion of current workforce not fully proficient in their jobs:	15%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)


8.14.11 Self catering accommodation, holiday centres and youth hostels Scotland
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 7,000 working in the self catering accommodation, holiday centres and youth hostels in this region
• 62 percent work on a full time basis, whilst 38 percent work part time
• There are a greater number of women working in the sector (74 percent) than men (26 percent)

• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.


 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	49,000
	50,400
	53,400
	9%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	21,100
	20,700
	19,300
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	74,400
	78,700
	81,100
	9%

	All occupations
	204,200
	212,300
	219,100
	7%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	22%
Proportion of employers with vacancies they’re finding difficult to fill:	n/a
Proportion of employers with vacancies they can’t find people with the right skills for:	39%
Proportion of current workforce not fully proficient in their jobs:	13%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)






8.14.12 Self catering accommodation, holiday centres and youth hostels Wales
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

• There are approximately 3,800 working in the self catering accommodation, holiday centres and youth hostels in this region
• 37 percent work on a full time basis, whilst 63 percent work part time
• There are a greater number of women working in the sector (81 percent) than men (18 percent)

• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.
 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	26,900
	27,900
	29,100
	8%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	10,500
	10,700
	10,300
	-2%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	36,300
	39,600
	41,800
	15%

	All occupations
	102,400
	110,200
	117,100
	14%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	31%
Proportion of employers with vacancies they’re finding difficult to fill:	17%
Proportion of employers with vacancies they can’t find people with the right skills for:	4%
Proportion of current workforce not fully proficient in their jobs:	9%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)



9. Tourist services

9.1 A brief description of what the sub-sector covers at UK level

The tourist services industry supports inbound and domestic tourism.   It is made up of a number of sub-industries:

1. National and regional tourist boards e.g. VisitScotland, London Tourist Board
1. Tourist Information Centres
1. Inbound and domestic tour operators

The industries are also responsible for a large number of tourist guides that can be found at visitor attractions, on coach tours or who operate independent tours. 


9.2 Information on careers available and new emerging jobs, transferability of skills career paths and opportunities for progression

A large proportion of tour guides are self-employed.   It is an area of work which many people enjoy greatly and having a real passion for the job is essential.

For public facing roles such as these good people skills and an appreciation of the importance of customer service are an advantage.   

For further information on careers paths, please refer to www.uksp.co.uk.


9.3 Information on pay scales in the sector

Tour operations manager
Also at this level: Operations Manager, Director of Operations, Client Services Manager, Tour Contracts Director
Salary: £25-38k per year

Tour operations supervisor
Also at this level: Tour Operations Team Leader
Salary: £16-25k per year

Tour operator
Salary: £14-20k per year

Blue badge tourist guide- level 4
Also at this level: Tourist Guide, Museum Guide, Discovery Guide, Historical Interpreter, Coach Guide Head Guide, Science Interpreter, Museum Educator
Salary: £12-25k per year

Green badge tourist guide- level 3
Also at this level: Tourist Guide, Museum Guide, Discovery Guide, Historical Interpreter, Science Interpreter, Museum Docent, Museum Educator, Activity Guide
Salary: £8-15k per year

Local site tourist guide
Also at this level: SiteGuide, Museum Guide, Discovery Guide, Historical Interpreter, Science Interpreter, Museum Docent, Museum Educator, Activity Guide
Salary: £6-12k per year

Local authority tourism manager
Also at this level: Director for Tourism, Head of Tourism and Leisure Services
Salary: £25-38k per year

Tourism information centre manager
Also at this level: Tourism Centre Manager, Senior Tourism Information Officer
Salary: £20-30k per year

Tourism information centre supervisor
Also at this level: Tourism Center Supervisor, Senior Tourism Information Officer, Senior Tourism Assistant, Assistant Tourism Information Centre Manager
Salary: £14-24k per year

Tourism information officer
Also at this level: Tourism Officer, Tourism Information Officer, Tourism Assistant
Salary: £11-15k per year

Tourism assistant
Also at this level: Tourism Services Officer
Salary: £10-15k per year

Senior Tourism Manager
Also at this level: Chief Executive Officer (CEO), Chief Operating Officer (COO), Executive Director for Tourism, Tourism Senior Manager

Salary: £40+k per year

Tourism Manager
Also at this level: Tourism Marketing Manager, Business Development Manager, Tourism Board Skills Development Manager, Tourism Development Manager,
Salary: £28-35k per year


9.4 Information on entry requirements, application processes (e.g. Apprenticeships)

For roles such as tour guides, many employers say that the willingness to work hard and having a good attitude are the most important things they look for.   For public facing roles such as these good people skills and an appreciation of the importance of customer service are an advantage.   Progression in the industry is most likely for committed workers who are willing to take on new responsibilities.

The apprenticeship in travel and tourism is a work based training programme.   It is aimed at people at the start of the career in the industry and provides the apprentice with relevant skills and knowledge whilst gaining experience in the job.   The apprenticeship programme is designed so that apprentices in a variety of different job roles can select learning which is most appropriate to their occupation.

To find out more about apprenticeships you can go to the website www.apprenticeships.org.uk and complete a short form with your details.

If you are interested in becoming an apprentice you can contact an employer who takes on apprentices.   They will usually send you information about the training they offer.   As a start, it would be useful to look at the UKSP Good Employer Campaign (www.uksp.co.uk).



9.5 Qualifications

There are many different qualifications relevant to the various occupations in the tourism services industry.

Listed below are a number of these with links to detailed information about each qualification.

	Qualification
	Link to further information

	Advanced Diploma in Travel and Tourism
	http://www.uksp.co.uk/qualifications.aspx?QualID=715

	Foundation Diploma in Travel and Tourism
	http://www.uksp.co.uk/qualifications.aspx?QualID=713

	Higher Diploma in Travel and Tourism
	http://www.uksp.co.uk/qualifications.aspx?QualID=714

	Level 2 Apprenticeship in Travel and Tourism (Leisure and Business)
	http://www.uksp.co.uk/qualifications.aspx?QualID=661

	Level 2 Award in the Principles of Customer Service in Hospitality, Leisure, Travel & Tourism 
	http://www.uksp.co.uk/qualifications.aspx?QualID=669

	Level 3 Award in the Principles of Supervising Customer Service performance in HLTT
	http://www.uksp.co.uk/qualifications.aspx?QualID=737

	Foundation Degree in Travel and Tourism Management
	http://www.uksp.co.uk/qualifications.aspx?QualID=655




9.6 Data on employment and labour market trends and forecasts

Background information

• There are approximately 28,800 people working in the tourist services industry throughout the UK
• 64 percent work on a full time basis, whilst 36 percent work part time
• There are a greater number of women working in the sector (61 percent) than men (39 percent)


• Age profile of the people working in the sector

	Age group
	Number
	Percentage

	16-19
	   1,600 
	5%

	20-24
	   4,600 
	16%

	25-29
	   5,600 
	19%

	30-34
	   2,200 
	8%

	35-39
	   1,700 
	6%

	40-44
	   1,200 
	4%

	45-49
	   2,600 
	9%

	50-54
	   1,300 
	5%

	55-59
	   3,300 
	12%

	60-64
	   2,500 
	9%

	65-69
	   1,800 
	6%

	70+
	      300 
	1%

	Total
	 28,800 
	100%



(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

	Qualifications 
	Number
	Percentage

	NVQ Level 4 and above
	  14,900 
	52%

	NVQ Level 3
	    3,600 
	13%

	NVQ Level 2
	    5,600 
	19%

	NVQ Level 1 and entry level
	    3,800 
	13%

	No qualifications
	        900 
	3%

	Total
	  28,800 
	100%


(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector

	Ethnic Background
	Number
	Percentage

	White
	25,900
	90%

	Black and minority ethnic (BME)
	2,900
	10%

	Total
	28800
	100%



(Source:  Labour Force Survey 2009/2010)

• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

	Occupation
	United Kingdom

	Travel agents
	       47,600 

	Travel and tour guides
	       16,600 


(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).
The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	590,900
	617,900
	659,500
	12%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	213,700
	209,300
	193,800
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	768,900
	821,800
	853,600
	11%

	All occupations
	2,202,700
	2,310,800
	2,411,000
	9%


Source:  Working Futures 2007-2017 (2008), LSC/IER/CE, electronic resource

9.7 Skill shortages

Information is not available for the whole UK but it is expected that the figures for England would generally apply and have been used as a basis for the following summary.   These figures also relate to the hospitality, leisure, travel & tourism sector as a whole as workforce sizes are not large enough to break the figures down by individual industry.

Percentage of employers with vacancies:	20%
Percentage of employers with vacancies they’re finding difficult to fill:	8%
Percentage of employers with vacancies they can’t find people with the right skills for:	4%
Percentage of current workforce not fully proficient in their jobs:	9%

The five most common things which employers find difficult to find from job applications are:
1. Technical, practical or job specific skills
2. Customer handling skills
3. Team working skills
4. Oral communication skills
5. Problem solving skills

(Source:  National Employer Skills Survey 2009)


9.8 Information on opportunities for adults changing career direction

For those in less senior roles, there are many opportunities to take on new responsibilities and develop supervisory skills or team management skills.   Transferable skills such as these provide excellent experience which can be used in almost any other industry.

Customer service skills are very important in public facing roles such as waiting staff or bar staff.   Building experience in dealing with customers, especially conflict management, is a skill sought after in many other industries where staff deal with the public on a daily basis.   Such industries include, amongst many others, retail and call centres.

There are many large companies in the industry.   For those who are in more senior positions then the skills gained through these strategic roles can, again, be transferred over to many different settings.   Retail, for example, which is also a very customer focused industry would be a likely area for individuals looking to change career direction.


9.9 Information on points of entry or transfer into a sector from another area or sector

Many people choose work in the industry as it offers opportunity to work on a part time basis.   This often appeals to women returning to work after bringing up children or people who have other commitments which prevent them from taking on a full time position.

The industry also has a large number of migrant workers.   Employers are often willing to take on hard working migrant workers even if they don’t always have particularly good English language skills.   Many migrant workers therefore take this opportunity to earn money and, as their language skills improve, progress up through the organisation they’re working for.

Some people take on work in the industry on a temporary basis.   Employers, however, prefer to take on staff they know will stay for a prolonged period.   There is therefore considerable opportunity to progress very quickly in the industry for the ambitious and committed worker.



9.10 Job profiles

Tour operations manager

Also at this level: Operations Manager, Director of Operations, Client Services Manager, Tour Contracts Director

Salary: £25-38k per year

Once the components of a holiday have been put together (travel, accommodation, tours, meals and any special extras, such as visits to the opera or theatre) you will act as the link person, negotiating with the hotelier or apartment owners over what accommodation is set aside, when, and at what price, before the season starts. 
You may also be dealing with coach operators, taxi firms, airlines, shipping agents, train operators, restaurants, and, for holidays abroad, local tour operators providing the excursions. An excellent grasp of detail and clear head for figures are essential, combined with a shrewd negotiating ability. You want to get the best price, for a clearly defined range of services, yet give your company as much flexibility as possible should the demand from customers fall below expectations. A sense of humour helps, especially when the talking gets tough, or if there have been problems and you are trying to win people back on side. 
Extensive travel is involved, reflecting the range of destinations the tour operator deals with. While this may seem glamorous and interesting, the schedule can be very demanding and there is little time for relaxation, even to overcome jetlag. Back at the office, much of your time will be spent checking that arrangements are running smoothly, sorting out any problems, and seeing to the administration of contracts. You will also help with developing and planning new holidays and business tours, based on customer and supplier feedback and your knowledge of the market, as well as any political and economic developments in the destinations.
You are responsible for the recruitment of your team and motivating them towards ambitious targets. You will be able to perform any task that your team are capable of but primarily will be involved in more strategic planning and reporting.


Tour operations supervisor

Also at this level: Tour Operations Team Leader

Salary: £16-25k per year

Once the components of a holiday have been put together (travel, accommodation, tours, meals and any special extras, such as visits to the opera or theatre) you will act as the link person, negotiating with the hotelier or apartment owners over what accommodation is set aside, when, and at what price, before the season starts. 

You may also be dealing with coach operators, taxi firms, airlines, shipping agents, train operators, restaurants, and, for holidays abroad, local tour operators providing the excursions. An excellent grasp of detail and clear head for figures are essential, combined with a shrewd negotiating ability. You want to get the best price, for a clearly defined range of services, yet give your company as much flexibility as possible should the demand from customers fall below expectations. A sense of humour helps, especially when the talking gets tough, or if there have been problems and you are trying to win people back on side. 

Extensive travel is involved, reflecting the range of destinations the tour operator deals with. While this may seem glamorous and interesting, the schedule can be very demanding and there is little time for relaxation, even to overcome jetlag. Back at the office, much of your time will be spent checking that arrangements are running smoothly, sorting out any problems, and seeing to the administration of contracts. You will also help with developing and planning new holidays and business tours, based on customer and supplier feedback and your knowledge of the market, as well as any political and economic developments in the destinations.

You will be able to perform any duties of your team, but primarily will manage your team whilst driving the team forward to meet ambitious targets. 


Tour operator

Salary: £14-20k per year

Moving parties of customers around the world, in and out of hotels, and on planes, trains and coaches, is a complex business. You are one of the links that keep the operation running smoothly, even if there is a last minute hitch, such as a political development or natural catastrophe that requires urgent changes to the itinerary or contractual arrangements. 
As contracts are negotiated by the contracts managers, you will initiate the follow up, arranging the signatures of appropriate company executives and advising the finance department and tour co-ordinators on the agreed terms and availability (including dates and numbers of seats/beds/rooms required). You will monitor the level of bookings for each holiday or tour, and update the various hotels and transport operators on numbers, names and any special requirements (e.g. a passenger who requires a wheelchair). 

Sometimes it will be necessary to cancel or merge tours, in which case, all those affected including the travel agents and customers must be speedily informed, offered alternatives and perhaps offered compensation. You will need to be an excellent administrator and communicator, and keep a cool head in the face of pressure and problems. 

You will have an important input when the plans for the next season are discussed, and contracts renegotiated, giving your assessment of how well arrangements have worked previously. Hoteliers, transport providers and other contractors will want to know from you how they have done, and discuss where improvements or modifications could be made. Besides the information you have gathered directly from discussions with contractors, you will report on the feedback from customer questionnaires, follow-up letters (compliments as well as complaints), and resort representative reports. 

You may have the opportunity to research and design new holiday ideas with the help of contract managers. Once plans have been agreed, and the new holiday and tour brochures are in production, you will play a key role in ensuring there are no errors, particularly in relation to prices and dates, descriptions of hotels and resorts, and the background information on the destinations. Some of the details will have to be reconfirmed and checked at this stage with hotels, area resort managers and tourist information centres.


Blue badge tourist guide- level 4

Also at this level: Tourist Guide, Museum Guide, Discovery Guide, Historical Interpreter, Coach Guide Head Guide, Science Interpreter, Museum Educator

Salary: £12-25k per year

As a Blue Badge Guide, you are qualified to work in wider regions than a Green Badge guide, and therefore enjoying the advantages of a wider spectrum of work. This region will include several cities and towns that could involve coach tours, visits to sites of national cultural interest, world heritage sites, cathedrals, galleries museums, stately homes etc. You will work may well involve extensive itineraries.

You should have a lot of specific knowledge about a region’s history, background and people. You help to bring the region to life for the visitors, and must be able to deliver an experience that matches their expectations. A Blue Badge Guide should also be aware of and adhere to health and safety regulations, particularly for walking tours when risk assessments are required.

An ability to guide in other languages is an advantage. Your services may be offered via tour operators, although in many cases Green and Blue Badge Guides are self-employed and source their own work. You may also work with Tourist Boards, helping visiting journalists or commercial companies, for example. Empathy with the audience is also essential so that you can tune your presentation suit your visitors. You must be able to answer questions from visitors, and repeat details that they may have missed. A clear speaking voice is essential. You must be able to keep an audience interested, presenting information in a clear and entertaining manner, whilst appreciating the variation between different audiences – therefore, excellent communication skills are essential.


Green badge tourist guide- level 3

Also at this level: Tourist Guide, Museum Guide, Discovery Guide, Historical Interpreter, Science Interpreter, Museum Docent, Museum Educator, Activity Guide

Salary: £8-15k per year

A Green Badge Tourist Guide is qualified to guide in a specific geographical area such as a city or a town. You will often be offering a sightseeing tour - for example a walk through a city, along with an interior visit to a church, museum, art gallery etc. As a Green Badge Guide, you must display the ability to communicate, understand and relate to an audience. 

You must bring the experience to life for your group, giving your visitors interesting details about places and people as they tour the sites, buildings and areas of interest in your sphere. For walking tours in particular, the guide must adhere to Health and Safety regulations and have conducted a risk assessment. You may often work through local Tourist Boards.

An ability to guide in another language is an advantage. Empathy with the audience is also essential so that you can tune your presentation suit your visitors. You must be able to answer questions from visitors, and repeat details that they may have missed. A clear speaking voice is essential. You must be able to keep an audience interested, presenting information in a clear and entertaining manner, whilst appreciating the variation between different audiences – therefore, good communication skills are essential.


Local site tourist guide

Also at this level: SiteGuide, Museum Guide, Discovery Guide, Historical Interpreter, Science Interpreter, Museum Docent, Museum Educator, Activity Guide

Salary: £6-12k per year

A site tourist guide shows guests around a particular site or building. This could be a visitor attraction such as a museum, a stately home, or a place of worship such as a church or cathedral.

As a site tourist guide, you should have a lot of specific knowledge about the site’s history, background and people. You help to bring the site to life for the visitors and can tune your presentation to the audience to ensure that the experience is personal. 

You must be able to answer questions and be patient, repeating details which someone may have missed. A clear speaking voice is essential. You must be able to keep an audience interested, presenting information in a clear and entertaining manner, whilst appreciating the variation between different audiences – therefore, good communication skills are essential.


Local authority tourism manager

Also at this level: Director for Tourism, Head of Tourism and Leisure Services

Salary: £25-38k per year

Tourism is a major source of income to most regions and areas of Britain, both directly (through what visitors spend), and indirectly (through the jobs and businesses they support). To ensure a cohesive approach to tourism, and to exploit its revenue earning potential, most local authorities or bodies (including those controlling the large cities) have a tourism services department. 

As manager, you play a key role in influencing the tourism strategy, working with elected councillors who serve on the tourism committee. A balance has to be struck, so that developments comply with planning guidelines and succeed in attracting the target market, yet avoid congestion, damage to ancient sites and buildings and harm to the countryside. Market research and feasibility studies (which you initiate) will help to inform the decision-making process. 

You will liaise closely with major providers of tourist attractions, transport and accommodation, and with the tour operators and travel agents who bring visitors to the area. You will join your staff at travel trade events to help promote the area, and make presentations at the major gatherings.


Tourism information centre manager

Also at this level: Tourism Centre Manager, Senior Tourism Information Officer

Salary: £20-30k per year

You will assist in the running one of the large tourist information centres (TICs), or manage one of the smaller centres in your area of the country. 

This is a hands-on role, and involves collecting and giving information on activities that might be appealing to visitors to the area, and where they can stay. You will also provide information on areas such as bus and train services, car hire, leisure facilities, theatres, cinemas and costs and opening times of tourist attractions. As manager, you must see that the centre is well stocked with brochures and leaflets from tourism providers and attractions, items to sell such as postcards and maps, that the window display is attractive, and that the office and staff are tidy and welcoming. 
The bed booking service is a major facility, and your office acts as an agent between the visitor and accommodation provider. Bookings can only be made with tourist board inspected establishments – ensuring that quality is guaranteed, and that you can take effective action if there is a complaint or problem. Your skills will be tested at busy times, for example if there is a shortage of accommodation, or a queue of people wanting help. You may have to pacify people who become angry or abusive, and use your language skills to communicate with non-English speaking visitors. If the TIC has its own website, as many now do, you may also be involved in updating that, as well as ensuring that email enquiries are answered promptly. 

Staff training and development is another key activity. You will encourage and help your staff to gain qualifications, and when time allows, familiarisation visits and excursions will help them to gain first-hand knowledge to answer customer questions. You also have regular meetings with officers (including your manager) in the local authority's tourism services department. This is an opportunity to recommend ways in which the information service can be improved, and to hear about the latest developments at regional and national level. You may be asked to represent the area at travel trade events, or help to entertain and brief travel writers, and make arrangements for them to sample the area's facilities and attractions.


Tourism information centre supervisor

Also at this level: Tourism Center Supervisor, Senior Tourism Information Officer, Senior Tourism Assistant, Assistant Tourism Information Centre Manager
Salary: £14-24k per year

You will assist in the running one of the large tourist information centres (TICs), or manage one of the smaller centres in your area of the country. 

This is a hands-on role, and involves collecting and giving information on activities that might be appealing to visitors to the area, and where they can stay. You will also provide information on areas such as bus and train services, car hire, leisure facilities, theatres, cinemas and costs and opening times of tourist attractions. As manager, you must see that the centre is well stocked with brochures and leaflets from tourism providers and attractions, items to sell such as postcards and maps, that the window display is attractive, and that the office and staff are tidy and welcoming. 

The bed booking service is a major facility, and your office acts as an agent between the visitor and accommodation provider. Bookings can only be made with tourist board inspected establishments – ensuring that quality is guaranteed, and that you can take effective action if there is a complaint or problem. Your skills will be tested at busy times, for example if there is a shortage of accommodation, or a queue of people wanting help. You may have to pacify people who become angry or abusive, and use your language skills to communicate with non-English speaking visitors. If the TIC has its own website, as many now do, you may also be involved in updating that, as well as ensuring that email enquiries are answered promptly. 

Staff training and development is another key activity. You will encourage and help your staff to gain qualifications, and when time allows, familiarisation visits and excursions will help them to gain first-hand knowledge to answer customer questions. You also have regular meetings with officers (including your manager) in the local authority's tourism services department. This is an opportunity to recommend ways in which the information service can be improved, and to hear about the latest developments at regional and national level. You may be asked to represent the area at travel trade events, or help to entertain and brief travel writers, and make arrangements for them to sample the area's facilities and attractions.


Tourism information officer

Also at this level: Tourism Officer, Tourism Information Officer, Tourism Assistant

Salary: £11-15k per year

Tourist information centres (TICs for short) form the hub of the network at local and regional level. 
Located in the towns and cities where visitors are likely to stop, and sometimes on major routes, the centres provide information on what there is to do and see in the area, where to stay and eat, and transport connections. 

Besides stocking a wide range of brochures, leaflets and other advertising material from hotels, tourist attractions, shops, restaurants and leisure facilities, the centres sell maps, books, postcards and souvenirs. Some also have a bureau de change, where tourists can change foreign currency into British money. Many questions can be answered with literature, others from your knowledge of the area, and the remainder with a phone call to the hotel or tourist attraction. You will also give information to people who telephone or write to the centre (increasing use is also being made of email). 

One major facility is the accommodation booking service. You and the other centre staff will make bookings on behalf of visitors for local hotels, guest houses and bed and breakfasts. The booking is often confirmed with a 10% deposit on the first night's charge for bed and breakfast, and the TIC keeps this, to offset operating costs. The accommodation provider collects the balance of the charge in the usual way from the guest. 

During the quieter times of the year, you get opportunities to visit some of the attractions in the area, so that you can speak from first-hand experience. You may also be asked to help with mailshots, and the distribution of the new season's brochures to enquirers and the travel trade. The TIC will usually have a stand at local travel events, and you may get the opportunity to represent your area at a regional or national event, working alongside colleagues from the local authority and tourist board.


Tourism assistant

Also at this level: Tourism Services Officer

Salary: £10-15k per year

Tourist information centres (TICs for short) form the hub of the network at local and regional level. 
Located in the towns and cities where visitors are likely to stop, and sometimes on major routes, the centres provide information on what there is to do and see in the area, where to stay and eat, and transport connections. 

Besides stocking a wide range of brochures, leaflets and other advertising material from hotels, tourist attractions, shops, restaurants and leisure facilities, the centres sell maps, books, postcards and souvenirs. Some also have a bureau de change, where tourists can change foreign currency into British money. Many questions can be answered with literature, others from your knowledge of the area, and the remainder with a phone call to the hotel or tourist attraction. You will also give information to people who telephone or write to the centre (increasing use is also being made of email). 

This role provides office support to the rest of the team. Some of this will be administrative, but you will also provide technical support such as website updates, preparing brochure content, dealing with customer contact management or performance analysis.


Senior Tourism Manager

Also at this level: Chief Executive Officer (CEO), Chief Operating Officer (COO), Executive Director for Tourism, Tourism Senior Manager

Salary: £40+k per year

Job description under review


Tourism Manager

Also at this level: Tourism Marketing Manager, Business Development Manager, Tourism Board Skills Development Manager, Tourism Development Manager,

Salary: £28-35k per year

As a Tourism Manager, you will be based with a national, regional or a local authority, you take a lead role in promoting your geographical area of responsibility by helping to improve the facilities and attractions of the area, accommodation stock, marketing, training, business support and skills development available to the sector. You may have specific responsibility for a particular area such as quality, business and skills development or marketing. 

A lot of careful planning and thought goes into creating effective promotional campaigns funding and budgets. If you are marketing focussed, you have to decide (with other senior officers) what the key marketing and brand messages are, who they should be aimed at, and how they can be communicated. Some of the most effective strategies are carefully targeted at particular segments of the market, genealogy of families for example, or those who have retired. You will initiate market research to collect this information, getting the views of a wide range of tourism professionals, accommodation suppliers, transport companies, travel agents and tour operators. The focus can then shift to the communication campaign, when you will liaise with advertising agents, designers, photographers and printers, and help write copy for brochures, newsletters and posters. 

Much of your time will be spent in face-to-face presentations, encouraging leading tour operators to add your area to their portfolio, briefing and entertaining travel writers, and attending travel trade shows and media events. Travel agents, tour operators, group and conference organisers will also approach you for advice and help in arranging programmes for their clients. If your focus is quality or skills and business development, you will be responsible for liaising with employers and quality assurance organisations to promote best practice and increase the take up of quality marques in your area. 

You may also be involved in the development of training activities required by the businesses in your area and will need to liaise with local learning providers and careers and support agencies. This might mean developing initiatives to help businesses with their own marketing campaigns, improving customer service through training packages, or implementing a loyalty scheme amongst several businesses such as restaurants, pubs, coffee shops, hotels and visitor attractions.


9.11 Case studies

Agnieszka Sakowska, Student and volunteer on work placement, Derry City Council and Ulster American Folk Park
Source:  UKSP.co.uk
http://www.uksp.co.uk/pdf/Agnieszka%20Sakowska_Volunteer_Tourism.pdf

Alexandra Bellinghausen, Tourist Advisor, Armagh City & District Council
Source:  UKSP.co.uk
http://www.uksp.co.uk/pdf/AlexandraBellinghausen_TouristAssistant_Tourism.pdf

Charlotte Wilson, Executive Officer Visitor Services, Fermanagh District Council Tourist Information Centre
Source:  UKSP.co.uk
http://www.uksp.co.uk/pdf/CharlotteWilson_ExecutiveOfficeVisitorServices_Tourism.pdf

Deborah Matchett, Public Relations Executive, Belfast International Airport
Source:  UKSP.co.uk
http://www.uksp.co.uk/pdf/DeborahMatchett_PublicRelationsExecutive_Tourism.pdf

Glen Philips, Tourist Development Officer, Failte Feirste Thiar
Source:  UKSP.co.uk
http://www.uksp.co.uk/pdf/GlenPhillips_TourismDevelopmentOfficer_Tourism.pdf

Jason Powell, Marketing Executive, Causeway Coast & Glens Tourism
Source:  UKSP.co.uk
http://www.uksp.co.uk/pdf/JasonPowell_MarketingExecutive_Tourism.pdf

Louise Corken, Director, Bunk Campers
Source:  UKSP.co.uk
http://www.uksp.co.uk/pdf/LouiseCorken_Director_Tourism.pdf

Mary McGee, Project Officer, Flavour of Tyrone
Source:  UKSP.co.uk
http://www.uksp.co.uk/pdf/MaryMcGee_ProjectOfficer_Tourism.pdf

Pamela Houston, Chief Executive, Killkeel Development Association
Source:  UKSP.co.uk
http://www.uksp.co.uk/pdf/PamelaHouston_ChiefExecutive_Tourism.pdf

Phyllis McCabe, Supervisor, Armagh Tourist Information Centre
Source:  UKSP.co.uk
http://www.uksp.co.uk/pdf/PhyllisMcCabe_Supervisor_Tourism.pdf


9.12 FAQ’s

Q. What is the pay like in the industry?
A. Pay in the industry is varied. Tourism Services Officers typically earn £10-£15k a year whilst Senior Tourism Managers can earn upwards of £40k a year. 


Q: What skills will set me apart from other candidates looking for work in this industry?
A: For roles such as tour guides, many employers say that the willingness to work hard and having a good attitude are the most important things they look for.   For public facing roles such as these good people skills and an appreciation of the importance of customer service are an advantage.   Progression in the industry is most likely for committed workers who are willing to take on new responsibilities.


Q. Are there any courses for people looking to start a career in the industry?
A. The apprenticeship in travel and tourism is a work based training programme aimed at people at the start of their career in the industry. The programme provides the apprentice with relevant skills and knowledge whilst gaining experience in the job and is designed so that apprentices in a variety of different job roles can select learning which is most appropriate to their occupation.


Q: Career-wise, what long-term prospects does the tourism industry have?
A: The larger organisations in the tourism industry tend to have clearly defined career paths for employees. Generally, you will start as tourism assistant, working your way up to a fully-fledged manager. Following that, there may be scope to become a senior tourism manager, with additional promotions to regional or even national level for the particularly talented.




9.13 Sources of additional information, web-links etc

People 1st
The Sector Skills Council for hospitality, leisure, travel & tourism
www.people1st.co.uk

UKSP
Free guide to the hospitality, leisure, travel & tourism industry offering advice on career pathways, employer and job opportunities.
www.uksp.co.uk

VisitBritain
The official site of the British Tourism Authority
http://www.visitbritain.com/en/GB/

Careers advice service
Advice on careers and learning
http://www.careersadvice.direct.gov.uk/

Connexions
Further careers advice
https://www.connexions-direct.com/jobs4u/























9.14 Tourist services regional information


9.14.1 Tourist services East Midlands. - Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages.

Background information

• There are approximately 1,800 people working in the tourist services sector in this region
• The majority of the workforce is female (57 percent). The majority of the workforce also works on a full time basis (78 percent) 


FURTHER INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR



9.14.2 Tourist services East of England
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

· There are approximately 2,000 people working in the tourist services sector in this region
· 52 percent of the tourist services workforce are female in this region and 48 percent are male
· 45 percent of the travel services workforce work full time in this region

FURTHER INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR




9.14.3 Tourist services London
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

· There are approximately 7,400 people working in the tourist services sector in this region
· 65 percent of tourist services workers in this region are female and 35 percent are male.
· 81 percent of tourist services workers in this region work full time.

FURTHER INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR




9.14.4 Tourist services North East
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

· There are approximately 1,100 working in the tourist services sector in this region
· 78 percent of tourist services workers in this region are female
· 86 percent work on a full time basis and 14 percent part time.


FURTHER INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR






9.14.5 Tourist services North West
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

· There are approximately 3,700 working in the tourist services sector in this region
· 68 percent of the tourist services workforce in this region work on a full time basis
· 49 percent of the workforce are female, 51 percent male


FURTHER INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR



9.14.6 Tourist services South East
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

· There are approximately 3,300 working in the tourist services sector in this region
· 51 percent of tourist service workers in this region work full time.
· 74 percent of the workforce is female.


FURTHER INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR




9.14.7 Tourist services South West
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

· There are approximately 1,600 people working in the tourist services sector in this region
· 69 percent of workers in the tourist services industry are female
· 52 percent work on a full time basis

FURTHER INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR


9.14.8 Tourist services West Mids.
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

· There are approximately 1,900 people working in the tourist services sector in this region
· 66 percent of workers in the tourist services industry are female
· 41 percent work on a full time basis

FURTHER INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR


• Age profile of the people working in the sector

	Age group
	Percentage

	16-19
	0%

	20-24
	27%

	25-29
	10%

	30-34
	0%

	35-39
	0%

	40-44
	13%

	45-49
	6%

	50-54
	0%

	55-59
	34%

	60-64
	0%

	65-69
	10%

	70+
	0%

	Total
	100%


 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

	Qualifications
	Percentage

	NVQ Level 4
	53%

	NVQ Level 3
	11%

	NVQ Level 2
	21%

	NVQ Level 1 and entry level
	0%

	No qualifications
	21%

	Total
	100%


 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector

	 
	Percentage

	White
	100%

	BME (Black and Minority Ethnic)
	0%

	Total
	100%


(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including Travel agency managers
	51,200
	54,100
	59,300
	16%

	Skilled trade occupations
	
	
	
	

	
	17,200
	16,100
	14,200
	-17%

	Elementary occupations
	
	
	
	

	
	60,500
	60,900
	60,300
	0%

	All occupations
	183,000
	189,100
	197,200
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	4%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	14%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Problem solving skills
3. Oral communication skills
4. Written communication skills
5. Literacy skills

(Source:  National Employer Skills Survey 2009)


9.14.9 Tourist services Yorkshire and the Humber
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

· There are less than 1,000 people working in the tourist services sector in this region

FURTHER INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR




9.14.10 Tourist services Northern Ireland
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

· There are less than 1,000 people working in the tourist services sector in this region

FURTHER INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR




9.14.11 Travel services Scotland
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

· There are approximately 4,200 working in the travel services sector in this region
· 55 percent of workers in the travel services industry in this region are female
· 56 percent of the workforce is employed on a full time basis


FURTHER INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR





9.14.12 Tourist services Wales
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

· There are approximately 1,800 people working in the tourist services sector in this region
· Approximately 25 percent of the workers in the travel services industry in this sector are female
· 55 percent work on a full time basis

FURTHER INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR





10. Travel services

10.1 A brief description of what the sub-sector covers at UK level

The industry is made up of three main areas:

Retail travel services - this includes leisure travel, business travel, online travel services, call centres, high street travel agencies, home-based travel consultants and travel services such as foreign exchange and travel insurance

Tour operations - this includes including inbound tour operators, outbound, domestic, specialist, independent, integrated and mass-market operators

Travel ticketing agencies and bureau de change outlets

The travel industry is notorious for consolidation between its bigger companies.   In 2007, there were four major travel companies: Thomas Cook, My Travel, First Choice and Thomson. Now, there are ‘the big two’: Thomas Cook and Thomson TUI. Both are German-owned, but their management structure is based in the UK.

There are also a large number of small, independent travel operators in the UK. Some of these specialise in niche markets, which cater specifically for customer looking for a certain type of holiday - e.g. safari holidays, or sports holidays – while others serve their local market.

10.2 Information on careers available and new emerging jobs, transferability of skills career paths and opportunities for progression

There is a wide variety of jobs in the travel industry – you could work as a travel advisor (agent), tour manager, or travel call centre manager amongst other options.

Many of the larger travel companies provide in-depth training for their staff, with detailed induction packages and extensive on-the-job training.  Many also offer ‘familiarisation trips,’ where staff get to stay at a resort or destination to enable them to sell it to their customers.

Different companies have different entry requirements - most would expect applicants to be educated to degree level, but this is not always necessary. Perhaps more important is to show a keen interest in travel – demonstrated through a lot of overseas travel and the ability to talk knowledgably about different destinations.

Most senior roles in larger travel agencies are occupied by existing staff who have progressed, so there is definitely scope to further your career in the travel industry!
For further information on careers paths, please refer to www.uksp.co.uk.



10.3 Information on pay scales in the sector
Senior resort operator
Also at this level: Customer Service Supervisor, Customer Service Representative (CSR), Senior Holiday Representative, Senior Resort Agent, Resort Manager
Salary: £16-24k per year

Travel manager
Also at this level: Business Travel Agency Manager, Senior Travel Consultant, Senior Travel Counsellor
Salary: £20-35k per year

Travel and call centre manager 
Also at this level: Travel Agency Manager, Travel Centre Customer Service Manager
Salary: £20-35k per year

Tour operations manager
Also at this level: Operations Manager, Director of Operations, Client Services Manager, Tour Contracts Director
Salary: £25-38k per year

Home working travel adviser
Also at this level: Self Employed Travel Agent, Specialised Travel Consultant,
Salary: £20+k

Advanced Travel adviser/ consultant (business)
Also at this level: Advanced Travel Advisor/consultant - Travel, Leisure Travel Agent Supervisor, Senior Travel Consultant, Travel Counsellor,
Salary: £16-24k per year

Team leader
Also at this level: Advanced Travel Call Centre advisor/consultant, Senior Call Centre Advisor
Salary: £17-24k per year

Tour operations supervisor
Also at this level: Tour Operations Team Leader
Salary: £16-25k per year

Resort representative
Also at this level: Reservations Agent, Customer Service Agent, Customer Service Representative (CSR), Holiday Representative, Holiday Rep
Salary: £12-15k per year

Children’s representative
Also at this level: Junior Holiday Representative, Kids Representative
Salary: £11-15k per year

Travel advisor/ consultant (business)
Also at this level: Travel Agent, Travel Consultant, Travel Counsellor,
Salary: £14-20k per year

Call centre advisor/ consultant 
Also at this level: Travel consultant
Salary: £11-18k per year

Tour operator
Salary: £14-20k per year



10.4 Information on entry requirements, application processes (e.g. Apprenticeships)

For a lot of the positions in travel services, such as travel agent, different companies have different entry requirements.   Most would expect applicants to be educated to degree level (although this is not always necessary).   Perhaps more important though is an interest in travel demonstrated by a lot of overseas travel.

Crucially, many of the larger travel companies will provide in depth training for their staff with detailed induction packages and extensive on the job training.   The majority of progression into more senior roles in larger travel agencies is done by existing staff so there is definitely scope to further one’s career in this industry.

The apprenticeship in travel and tourism is a work based training programme.   It is aimed at people at the start of the career in the industry and provides the apprentice with relevant skills and knowledge whilst gaining experience in the job.   The apprenticeship programme is designed so that apprentices in a variety of different job roles can select learning which is most appropriate to their occupation.

To find out more about apprenticeships you can go to the website www.apprenticeships.org.uk and complete a short form with your details.

If you are interested in becoming an apprentice you can contact an employer who takes on apprentices.   They will usually send you information about the training they offer.   As a start, it would be useful to look at the UKSP Good Employer Campaign (www.uksp.co.uk).


10.5 Qualifications

There are many different qualifications relevant to the various occupations in the travel services industry.

Listed below are a number of these with links to detailed information about each qualification.

	Qualification
	Link to further information

	Advanced Diploma in Travel and Tourism
	http://www.uksp.co.uk/qualifications.aspx?QualID=715

	Foundation Diploma in Travel and Tourism
	http://www.uksp.co.uk/qualifications.aspx?QualID=713

	Higher Diploma in Travel and Tourism
	http://www.uksp.co.uk/qualifications.aspx?QualID=714

	Level 2 Apprenticeship in Travel and Tourism (Leisure and Business)
	http://www.uksp.co.uk/qualifications.aspx?QualID=661

	Level 2 Award in the Principles of Customer Service in Hospitality, Leisure, Travel & Tourism 
	http://www.uksp.co.uk/qualifications.aspx?QualID=669

	Level 3 Award in the Principles of Supervising Customer Service performance in HLTT
	http://www.uksp.co.uk/qualifications.aspx?QualID=737

	Foundation Degree in Travel and Tourism Management
	http://www.uksp.co.uk/qualifications.aspx?QualID=655





10.6 Data on employment and labour market trends and forecasts

Background information

• There are approximately 95,100 people working in the travel services industry throughout the UK
• 77 percent work on a full time basis, whilst 23 percent work part time
• There are a greater number of women working in the sector (68 percent) than men (32 percent)


• Age profile of the people working in the sector

	Age group
	Number
	Percentage

	16-19
	   1,300 
	1%

	20-24
	 12,300 
	13%

	25-29
	 15,500 
	16%

	30-34
	 20,700 
	22%

	35-39
	 12,100 
	13%

	40-44
	   7,000 
	7%

	45-49
	   8,700 
	9%

	50-54
	   7,400 
	8%

	55-59
	   5,600 
	6%

	60-64
	   2,800 
	3%

	65+
	1,800
	2%

	Total
	 95,100 
	100%



(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

	Qualifications 
	Number
	Percentage

	NVQ Level 4 and above
	         32,900 
	35%

	NVQ Level 3
	         21,200 
	22%

	NVQ Level 2
	         23,100 
	24%

	NVQ Level 1 and entry level
	         14,700 
	15%

	No qualifications
	            3,200 
	3%

	Total
	         95,100 
	100%


(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector

	Ethnic Background
	Number
	Percentage

	White
	87,200
	92%

	Black and minority ethnic (BME)
	7,900
	8%

	Total
	95,100
	100%



(Source:  Labour Force Survey 2009/2010)

• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

	Occupation
	United Kingdom

	Hotel and accommodation managers
	       58,400 

	Conference and exhibition managers
	       22,400 

	Restaurant and catering managers
	      158,200 

	Publicans and managers of licensed premises
	       43,500 

	Chefs and cooks
	      273,200 

	Travel agents
	       47,600 

	Travel and tour guides
	       16,600 

	Housekeepers and related occupations
	       59,800 

	Hotel porters
	       12,100 

	Kitchen and catering assistants
	      402,200 

	Waiting staff
	      235,200 

	Bar staff
	      196,100 

	Leisure and theme park attendants
	       24,000 


(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).
The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	590,900
	617,900
	659,500
	12%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	213,700
	209,300
	193,800
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	768,900
	821,800
	853,600
	11%

	All occupations
	2,202,700
	2,310,800
	2,411,000
	9%


Source:  Working Futures 2007-2017 (2008), LSC/IER/CE, electronic resource


10.7 Skill shortages

Information is not available for the whole UK but it is expected that the figures for England would generally apply and have been used as a basis for the following summary.   These figures also relate to the hospitality, leisure, travel & tourism sector as a whole as workforce sizes are not large enough to break the figures down by individual industry.

Percentage of employers with vacancies:	20%
Percentage of employers with vacancies they’re finding difficult to fill:	8%
Percentage of employers with vacancies they can’t find people with the right skills for:	4%
Percentage of current workforce not fully proficient in their jobs:	9%

The five most common things which employers find difficult to find from job applications are:
1. Technical, practical or job specific skills
2. Customer handling skills
3. Team working skills
4. Oral communication skills
5. Problem solving skills

(Source:  National Employer Skills Survey 2009)


10.8 Information on opportunities for adults changing career direction

For those in less senior roles, there are many opportunities to take on new responsibilities and develop supervisory skills or team management skills.   Transferable skills such as these provide excellent experience which can be used in almost any other industry.

Customer service skills are very important in public facing roles such as waiting staff or bar staff.   Building experience in dealing with customers, especially conflict management, is a skill sought after in many other industries where staff deal with the public on a daily basis.   Such industries include, amongst many others, retail and call centres.

There are many large companies in the industry.   For those who are in more senior positions then the skills gained through these strategic roles can, again, be transferred over to many different settings.   Retail, for example, which is also a very customer focused industry would be a likely area for individuals looking to change career direction.


10.9 Information on points of entry or transfer into a sector from another area or sector

For public facing staff such as travel agents good communication and customer service skills are a must.   Highly developed skills in these areas would be advantageous to potential applicants.

There are a growing number of travel agencies which operate on a call centre basis so previous experience in this field would be particularly useful. The industry has a large number of migrant workers.   Employers are often willing to take on hard working migrant workers even if they don’t always have particularly good English language skills.   Many migrant workers therefore take this opportunity to earn money and, as their language skills improve, progress up through the organisation they’re working for.



10.10 Job profiles

Senior resort operator

Also at this level: Customer Service Supervisor, Customer Service Representative (CSR), Senior Holiday Representative, Senior Resort Agent, Resort Manager

Salary: £16-24k per year

Once holidaymakers reach their destination, they expect you to make sure everything comes up to their expectations. You will be at the airport, station or coach terminal to greet them on their arrival, and will need to have sufficient local knowledge to advise them on the best places to eat, drink and visit. You will also need to be able to answer their questions, sort out any problems or complaints, and help them if there is a difficulty or emergency. Usually, you will accompany them to their hotel or apartment, assisting with check in and helping to get their luggage to their rooms. This is the time for a special welcome, to get to know as many people by name as possible, and to put everyone in the right mood to enjoy their holiday.
Sometimes you will act as guide for the excursions, and you have to be ready to deal with an emergency at any time, such as an accident, severe illness or even the arrest of one of your group. Complaints should be acted on quickly. In the quieter moments, you will have various administrative tasks to do, such as preparing for the next group, confirming tour arrangements, and completing reports for head office.

Travel manager

Also at this level: Business Travel Agency Manager, Senior Travel Consultant, Senior Travel Counsellor

Salary: £20-35k per year

A manager of a business travel agency has the central responsibility for maintaining and extending contracts with the business client for all their business travel and accommodation requirements. 
You are responsible for the training and development of your team, based with the client. 
You must also find time to liaise with tour operators, so that you keep up-to-date with what is available and can pass on customer comments and special requests. 
Client accounts and sales figures must be processed monthly, weekly or even daily and despatched to head office. You will also liaise with head office and tour operators over promotional programmes for various flight and accommodation deals.


Travel and call centre manager 

Also at this level: Travel Agency Manager, Travel Centre Customer Service Manager

Salary: £20-35k per year

Generally, as a Call Centre manager of a travel company you will plan, organise, co-ordinate and direct the activities of a travel call centre. 
Your primary responsibility is to ensure that your staff offer excellent customer service, but you are also responsible for training and developing a team of consultants and ensuring the profitability of the business. You may also undertake consultant duties from time to time to help out the team.
As well as recruiting, training and managing staff, you will oversee the accurate development and selling of holidays and ensure that all necessary documents and receipts are dispatched to the customers. As the manager of the business you will collect and manage numerical data on takings and profits/losses and keep strict records on these in line with your budget. The travel industry has strict regulations and you will need to ensure 100% compliance with these.

Tour operations manager

Also at this level: Operations Manager, Director of Operations, Client Services Manager, Tour Contracts Director

Salary: £25-38k per year

Once the components of a holiday have been put together (travel, accommodation, tours, meals and any special extras, such as visits to the opera or theatre) you will act as the link person, negotiating with the hotelier or apartment owners over what accommodation is set aside, when, and at what price, before the season starts. 
You may also be dealing with coach operators, taxi firms, airlines, shipping agents, train operators, restaurants, and, for holidays abroad, local tour operators providing the excursions. An excellent grasp of detail and clear head for figures are essential, combined with a shrewd negotiating ability. You want to get the best price, for a clearly defined range of services, yet give your company as much flexibility as possible should the demand from customers fall below expectations. A sense of humour helps, especially when the talking gets tough, or if there have been problems and you are trying to win people back on side. 
Extensive travel is involved, reflecting the range of destinations the tour operator deals with. While this may seem glamorous and interesting, the schedule can be very demanding and there is little time for relaxation, even to overcome jetlag. Back at the office, much of your time will be spent checking that arrangements are running smoothly, sorting out any problems, and seeing to the administration of contracts. You will also help with developing and planning new holidays and business tours, based on customer and supplier feedback and your knowledge of the market, as well as any political and economic developments in the destinations.
You are responsible for the recruitment of your team and motivating them towards ambitious targets. You will be able to perform any task that your team are capable of but primarily will be involved in more strategic planning and reporting.


Home working travel adviser

Also at this level: Self Employed Travel Agent, Specialised Travel Consultant,

Salary: £20+k

As a home working travel consultant, you manage and do much of the general activities: arranging holidays, developing tours etc. 
You may employ other specialists to deal with certain functions e.g. collecting payment, arranging insurance packages, marketing services, dealing with bureau de change transactions. How many additional employees you have in the business will depend on the type and level of your business and the prices customers are willing to pay. 
As the expert you will be developing holiday or travel packages for your clients. You must also find time to liaise with tour operators, so that you keep up-to-date with what is available and can pass on customer comments and special requests. Keeping a check on your accounts and sales figures is essential; on a monthly, weekly or even daily basis. Money and cheques accepted for deposits and bookings must be kept safely and banked regularly, and credit card transactions monitored so that there are no problems with invalid cards - it is your business, and therefore your money. You will also liaise with tour operators over promotional programmes for various holidays and travel deals


Advanced Travel adviser/ consultant (business)

Also at this level: Advanced Travel Advisor/consultant - Travel, Leisure Travel Agent Supervisor, Senior Travel Consultant, Travel Counsellor,

Salary: £16-24k per year

As a senior consultant, you should be able to match holidays or travel options to whatever the customer requires and can afford. With holidays, you are selling a dream: building up the customer's enthusiasm and tempting him or her with the thought of relaxation, interesting activities, unusual sites etc. 
You will also need to be a skilled administrator, communicator and keyboard operator, as much of the business is done by computer and over the telephone. One hundred percent accuracy is demanded, because just one mistake with a detail, date or price can lead to problems and inconvenience. Ticketing regulations are particular complex, and getting the best price for an airline flight or train journey demands a quick grasp of detail and sharp analytical ability to compare options. 
After helping the customer to make a choice, you will then enter on the computer the details of who is travelling and exactly what is required, advise of any visa and vaccination requirements, offer to arrange car hire, extra excursions, traveller's cheques and holiday insurance, check the passport, and then obtain a deposit or full payment. 
Travel tickets, hotel vouchers and itinerary have to be printed out if the person is travelling in a few days, for example on a late availability holiday. Otherwise, you will explain the process for making final payment and despatch of the tickets. Should arrangements be changed by the customer, airline or tour operator, or if there is a complaint, you will need to communicate the details and possibly deal with refunds or alternative offers.


Team leader

Also at this level: Advanced Travel Call Centre advisor/consultant, Senior Call Centre Advisor

Salary: £17-24k per year

As a Team Leader, you should be able to match holidays or travel options to whatever the customer requires and can afford. With holidays, you are selling a dream: building up the customer's enthusiasm and tempting him or her with the thought of relaxation, interesting activities, unusual sites etc. 
You will be responsible for a team and meeting or excelling the targets set by the company. Managing and developing your team, you will report into the management team. 
You will also need to be a skilled administrator, communicator and keyboard operator, as much of the business is done by computer and over the telephone. One hundred percent accuracy is demanded, because just one mistake with a detail, date or price can lead to problems and inconvenience. Ticketing regulations are particular complex, and getting the best price for an airline flight or train journey demands a quick grasp of detail and sharp analytical ability to compare options. 
After helping the customer to make a choice, you will then enter on the computer the details of who is travelling and exactly what is required, advise of any visa and vaccination requirements, offer to arrange car hire, extra excursions, traveller's cheques and holiday insurance, check the passport, and then obtain a deposit or full payment. 
Travel tickets, hotel vouchers and itinerary have to be printed out if the person is travelling in a few days, for example on a late availability holiday. Otherwise, you will explain the process for making final payment and despatch of the tickets. Should arrangements be changed by the customer, airline or tour operator, or if there is a complaint, you will need to communicate the details and possibly deal with refunds or alternative offers.


Tour operations supervisor

Also at this level: Tour Operations Team Leader

Salary: £16-25k per year

Once the components of a holiday have been put together (travel, accommodation, tours, meals and any special extras, such as visits to the opera or theatre) you will act as the link person, negotiating with the hotelier or apartment owners over what accommodation is set aside, when, and at what price, before the season starts. 
You may also be dealing with coach operators, taxi firms, airlines, shipping agents, train operators, restaurants, and, for holidays abroad, local tour operators providing the excursions. An excellent grasp of detail and clear head for figures are essential, combined with a shrewd negotiating ability. You want to get the best price, for a clearly defined range of services, yet give your company as much flexibility as possible should the demand from customers fall below expectations. A sense of humour helps, especially when the talking gets tough, or if there have been problems and you are trying to win people back on side. 
Extensive travel is involved, reflecting the range of destinations the tour operator deals with. While this may seem glamorous and interesting, the schedule can be very demanding and there is little time for relaxation, even to overcome jetlag. Back at the office, much of your time will be spent checking that arrangements are running smoothly, sorting out any problems, and seeing to the administration of contracts. You will also help with developing and planning new holidays and business tours, based on customer and supplier feedback and your knowledge of the market, as well as any political and economic developments in the destinations.
You will be able to perform any duties of your team, but primarily will manage your team whilst driving the team forward to meet ambitious targets. 


Resort representative

Also at this level: Reservations Agent, Customer Service Agent, Customer Service Representative (CSR), Holiday Representative, Holiday Rep

Salary: £12-15k per year

Once holidaymakers reach their destination, they expect you to make sure everything (even the weather!) comes up to their expectations. 
You will be at the airport, station or coach terminal to greet them on their arrival, and will need to have sufficient local knowledge to advise them on the best places to eat, drink and visit. You will also need to be able to answer their questions, sort out any problems or complaints, and help them if there is a difficulty or emergency. Usually, you will accompany them to their hotel or apartment, assisting with check in and helping to get their luggage to their rooms. This is the time for a special welcome, to get to know as many people by name as possible, and to put everyone in the right mood to enjoy their holiday.
The next day there is usually a welcome party, where you can tell everyone about the tour and entertainment packages on offer, what days and times you will be at their hotel to provide further help, how to contact you in an emergency, and other domestic details to help their holiday run smoothly. Here, you will give them a taste of what goes on the resort, the places to go, and where to avoid. You will also give advice on local customs, banking hours, personal security, shopping, souvenirs, restaurants, bars, discos, and so forth. At the close of the session, there is usually a chance to answer questions, and sell tickets for local excursions and entertainment. 
Sometimes you will act as guide for the excursions, and help to arrange the entertainment. Your role may involve setting up and running children’s activities at the resort, and extra care is required to ensure that they are safe. You have to be ready to deal with an emergency at any time, such as an accident, severe illness or even the arrest of one of your group. Complaints should be acted on quickly. 
In the quieter moments, you will have various administrative tasks to do, such as preparing for the next group, confirming tour arrangements, and completing reports for head office.


Children’s representative

Also at this level: Junior Holiday Representative, Kids Representative

Salary: £11-15k per year

As a Children’s Representative your role is to plan and carry out appropriate activities for all age ranges of children. You will adhere to legislation, local rules, company policy and procedures and communicate this to clients / customers if necessary. You will maintain a high standard of customer service at all times identifying your customer needs. 

You will book any facilities required by customers and confirm bookings to them. You will follow up customers to gain feedback on any activities / products purchased and you will deal with any customer issues quickly and professionally gaining support from manager if appropriate. 

You will carry out any necessary administration efficiently and accurately and will undertake personal development to ensure knowledge and skills are current and meet customer / client and company needs. You will attend and take part in team meetings as appropriate. 

Skills & knowledge kids rep
• Customer service skills
• Communication skills (providing information at Welcome Meetings, listening to others, passing on messages etc)
• Interpersonal skills (friendly, professional)
• Sales (selling services and trips)
• Team work
• Planning and organisational skills
• Foreign language an advantage but not essential
• Problem solving/crisis resolution
• Managing hazards and risks
• Logistics – movement of groups from place to place


Travel advisor/ consultant (business)

Also at this level: Travel Agent, Travel Consultant, Travel Counsellor,

Salary: £14-20k per year

In a business travel agency you are not dealing with holidays, but rather arranging travel and accommodation solutions for your business clients. 

You will also need to be a skilled administrator, communicator and keyboard operator, as much of your business is done by computer and over the telephone. One hundred percent accuracy is demanded, because just one mistake with a detail, date or price can lead to problems and inconvenience. Ticketing regulations are particular complex, and getting the best price for an airline flight or train journey demands a quick grasp of detail and sharp analytical ability to compare options. 

Having helped your business client to make a choice, , you will then enter on the computer the details of who is travelling and exactly what is required, advise of any visa and vaccination requirements, and offer to arrange car hire, extra business excursions and local currency. 
Often business travel agents have a contract with the client - an invoice is raised to the client’s account and payment of the account is received every month. Travel tickets, hotel vouchers and itinerary will have to be printed out and dispatched to the client before travelling. Should arrangements be changed by the client, airline or tour operator, or if there is a complaint, you will need to communicate the details and possibly deal with refunds or alternative arrangements.


Call centre advisor/ consultant 

Also at this level: Travel consultant

Salary: £11-18k per year

As a consultant, you should be able to match holidays or travel options to whatever the customer requires and can afford. With holidays, you are selling a dream: building up the customer's enthusiasm and tempting him or her with the thought of relaxation, interesting activities, unusual sites etc. 

You will also need to be a skilled administrator, communicator and keyboard operator, as much of the business is done by computer and over the telephone. One hundred percent accuracy is demanded, because just one mistake with a detail, date or price can lead to problems and inconvenience. Ticketing regulations are particular complex, and getting the best price for an airline flight or train journey demands a quick grasp of detail and sharp analytical ability to compare options. 

After helping the customer to make a choice, you will then enter on the computer the details of who is travelling and exactly what is required, advise of any visa and vaccination requirements, offer to arrange car hire, extra excursions, traveller's cheques and holiday insurance, check the passport, and then obtain a deposit or full payment. 

Travel tickets, hotel vouchers and itinerary have to be printed out if the person is travelling in a few days, for example on a late availability holiday. Otherwise, you will explain the process for making final payment and despatch of the tickets. Should arrangements be changed by the customer, airline or tour operator, or if there is a complaint, you will need to communicate the details and possibly deal with refunds or alternative offers.



Tour operator

Salary: £14-20k per year

Moving parties of customers around the world, in and out of hotels, and on planes, trains and coaches, is a complex business. You are one of the links that keep the operation running smoothly, even if there is a last minute hitch, such as a political development or natural catastrophe that requires urgent changes to the itinerary or contractual arrangements. 

As contracts are negotiated by the contracts managers, you will initiate the follow up, arranging the signatures of appropriate company executives and advising the finance department and tour co-ordinators on the agreed terms and availability (including dates and numbers of seats/beds/rooms required). You will monitor the level of bookings for each holiday or tour, and update the various hotels and transport operators on numbers, names and any special requirements (e.g. a passenger who requires a wheelchair). 

Sometimes it will be necessary to cancel or merge tours, in which case, all those affected including the travel agents and customers must be speedily informed, offered alternatives and perhaps offered compensation. You will need to be an excellent administrator and communicator, and keep a cool head in the face of pressure and problems. 

You will have an important input when the plans for the next season are discussed, and contracts renegotiated, giving your assessment of how well arrangements have worked previously. Hoteliers, transport providers and other contractors will want to know from you how they have done, and discuss where improvements or modifications could be made. Besides the information you have gathered directly from discussions with contractors, you will report on the feedback from customer questionnaires, follow-up letters (compliments as well as complaints), and resort representative reports. 

You may have the opportunity to research and design new holiday ideas with the help of contract managers. Once plans have been agreed, and the new holiday and tour brochures are in production, you will play a key role in ensuring there are no errors, particularly in relation to prices and dates, descriptions of hotels and resorts, and the background information on the destinations. Some of the details will have to be reconfirmed and checked at this stage with hotels, area resort managers and tourist information centres.





10.11 Case studies

David Gordon, Travel Writer, Four Monkeys Media
Source:  USKP
http://www.uksp.co.uk/pdf/DavidGordon_TravelWriter_Travel.pdf

Deborah Matchett, Public Relations Executive, Belfast International Airport
Source:  USKP
http://www.uksp.co.uk/pdf/DeborahMatchett_PublicRelationsExecutive_Tourism.pdf

Denise White, Consumer Affairs Advisor, ABTA Ltd
Source:  USKP
http://www.uksp.co.uk/pdf/DavidGordon_TravelWriter_Travel.pdf

Paul Iredale, Learning & Development Manager, Thomas Cook
Source:  USKP
http://www.uksp.co.uk/pdf/PaulIredale_LearningandDevelopmentManager.pdf

Vicki Wolf, Professional Development Manager, ABTA Ltd
Source:  USKP
http://www.uksp.co.uk/pdf/VickiWolf_ProfessionalDevelopmentManager.pdf

Becky Smith, Learning & Development Team Leader, Thomas Cook
Source:  USKP
http://www.uksp.co.uk/pdf/BeckySmith_LearningandDevelopmentTeamLeader.pdf

Nebel Crowhurst, Learning & Development Team Leader, Virgin Holidays
Source:  USKP
http://www.uksp.co.uk/pdf/NebelCrowhurst_LandDTeamLeader.pdf



10.12 FAQ’s

Q: What’s the pay like in the sector?
A: The pay structure is a little different from other jobs in the hospitality, leisure, travel and tourism sector. If you’re working as a travel agent, you could expect to receive a salary approaching about £20k at most agencies. However, many travel agents work on a commission basis so the better you are at your job (i.e. the more holidays you sell), the more money you earn.

Q: Career-wise, what long-term prospects does the travel industry have?
A: Most larger organisations in the travel industry have a clearly defined career path for employees. Generally, you will start as a junior travel consultant, working your way up to a fully-fledged consultant. Following that, there may be scope to become a branch manager, with additional promotions to regional or even national level for the particularly talented.

Q: What skills will set me apart from other candidates looking for work in this industry?
A: One of the major things that employers look for from job applicants is a real interest in travel. This is often a prerequisite for the job, with some travel agencies only taking on staff who have visited several continents. Nowadays, many people take time out to go travelling around the world; if this is something you’ve done, it may be to your advantage when applying to work in the travel industry.

Q: Are there any other benefits to working in the travel industry?
A: It’s common for travel agency staff to get particularly good deals on flights and holidays. ‘Familiarisation trips’ are also common - staff might be sent to new resorts or emerging tourist destinations to see exactly what they’re like first-hand.



10.13 Sources of additional information, web-links etc

People 1st
The Sector Skills Council for hospitality, leisure, travel & tourism
www.people1st.co.uk

UKSP
Free guide to the hospitality, leisure, travel & tourism industry offering advice on career pathways, employer and job opportunities.
www.uksp.co.uk

ABTA
The national trade association for travel
http://www.abta.com/home

Careers advice service
Advice on careers and learning
http://www.careersadvice.direct.gov.uk/

Connexions
Further careers advice
https://www.connexions-direct.com/jobs4u/









10.14 Travel services regional information


10.14.1 Travel services East Midlands. - Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages.

Background information

• There are approximately 5,600 people working in the travel services sector in this region
• The majority of the workforce is female (60 percent) and work on a full time basis (84 percent) 


• Age profile of the people working in the sector

	Age group
	Percentage

	16-24
	21%

	25-29
	41%

	30-39
	4%

	40-44
	9%

	45-49
	14%

	50-59
	10%

	60+
	2%

	Total
	100%


 (Source:  Labour Force Survey 2009/2010)


• Qualification levels of people in the sector

	Qualifications
	Percentage

	NVQ Level 4
	21%

	NVQ Level 3
	32%

	NVQ Level 2
	27%

	NVQ Level 1 and entry level
	13%

	No qualifications
	7%

	Total
	100%


 (Source:  Labour Force Survey 2009/2010)


• Ethnic background of people working in the sector

	Ethnic background
	Percentage

	White
	92%

	Black or minority ethnic
	8%

	Total
	100%


 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry
	
Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector (occupations with less than 1,000 workers have not been included).

	Occupation
	East Midlands

	Travel agents
	2,100


(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Travel agency managers
	34,400
	37,200
	40,900
	19%

	Skilled trade occupations
	
	
	
	

	
	11,000
	10,800
	9,900
	-10%

	Elementary occupations
	
	
	
	

	
	42,400
	42,100
	40,700
	-4%

	All occupations
	126,000
	130,600
	133,700
	6%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	13%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Oral communication skills
3. Customer handling skills
4. Numeracy skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)

10.14.2 Travel services East of England
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

· There are approximately 10,900 people working in the travel services sector in this region
· 62 percent of the travel services workforce are female in this region and 38 percent are male
· 73 percent of the travel services workforce work full time in this region


• Age profile of the people working in the sector

	Age group
	Percentage

	16-24
	5%

	25-29
	22%

	30-34
	22%

	35-39
	21%

	40-44
	8%

	45-49
	10%

	50-54
	1%

	55+
	9%

	Total
	100%


 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

	Qualifications
	Percentage

	NVQ Level 4
	35%

	NVQ Level 3
	32%

	NVQ Level 2
	19%

	NVQ Level 1 and entry level
	11%

	No qualifications
	2%

	Total
	100%


 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector

	Ethnic background
	Percentage

	White
	97%

	Black or minority ethnic
	3%

	Total
	100%


 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

	 
	Eastern

	Travel agents 
	4,500

	Travel & tour guides 
	1,000

	Leisure and travel service occupations nec
	1,000



 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Travel agency managers
	49,200
	49,900
	51,100
	4%

	Skilled trade occupations
	
	
	
	

	
	17,100
	17,000
	16,000
	-6%

	Elementary occupations
	
	
	
	

	
	64,800
	71,000
	74,500
	15%

	All occupations
	183,600
	191,400
	197,400
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	21%
Proportion of employers with vacancies they’re finding difficult to fill:	6%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Customer handling skills
2. Team working skills
3. Technical, practical or job-specific skills
4. Problem solving skills
5. Oral communication skills

(Source:  National Employer Skills Survey 2009)


10.14.3 Travel services London
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

· There are approximately 19,200 people working in the travel services sector in this region
· 52 percent of travel services workers in this region are female and 48 percent are male.
· 91 percent of travel services workers in this region work full time.


• Age profile of the people working in the sector

	Age group
	Percentage

	16-24
	5%

	25-29
	12%

	30-34
	32%

	35-39
	10%

	40-44
	13%

	45-49
	7%

	50-54
	13%

	55-59
	3%

	60+
	5%

	Total
	100%


 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

	Qualifications
	Percentage

	NVQ Level 4
	58%

	NVQ Level 3
	7%

	NVQ Level 2
	14%

	NVQ Level 1 and entry level
	20%

	No qualifications
	2%

	Total
	100%


 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector

	Ethnic background
	Percentage

	White
	71%

	Black or minority ethnic
	29%

	Total
	100%


 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

	Occupation
	London

	Travel agency managers
	2,300

	Travel agents
	6,100

	Travel and tour guides
	2,600

	Leisure and travel service occupations nec
	1,800



 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further for this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including Travel agency managers
	96,600
	103,800
	112,400
	16%

	Skilled trade occupations
	
	
	
	

	
	34,400
	32,100
	28,600
	-17%

	Elementary occupations
	
	
	
	

	
	121,800
	132,300
	139,900
	15%

	All occupations
	351,900
	368,400
	384,600
	9%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource



• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	17%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	5%
Proportion of current workforce not fully proficient in their jobs:	9%

The five most common things which employers have difficulty finding in job applicants are:
1. Team working skills
2. Customer handling skills
3. Oral communication skills
4. Written communication skills
5. Technical, practical or job-specific skills

(Source:  National Employer Skills Survey 2009)


10.14.4 Travel services North East
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

· There are approximately 5,000 working in the travel services sector in this region
· 90 percent of travel services workers in this region are female
· 62 percent work on a full time basis and 38 percent part time.


• Age profile of the people working in the sector

	Age group
	Percentage

	16-19
	4%

	20-24
	7%

	25-29
	19%

	30-34
	16%

	35-39
	16%

	40-44
	0%

	45-49
	2%

	50-54
	14%

	55-59
	8%

	60+
	14%

	Total
	100%


 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

	Qualifications
	Percentage

	NVQ Level 4
	8%

	NVQ Level 3
	56%

	NVQ Level 2
	14%

	NVQ Level 1 and entry level
	18%

	No qualifications
	4%

	Total
	100%



 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further for this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including Travel agency managers
	20,000
	20,100
	20,300
	2%

	Skilled trade occupations
	
	
	
	

	
	8,300
	7,600
	6,600
	-20%

	Elementary occupations
	
	
	
	

	
	32,800
	34,700
	35,600
	9%

	All occupations
	81,300
	83,600
	85,200
	5%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource

(Source:  Warwick Institute for Employment Research, Working Futures 2007-2017)


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	17%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Team working skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Oral communication skills

(Source:  National Employer Skills Survey 2009)





10.14.5 Travel services North West
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

· There are approximately 10,200 working in the travel services sector in this region
· 78 percent of the travel services workforce in this region work on a full time basis
· 81 percent of the workforce are female, the remaining 19 percent male


• Age profile of the people working in the sector

	Age group
	Percentage

	16-19
	4%

	20-24
	16%

	25-29
	22%

	30-34
	13%

	35-39
	17%

	40-44
	2%

	45-49
	10%

	50-54
	9%

	55+
	8%

	Total
	100%


 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

	Qualifications
	Percentage

	NVQ Level 4
	14%

	NVQ Level 3
	25%

	NVQ Level 2
	41%

	NVQ Level 1 and entry level
	17%

	No qualifications
	4%

	Total
	100%



 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector

	 
	Percentage

	White
	97%

	BME (Black and Minority Ethnic)
	3%

	Total
	100%



(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

	 
	North West (inc Merseyside)

	Travel agents 
	4,500

	Leisure and travel service occupations nec. 
	2,100


 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including Travel agency managers
	58,400
	57,700
	59,500
	2%

	Skilled trade occupations
	
	
	
	

	
	23,900
	23,600
	21,700
	-9%

	Elementary occupations
	
	
	
	

	
	87,300
	89,900
	90,700
	4%

	All occupations
	239,500
	244,600
	248,900
	4%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Team working skills
3. Management skills
4. Problem solving skills
5. Customer handling skills

(Source:  National Employer Skills Survey 2009)


10.14.6 Travel services South East
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

· There are approximately 17,500 working in the travel services sector in this region
· 74 percent of travel service workers in this region work full time.
· 66 percent of the workforce is female.


• Age profile of the people working in the sector

	Age group
	Percentage

	16-19
	2%

	20-24
	19%

	25-29
	5%

	30-34
	28%

	35-39
	11%

	40-44
	5%

	45-49
	11%

	50-54
	9%

	55-59
	6%

	60+
	5%

	Total
	100%


 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

	Qualifications
	Percentage

	NVQ Level 4
	43%

	NVQ Level 3
	17%

	NVQ Level 2
	22%

	NVQ Level 1 and entry level
	15%

	No qualifications
	2%

	Total
	100%


 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector

	Ethnic background
	Percentage

	White
	96%

	Black or minority ethnic
	4%

	Total
	100%


 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry
	
Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

	Occupation
	South East

	Travel agency managers
	2,000

	Travel agents
	8,700

	Travel and tour guides
	5,100

	Leisure and travel service occupations nec
	3,000



 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including Travel agency managers
	85,500
	90,700
	97,200
	14%

	Skilled trade occupations
	
	
	
	

	
	27,800
	27,500
	25,600
	-8%

	Elementary occupations
	
	
	
	

	
	102,500
	114,600
	122,500
	20%

	All occupations
	297,100
	316,800
	334,200
	12%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource



• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	20%
Proportion of employers with vacancies they’re finding difficult to fill:	7%
Proportion of employers with vacancies they can’t find people with the right skills for:	4%
Proportion of current workforce not fully proficient in their jobs:	11%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Customer handling skills
3. Oral communication skills
4. Team working skills
5. Problem solving skills

(Source:  National Employer Skills Survey 2009)


10.14.7 Travel services South West
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

· There are approximately 4,600 people working in the travel services sector in this region
· 87 percent of workers in the travel services industry are female
· 55 percent work on a full time basis


• Age profile of the people working in the sector

	Age group
	Percentage

	16-24
	8%

	25-29
	13%

	30-34
	3%

	35-39
	28%

	40-44
	18%

	45-49
	13%

	50-59
	11%

	60-64
	3%

	65+
	5%

	Total
	100%


 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

	Qualifications
	Percentage

	NVQ Level 4
	57%

	NVQ Level 3
	15%

	NVQ Level 2
	15%

	NVQ Level 1 and entry level
	4%

	No qualifications
	9%

	Total
	100%


 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

	 
	South West

	Travel agents 
	2,800

	Travel and tour guides
	1,300

	Leisure and travel service occupations nec
	1,000



 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including Travel agency managers
	60,600
	64,100
	69,700
	15%

	Skilled trade occupations
	
	
	
	

	
	21,000
	22,000
	21,900
	4%

	Elementary occupations
	
	
	
	

	
	73,400
	82,500
	89,700
	22%

	All occupations
	216,700
	236,100
	256,000
	18%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	18%
Proportion of employers with vacancies they’re finding difficult to fill:	7%
Proportion of employers with vacancies they can’t find people with the right skills for:	5%
Proportion of current workforce not fully proficient in their jobs:	15%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Customer handling skills
3. Team working skills
4. Oral communication skills
5. Problem solving skills

(Source:  National Employer Skills Survey 2009)

10.14.8 Travel services West Mids.
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

· There are approximately 5,600 people working in the travel services sector in this region
· 87 percent of workers in the travel services industry are female
· 60 percent work on a full time basis


• Age profile of the people working in the sector

	Age group
	Percentage

	16-19
	2%

	20-24
	10%

	25-29
	26%

	30-34
	9%

	35-39
	9%

	40-44
	17%

	45-49
	9%

	50-54
	3%

	55-59
	6%

	60+
	9%

	Total
	100%


 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

	Qualifications
	Percentage

	NVQ Level 4
	21%

	NVQ Level 3
	29%

	NVQ Level 2
	34%

	NVQ Level 1 and entry level
	16%

	No qualifications
	0%

	Total
	100%


 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector

	 
	Percentage

	White
	96%

	BME (Black and Minority Ethnic)
	4%

	Total
	100%


(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including Travel agency managers
	51,200
	54,100
	59,300
	16%

	Skilled trade occupations
	
	
	
	

	
	17,200
	16,100
	14,200
	-17%

	Elementary occupations
	
	
	
	

	
	60,500
	60,900
	60,300
	0%

	All occupations
	183,000
	189,100
	197,200
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	4%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	14%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Problem solving skills
3. Oral communication skills
4. Written communication skills
5. Literacy skills

(Source:  National Employer Skills Survey 2009)


10.14.9 Travel services Yorkshire and the Humber
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

· There are approximately 5,400 working in the travel services sector in this region
· 71 percent of workers in the travel services industry in this region are female.
· 93 percent work on a full time basis


• Age profile of the people working in the sector

	Age group
	Percentage

	16-19
	2%

	20-24
	34%

	25-29
	21%

	30-34
	15%

	35-39
	13%

	40-44
	3%

	45-49
	0%

	50-54
	7%

	55+
	5%

	Total
	100%



 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

	Qualifications
	Percentage

	NVQ Level 4
	22%

	NVQ Level 3
	31%

	NVQ Level 2
	39%

	NVQ Level 1 and entry level / no qualifications
	7%

	Total
	100%



 (Source:  Labour Force Survey 2009/2010)



• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including Travel agency managers
	46,800
	48,300
	50,600
	8%

	Skilled trade occupations
	
	
	
	

	
	15,900
	15,900
	15,000
	-6%

	Elementary occupations
	
	
	
	

	
	55,200
	56,500
	57,300
	4%

	All occupations
	167,700
	174,100
	180,300
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	4%
Proportion of employers with vacancies they can’t find people with the right skills for:	2%
Proportion of current workforce not fully proficient in their jobs:	8%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)


10.14.10 Travel services Northern Ireland
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

· There are approximately 1,300 working in the travel services sector in this region


FURTHER INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR


10.14.11 Travel services Scotland
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

· There are approximately 4,400 working in the travel services sector in this region
· 75 percent of workers in the travel services industry in this region are female
· 87 percent of the workforce is employed on a full time basis


• Age profile of the people working in the sector

	Age group
	Percentage

	16-19
	4%

	20-24
	11%

	25-29
	27%

	30-34
	18%

	35-44
	6%

	45-49
	11%

	50-54
	9%

	55+
	14%

	Total
	100%



 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

	Qualifications
	Percentage

	NVQ Level 4
	30%

	NVQ Level 3
	20%

	NVQ Level 2
	16%

	NVQ Level 1 and entry level
	25%

	No qualifications
	11%

	Total
	100%



 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including Travel agency managers
	49,500
	50,400
	54,000
	9%

	Skilled trade occupations
	
	
	
	

	
	20,900
	20,700
	22,300
	7%

	Elementary occupations
	
	
	
	

	
	77,200
	78,700
	85,300
	10%

	All occupations
	208,700
	212,300
	229,000
	10%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource

• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	22%
Proportion of employers with vacancies they’re finding difficult to fill:	n/a
Proportion of employers with vacancies they can’t find people with the right skills for:	39%
Proportion of current workforce not fully proficient in their jobs:	13%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)



10.14.12 Travel services Wales
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages


Background information

· There are approximately 5,500 working in the travel services sector in this region
· 59 percent of the workers in the travel services industry in this sector are female
· 60 percent work on a full time basis


• Age profile of the people working in the sector

	Age group
	Percentage

	16-19
	0%

	20-24
	16%

	25-29
	2%

	30-34
	40%

	35-44
	5%

	45-49
	15%

	50-59
	3%

	60-64
	9%

	65+
	11%

	Total
	100%



 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

	Qualifications
	Percentage

	NVQ Level 4
	11%

	NVQ Level 3
	15%

	NVQ Level 2
	47%

	NVQ Level 1 and entry level / no qualifications
	27%

	Total
	100%



 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Travel agency managers
	26,900
	27,900
	29,100
	8%

	Skilled trade occupations
	
	
	
	

	
	10,500
	10,700
	10,300
	-2%

	Elementary occupations
	
	
	
	

	
	36,300
	39,600
	41,800
	15%

	All occupations
	102,400
	110,200
	117,100
	14%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	31%
Proportion of employers with vacancies they’re finding difficult to fill:	17%
Proportion of employers with vacancies they can’t find people with the right skills for:	4%
Proportion of current workforce not fully proficient in their jobs:	9%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)



11. Visitor attractions

11.1 A brief description of what the sub-sector covers at UK level

Defining what constitutes a visitor attraction is difficult.   The things which would commonly be thought of as ‘visitor attractions’ fall under a number of different Sector Skills Councils although many of the jobs, skills and entry requirements remain the same.   For People 1st the following sectors fall within the visitor attractions industry:

1. Fairground Attractions (including theme parks)
1. Piers
1. Historic Railways
1. Other City Attractions – including Madame Tussaud’s and the London Eye for example

11.2 Information on careers available and new emerging jobs, transferability of skills career paths and opportunities for progression

There are a variety of jobs in the visitor attractions industry ranging from catering based roles such as kitchen assistant or chef through to roles which are more unique to this industry such as occupations related to the organisation and administration of theme park activities like ticket office clerk.

For a lot of the ‘entry level’ positions, many employers say that the willingness to work hard and having a good attitude are the most important things they look for.   For public facing roles, such as bar staff or waiting staff, good people skills and an appreciation of the importance of customer service are an advantage.   Progression in the industry is most likely for committed workers who are willing to take on new responsibilities.

Many industries within the hospitality, leisure, travel & tourism sector find it difficult to hang on to their staff as employees sometimes do not stay in their job for long.   Individuals who show enthusiasm and commitment to their job are often rewarded by employers with rapid progression up the ladder.

Individuals wishing to move into higher level positions in this industry would likely require previous managerial experience and be able to display a solid understanding of the industry.

For further information on careers paths, please refer to www.uksp.co.uk.


11.3 Information on pay scales in the sector

Assistant Bar Manager
Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Team Leader, Pub Supervisor, Assistant Pub Manager
Salary: £16-21k per year

Assistant General Manager
Can also be called: Deputy Manager, Duty Manager, Deputy General Manager, Senior Assistant Manager, Assistant Manager, Hotel Operations Manager
Salary: £21-35k per year

Assistant Head Housekeeper
Can also be called: Housekeeping Manager, Facilities Manager, Housekeeping Director, Housekeeping Office Co-ordinator
Salary: £16-25k per year

Bar Manager
Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Trainee Assistant Manager, Team Leader, Pub Manager, Pub Landlord
Salary: £20-35k per year

Bar Person
Can also be called: Bar Tender, Bar Keeper, Bar Server, Drinks Server, Bar Maid, Bar Man, Bar Back
Salary: £11-20k per year

Cashier
Can also be called: Front Supervisor, Guest Services Assistant, Guest Services Attendant, Customer Care Attendant, Retail Assistant
Salary: £15-17k per year

Chef
Can also be called: Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager
Salary: £15-20k per year

Cleaner
Can also be called: Caretaker, Janitor
Salary: £11-14k per year

Food & Beverage Manager
Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Pub & Restaurant Manager 
Salary: £18-35k per year

Front Office Manager
Can also be called: Front of House Manager, Front Desk Manager, Director of Front Office, Hotel Manager, Bed and Breakfast Innkeeper
Salary: £22-28k per year

Front of House Manager
Can also be called: Front Office Manager, Front Desk Manager, Director of Front Office, Hotel Manager, Bed and Breakfast Innkeeper, Customer Services Manager, Front of House Supervisor
Salary: £26-33k per year

General Manager
Can also be called: Operations Manager, Director of Operations, Area Manager, Store Manager, Chief Operating Officer (COO), Chief Operations Officer, Resort Director, Unit Manager, Restaurant Manager, Attractions Manager
Salary: £21-55k per year

Head Chef
Can also be called: Chef de Cuisine, Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager
Salary: £20-45k per year

Head Housekeeper
Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Food and Beverage Manager, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Conference Services Manager, Catering Manager, Convention Services Manager (CSM), Conference Planner, Director of Conference Services, Conference Manager, Conference Planning Manager, Events Manager, Catering and Convention Services Coordinator, Catering and Convention Services Manager
Salary: £16-27k per year

Head Porter
Can also be called: Concierge, Guest Service Agent, Bellman, Chef Concierge, Club Concierge, Hotel Concierge, Front Office Manager, Guest Service Supervisor, Activities Concierge, Conference Concierge
Salary: £13-17k per year

Head Receptionist
Can also be called: Reception Supervisor, Administrative Supervisor, Office Manager, Member Services Manager, Front Desk Manager, Reception Manager
Salary: £20-24k per year

Head Waiter
Can also be called: Chef De Rang, Restaurant Supervisor, Maitre d'Hotel, Assistant Restaurant Manager
Salary: £14-25k per year

Housekeeping Supervisor
Can also be called: Housekeeping Deputy, Facilities Duty Manager, Housekeeping Supervisor, Housekeeping Deputy manager
Salary: £13-17k per year

Junior/ Commis Chef
Can also be called: Commis Chef, Trainee Cook, Trainee Chef, Apprentice Chef, Food Preparation Assistant
Salary: £10-16k per year

Junior Waiter
Can also be called: Commis Waiter, Commis Chef de Rang, Trainee Waiter, Food Service Attendant, Food Service Apprentice, Junior Floor Tender, Junior Table Tender, Table Back, Runner, Busser
Salary: £11-14k per year

Kitchen Porter
Can also be called: Kitchen Assistant, General Assistant, Food Service Assistant, Kitchen Hygiene Assistant
Salary: £11+k per year

Leisure Services Operations Manager
Can also be called: Guest Services Manager, Park Operations Manager, Head of Amusements and Leisure Activities, Senior Operations Manager
Salary: £24-30k per year

Leisure Services Operations Supervisor
Can also be called: Guest Services Supervisor, Park Operations Supervisor, Senior Park Operator, Deputy Leisure Services Operation Manager
Salary: £26-24k per year

Leisure Services Team Member
Can also be called: Guest Services Assistant, Rides and Activities Operators, Actor, Actresses, Photographers, Entertainer
Salary: £12-18k per year

Linen Room Assistant
Can also be called: Laundry Assistant, Housekeeping Assistant
Salary: £11+k per year

Owner
Can also be called: Business Owner, Operator, Proprietor, Patron, Landlord
Salary: £30-200k per year

Porter
Can also be called: Concierge, Bellman, Bell Captain, Bellhop, Bellperson, Bell Staff, Bellman Driver, Bellstaff, Valet, Doorman
Salary: £11-15k per year

Receptionist
Can also be called: Receptionist, Administrative Assistant,Secretary, Community Liaison, Member Service Representative, Office Assistant, File Clerk, Front Desk Receptionist, Greeter, Reservationist
Salary: £12-18k per year

Regional Manager
Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager
Salary: £45+k per year

Restaurant Manager
Can also be called: Food Service Supervisor, Food Service Director, Food Service Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager, Fast Food Manager, General Manager, Assistant Restaurant Manager, Assistant Unit Manager, Assistant Manager, Catering Manager, Catering Supervisor, Front of House Manager, Pub and Restaurant Manager
Salary: £16-30k per year

Retail Store Assistant
Can also be called: Shop Supervisor, Gift Shop Supervisor, Souvenir Outlet Supervisor, Assitant Retail Manager, Cashier
Salary: £12-16k per year

Retail Store Manager
Can also be called: Shop Manager, Gift Shop Manager, Souvenir Outlet Manager, Retail Manager
Salary: £16-20k per year

Retail Store Merchandiser
Can also be called: Retail Assistant, Retail Display Specialist, Shop Display Specialist
Salary: £12-16k per year

Retail Store Supervisor
Can also be called: Shop Manager, Gift Shop Manager, Souvenir Outlet Manager, Retail Supervisor, Retail Manager
Salary: £14-18k per year

Room Attendant
Can also be called: Housekeeper, Environmental Services Worker, Housekeeping Laundry Worker, Environmental Services Aide, Housekeeping Aide, Cottage Attendant, Room Cleaner
Salary: £11+k per year

Senior Manager
Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager, Area Manager
Salary: £45+k per year

Senior/Sous Chef
Can also be called: Sous Chef, Kitchen Supervisor, Head Cook, Senior Cook, Second Chef
Salary: £17-28k per year

Ticket Office Assistant
Can also be called: Ticket Sales Agent, Box Office Assistant, Receptionist
Salary: £12-16k per year

Ticket Office Supervisor
Can also be called: Box Office Manager, Reception Manager, Head of Ticket Sales
Salary: £14-18k per year

Waiter
Can also be called: Table Server, Table tender, Food Service Assistant, Floor Tender, Waitress
Salary: £12-16k per year

Wine Waiter
Can also be called: Sommelier, Chef de Vin
Salary: £13-35k per year


11.4 Information on entry requirements, application processes (e.g. Apprenticeships)

The majority of ‘entry level’ jobs in the visitor attractions industry do not have any formal entry requirements.   Some previous experience is always an advantage but, more generally, employers prefer individuals with good communication and team working skills.

For jobs which are public facing, such as waiting staff, good people skills and customer service are a definite advantage.

The apprenticeship in hospitality and catering is a work based training programme.   It is aimed at people at the start of the career in the industry and provides the apprentice with relevant skills and knowledge whilst gaining experience in the job.   The apprenticeship programme is designed so that apprentices in a variety of different job roles can select learning which is most appropriate to their occupation.

To find out more about apprenticeships you can go to the website www.apprenticeships.org.uk and complete a short form with your details.

If you are interested in becoming an apprentice you can contact an employer who takes on apprentices.   They will usually send you information about the training they offer.   As a start, it would be useful to look at the UKSP Good Employer Campaign (www.uksp.co.uk).


11.5 Qualifications

There are many different qualifications relevant to the various occupations in the visitor attractions industry.

Listed below are a number of these with links to detailed information about each qualification.

	Qualification
	Link to further information

	Diploma in Licensed Hospitality
	http://www.uksp.co.uk/qualifications.aspx?QualID=654

	Elementary Food Hygiene
	http://www.uksp.co.uk/Qualifications.aspx?QualID=862

	HACCP for Caterers
	http://www.uksp.co.uk/Qualifications.aspx?QualID=863

	HNC in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=866

	Intermediate Food Hygiene
	http://www.uksp.co.uk/Qualifications.aspx?QualID=875

	Intermediate HACCP Practices
	http://www.uksp.co.uk/Qualifications.aspx?QualID=876

	Level 1 Diploma in Introduction to Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=637

	Level 2 Apprenticeship in Hospitality and Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=640

	Level 2 Award in Cleaning Principles
	http://www.uksp.co.uk/Qualifications.aspx?QualID=663

	Level 2 Award in Food Safety in Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=642

	Level 2 Award in Health and Safety in the Workplace
	http://www.uksp.co.uk/Qualifications.aspx?QualID=645

	Level 2 Award in Healthier Food and Special Diets
	http://www.uksp.co.uk/Qualifications.aspx?QualID=667

	Level 2 Award in Practical Food Safety in Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=668

	Level 2 Award in the Principles of Customer Service in Hospitality, Leisure, Travel & Tourism
	http://www.uksp.co.uk/Qualifications.aspx?QualID=669

	Level 2 Diploma in Food and Beverage Service
	http://www.uksp.co.uk/Qualifications.aspx?QualID=675

	Level 2 Diploma in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=638

	Level 2 National Certificate for Designated Premises Supervisors
	http://www.uksp.co.uk/Qualifications.aspx?QualID=677

	Level 2 National Certificate for Licensees (Drugs Awareness)
	http://www.uksp.co.uk/Qualifications.aspx?QualID=678

	Level 2 National Certificate for Personal License Holders
	http://www.uksp.co.uk/Qualifications.aspx?QualID=679

	Level 2 National Certificate in Licensed Retailing
	http://www.uksp.co.uk/Qualifications.aspx?QualID=680

	Level 2 NVQ Food and Drinks Service
	http://www.uksp.co.uk/Qualifications.aspx?QualID=683

	Level 2 NVQ in Cleaning and Support Services
	http://www.uksp.co.uk/Qualifications.aspx?QualID=682

	Level 2 NVQ in Food Processing and Cooking
	http://www.uksp.co.uk/Qualifications.aspx?QualID=648

	Level 2 NVQ in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=646

	Level 3 Advanced Certificate in Wines and Spirits
	http://www.uksp.co.uk/Qualifications.aspx?QualID=690

	Level 3 Apprenticeship in Hospitality and Catering (Professional Cookery)
	http://www.uksp.co.uk/Qualifications.aspx?QualID=641

	Level 3 Certificate in Management for Hospitality, Leisure and Tourism
	http://www.uksp.co.uk/Qualifications.aspx?QualID=694

	Level 3 Diploma for Designated Premises Supervisors
	http://www.uksp.co.uk/Qualifications.aspx?QualID=695

	Level 3 Diploma in Advanced Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=639

	Level 3 Diploma in Hospitality, Supervision & Leadership
	http://www.uksp.co.uk/Qualifications.aspx?QualID=699

	Level 3 NVQ in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=647

	Level 4 Award in Managing Food Safety in Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=644

	Level 4 Diploma in Management for Hospitality, Leisure and Tourism
	http://www.uksp.co.uk/Qualifications.aspx?QualID=703

	Level 4 Diploma in Wines and Spirits
	http://www.uksp.co.uk/Qualifications.aspx?QualID=704





11.6 Data on employment and labour market trends and forecasts

Background information

• There are approximately 9,900 people working in the visitor attractions industry throughout the UK
• 70 percent work on a full time basis, whilst 30 percent work part time
• There are a greater number of men working in the sector (69 percent) than women (31 percent)


• Age profile of the people working in the sector



 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector



 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.



 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	590,900
	617,900
	659,500
	12%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	213,700
	209,300
	193,800
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	768,900
	821,800
	853,600
	11%

	All occupations
	2,202,700
	2,310,800
	2,411,000
	9%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


11.7 Skill shortages

Information is not available for the whole UK but it is expected that the figures for England would generally apply and have been used as a basis for the following summary.   These figures also relate to the hospitality, leisure, travel & tourism sector as a whole as workforce sizes are not large enough to break the figures down by individual industry.

Percentage of employers with vacancies:	20%
Percentage of employers with vacancies they’re finding difficult to fill:	8%
Percentage of employers with vacancies they can’t find people with the right skills for:	4%
Percentage of current workforce not fully proficient in their jobs:	9%

The five most common things which employers find difficult to find from job applications are:
1. Technical, practical or job specific skills
2. Customer handling skills
3. Team working skills
4. Oral communication skills
5. Problem solving skills


11.8 Information on opportunities for adults changing career direction

For those in less senior roles, there are many opportunities to take on new responsibilities and develop supervisory skills or team management skills.   Transferable skills such as these provide excellent experience which can be used in almost any other industry.

Customer service skills are very important in public facing roles such as waiting staff or bar staff.   Building experience in dealing with customers, especially conflict management, is a skill sought after in many other industries where staff deal with the public on a daily basis.   Such industries include, amongst many others, retail and call centres.

There are many large companies in the industry.   For those who are in more senior positions then the skills gained through these strategic roles can, again, be transferred over to many different settings.   Retail, for example, which is also a very customer focused industry would be a likely area for individuals looking to change career direction.


11.9 Information on points of entry or transfer into a sector from another area or sector

The industry also has a large number of migrant workers.   Employers are often willing to take on hard working migrant workers even if they don’t always have particularly good English language skills.   Many migrant workers therefore take this opportunity to earn money and, as their language skills improve, progress up through the organisation they’re working for.

Some people take on work in the industry on a temporary basis.   Employers, however, prefer to take on staff they know will stay for a prolonged period.   There is therefore considerable opportunity to progress very quickly in the industry for the ambitious and committed worker.


11.10 Job profiles

Assistant Bar Manager

Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Team Leader, Pub Supervisor, Assistant Pub Manager

Salary: £16-21k per year

In this role, you will assist the Bar Manager, and may be part of a larger hospitality management team This is a hands-on role, and you will spend a lot of time greeting and serving customers at the bar, along with monitoring the seated areas. In addition to this, you will be responsible for a number of tasks to keep the bar running smoothly – for example, the dispense lines between the cellar and the taps on the bar will need to be cleaned regularly, stocks (beer bottles etc.) must be rotated, so that old is used before new, and careful temperature control is very important to maintaining the quality of beer, lager and wine. Cask conditioned beer must remain in the cellar for a few days before it is ready to drink, allowing fermentation to finish and the sediment to settle at the bottom of the cask, You will need to vent the cask to release carbon dioxide during the final fermentation, and tap it - a process which requires skill and practice. Other routine tasks include stock taking, ordering stock, accepting and checking deliveries, tidying and cleaning the cellar, and issuing stocks to bars. You will also be in charge of returning empty casks and kegs, carbon dioxide cylinders, bottles, crates and any other items which are recycled or reused. During service you will supervise the bar area, ensuring that tables are cleared of any empty glasses, dirty ashtrays or general rubbish. Mingling with the customers will help you to keep a close eye on what is going on, and if you spot any early signs of trouble or misbehaviour, tactful, firm action can help to diffuse the situation. You will also supervise the bar staff, ensuring that service runs smoothly with shelves and chilled cabinets re-stocked, beer barrels changed quickly, bar counters kept tidy, and sufficient change in the tills. You will need to make sure that customers are being served as quickly as possible, given the correct food and drink, and the correct change. At busy times, waiting customers should be promptly acknowledged, then served in order of arrival at the bar. You will also be involved with other specific tasks such as health and safety checks, getting prices from suppliers, and preparing sales reports and budgets.


Assistant General Manager

Can also be called: Deputy Manager, Duty Manager, Deputy General Manager, Senior Assistant Manager, Assistant Manager, Hotel Operations Manager

Salary: £21-35k per year

As Assistant General Manager, you will support the General Manager in running the business. Your key responsibilities include developing plans for improved service and financial performance, influencing and improving food service, monitoring day to day management and assessing departments. You will also liaise with customers, ensuring that their maximum satisfaction is achieved and maintained. Other responsibilities include assisting the development of a customer focused team through leadership, support and coaching You will liaise with Department Heads each early duty to confirm staffing levels, and it is likely that you will also attend a briefing with the General Manager each morning.


Assistant Head Housekeeper

Can also be called: Housekeeping Manager, Facilities Manager, Housekeeping Director, Housekeeping Office Co-ordinator

Salary: £16-25k per year

As Assistant Head Housekeeper, you have, along with the Head Housekeeper, responsibility for the cleaning of the whole premises. This is a hands-on role, demanding high standards. You - along with your team of supervisors and staff - may have to look after miles of corridors, several hundred rooms, and thousands of windows, as well as lifts, staircases, and perhaps escalators. Your responsibilities will include collecting linen and laundry, organising cleaning materials, supervising the domestic staff, and seeing that meeting/conference rooms are set up correctly. You may also need to add the finishing touches, such as flower arrangements, sufficient ashtrays (if smoking is allowed), pens and paper, glasses, bottled water, etc. You will need to be a strong leader, and motivate your staff to deliver consistently high standards of cleanliness. You will also need to deputise for the Head Housekeeper where appropriate and liase with other departments. You will need to have detailed knowledge of a wide range of industrial cleaning methods and equipment, and excellent organisational skills to achieve this within the required budgetary constraints. Your business may contract out certain aspects of the cleaning process, which requires your familiarity with the tendering process and some experience of managing contractors. You will need to be an effective communicator, bringing the same professionalism to your dealings with management, colleagues and guests alike, and the nature of your work means you are likely to have close contact with customers.


Bar Manager

Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Trainee Assistant Manager, Team Leader, Pub Manager, Pub Landlord

Salary: £20-35k per year

In this role, you will assist the Senior Manager or executive management team, with specific responsibility for the bars (as opposed to the restaurant or kitchen). Often, the Bar Manager is part of a larger hospitality management team This is a hands-on role, and you will spend a lot of time greeting and serving customers at the bar, along with monitoring the seated areas. In addition to this, you will be responsible for a number of tasks to keep the bar running smoothly – for example, the dispense lines between the cellar and the taps on the bar will need to be cleaned regularly, stocks (beer bottles etc.) must be rotated, so that old is used before new, and careful temperature control is very important to maintaining the quality of beer, lager and wine. Cask conditioned beer must remain in the cellar for a few days before it is ready to drink, allowing fermentation to finish and the sediment to settle at the bottom of the cask, You will need to vent the cask to release carbon dioxide during the final fermentation, and tap it - a process which requires skill and practice. Other routine tasks include stock taking, ordering stock, accepting and checking deliveries, tidying and cleaning the cellar, and issuing stocks to bars. You will also be in charge of returning empty casks and kegs, carbon dioxide cylinders, bottles, crates and any other items which are recycled or reused. During service you will supervise the bar area, ensuring that tables are cleared of any empty glasses, dirty ashtrays or general rubbish. Mingling with the customers will help you to keep a close eye on what is going on, and if you spot any early signs of trouble or misbehaviour, tactful, firm action can help to diffuse the situation. Your bar staff will also need support in ensuring that service runs smoothly with shelves and chilled cabinets re-stocked, beer barrels changed quickly, bar counters kept tidy, and sufficient change in the tills. At busy times, waiting customers should be promptly acknowledged, then served in order of arrival at the bar. Along with the general running of the bar, you may have a specific area of responsibility (for example, organising quiz nights) or be put in charge of a special project, such as developing ways to attract families to your business. You may also be responsible for recruiting and training bar staff (including any part-time or casual staff), ordering bar provisions and stock (including glasses and bar equipment), and for banking the bar takings. In addition to this, you will deal with any health and safety checks, get prices from suppliers, and prepare sales reports and budgets.


Bar Person

Can also be called: Bar Tender, Bar Keeper, Bar Server, Drinks Server, Bar Maid, Bar Man, Bar Back

Salary: £11-20k per year

In this role, you will help set up the bar area, stock the shelves and refrigerators so drinks are available and at the correct temperature for service, prepare garnishes, serve drinks, take payment, clear tables, possibly washing glasses (in a machine, generally), and clear up after service. Some guests may wish to charge their drinks to their account, rather than pay in cash - this would often be the case in a hotel or a club. During service you will be kept busy preparing and serving drinks, and keeping the bar area clean and clear. The choice of drinks served will vary depending on the type of establishment you are working in. In addition to serving a wide range of beers, spirits, non-alcoholic and soft drinks, most bars also offer a choice of wines, as well as tea, coffee and a range of snacks. In some bars, cocktails are a popular choice, as are liqueurs and brandies. In this case, you will need a good memory to be able to describe the taste of all the drinks you serve, along with the skills to blend, whisk, or shake the more exotic drinks. You may dispense drinks to customers directly, or via colleagues – in a restaurant bar, waiting staff may send drink orders through to you, and collect them once you have prepared them. Good customer skills are important, but that does not mean that people want you to dominate their conversation - you need to be friendly but not over-familiar. You must follow the licensing laws on who can and cannot be served alcohol, the correct measures for each drink, and ensuring the correct brand is served. It is also your responsibility to work in a safe, hygienic manner, maintaining a high standard of personal presentation and hygiene


Cashier

Can also be called: Front Supervisor, Guest Services Assistant, Guest Services Attendant, Customer Care Attendant, Retail Assistant

Salary: £15-17k per year

You are responsible for collecting and safekeeping payments from customers. What else is involved varies to suit the organisation and management – for example, restaurants and hotels. In a self-service restaurant, you will be stationed at the point where customers have made their selection, before they go to their tables. You will enter the charge for each selected item on the cash till (or use a code, or press a pre-coded key), displaying the price, then the total, the amount tendered by the customer, and the change due. Before service starts, you will collect your float from the manager, and check there is sufficient change. For security, you might hand over large value notes, cheques and credit card vouchers to a manager or supervisor at regular intervals during service. Notes must be checked for forgeries, and the company's procedure for accepting cheques and credit card payments followed precisely. You will need to check signatures, the cards themselves and indeed large denomination notes and cheques carefully for security reasons, to reduce the risk of a fraudulent transaction (because the card has been stolen or the note is a forgery). In a restaurant offering table service, a typical arrangement is for the waiting staff to give a copy of each order to you so that you can prepare a bill for them to present to the customers at the end of the meal. When the payment is brought to you, you give the receipted bill and change to the waiting staff. A variation on this, is for customers to bring a copy of their order (or the completed bill) and their payment to you on their way out of the restaurant. In hotels there may be a cashier role as part of the reception team. Here you may be responsible for the settlement of guests’ accounts including all chargeable services – e.g. telephone calls, newspapers, laundry charges and food & drink accounts. Sorting out the payments received and accounts settled is done at the end of each shift.


Chef

Can also be called: Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager

Salary: £15-20k per year

As a Chef, you hold a senior position in the kitchen. In a large, traditionally organised kitchen, the Chef de Partie runs one section (e.g. sauces, vegetables, pastries, grill) with the assistance of one or more Commis (trainee) Chefs, and your job title may reflect this - Pastry Chef for example. In other businesses, the kitchen may have only two or three sections, or operate as just one team. In this situation, you will have a hands-on role, with responsibility for preparing, cooking and presenting a range of dishes, assisted by commis and/or trainee chefs. You may help to develop new dishes, and menus. In a restaurant that offers a buffet service or a carvery, you will take your turn 'out front', serving customers, carving large joints of meat and poultry, and replenishing dishes which are running low.. Maintaining profit margins is crucial to business success, and certain related tasks might be delegated to you, such as placing orders with suppliers, checking deliveries, developing dishes for a new menu, stock-takes, and costing new recipes. Careful attention must also be paid to hygiene, health and safety, and to portion and wastage control. In some operations (for example, in pubs) you may largely work on your own. If you have the assistance of a team, the skills each member brings is largely dependant on the extent and style of the pub's food operation, as does your involvement in planning menus, negotiating prices and delivery arrangements with suppliers, ordering and storing food, organising staff rotas, and recruiting and training new staff. There may be a food counter in one of the bars, for displaying salads, cold meat, fish dishes and desserts. You will certainly have a hands-on role in preparing and cooking the day's specials, as well as regular 'home-made' menu items. Other dishes may be purchased chilled, frozen or vacuum packed, and will be reheated and served on demand, and the behind counter area may have a microwave, grill and deep fryer for this purpose.


Cleaner

Can also be called: Caretaker, Janitor

Salary: £11-14k per year

As a key member of the services team, you will help to maintain a high standard of cleanliness, ensuring the comfort of those using the facilities. The level of cleanliness and hygiene often emerges as a principal concern for customers, so you need a keen eye for detail and the all-important finishing touches. You will need to complete your tasks within tight time constraints, whilst still taking pride in your work. A range of heavy-duty, specialist equipment may be available (depending on your place of work) including floor polishers, high pressure cleaners and back-vacs (carried on the back for vacuuming stairs). You will be trained in the use of such equipment, cleaning agents and manual handling - it is important to follow safe working procedures and hygienic methods of cleaning. You will also be expected to report items which need repairing, maintaining or replacing promptly, along with any other risks to people's safety and security.


Food & Beverage Manager

Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Pub & Restaurant Manager 

Salary: £18-35k per year

Food and drink are costly items to purchase, prepare and sell, and tight control is essential to profitability. In some businesses, this task may be entrusted to the head chef, or the bar and restaurant managers. In others, it will fall to a Food and Beverage Manager. In this role, you will have cross-departmental responsibilities, and a specific responsibility in functions such as weddings, dinner dances, conferences, cocktail parties etc; therefore it is important to keep a professional working relationship with other department heads, as well as the storekeeper and control offices. You will deal with function enquiries, and will need to use your selling skills to convert these into profitable business. Menu planning may also be one of your responsibilities, and the ability to come up with new ideas (for menus, food service, special events and promotions, how best to organisation production and service, etc.) will help you and your hotel to keep ahead of the competition. As a member of the hotel's management team, you will attend the head of department meetings, and may act as duty manager on occasional evenings and weekend days (when you will be in charge of the hotel).


Front Office Manager

Can also be called: Front of House Manager, Front Desk Manager, Director of Front Office, Hotel Manager, Bed and Breakfast Innkeeper

Salary: £22-28k per year

You are in charge of the reception and, in some hotels, the reservations staff - often known as the front office. In smaller hotels, your entire team may be based at the front desk, manning the hotel switchboard and performing porter duties. In a larger hotel, the reservations staff are usually based in a back office, enabling them to concentrate on telephone calls, faxes, letters and emails, whilst the porters may come under the control of a head porter. There is often a separate cashier's desk. Besides the usual duties of a departmental manager (recruiting and training staff, organising staff rotas, controlling budgets, health and safety, attending meetings with other heads of department, etc.), you are likely to have regular contact with the guests, welcoming and registering arrivals, answering queries, taking bookings, preparing bills and taking payments. Maintaining a close liaison with the housekeeping department is essential, so you are informed as to which rooms have been serviced, and receive early warning of any delays. Some situations may need to be investigated: for example, if two people appear to have occupied a single room, or if a guest has failed to check out on time, etc. As you and your staff are at the hub of the hotel, you have the opportunity to encourage guests to use the facilities available to them, along with the hotel's bars and restaurants, and inform other department managers and the hotel general manager of guests' requirements. It is a constant challenge to achieve maximum occupancy and revenue, requiring a shrewd eye for business, negotiating skills, knowledge of what is happening in the local area, and often some risk taking (such as overbooking in the knowledge that a percentage of arrivals typically fail to turn up). Security of the guests and hotel staff also is a major concern - there may be a security officer or team in charge. 


Front of House Manager

Can also be called: Front Office Manager, Front Desk Manager, Director of Front Office, Hotel Manager, Bed and Breakfast Innkeeper, Customer Services Manager, Front of House Supervisor

Salary: £26-33k per year

As Front of House Manager, you may be in charge of reception and reservations, the porter’s desk, and possibly housekeeping depending on the organisation of the hotel. You might also have selling and promotional responsibilities. Much of your time will be spent in contact with guests, answering their more difficult queries, checking on their wellbeing and dealing with complaints. Besides keeping the various departments running smoothly, you will have a key role in the recruitment and training of staff. You will be a key member of the management team, attending head of department meetings and acting as duty manager on some evenings and weekends, and your overarching duty will be to ensure that the hotel is operating legally. 


General Manager

Can also be called: Operations Manager, Director of Operations, Area Manager, Store Manager, Chief Operating Officer (COO), Chief Operations Officer, Resort Director, Unit Manager, Restaurant Manager, Attractions Manager

Salary: £21-55k per year
As general manager, you are responsible for every aspect of the business. You will ensure that guests are satisfied, that all staff work together as an effective team, and that the business makes a profit. In this role, you will be supported by a team of senior managers, department managers and supervisors. Working closely with your managers and staff, you will ensure that every aspect of the operation runs smoothly and achieves - or preferably exceeds - sales and profit targets. You will regularly appraise the performance of your managers, giving feedback on what they are doing well and helping them to improve in other areas. A major part of your role will involve motivating your team to deliver their best performance at all times, and make the most of their sales skills. You will be a key customer contact, liaising with clients to gain maximum customer satisfaction, monitoring their feedback and encouraging your team to remain customer focused at all times. As the person in charge, you are ultimately responsible for the health and safety of everyone on the premises, for food safety, upholding the licensing laws, and complying with consumer protection and employment legislation. Inevitably, there are also administrative tasks involved in this role, including financial reports, budgets, cost analysis, and correspondence with suppliers, customers and head office. You will also initiate promotion and marketing campaigns, as well as getting fully involved in company-wide schemes.


Head Chef

Can also be called: Chef de Cuisine, Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager

Salary: £20-45k per year

You are in charge of the kitchen: planning menus, negotiating prices and delivery arrangements with suppliers, ordering and storing food, organising staff rotas, supervising everyone in your team, recruiting and training new staff. You have a hands-on involvement in the cooking - the reputation of the restaurant largely depends on your food, and the imagination and skills which you bring to it. At service time, you will co-ordinate the orders as they come in, issuing instructions to your team. You have to keep your eye on progress with earlier orders, and see that every dish that goes out to a customer is up to standard: the correct temperature, presentation and portion size. The job requires careful planning, good timing, and excellent team work to bring together orders for large parties, or maintain good service when the restaurant is very busy, When you have time, you might make an appearance in the restaurant to talk to the customers, in particular the regulars and any VIPs. Menus need to take account of the needs of vegetarians, other religious and ethical diets, those with an allergy to certain foods, such as flour or nuts, and people that avoid fats or other ingredients. Food hygiene and health and safety are also major concerns, and you will have visits from an environmental health officer to check standards and discuss your food safety management system. You are also responsible for making sure that the cost of food is within the budget: wastage must be kept to the minimum, production quantities and portion control accurate. You will need to liaise closely with the general manager to whom you will be responsible for budgets, including staff costs. You will also work with the restaurant manager and waiting staff, to ensure that service runs smoothly and that staff can accurately describe dishes to customers. Depending on the type of operation (e.g. hotel, pub, restaurant), the kitchens may prepare food for a number of self-service restaurants, snack bars and directors' dining rooms, as well as cocktail parties, business meetings, conferences and other special events. For example in a high street restaurant your kitchen may be preparing meals for 30 guests for lunch and 60 guests for dinner, whereas a hospital kitchen might be preparing meals for several hundred patients three times a day, as well as the doctors, specialists, nursing and ancillary staff.


Head Housekeeper

Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Food and Beverage Manager, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Conference Services Manager, Catering Manager, Convention Services Manager (CSM), Conference Planner, Director of Conference Services, Conference Manager, Conference Planning Manager, Events Manager, Catering and Convention Services Coordinator, Catering and Convention Services Manager

Salary: £16-27k per year

You are in charge of the cleanliness of all the guest rooms, and most (if not all) of the public areas. Much of your time will be spent supervising and training your staff, planning staff rotas, and dealing with stock-takes, budgets, and other paperwork (maintenance reports, room check sheets, safety audits, etc.). You will also deal with the suppliers of linen, cleaning materials and guest supplies (sachets of tea and coffee, soap, shampoo, etc.), and control the costs of cleaning materials, linen, laundry, maintenance and wages. Another regular part of your routine will be checking that high standards of cleanliness are maintained, rooms correctly serviced, and equipment in a safe conditions (for guests and staff). Lost property will also be handed to you for safe keeping until it can be returned to the owner. In a large operation, you will have Assistant Housekeepers and supervisors to control the work of room attendants, and probably linen room staff and someone to issue the cleaning supplies. You will liaise closely with the general manager and other heads of department, and attend regular meetings. Your staff will also meet with you, possibly on a weekly basis. Good relations with reception staff are crucial – you will need to let them know when rooms are ready to re-let, and they will let you know when rooms can be serviced, and which are departures, arrivals, VIPs, or have special requirements (such as a head board). Maintenance is another key area - repairs will need to be carried out promptly, and rooms should be kept in good order. It is important that the equipment your staff use (vacuum cleaners, shampooers, polishers, trolleys, etc.) is in sound working order, and is used safely. Some cleaning materials are hazardous, and it is your responsibility to ensure that staff are trained to use them safely. Health, safety (including fire safety) and security will be on going concerns. You will also be closely involved with renovations and new developments, working with architects, interior designers, and other specialists. 


Head Porter

Can also be called: Concierge, Guest Service Agent, Bellman, Chef Concierge, Club Concierge, Hotel Concierge, Front Office Manager, Guest Service Supervisor, Activities Concierge, Conference Concierge

Salary: £13-17k per year

The Head Porter is in charge of a team of hall porters (possibly including doormen and pageboys) and all the responsibilities this involves - recruitment, staff rotas, supervision, budgets, cost control, etc. Around 80% of your time is spent liaising with guests and helping them with their requests, and this requires absolute discretion. They are likely to turn to you for directions, restaurant reservations and tickets for opera, theatre, concert and sporting events, as well as for car hire, and airline and train tickets. You also will attend regular meetings with reception, reservations, banqueting, and housekeeping. Yours is an important role, and the concierge of one London hotel even has his own web site giving information to internet users (and hopefully encouraging them to stay at his hotel).


Head Receptionist

Can also be called: Reception Supervisor, Administrative Supervisor, Office Manager, Member Services Manager, Front Desk Manager, Reception Manager

Salary: £20-24k per year

As Head Receptionist, your key duty is to ensure that all registration documents are completed fully and accurately, and that the reception area is operating smoothly. You will help to maintain a high standard of customer service, liaising with customers to ensure their needs have been met, ensuring that every guest’s experience is positive, paying attention to the details of customer specifications and resolving all queries promptly. You will also be responsible for the department when the Front Office Manager is off duty. As Head Receptionist, you will be required to maintain a professional image at all times. You will need to follow procedures and instructions, communicate and lead effectively with other team members and demonstrate good health and safety awareness, along with efficient methods of working. 


Head Waiter

Can also be called: Chef De Rang, Restaurant Supervisor, Maitre d'Hotel, Assistant Restaurant Manager

Salary: £14-25k per year

You are in charge of the service side of restaurant when the Restaurant manager is off duty: running the restaurant and snack bars, the directors' dining rooms and any other catering facilities. Before service begins, you will brief staff on their tasks, the day's menu and specials, check the lay-up of counters and tables. Besides supervising your team of assistants, waiters and waitresses, cashiers, you will maintain a high customer profile during service. Any complaints or problems should be dealt with promptly. Good communications with the kitchen team should help service to run smoothly, and mean that any problems can be identified and dealt with quickly. You will work closely with the head chef and restaurant manager on menu promotions, the requirements of special parties, and predicting the likely take-up of the catering services on any day. As a deputy for the restaurant manager, their duties will be your duties. Health and safety is a key concern, as is food hygiene, and the impression your staff give through their personal hygiene and presentation. 


Housekeeping Supervisor

Can also be called: Housekeeping Deputy, Facilities Duty Manager, Housekeeping Supervisor, Housekeeping Deputy manager

Salary: £13-17k per year

As Housekeeping Supervisor, you will supervise the work of a team of room attendants or housekeeping assistants, servicing a floor, or several floors of the hotel between you. You report to the head housekeeper, and may deputise in that person's absence (depending on your seniority over the other floor housekeepers). Staff have to be briefed, and their work checked. Reception must be informed when rooms are ready for re-letting, or if there is a problem (such as a late departure, or if two people seem to be occupying a room for one person). Maintenance will need to be told of repairs and replacements. You may also be responsible for issuing cleaning materials clean linen and guest suppliers (soap, shampoo, etc.) to your staff, for their rooms. You will need to be aware of safety and hygiene risks, and alert to security concerns. Your master key/card will open all the guest rooms in your area of the hotel.


Junior/ Commis Chef

Can also be called: Commis Chef, Trainee Cook, Trainee Chef, Apprentice Chef, Food Preparation Assistant

Salary: £10-16k per year

The role of Junior (or Commis) Chef is often the starting position for a career within the kitchen. Although job titles and responsibilities vary, you will have an active role in preparation work and basic cooking, under the supervision of more experienced chefs. Ideally, you will work in a number of areas in the kitchen, giving you the widest possible experience before you consider specialising in one particular area (e.g. pastry work). The type of cooking you help out with will depend on the style of the operation, the kind of menu offered to customer, and the prices they pay for their meals. It could range from the finest meals in the private dining room of a contract catering operation or top end restaurant, to a range of hot and cold dishes in a self-service restaurant, or the sandwiches, filled rolls, salads and similar items available in a snack bar. Sometimes there is minimum preparation involved in making a meal, but there is still a level of skill required to produce a perfectly cooked and well-presented dish - high standards of hygiene, and accuracy in measuring dish ingredients and portion sizes are essential to good practice. The shifts a junior chef works will vary according to the operation. For example, you may start early in the morning preparing breakfast in a hotel kitchen, or later in the evening for a special event, such as a buffet, wedding banquet or cocktail party.


Junior Waiter

Can also be called: Commis Waiter, Commis Chef de Rang, Trainee Waiter, Food Service Attendant, Food Service Apprentice, Junior Floor Tender, Junior Table Tender, Table Back, Runner, Busser

Salary: £11-14k per year

This job is a good starting point for a career serving customers in a restaurant. In this role, you will help another waiter/waitress serve a group of tables. Your duties will include clearing and relaying tables, taking food orders to the kitchen, collecting meals when they are ready, and helping to serve the food. The main aim of your job is to ensure that the table and seating areas are clean and tidy, and inviting to the customers and to help the other waiters/waitresses to keep service running smoothly.. This will include keeping the floors clean, ensuring that there is plenty of cutlery available, along with crockery, trays, napkins etc, and keeping the supply of condiments (e.g. salt, pepper and sauces) well stocked throughout the lunch or dinner service.


Kitchen Porter

Can also be called: Kitchen Assistant, General Assistant, Food Service Assistant, Kitchen Hygiene Assistant

Salary: £11+k per year

You play a key role in helping the kitchen to run smoothly, so that clean equipment is available when the chefs need it, and the highest standards of cleanliness and hygiene are maintained at all times. You may also help with the storage of deliveries and ensuring that supplies in the right place when needed. During service, duties may include operating the dish and glass washing machines, salad preparation, making sandwiches or filled rolls, and helping with soup, main course dishes and desserts. You may also be asked to help with simple cooking tasks such as frying chips, and setting up the food counters. When service is finished, you will complete the cleaning of pots, pans and other equipment, and wash the kitchen floors. Some kitchens hire contractors for `deep cleaning' of equipment, ventilation equipment, and walls. If not, you will do this on a regular basis. Working with cleaning agents (many of which are hazardous) requires very high levels of safety awareness and care - high standards of hygiene and personal presentation are essential, and you will be expected to follow safe working practices.


Leisure Services Operations Manager

Can also be called: Guest Services Manager, Park Operations Manager, Head of Amusements and Leisure Activities, Senior Operations Manager

Salary: £24-30k per year

Your company is providing a leisure experience in a purpose built environment. How well that experience matches the expectation which people have formed from the brochure, their knowledge of the visitor attraction and of your company, depends largely on the support and services they get from your team. As a Leisure Services Operations Manager, you will oversee all the onsite leisure and entertainment services. This will include the amusements, any mechanical rides (such as roller coasters and dodgems), the children’s character shows (e.g. Bob the Builder) and any other similar activities. Careful preparation is vital, and you will need to check that everything is in place and runs smoothly. You will do your best to ensure that visitors have the best experience possible at all times - from watching a fantastic historical re-enactment to buying lunch or an afternoon ice cream; from having a hair-raising but safe time on the rides, to purchasing souvenirs from the gift shop before leaving. A strong, professional relationship with your colleagues will often prevent problems from occurring, but any complaints should be acted on quickly. You must be a capable administrator and communicator, and new members of your team will require training to prepare them for the challenges they face. 


Leisure Services Operations Supervisor

Can also be called: Guest Services Supervisor, Park Operations Supervisor, Senior Park Operator, Deputy Leisure Services Operation Manager

Salary: £26-24k per year

Your company is providing a leisure experience in a purpose built environment. How well that experience matches the expectation which people have formed from the brochure, their knowledge of the visitor attraction and of your company, depends largely on the support and services they get from your team. As a Leisure Services Operations Manager, you will oversee all the onsite leisure and entertainment services. This will include the amusements, any mechanical rides (such as roller coasters and dodgems), the children’s character shows (e.g. Bob the Builder) and any other similar activities. Careful preparation is vital, and you will need to check that everything is in place and runs smoothly. You will do your best to ensure that visitors have the best experience possible at all times - from watching a fantastic historical re-enactment to buying lunch or an afternoon ice cream; from having a hair-raising but safe time on the rides, to purchasing souvenirs from the gift shop before leaving. A strong, professional relationship with your colleagues will often prevent problems from occurring, but any complaints should be acted on quickly. You must be a capable administrator and communicator, and new members of your team will require training to prepare them for the challenges they face. 


Leisure Services Team Member

Can also be called: Guest Services Assistant, Rides and Activities Operators, Actor, Actresses, Photographers, Entertainer

Salary: £12-18k per year

As a Leisure Services Team Member, guests arriving at your visitor attraction or leisure park expect you to ensure that everything meets their expectations. You could be involved in any number of activities - making sure that guests are safe and secure on mechanical rides such as rollercoasters, bringing history to life as you lead a tour group, or leading a children’s activity where you may play a particular character such as a knight, pirate or cartoon personality. You will need to arrive in good time to set up and test your equipment and the safety features of the rides and activities. There will normally be a queue of guests waiting to enjoy each activity or attraction. Your job is likely to involve keeping them entertained rather than allowing them to become frustrated, and any complaints should be dealt with quickly. Some of your time may also be spent selling food and drink from the various outlets and kiosks, or working in the gift shop. The quieter moments of your shift with be occupied with various administrative tasks, such as preparing for an activity, confirming tour arrangements, or completing reports for head office. 


Linen Room Assistant

Can also be called: Laundry Assistant, Housekeeping Assistant

Salary: £11+k per year

Large hotels often employ Linen Room Assistants to deal with the laundry for guest rooms, and the restaurant and banqueting departments. If the laundering is done on the premises, you will be responsible for washing, drying and pressing the linen (using large-scale, professional equipment). You will issue fresh linen for use in the various departments, and collect returns for laundering. High standards of cleanliness and presentation are very important: everything must be checked for stains, damage and general wear and tear, and accurate control has to be kept of all stocks, so every item can be accounted for. If a contractor is providing the guest laundry service, you may be responsible for checking in-coming and out-going items.


Owner

Can also be called: Business Owner, Operator, Proprietor, Patron, Landlord

Salary: £30-200k per year

As an Owner, you will have your own business. You will manage the business and help out with the general activities as required: for example; cooking in a restaurant, arranging holidays in a travel agency, developing tours in a tour operator etc. You may employ other specialists to operate certain functions – for example, a restaurant owner may employ a “front of house manager” who will supervise other members of staff in setting up the restaurant for service, taking food and drink orders, serving them, and collecting payment. A travel agency owner may employer a manager to take care of arranging insurance packages, marketing services and dealing with bureau de change transactions etc. The number of additional employees you take on will depend largely on the size and level of the business, the demand from customers and how much they are willing to pay – your staff could range from a team of less than 10 in a small travel agency to more than 100 in a busy visitor attraction. 


Porter

Can also be called: Concierge, Bellman, Bell Captain, Bellhop, Bellperson, Bell Staff, Bellman Driver, Bellstaff, Valet, Doorman

Salary: £11-15k per year

Based in reception or at the porter's desk, you will carry guests' luggage, call taxis, take charge of left property, answer queries, take messages for guests, sort mail, and look after hotel and room keys. It is a job where discretion is valued. You may also sell newspapers, postcards and stamps, book theatre tickets or hire cars for guests, or help housekeeping, restaurant and banqueting staff in setting up rooms and moving larger items of furniture. Safe practices when lifting and moving are essential. In some hotels, the porters help the conference and banqueting department by serving coffees and teas, checking the room is ready, and tidying up meeting rooms while the delegates are at lunch. You may also help to park guests’ cars. If you are on night duty, you will be required to provide switchboard cover and an information service as well as checking customers in and out efficiently and accurately calculating accounts. You will be required to follow procedures and instructions to ensure smooth handovers, and maintain standards as directed. You may also be responsible for serving snacks and early breakfasts, and delivering newspapers and wake-up calls to guests. You play a key role in coping with fires or other emergencies, ensuring that help is called promptly and guests evacuated safely, and you also need to be alert to any security threats.


Receptionist

Can also be called: Receptionist, Administrative Assistant,Secretary, Community Liaison, Member Service Representative, Office Assistant, File Clerk, Front Desk Receptionist, Greeter, Reservationist

Salary: £12-18k per year

As a receptionist, you are likely to be the person to greet the guests on arrival at the hotel, and it is important to make a good first impression – a warm welcome, tidy appearance, and pleasant atmosphere in the reception area can help to get their stay off to the best start. In this role, you will need to deal with reservations accurately and efficiently, prepare guest bills correctly, and ensure that any necessary information goes to the housekeeping, restaurant, maintenance, and management departments. Excellent communication and administration skills are essential and most hotels use computerised systems for reservations and word processing, so IT skills are also an advantage. You may have to respond to reservation enquiries by telephone, in person, or by letter, fax and email. The ability to speak another language would also be an advantage in this role. In some hotels, receptionists show guests to their room. If this is not the case you will provide them with clear directions, or a porter will show them to their accommodation. You may also be responsible for taking payments, exchanging foreign currency, and working the switchboard: directing in-coming calls, and assisting guests in making external calls. You will take messages for guests, and ensure that they receive them without delay, along with any mail that may arrive for them. Guests may also leave their valuables at reception for safekeeping (either in a safety deposit box or the hotel safe) and come to you with any queries or complaints – not all of which will be easy to deal with. Selling is another key skill: the ability to persuade the guest to take a better and more expensive room, to stay longer, to eat in the restaurant, or take advantage of a special promotion can help to increase revenue for the hotel. In some hotels, the receptionist helps serve in the bar and restaurant, can be called upon to help housekeeping if there is a crisis. At busy times, you must maintain an impression of calm efficiency, and take care to acknowledge anyone who you can't deal with immediately. In the event of an emergency, you need be aware of your responsibilities, e.g. assisting people as they evacuate the building, calling the emergency services, and checking that all guests have reached safety


Regional Manager

Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager

Salary: £45+k per year

As Regional Manager, you will look after the operational aspects of all the units in your area. You will work with managers, senior staff, and head office to ensure that the business runs smoothly, sales and costs are meeting or exceeding budget, and that problems are dealt with promptly. You will play a key role in the development of new facilities, menu changes and pricing, special promotions and events. Food safety and health and safety are crucial areas – you must ensure that every aspect of the operation follows company procedures on avoiding risk. You will have an influence on the training programmes used in the units in your areas, and these must keep pace with the needs of the business, as well as each individual. You will also recruit managers and their deputies, and regularly appraise their performance. 


Restaurant Manager

Can also be called: Food Service Supervisor, Food Service Director, Food Service Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager, Fast Food Manager, General Manager, Assistant Restaurant Manager, Assistant Unit Manager, Assistant Manager, Catering Manager, Catering Supervisor, Front of House Manager, Pub and Restaurant Manager

Salary: £16-30k per year

You are in charge of the service side of the restaurant, working in close partnership with the head chef and the kitchen team. Whatever the size and style of restaurant, one of your principal roles will be to look after the customers, greeting as many of them individually as possible, advising them on menu and wine choices, ensuring that they get good service and thanking and bidding them farewell when they leave. Before customers arrive, you will check that the tables have been laid correctly, and that the restaurant looks welcoming. You will need to brief your team on the day's specials, promotional offers, any VIP guests or large parties expected, and check that everyone knows their tasks. Many restaurants also place great emphasis on selling skills and each service may begin with a briefing to get everyone on top form. During service, some restaurant managers also hand guests the menu, and return to take their order, advising on the choice of dishes, wines and other drinks. If not, waiting staff will do this, and your job is to keep an eye on all tables, guests and staff, spotting any problems that may arise and dealing with them. Complaints inevitably occur, and you and your staff must act promptly and effectively to ensure matters are put right to the customers' satisfaction - you will need to use your diplomatic skills. A record is usually made of any complaint, accident or other incident, so that investigations can be made should a written complaint arrive some days later. After service is time to discuss how everything has gone, and which dishes and drinks sold well (or not). Health and safety is a key concern, so is food hygiene, and the impression your staff give through their personal hygiene and presentation. Time will also be taking up in recruiting new staff, and looking after the well-being of your team, motivating everyone to do their best, helping those whose standard needs improving, and when necessary dealing with unsatisfactory performance. New staff will need to be trained and even the most experienced staff will need to be kept up to date with their skills. You will also be responsible for working out the staff rotas, and will need to plan to ensure that there is plenty of cover available when employees are on holiday. Budgets, financial and sales reports will also require your attention and comment.


Retail Store Assistant

Can also be called: Shop Supervisor, Gift Shop Supervisor, Souvenir Outlet Supervisor, Assitant Retail Manager, Cashier

Salary: £12-16k per year

As a Retail Store Assistant you will interact with both customers and the other people in your team, dealing with their questions and queries in order achieve sales targets. You will serve customers as they purchase their goods, receiving their payments and (where necessary) packaging them with suitable material. You will also need to ensure that there are sufficient amounts of stock in the displays and on the shelves, collecting items from the stockroom before customers start asking for them, and help to keep the shop clean and tidy, creating a pleasant environment for customers. 


Retail Store Manager

Can also be called: Shop Manager, Gift Shop Manager, Souvenir Outlet Manager, Retail Manager

Salary: £16-20k per year

The role of the Retail Manager is to maximise sales potential and profitability through the effective management of staff and stock, whilst maintaining the smooth running of the branch. You will be responsible for the management of the shop team, including their recruitment, training and development. You will need good financial and business judgement, drive and energy to motivate your team and a great customer focus to ensure that you meet your targets. You will also oversee stock control, checking the quality and ensuring that supplies are re-ordered in time. Some shops may use computerised systems for this, so you will need to have some level of IT skills.


Retail Store Merchandiser

Can also be called: Retail Assistant, Retail Display Specialist, Shop Display Specialist

Salary: £12-16k per year

All shops and businesses have an image, and a shop in a visitor attraction is no different. As a Retail Store Merchandiser you will play an important part in maintaining this image, and making changes where necessary. It will be your responsibility to ensure that displays, both in the window and the shop itself, are arranged in a manner that will attract as many customers as possible. You may create your own designs, or you may be responsible for arranging products according to a company display policy. You will also need to choose and position lighting, in order to show the products off to their best advantage. Your job role may also include helping with general retail duties during daily and seasonal peak periods of trading. 


Retail Store Supervisor

Can also be called: Shop Manager, Gift Shop Manager, Souvenir Outlet Manager, Retail Supervisor, Retail Manager

Salary: £14-18k per year

As the Retail Store Supervisor you will help to manage and develop the sales team, coaching them on meeting and exceeding their sales targets. Strong team work and leadership skills, along with the ability to deliver excellent customer service, are key to succeeding in this role. You are responsible for organising and delegating daily shop duties, providing support to both the retail manager and the general management team, and overseeing the day to day replenishment and presentation of the shop floor. Your main focus will be to drive the shop's business forward by co-ordinating the activities of visual merchandisers and retail assistants - processing stock from delivery to the sales floor, maintaining merchandising disciplines and providing high standards of floor service. 


Room Attendant

Can also be called: Housekeeper, Environmental Services Worker, Housekeeping Laundry Worker, Environmental Services Aide, Housekeeping Aide, Cottage Attendant, Room Cleaner

Salary: £11+k per year

As a Room Attendant, your job title varies - you may see adverts for “room maids” and “chambermaids” - and the work you undertake depends on the style of the hotel. Whereas it may take an hour or longer to service a luxury suite with a sunken Jacuzzi, it will be much quicker to service a room with basic furnishings, and you will be expected to cover more within your shift. High standards of cleanliness are extremely important to hotel guests, and a methodical approach is essential for you to achieve this. You will need to avoid spreading bacteria from dirty surfaces to clean ones, and complete all of your tasks within a reasonable time. When you have finished, the room must look exactly right and welcoming to the guest, with everything in place - toiletries replenished, the mini-bar restocked and so forth. Your duties may also include cleaning public areas of the hotel, and this is usually done very early in the morning when no one is about. Special cleaning tasks also have to be done at regular intervals, such as shampooing furniture and carpets, or damp dusting high surfaces. Guests will expect to see you looking well turned out, to greet them pleasantly and help them with any enquiries they may have. There will be procedures to follow for lost property, making beds and every other cleaning and servicing task, such as checking the room for faulty or damaged equipment and dealing with customer complaints. These tasks will vary according to whether or not the room has been vacated. You may also be responsible for “self-checking”, which means you must check your own rooms (subject to spot checks by the floor or head housekeeper). In some hotels, the room attendants work in teams, so that one person strips the beds, another cleans the bathrooms and so on, and you will need to liaise with reception so they know when rooms are available to re-let. Hygienic working practices are important to prevent risks to your own health, as are safe working methods when using cleaning materials, equipment, and when lifting or moving. Another key concern is security: for yourself, the guests, and their property (along with that of the hotel). You will have a key or key card to let you into all the guest rooms in your area, and will be expected to keep this with you at all times.


Senior Manager

Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager, Area Manager

Salary: £45+k per year

As senior manager, you will look after the operational aspects of all the units in your area. You will work with managers and senior staff, as well as head office, to ensure that the business runs smoothly, that sales and costs are in line with your budget, and that problems are dealt with promptly. You will play a key role in the development of new facilities, and will be involved with menu changes, pricing, special promotions, and events. Health and Safety are crucial areas – you must ensure that every aspect of the operation follows the company's procedures for reducing the risk of incidents. You will recruit managers and their deputies, regularly appraising their performance, and training programmes must keep pace with the needs of the business as well as each individual. 


Senior/Sous Chef

Can also be called: Sous Chef, Kitchen Supervisor, Head Cook, Senior Cook, Second Chef

Salary: £17-28k per year

In a large kitchen, the Head Chef's number 2 is often called a sous chef. Besides taking control in the head chef's absence, as a senior chef you will play a key role in the management of the kitchen, ensuring that each meal is served to the standard required. You will need to check that the portion size is correct, that it fits with what the customer’s order, and that presentation is of the highest quality. Wastage must be kept to the minimum: this requires skilled menu planning, forecasting what will be popular with customers, and getting the best price and quality from suppliers. When the kitchen is fully staffed, you will be in charge of your own section, preparing a range of dishes with the help of your team. Everyone in the kitchen must follow the highest standards of hygiene, keeping preparation surfaces clean, and using different sets of knives, boards and other equipment for raw and cooked foods to prevent cross contamination. 


Ticket Office Assistant

Can also be called: Ticket Sales Agent, Box Office Assistant, Receptionist

Salary: £12-16k per year
As a Ticket Office Assistant, you sell tickets for entrance to the visitor attraction or leisure park, either for use that day or in future weeks and months. Various ticket prices and deals may be available for individuals, families with young children or larger parties. You will need to be able to describe the main attractions of your business to visitors, and let them know if there are any alterations to the normal service (e.g. certain rides being closed) due to bad weather, maintenance or other reasons. 


Ticket Office Supervisor

Can also be called: Box Office Manager, Reception Manager, Head of Ticket Sales

Salary: £14-18k per year
The ticket office (or box office) is where guests pay for their entry to the site, or a particular area within it – helping to cover the running costs of a visitor attraction. As a Ticket Office Supervisor, controlling the flow of visitors into the site to ensure safety and maintain revenue will be your responsibility. You will need to provide your staff with guidance on the likely demand for the day, and brief them on the various options and prices. Complaints or difficulties will also be brought to your attention and you will need to be able to deal with them accordingly. If you have a mailing list of those who have previously visited your attraction, you may be able to give these valued customers an opportunity to book for special events or popular promotions. To fulfil this role successfully, you need to be an excellent administrator and able to manage financial information efficiently. 


Waiter

Can also be called: Table Server, Table tender, Food Service Assistant, Floor Tender, Waitress

Salary: £12-16k per year

As a waiter/ waitress, you play a key role in helping guests to enjoy their meal. It is your responsibility to ensure that there is no delay in bringing the food from the kitchen, and that it is served as attractively as possible. You will advise guests on the food and drink available (sales skills are an important aspect of this) and serve their meals while causing as little unnecessary disruption to them as possible. You will also clear plates and other unwanted items from the table, replenish drinks and wine glasses, and keep the restaurant looking pleasant. In most businesses you will also be responsible for greeting guests, showing them to their table, taking orders and collecting their payment at the end of the meal. You may have your own float, and hand over your takings at the end of service, or process payments at the till throughout service. You will help to prepare the restaurant for service, and clear away when all the guests have gone. You may be asked to help serve at banquets, cocktail parties, special dinners, weddings, and other functions using silver service. On these occasions, there may be a buffet from which customers help themselves or are served their choice of salads, sweets, cheeses or other cold or hot dishes. Besides helping serve customers, you will need to replenish dishes from the kitchen, remove empties, replace serving spoons, and generally keep the buffet looking at its best. In event catering, the venue might be a marquee, a banqueting hall; even outdoors in the grounds of a stately home. You will help to set up the tables and seating, as well as laying the tables and washing up afterwards. Along with serving meals, you may be required to serve tea and coffee to guests. You also need to know what wines and other drinks are available to your guests, so you must be knowledgeable on the laws relating to the service of alcohol. High standards of personal presentation and hygiene are essential at all times. You must be careful not to touch the food, or any surfaces of cutlery, glasses etc. that may come into contact with the guest’s mouth. It is also important to be aware of safety, so that you avoid any accidents.


Wine Waiter

Can also be called: Sommelier, Chef de Vin

Salary: £13-35k per year

As a wine waiter, you have specific responsibilities for the service of wine. You should be able to recommend wines to guests that are suitable for the food they have ordered, the occasion and their budget. It is up to you to ensure the wine is served at the correct temperature, in the correct glasses and with suitable ceremony (some wines have to be decanted). You may be asked to make recommendations for the wine list, which involves tasting wine, and coming to a decision about whether or not it would be suitable for the menu. You will also be in charge of selling and serving liqueurs, brandies and other after-dinner drinks, and possibly cigars. You will need to liaise closely with other restaurant staff, so that you are on hand to take drink orders and serve guests at the appropriate times. You may also be responsible for briefing restaurant colleagues on the wine list, so that they can promote particular wines and advise customers The wine check must be passed to the restaurant cashier or whoever makes up the bill for the guest. In some large restaurants, the wine waiter is a member of the management team, involved in choosing and buying wines, putting together the wine list, training the serving staff to sell and serve the wines, and briefing them on which wines suit the day's specials.



11.11 Case studies


Events Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=56&catalogueContentID=484

Head Kitchen Team Member
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2807&parent=732

Reception manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2413&parent=101

Second Chef
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2557&parent=95

Shift manager, fast food industry
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2709&parent=98

Waiter
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2675&parent=106


11.12 FAQs

Q:  I’ve heard that the pay isn’t very good in this industry … is that true?
A:  Amongst the less senior positions, salaries are comparable to many other industries (for example retail) but once you begin to progress up the ladder, the sky is the limit in terms of how much you could earn.   Those working in senior management roles, for example, can earn upwards of £45k.

Q:  But could I really consider a job in this industry as a career?
A:  It’s true to say that some people come into the industry and don’t stay long.   A large number of students, for example, work while they’re studying but only stay in the job for a short time.   However, this only makes employers more eager to find people that will stay in the job for a prolonged period so, with the right attitude and a bit of hard work, people committed to the industry can progress very quickly up the career ladder.

Q:  What skills would set me apart from other candidates looking for work in this industry?
A:  There are three main things which employers say they struggle to find in their own workforce and in people applying to jobs.   These are (1) management and leadership skills, (2) customer service skills and (3) chef skills.   If you have a good grounding in any of these areas then the chances are that you’ll do very well in the industry.

Q:  Don’t you have to work unsociable hours though?
A:  Well, this is a service industry which means that in some roles you’ll be expected to work whilst the ‘9-5’ aren’t working.   So, if you work behind a bar or in a restaurant, the chances are that your busiest periods will be in the evenings and at weekends.   However, there are many other job roles (such as more strategic, managerial positions) which are office-based where you’d be working on a more conventional 9-5 basis.


11.13 Sources of additional information, web-links etc

People 1st
The Sector Skills Council for hospitality, leisure, travel & tourism
www.people1st.co.uk

UKSP
Free guide to the hospitality, leisure, travel & tourism industry offering advice on career pathways, employer and job opportunities.
www.uksp.co.uk

British Hospitality Association
The national trade association for hotels, restaurants and caterers.
http://www.bha.org.uk/

Careers advice service
Advice on careers and learning
http://www.careersadvice.direct.gov.uk/

Connexions
Further careers advice
https://www.connexions-direct.com/jobs4u/




11.14 Visitor attractions regional information

INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR


11.14.1 Visitor attractions East Midlands. - Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages.

INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR



11.14.2 Visitor attractions East of England
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR



11.14.3 Visitor attractions London
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR



11.14.4 Visitor attractions North East
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages
INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR




11.14.5 Visitor attractions North West
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR



11.14.6 Visitor attractions South East
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR



11.14.7 Visitor attractions South West
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages
INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR




11.14.8 Visitor attractions West Mids.
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR



11.14.9 Visitor attractions Yorkshire and the Humber
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR



11.14.10 Visitor attractions Northern Ireland
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR



11.14.11 Visitor attractions Scotland
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR








11.14.12 Visitor attractions Wales
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

INFORMATION UNAVAILABLE AT THIS LEVEL DUE TO THE SMALL NUMBER OF PEOPLE WORKING IN THE SECTOR

12. Hospitality services

12.1 A brief description of what the sub-sector covers at UK level

Hospitality services providers support a number of wider industries ranging from traditional hospitality based industries such as hotels and restaurants to other areas such as education and oilrigs.

Traditionally the industry has provided food and drink, but providers are increasingly focusing on wider facilities management, including housekeeping services, linen and security.   While they can be found in most industries, areas in which hospitality service providers operate can be grouped together in the following:

1. Travel
1. Business
1. Retail
1. Education
1. Health care
1. Remote and offshore locations
1. Corporate hospitality and executive dining
1. Government and local authority provision
1. Leisure venues and events (inc. concerts, regattas, sporting events as well as weddings and parties)

The industry overlaps with other industries and there is often confusion between food service & management and hospitality services.   The key difference is ownership.   If the catering is managed in-house by say a retailer or local authority then it is ‘hospitality services’.   If it is outsourced to an external provider then it falls into the food service & management provision category.


12.2 Information on careers available and new emerging jobs, transferability of skills career paths and opportunities for progression

As the hospitality services industry is so wide ranging there are a wide variety of jobs covering almost all jobs you might expect from an industry rooted in hospitality and some you might not.   These range from kitchen assistants and chefs through to supervisory and managerial positions.

For a lot of the ‘entry level’ positions, many employers say that the willingness to work hard and having a good attitude are the most important things they look for.   For public facing roles, such as bar staff or waiting staff, good people skills and an appreciation of the importance of customer service are an advantage.   Progression in the industry is most likely for committed workers who are willing to take on new responsibilities.

Many industries within the hospitality, leisure, travel & tourism sector find it difficult to hang on to their staff as employees sometimes do not stay in their job for long.   Individuals who show enthusiasm and commitment to their job are therefore often rewarded by employers with rapid progression up the ladder.

Individuals wishing to move into higher level positions in this industry would likely require previous managerial experience and be able to display a solid understanding of the industry.

For further information on careers paths, please refer to www.uksp.co.uk.


12.3 Information on pay scales in the sector

Assistant Bar Manager
Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Team Leader, Pub Supervisor, Assistant Pub Manager
Salary: £16-21k per year

Assistant General Manager
Can also be called: Deputy Manager, Duty Manager, Deputy General Manager, Senior Assistant Manager, Assistant Manager, Hotel Operations Manager
Salary: £21-35k per year

Assistant Head Housekeeper
Can also be called: Housekeeping Manager, Facilities Manager, Housekeeping Director, Housekeeping Office Co-ordinator
Salary: £16-25k per year

Assistant Restaurant Manager
Can also be called: Food Service Manager, Food Service Supervisor, Duty Manager
Salary: £16-21k per year

Bar Manager
Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Trainee Assistant Manager, Team Leader, Pub Manager, Pub Landlord
Salary: £20-35k per year

Bar Person
Can also be called: Bar Tender, Bar Keeper, Bar Server, Drinks Server, Bar Maid, Bar Man, Bar Back
Salary: £11-20k per year

Chef
Can also be called: Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager
Salary: £15-20k per year

Cleaner
Can also be called: Caretaker, Janitor
Salary: £11-14k per year

Conference & Banqueting Manager
Can also be called: Conference Services Manager, Catering Manager, Convention Services Manager (CSM), Conference Planner, Director of Conference Services, Conference Manager, Conference Planning Manager, Event Manager, Catering and Convention Services Coordinator, Catering and Convention Services Manager
Salary: £22-35k per year

Crew Member
Can also be called: Prep Cook (Preparation Cook), Food Service Worker, Food Service Aide, Dietary Assistant, Food Preparer, Pantry Cook, Deli Clerk (Delicatessen Clerk), Deli Worker (Delicatessen Worker), Drive Thru Window Order Taker, Front Line Worker, Catering Assistant
Salary: £11-13k per year

Floor Manager
Can also be called: Food Service Manager, Food Service Supervisor, Deputy Manager, Duty Manager
Salary: £14-18k per year

Food & Beverage Manager
Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Pub & Restaurant Manager 
Salary: £18-35k per year

Front Office Manager
Can also be called: Front of House Manager, Front Desk Manager, Director of Front Office, Hotel Manager, Bed and Breakfast Innkeeper
Salary: £22-28k per year

Front of House Manager
Can also be called: Front Office Manager, Front Desk Manager, Director of Front Office, Hotel Manager, Bed and Breakfast Innkeeper, Customer Services Manager, Front of House Supervisor
Salary: £26-33k per year

General Manager
Can also be called: Operations Manager, Director of Operations, Area Manager, Store Manager, Chief Operating Officer (COO), Chief Operations Officer, Resort Director, Unit Manager, Restaurant Manager, Attractions Manager
Salary: £21-55k per year

Head Chef
Can also be called: Chef de Cuisine, Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager
Salary: £20-45k per year

Head Housekeeper
Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Food and Beverage Manager, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Conference Services Manager, Catering Manager, Convention Services Manager (CSM), Conference Planner, Director of Conference Services, Conference Manager, Conference Planning Manager, Events Manager, Catering and Convention Services Coordinator, Catering and Convention Services Manager
Salary: £16-27k per year

Head Porter
Can also be called: Concierge, Guest Service Agent, Bellman, Chef Concierge, Club Concierge, Hotel Concierge, Front Office Manager, Guest Service Supervisor, Activities Concierge, Conference Concierge
Salary: £13-17k per year

Housekeeping Supervisor
Can also be called: Housekeeping Deputy, Facilities Duty Manager, Housekeeping Supervisor, Housekeeping Deputy manager
Salary: £13-17k per year

Head Receptionist
Can also be called: Reception Supervisor, Administrative Supervisor, Office Manager, Member Services Manager, Front Desk Manager, Reception Manager
Salary: £20-24k per year

Head Waiter
Can also be called: Chef De Rang, Restaurant Supervisor, Maitre d'Hotel, Assistant Restaurant Manager
Salary: £14-25k per year

Junior/ Commis Chef
Can also be called: Commis Chef, Trainee Cook, Trainee Chef, Apprentice Chef, Food Preparation Assistant
Salary: £10-16k per year

Junior Waiter
Can also be called: Commis Waiter, Commis Chef de Rang, Trainee Waiter, Food Service Attendant, Food Service Apprentice, Junior Floor Tender, Junior Table Tender, Table Back, Runner, Busser
Salary: £11-14k per year

Kitchen Porter
Can also be called: Kitchen Assistant, General Assistant, Food Service Assistant, Kitchen Hygiene Assistant
Salary: £11+k per year

Linen Room Assistant
Can also be called: Laundry Assistant, Housekeeping Assistant
Salary: £11+k per year

Owner
Can also be called: Business Owner, Operator, Proprietor, Patron, Landlord
Salary: £30-200k per year

Porter
Can also be called: Concierge, Bellman, Bell Captain, Bellhop, Bellperson, Bell Staff, Bellman Driver, Bellstaff, Valet, Doorman
Salary: £11-15k per year

Receptionist
Can also be called: Receptionist, Administrative Assistant,Secretary, Community Liaison, Member Service Representative, Office Assistant, File Clerk, Front Desk Receptionist, Greeter, Reservationist
Salary: £12-18k per year

Regional Manager
Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager
Salary: £45+k per year

Restaurant Manager
Can also be called: Food Service Supervisor, Food Service Director, Food Service Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager, Fast Food Manager, General Manager, Assistant Restaurant Manager, Assistant Unit Manager, Assistant Manager, Catering Manager, Catering Supervisor, Front of House Manager, Pub and Restaurant Manager
Salary: £16-30k per year

Room Attendant
Can also be called: Housekeeper, Environmental Services Worker, Housekeeping Laundry Worker, Environmental Services Aide, Housekeeping Aide, Cottage Attendant, Room Cleaner
Salary: £11+k per year

Sales Agent
Can also be called: Junior Sales and Marketing Officer, Junior Sales Officer
Salary: £15-20k per year

Sales Executive
Can also be called: Sales and Marketing Officer, Sales and Revenue Officer
Salary: £22-26k per year

Senior Manager
Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager, Area Manager
Salary: £45+k per year

Senior/Sous Chef
Can also be called: Sous Chef, Kitchen Supervisor, Head Cook, Senior Cook, Second Chef
Salary: £17-28k per year

Trainee Crew Member
Can also be called: Junior Prep Cook (Preparation Cook), Trainee Food Service Assistant, Trainee Food Preparer, Trainee Drive Thru Window Order Taker, Trainee Catering Assistant
Salary: £11+k per year

Waiter
Can also be called: Table Server, Table tender, Food Service Assistant, Floor Tender, Waitress
Salary: £12-16k per year

Wine Waiter
Can also be called: Sommelier, Chef de Vin
Salary: £13-35k per year

Yield and Sales Manager
Can also be called: Revenue Manager, Sales Manager, Efficiency Coordinator
Salary: £22-28k per year


12.4 Information on entry requirements, application processes (e.g. Apprenticeships)

The majority of ‘entry level’ jobs in the hospitality services industry do not have any formal entry requirements.   Some previous experience is always an advantage but, more generally, employers prefer individuals with good communication and team working skills.

For jobs which are public facing, such as waiting staff, good people skills and customer service are a definite advantage.

The apprenticeship in hospitality and catering is a work based training programme.   It is aimed at people at the start of the career in the industry and provides the apprentice with relevant skills and knowledge whilst gaining experience in the job.   The apprenticeship programme is designed so that apprentices in a variety of different job roles can select learning which is most appropriate to their occupation.

To find out more about apprenticeships you can go to the website www.apprenticeships.org.uk and complete a short form with your details.

If you are interested in becoming an apprentice you can contact an employer who takes on apprentices.   They will usually send you information about the training they offer.   As a start, it would be useful to look at the UKSP Good Employer Campaign (www.uksp.co.uk).


12.5 Qualifications

There are many different qualifications relevant to the various occupations in the hospitality services industry.

Listed below are a number of these with links to detailed information about each qualification.

	Qualification
	Link to further information

	Diploma in Licensed Hospitality
	http://www.uksp.co.uk/qualifications.aspx?QualID=654

	Elementary Food Hygiene
	http://www.uksp.co.uk/Qualifications.aspx?QualID=862

	HACCP for Caterers
	http://www.uksp.co.uk/Qualifications.aspx?QualID=863

	HNC in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=866

	Intermediate Food Hygiene
	http://www.uksp.co.uk/Qualifications.aspx?QualID=875

	Intermediate HACCP Practices
	http://www.uksp.co.uk/Qualifications.aspx?QualID=876

	Level 1 Diploma in Introduction to Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=637

	Level 1 NVQ in Cleaning and Support Services
	http://www.uksp.co.uk/Qualifications.aspx?QualID=660 

	Level 2 Apprenticeship in Hospitality and Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=640

	Level 2 Award in Cleaning Principles
	http://www.uksp.co.uk/Qualifications.aspx?QualID=663

	Level 2 Award in Food Safety in Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=642

	Level 2 Award in Health and Safety in the Workplace
	http://www.uksp.co.uk/Qualifications.aspx?QualID=645

	Level 2 Award in Healthier Food and Special Diets
	http://www.uksp.co.uk/Qualifications.aspx?QualID=667

	Level 2 Award in Practical Food Safety in Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=668

	Level 2 Award in the Principles of Customer Service in Hospitality, Leisure, Travel & Tourism
	http://www.uksp.co.uk/Qualifications.aspx?QualID=669

	Level 2 Certificate in Cleaning Principles
	http://www.uksp.co.uk/Qualifications.aspx?QualID=671

	Level 2 Diploma in Food and Beverage Service
	http://www.uksp.co.uk/Qualifications.aspx?QualID=675

	Level 2 Diploma in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=638

	Level 2 National Certificate for Designated Premises Supervisors
	http://www.uksp.co.uk/Qualifications.aspx?QualID=677

	Level 2 National Certificate for Licensees (Drugs Awareness)
	http://www.uksp.co.uk/Qualifications.aspx?QualID=678

	Level 2 National Certificate for Personal License Holders
	http://www.uksp.co.uk/Qualifications.aspx?QualID=679

	Level 2 National Certificate in Licensed Retailing
	http://www.uksp.co.uk/Qualifications.aspx?QualID=680

	Level 2 NVQ Food and Drinks Service
	http://www.uksp.co.uk/Qualifications.aspx?QualID=683

	Level 2 NVQ in Cleaning and Support Services
	http://www.uksp.co.uk/Qualifications.aspx?QualID=682

	Level 2 NVQ in Food Processing and Cooking
	http://www.uksp.co.uk/Qualifications.aspx?QualID=648

	Level 2 NVQ in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=646

	Level 3 Advanced Certificate in Wines and Spirits
	http://www.uksp.co.uk/Qualifications.aspx?QualID=690

	Level 3 Apprenticeship in Hospitality and Catering (Professional Cookery)
	http://www.uksp.co.uk/Qualifications.aspx?QualID=641

	Level 3 Certificate in Management for Hospitality, Leisure and Tourism
	http://www.uksp.co.uk/Qualifications.aspx?QualID=694

	Level 3 Diploma for Designated Premises Supervisors
	http://www.uksp.co.uk/Qualifications.aspx?QualID=695

	Level 3 Diploma in Advanced Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=639

	Level 3 Diploma in Hospitality, Supervision & Leadership
	http://www.uksp.co.uk/Qualifications.aspx?QualID=699

	Level 3 NVQ in Professional Cookery
	http://www.uksp.co.uk/Qualifications.aspx?QualID=647

	Level 4 Award in Managing Food Safety in Catering
	http://www.uksp.co.uk/Qualifications.aspx?QualID=644

	Level 4 Diploma in Management for Hospitality, Leisure and Tourism
	http://www.uksp.co.uk/Qualifications.aspx?QualID=703

	Level 4 Diploma in Wines and Spirits
	http://www.uksp.co.uk/Qualifications.aspx?QualID=704




12.6 Data on employment and labour market trends and forecasts

Background information

• There are approximately 369,800people working in the hospitality services sector throughout the UK
• 46 percent work on a full time basis, whilst 54 percent work part time
• There are a greater number of women working in the sector (71 percent) than men (29 percent)


• Age profile of the people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	590,900
	617,900
	659,500
	12%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	213,700
	209,300
	193,800
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	768,900
	821,800
	853,600
	11%

	All occupations
	2,202,700
	2,310,800
	2,411,000
	9%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


12.7 Skill shortages

Information is not available for the whole UK but it is expected that the figures for England would generally apply and have been used as a basis for the following summary.   These figures also relate to the hospitality, leisure, travel & tourism sector as a whole as workforce sizes are not large enough to break the figures down by individual industry.

Percentage of employers with vacancies:	20%
Percentage of employers with vacancies they’re finding difficult to fill:	8%
Percentage of employers with vacancies they can’t find people with the right skills for:	4%
Percentage of current workforce not fully proficient in their jobs:	9%

The five most common things which employers find difficult to find from job applications are:
1. Technical, practical or job specific skills
2. Customer handling skills
3. Team working skills
4. Oral communication skills
5. Problem solving skills


12.8 Information on opportunities for adults changing career direction

For those in less senior roles, there are many opportunities to take on new responsibilities and develop supervisory skills or team management skills.   Transferable skills such as these provide excellent experience which can be used in almost any other industry.
	
Customer service skills are very important in public facing roles such as waiting staff or bar staff.   Building experience in dealing with customers, especially conflict management, is a skill sought after in many other industries where staff deal with the public on a daily basis.   Such industries include, amongst many others, retail and call centres.

There are many large companies in the industry.   For those who are in more senior positions then the skills gained through these strategic roles can, again, be transferred over to many different settings.   Retail, for example, which is also a very customer focused industry would be a likely area for individuals looking to change career direction.


12.9 Information on points of entry or transfer into a sector from another area or sector
	
Many people choose work in the industry as it offers opportunity to work on a part time basis.   This often appeals to women returning to work after bringing up children or people who have other commitments which prevent them from taking on a full time position.

The industry also has a large number of migrant workers.   Employers are often willing to take on hard working migrant workers even if they don’t always have particularly good English language skills.   Many migrant workers therefore take this opportunity to earn money and, as their language skills improve, progress up through the organisation they’re working for.

Some people take on work in the industry on a temporary basis.   Employers, however, prefer to take on staff they know will stay for a prolongued period.   There is therefore considerable opportunity to progress very quickly in the industry for the ambitious and committed worker.


12.10 Job profiles

Assistant Bar Manager

Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Team Leader, Pub Supervisor, Assistant Pub Manager

Salary: £16-21k per year

In this role, you will assist the Bar Manager, and may be part of a larger hospitality management team This is a hands-on role, and you will spend a lot of time greeting and serving customers at the bar, along with monitoring the seated areas. In addition to this, you will be responsible for a number of tasks to keep the bar running smoothly – for example, the dispense lines between the cellar and the taps on the bar will need to be cleaned regularly, stocks (beer bottles etc.) must be rotated, so that old is used before new, and careful temperature control is very important to maintaining the quality of beer, lager and wine. Cask conditioned beer must remain in the cellar for a few days before it is ready to drink, allowing fermentation to finish and the sediment to settle at the bottom of the cask, You will need to vent the cask to release carbon dioxide during the final fermentation, and tap it - a process which requires skill and practice. Other routine tasks include stock taking, ordering stock, accepting and checking deliveries, tidying and cleaning the cellar, and issuing stocks to bars. You will also be in charge of returning empty casks and kegs, carbon dioxide cylinders, bottles, crates and any other items which are recycled or reused. During service you will supervise the bar area, ensuring that tables are cleared of any empty glasses, dirty ashtrays or general rubbish. Mingling with the customers will help you to keep a close eye on what is going on, and if you spot any early signs of trouble or misbehaviour, tactful, firm action can help to diffuse the situation. You will also supervise the bar staff, ensuring that service runs smoothly with shelves and chilled cabinets re-stocked, beer barrels changed quickly, bar counters kept tidy, and sufficient change in the tills. You will need to make sure that customers are being served as quickly as possible, given the correct food and drink, and the correct change. At busy times, waiting customers should be promptly acknowledged, then served in order of arrival at the bar. You will also be involved with other specific tasks such as health and safety checks, getting prices from suppliers, and preparing sales reports and budgets.


Assistant General Manager

Can also be called: Deputy Manager, Duty Manager, Deputy General Manager, Senior Assistant Manager, Assistant Manager, Hotel Operations Manager

Salary: £21-35k per year

As Assistant General Manager, you will support the General Manager in running the business. Your key responsibilities include developing plans for improved service and financial performance, influencing and improving food service, monitoring day to day management and assessing departments. You will also liaise with customers, ensuring that their maximum satisfaction is achieved and maintained. Other responsibilities include assisting the development of a customer focused team through leadership, support and coaching You will liaise with Department Heads each early duty to confirm staffing levels, and it is likely that you will also attend a briefing with the General Manager each morning.


Assistant Head Housekeeper

Can also be called: Housekeeping Manager, Facilities Manager, Housekeeping Director, Housekeeping Office Co-ordinator

Salary: £16-25k per year

As Assistant Head Housekeeper, you have, along with the Head Housekeeper, responsibility for the cleaning of the whole premises. This is a hands-on role, demanding high standards. You - along with your team of supervisors and staff - may have to look after miles of corridors, several hundred rooms, and thousands of windows, as well as lifts, staircases, and perhaps escalators. Your responsibilities will include collecting linen and laundry, organising cleaning materials, supervising the domestic staff, and seeing that meeting/conference rooms are set up correctly. You may also need to add the finishing touches, such as flower arrangements, sufficient ashtrays (if smoking is allowed), pens and paper, glasses, bottled water, etc. You will need to be a strong leader, and motivate your staff to deliver consistently high standards of cleanliness. You will also need to deputise for the Head Housekeeper where appropriate and liase with other departments. You will need to have detailed knowledge of a wide range of industrial cleaning methods and equipment, and excellent organisational skills to achieve this within the required budgetary constraints. Your business may contract out certain aspects of the cleaning process, which requires your familiarity with the tendering process and some experience of managing contractors. You will need to be an effective communicator, bringing the same professionalism to your dealings with management, colleagues and guests alike, and the nature of your work means you are likely to have close contact with customers.


Assistant Restaurant Manager

Can also be called: Food Service Manager, Food Service Supervisor, Duty Manager

Salary: £16-21k per year

You will help to run the restaurant, and take over at times when the manager is away. You need to be able to step in at any time when there is pressure on the staff - a problem in the kitchen or with a customer, delays in service, a late delivery, shortage of a menu item, etc. Greeting and looking after the needs of customers will be always your main priority. You may have a particular area of responsibility, such as personnel and training, or be put in charge of a special project, e.g. promoting a new menu. You will also help the management team with other specific tasks such as stock taking, health and safety checks, getting prices from suppliers, placing orders and preparing sales reports and budgets. 


Bar Manager

Can also be called: Bar Supervisor, Bar Duty Manager, Beverage Manager, Trainee Assistant Manager, Team Leader, Pub Manager, Pub Landlord

Salary: £20-35k per year

In this role, you will assist the Senior Manager or executive management team, with specific responsibility for the bars (as opposed to the restaurant or kitchen). Often, the Bar Manager is part of a larger hospitality management team This is a hands-on role, and you will spend a lot of time greeting and serving customers at the bar, along with monitoring the seated areas. In addition to this, you will be responsible for a number of tasks to keep the bar running smoothly – for example, the dispense lines between the cellar and the taps on the bar will need to be cleaned regularly, stocks (beer bottles etc.) must be rotated, so that old is used before new, and careful temperature control is very important to maintaining the quality of beer, lager and wine. Cask conditioned beer must remain in the cellar for a few days before it is ready to drink, allowing fermentation to finish and the sediment to settle at the bottom of the cask, You will need to vent the cask to release carbon dioxide during the final fermentation, and tap it - a process which requires skill and practice. Other routine tasks include stock taking, ordering stock, accepting and checking deliveries, tidying and cleaning the cellar, and issuing stocks to bars. You will also be in charge of returning empty casks and kegs, carbon dioxide cylinders, bottles, crates and any other items which are recycled or reused. During service you will supervise the bar area, ensuring that tables are cleared of any empty glasses, dirty ashtrays or general rubbish. Mingling with the customers will help you to keep a close eye on what is going on, and if you spot any early signs of trouble or misbehaviour, tactful, firm action can help to diffuse the situation. Your bar staff will also need support in ensuring that service runs smoothly with shelves and chilled cabinets re-stocked, beer barrels changed quickly, bar counters kept tidy, and sufficient change in the tills. At busy times, waiting customers should be promptly acknowledged, then served in order of arrival at the bar. Along with the general running of the bar, you may have a specific area of responsibility (for example, organising quiz nights) or be put in charge of a special project, such as developing ways to attract families to your business. You may also be responsible for recruiting and training bar staff (including any part-time or casual staff), ordering bar provisions and stock (including glasses and bar equipment), and for banking the bar takings. In addition to this, you will deal with any health and safety checks, get prices from suppliers, and prepare sales reports and budgets.


Bar Person

Can also be called: Bar Tender, Bar Keeper, Bar Server, Drinks Server, Bar Maid, Bar Man, Bar Back

Salary: £11-20k per year

In this role, you will help set up the bar area, stock the shelves and refrigerators so drinks are available and at the correct temperature for service, prepare garnishes, serve drinks, take payment, clear tables, possibly washing glasses (in a machine, generally), and clear up after service. Some guests may wish to charge their drinks to their account, rather than pay in cash - this would often be the case in a hotel or a club. During service you will be kept busy preparing and serving drinks, and keeping the bar area clean and clear. The choice of drinks served will vary depending on the type of establishment you are working in. In addition to serving a wide range of beers, spirits, non-alcoholic and soft drinks, most bars also offer a choice of wines, as well as tea, coffee and a range of snacks. In some bars, cocktails are a popular choice, as are liqueurs and brandies. In this case, you will need a good memory to be able to describe the taste of all the drinks you serve, along with the skills to blend, whisk, or shake the more exotic drinks. You may dispense drinks to customers directly, or via colleagues – in a restaurant bar, waiting staff may send drink orders through to you, and collect them once you have prepared them. Good customer skills are important, but that does not mean that people want you to dominate their conversation - you need to be friendly but not over-familiar. You must follow the licensing laws on who can and cannot be served alcohol, the correct measures for each drink, and ensuring the correct brand is served. It is also your responsibility to work in a safe, hygienic manner, maintaining a high standard of personal presentation and hygiene


Chef

Can also be called: Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager

Salary: £15-20k per year

As a Chef, you hold a senior position in the kitchen. In a large, traditionally organised kitchen, the Chef de Partie runs one section (e.g. sauces, vegetables, pastries, grill) with the assistance of one or more Commis (trainee) Chefs, and your job title may reflect this - Pastry Chef for example. In other businesses, the kitchen may have only two or three sections, or operate as just one team. In this situation, you will have a hands-on role, with responsibility for preparing, cooking and presenting a range of dishes, assisted by commis and/or trainee chefs. You may help to develop new dishes, and menus. In a restaurant that offers a buffet service or a carvery, you will take your turn 'out front', serving customers, carving large joints of meat and poultry, and replenishing dishes which are running low.. Maintaining profit margins is crucial to business success, and certain related tasks might be delegated to you, such as placing orders with suppliers, checking deliveries, developing dishes for a new menu, stock-takes, and costing new recipes. Careful attention must also be paid to hygiene, health and safety, and to portion and wastage control. In some operations (for example, in pubs) you may largely work on your own. If you have the assistance of a team, the skills each member brings is largely dependant on the extent and style of the pub's food operation, as does your involvement in planning menus, negotiating prices and delivery arrangements with suppliers, ordering and storing food, organising staff rotas, and recruiting and training new staff. There may be a food counter in one of the bars, for displaying salads, cold meat, fish dishes and desserts. You will certainly have a hands-on role in preparing and cooking the day's specials, as well as regular 'home-made' menu items. Other dishes may be purchased chilled, frozen or vacuum packed, and will be reheated and served on demand, and the behind counter area may have a microwave, grill and deep fryer for this purpose.


Cleaner

Can also be called: Caretaker, Janitor

Salary: £11-14k per year

As a key member of the services team, you will help to maintain a high standard of cleanliness, ensuring the comfort of those using the facilities. The level of cleanliness and hygiene often emerges as a principal concern for customers, so you need a keen eye for detail and the all-important finishing touches. You will need to complete your tasks within tight time constraints, whilst still taking pride in your work. A range of heavy-duty, specialist equipment may be available (depending on your place of work) including floor polishers, high pressure cleaners and back-vacs (carried on the back for vacuuming stairs). You will be trained in the use of such equipment, cleaning agents and manual handling - it is important to follow safe working procedures and hygienic methods of cleaning. You will also be expected to report items which need repairing, maintaining or replacing promptly, along with any other risks to people's safety and security.


Conference & Banqueting Manager

Can also be called: Conference Services Manager, Catering Manager, Convention Services Manager (CSM), Conference Planner, Director of Conference Services, Conference Manager, Conference Planning Manager, Event Manager, Catering and Convention Services Coordinator, Catering and Convention Services Manager

Salary: £22-35k per year

As Conference and Banqueting Manager, you will help your business to maximise its revenue for functions and special events. These can include conferences, meetings, banquets, parties, exhibitions, and weddings. It will be your job to promote the facilities and services available and develop client relationships, making their event as successful as possible. You will organise the event itself, including any support staff (such as an entertainer), all food and beverage requirements, and the set up of the venue. You will need to have good planning and administration skills, as well as being a strong team leader with a keen eye for detail. Good communication and negotiation skills are also important when dealing with clients, colleagues from other departments, suppliers, equipment handlers, any casual staff helping out at the event and the attendees themselves. You must pay close attention to costs and budget control at all stages of the planning process - whilst some client have generous budgets and want an extravagant event with no expense spared, the majority will put you under pressure to meet their expectations within their financial limitation. To deliver an event at an acceptable price to the client and profit to your organisation will require a good imagination and considerable business skills. 


Crew Member

Can also be called: Prep Cook (Preparation Cook), Food Service Worker, Food Service Aide, Dietary Assistant, Food Preparer, Pantry Cook, Deli Clerk (Delicatessen Clerk), Deli Worker (Delicatessen Worker), Drive Thru Window Order Taker, Front Line Worker, Catering Assistant

Salary: £11-13k per year

Self-service and fast-food restaurants are popular in situations where work or other commitments mean limited time in which to eat, and people's requirements range from a snack to a full meal. Your first duties of the day will include setting up the restaurant: refilling salt, pepper, sugar, sauces, napkins, tray and cutlery points, making coffee, arranging the display counters with cold drinks and pre-packaged food. Salads, sandwiches, filled rolls, and cold sweets are collected from the kitchen and arranged in the counters. Hot dishes are left until just before service begins, although the hot cupboards will have been turned on earlier to reach the correct temperature. Customers making their choice of food and drink are influenced by the look of what they see, so an attractive arrangement and well presented food is very important. To increase sales, you will suggest drinks, extra large portions, side dishes, special meal combinations or promotional offers. Hygiene standards must also be excellent. During service, you will have to restock counters as necessary, collecting new dishes of food from the kitchen and returning empties. In some restaurants, all the dishes are pre-plated or packaged or portioned so that customers can help themselves from the counters, or there are some dishes which the staff serve. Accurate portion control is important, but there may be some menu items which give customers the option of piling the plate as high as they wish. Your duties may also include making tea and coffee, possibly using specialist machines for espresso based drinks, milk shakes and other drinks. You may also undertake some simple cooking and food preparation such as making toast, frying eggs, grilling burgers, making sandwiches and rolls or assembling various meals. Throughout the shift you will be tidying and cleaning: the kitchen and counters, tray and waste collection points, tables and chairs, floors, toilets and the entrance, amongst other areas. You may also take your turn at operating the cash point, where customers pay for what they have chosen. Customers appreciate friendly, helpful staff, who enjoy giving good service, taking pride in their appearance and that of the restaurant. You should be able to answer questions about the day's specials, other menu items, and their ingredients (particularly important for those who cannot eat certain foods, e.g. nuts). Your duties at the end of service may include returning items to the kitchen, helping with the washing up, cleaning the counters themselves, the service and customer areas, and restocking cutlery, china and glassware ready for the next service.


Floor Manager

Can also be called: Food Service Manager, Food Service Supervisor, Deputy Manager, Duty Manager

Salary: £14-18k per year

You will help to run the restaurant, and take over at times when the manager is away. You need to be able to step in at any time when there is pressure on the staff - a problem in the kitchen or with a customer, delays in service, a late delivery, shortage of a menu item, etc. Greeting and looking after the needs of customers will be always your main priority. You may have a particular area of responsibility, such as personnel and training, or be put in charge of a special project, e.g. promoting a new menu. You will also help the management team with other specific tasks such as stock taking, health and safety checks, getting prices from suppliers, placing orders and preparing sales reports and budgets. 


Food & Beverage Manager

Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Pub & Restaurant Manager 

Salary: £18-35k per year

Food and drink are costly items to purchase, prepare and sell, and tight control is essential to profitability. In some businesses, this task may be entrusted to the head chef, or the bar and restaurant managers. In others, it will fall to a Food and Beverage Manager. In this role, you will have cross-departmental responsibilities, and a specific responsibility in functions such as weddings, dinner dances, conferences, cocktail parties etc; therefore it is important to keep a professional working relationship with other department heads, as well as the storekeeper and control offices. You will deal with function enquiries, and will need to use your selling skills to convert these into profitable business. Menu planning may also be one of your responsibilities, and the ability to come up with new ideas (for menus, food service, special events and promotions, how best to organisation production and service, etc.) will help you and your hotel to keep ahead of the competition. As a member of the hotel's management team, you will attend the head of department meetings, and may act as duty manager on occasional evenings and weekend days (when you will be in charge of the hotel).


Front Office Manager

Can also be called: Front of House Manager, Front Desk Manager, Director of Front Office, Hotel Manager, Bed and Breakfast Innkeeper

Salary: £22-28k per year

You are in charge of the reception and, in some hotels, the reservations staff - often known as the front office. In smaller hotels, your entire team may be based at the front desk, manning the hotel switchboard and performing porter duties. In a larger hotel, the reservations staff are usually based in a back office, enabling them to concentrate on telephone calls, faxes, letters and emails, whilst the porters may come under the control of a head porter. There is often a separate cashier's desk. Besides the usual duties of a departmental manager (recruiting and training staff, organising staff rotas, controlling budgets, health and safety, attending meetings with other heads of department, etc.), you are likely to have regular contact with the guests, welcoming and registering arrivals, answering queries, taking bookings, preparing bills and taking payments. Maintaining a close liaison with the housekeeping department is essential, so you are informed as to which rooms have been serviced, and receive early warning of any delays. Some situations may need to be investigated: for example, if two people appear to have occupied a single room, or if a guest has failed to check out on time, etc. As you and your staff are at the hub of the hotel, you have the opportunity to encourage guests to use the facilities available to them, along with the hotel's bars and restaurants, and inform other department managers and the hotel general manager of guests' requirements. It is a constant challenge to achieve maximum occupancy and revenue, requiring a shrewd eye for business, negotiating skills, knowledge of what is happening in the local area, and often some risk taking (such as overbooking in the knowledge that a percentage of arrivals typically fail to turn up). Security of the guests and hotel staff also is a major concern - there may be a security officer or team in charge. 


Front of House Manager

Can also be called: Front Office Manager, Front Desk Manager, Director of Front Office, Hotel Manager, Bed and Breakfast Innkeeper, Customer Services Manager, Front of House Supervisor

Salary: £26-33k per year

As Front of House Manager, you may be in charge of reception and reservations, the porter’s desk, and possibly housekeeping depending on the organisation of the hotel. You might also have selling and promotional responsibilities. Much of your time will be spent in contact with guests, answering their more difficult queries, checking on their wellbeing and dealing with complaints. Besides keeping the various departments running smoothly, you will have a key role in the recruitment and training of staff. You will be a key member of the management team, attending head of department meetings and acting as duty manager on some evenings and weekends, and your overarching duty will be to ensure that the hotel is operating legally. 


General Manager

Can also be called: Operations Manager, Director of Operations, Area Manager, Store Manager, Chief Operating Officer (COO), Chief Operations Officer, Resort Director, Unit Manager, Restaurant Manager, Attractions Manager

Salary: £21-55k per year

As general manager, you are responsible for every aspect of the business. You will ensure that guests are satisfied, that all staff work together as an effective team, and that the business makes a profit. In this role, you will be supported by a team of senior managers, department managers and supervisors. Working closely with your managers and staff, you will ensure that every aspect of the operation runs smoothly and achieves - or preferably exceeds - sales and profit targets. You will regularly appraise the performance of your managers, giving feedback on what they are doing well and helping them to improve in other areas. A major part of your role will involve motivating your team to deliver their best performance at all times, and make the most of their sales skills. You will be a key customer contact, liaising with clients to gain maximum customer satisfaction, monitoring their feedback and encouraging your team to remain customer focused at all times. As the person in charge, you are ultimately responsible for the health and safety of everyone on the premises, for food safety, upholding the licensing laws, and complying with consumer protection and employment legislation. Inevitably, there are also administrative tasks involved in this role, including financial reports, budgets, cost analysis, and correspondence with suppliers, customers and head office. You will also initiate promotion and marketing campaigns, as well as getting fully involved in company-wide schemes.


Head Chef

Can also be called: Chef de Cuisine, Food Service Supervisor, Kitchen Manager, Executive Chef, Dietary Manager, Dietary Supervisor, Food Service Director, Food Service Manager, Restaurant Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager

Salary: £20-45k per year

You are in charge of the kitchen: planning menus, negotiating prices and delivery arrangements with suppliers, ordering and storing food, organising staff rotas, supervising everyone in your team, recruiting and training new staff. You have a hands-on involvement in the cooking - the reputation of the restaurant largely depends on your food, and the imagination and skills which you bring to it. At service time, you will co-ordinate the orders as they come in, issuing instructions to your team. You have to keep your eye on progress with earlier orders, and see that every dish that goes out to a customer is up to standard: the correct temperature, presentation and portion size. The job requires careful planning, good timing, and excellent team work to bring together orders for large parties, or maintain good service when the restaurant is very busy, When you have time, you might make an appearance in the restaurant to talk to the customers, in particular the regulars and any VIPs. Menus need to take account of the needs of vegetarians, other religious and ethical diets, those with an allergy to certain foods, such as flour or nuts, and people that avoid fats or other ingredients. Food hygiene and health and safety are also major concerns, and you will have visits from an environmental health officer to check standards and discuss your food safety management system. You are also responsible for making sure that the cost of food is within the budget: wastage must be kept to the minimum, production quantities and portion control accurate. You will need to liaise closely with the general manager to whom you will be responsible for budgets, including staff costs. You will also work with the restaurant manager and waiting staff, to ensure that service runs smoothly and that staff can accurately describe dishes to customers. Depending on the type of operation (e.g. hotel, pub, restaurant), the kitchens may prepare food for a number of self-service restaurants, snack bars and directors' dining rooms, as well as cocktail parties, business meetings, conferences and other special events. For example in a high street restaurant your kitchen may be preparing meals for 30 guests for lunch and 60 guests for dinner, whereas a hospital kitchen might be preparing meals for several hundred patients three times a day, as well as the doctors, specialists, nursing and ancillary staff.


Head Housekeeper

Can also be called: Restaurant Manager, Food Service Manager, Food Service Director, Food and Beverage Manager, Banquet Manager, Restaurant General Manager, Catering Manager, Director of Food and Beverage, Kitchen Manager, Dining Room Manager, Conference Services Manager, Catering Manager, Convention Services Manager (CSM), Conference Planner, Director of Conference Services, Conference Manager, Conference Planning Manager, Events Manager, Catering and Convention Services Coordinator, Catering and Convention Services Manager

Salary: £16-27k per year

You are in charge of the cleanliness of all the guest rooms, and most (if not all) of the public areas. Much of your time will be spent supervising and training your staff, planning staff rotas, and dealing with stock-takes, budgets, and other paperwork (maintenance reports, room check sheets, safety audits, etc.). You will also deal with the suppliers of linen, cleaning materials and guest supplies (sachets of tea and coffee, soap, shampoo, etc.), and control the costs of cleaning materials, linen, laundry, maintenance and wages. Another regular part of your routine will be checking that high standards of cleanliness are maintained, rooms correctly serviced, and equipment in a safe conditions (for guests and staff). Lost property will also be handed to you for safe keeping until it can be returned to the owner. In a large operation, you will have Assistant Housekeepers and supervisors to control the work of room attendants, and probably linen room staff and someone to issue the cleaning supplies. You will liaise closely with the general manager and other heads of department, and attend regular meetings. Your staff will also meet with you, possibly on a weekly basis. Good relations with reception staff are crucial – you will need to let them know when rooms are ready to re-let, and they will let you know when rooms can be serviced, and which are departures, arrivals, VIPs, or have special requirements (such as a head board). Maintenance is another key area - repairs will need to be carried out promptly, and rooms should be kept in good order. It is important that the equipment your staff use (vacuum cleaners, shampooers, polishers, trolleys, etc.) is in sound working order, and is used safely. Some cleaning materials are hazardous, and it is your responsibility to ensure that staff are trained to use them safely. Health, safety (including fire safety) and security will be on going concerns. You will also be closely involved with renovations and new developments, working with architects, interior designers, and other specialists. 


Head Porter

Can also be called: Concierge, Guest Service Agent, Bellman, Chef Concierge, Club Concierge, Hotel Concierge, Front Office Manager, Guest Service Supervisor, Activities Concierge, Conference Concierge

Salary: £13-17k per year

The Head Porter is in charge of a team of hall porters (possibly including doormen and pageboys) and all the responsibilities this involves - recruitment, staff rotas, supervision, budgets, cost control, etc. Around 80% of your time is spent liaising with guests and helping them with their requests, and this requires absolute discretion. They are likely to turn to you for directions, restaurant reservations and tickets for opera, theatre, concert and sporting events, as well as for car hire, and airline and train tickets. You also will attend regular meetings with reception, reservations, banqueting, and housekeeping. Yours is an important role, and the concierge of one London hotel even has his own web site giving information to internet users (and hopefully encouraging them to stay at his hotel).


Housekeeping Supervisor

Can also be called: Housekeeping Deputy, Facilities Duty Manager, Housekeeping Supervisor, Housekeeping Deputy manager

Salary: £13-17k per year

As Housekeeping Supervisor, you will supervise the work of a team of room attendants or housekeeping assistants, servicing a floor, or several floors of the hotel between you. You report to the head housekeeper, and may deputise in that person's absence (depending on your seniority over the other floor housekeepers). Staff have to be briefed, and their work checked. Reception must be informed when rooms are ready for re-letting, or if there is a problem (such as a late departure, or if two people seem to be occupying a room for one person). Maintenance will need to be told of repairs and replacements. You may also be responsible for issuing cleaning materials clean linen and guest suppliers (soap, shampoo, etc.) to your staff, for their rooms. You will need to be aware of safety and hygiene risks, and alert to security concerns. Your master key/card will open all the guest rooms in your area of the hotel.


Head Receptionist

Can also be called: Reception Supervisor, Administrative Supervisor, Office Manager, Member Services Manager, Front Desk Manager, Reception Manager

Salary: £20-24k per year

As Head Receptionist, your key duty is to ensure that all registration documents are completed fully and accurately, and that the reception area is operating smoothly. You will help to maintain a high standard of customer service, liaising with customers to ensure their needs have been met, ensuring that every guest’s experience is positive, paying attention to the details of customer specifications and resolving all queries promptly. You will also be responsible for the department when the Front Office Manager is off duty. As Head Receptionist, you will be required to maintain a professional image at all times. You will need to follow procedures and instructions, communicate and lead effectively with other team members and demonstrate good health and safety awareness, along with efficient methods of working. 


Head Waiter

Can also be called: Chef De Rang, Restaurant Supervisor, Maitre d'Hotel, Assistant Restaurant Manager

Salary: £14-25k per year

You are in charge of the service side of restaurant when the Restaurant manager is off duty: running the restaurant and snack bars, the directors' dining rooms and any other catering facilities. Before service begins, you will brief staff on their tasks, the day's menu and specials, check the lay-up of counters and tables. Besides supervising your team of assistants, waiters and waitresses, cashiers, you will maintain a high customer profile during service. Any complaints or problems should be dealt with promptly. Good communications with the kitchen team should help service to run smoothly, and mean that any problems can be identified and dealt with quickly. You will work closely with the head chef and restaurant manager on menu promotions, the requirements of special parties, and predicting the likely take-up of the catering services on any day. As a deputy for the restaurant manager, their duties will be your duties. Health and safety is a key concern, as is food hygiene, and the impression your staff give through their personal hygiene and presentation. 


Junior/ Commis Chef

Can also be called: Commis Chef, Trainee Cook, Trainee Chef, Apprentice Chef, Food Preparation Assistant

Salary: £10-16k per year

The role of Junior (or Commis) Chef is often the starting position for a career within the kitchen. Although job titles and responsibilities vary, you will have an active role in preparation work and basic cooking, under the supervision of more experienced chefs. Ideally, you will work in a number of areas in the kitchen, giving you the widest possible experience before you consider specialising in one particular area (e.g. pastry work). The type of cooking you help out with will depend on the style of the operation, the kind of menu offered to customer, and the prices they pay for their meals. It could range from the finest meals in the private dining room of a contract catering operation or top end restaurant, to a range of hot and cold dishes in a self-service restaurant, or the sandwiches, filled rolls, salads and similar items available in a snack bar. Sometimes there is minimum preparation involved in making a meal, but there is still a level of skill required to produce a perfectly cooked and well-presented dish - high standards of hygiene, and accuracy in measuring dish ingredients and portion sizes are essential to good practice. The shifts a junior chef works will vary according to the operation. For example, you may start early in the morning preparing breakfast in a hotel kitchen, or later in the evening for a special event, such as a buffet, wedding banquet or cocktail party.


Junior Waiter

Can also be called: Commis Waiter, Commis Chef de Rang, Trainee Waiter, Food Service Attendant, Food Service Apprentice, Junior Floor Tender, Junior Table Tender, Table Back, Runner, Busser

Salary: £11-14k per year

This job is a good starting point for a career serving customers in a restaurant. In this role, you will help another waiter/waitress serve a group of tables. Your duties will include clearing and relaying tables, taking food orders to the kitchen, collecting meals when they are ready, and helping to serve the food. The main aim of your job is to ensure that the table and seating areas are clean and tidy, and inviting to the customers and to help the other waiters/waitresses to keep service running smoothly.. This will include keeping the floors clean, ensuring that there is plenty of cutlery available, along with crockery, trays, napkins etc, and keeping the supply of condiments (e.g. salt, pepper and sauces) well stocked throughout the lunch or dinner service.


Kitchen Porter

Can also be called: Kitchen Assistant, General Assistant, Food Service Assistant, Kitchen Hygiene Assistant

Salary: £11+k per year

You play a key role in helping the kitchen to run smoothly, so that clean equipment is available when the chefs need it, and the highest standards of cleanliness and hygiene are maintained at all times. You may also help with the storage of deliveries and ensuring that supplies in the right place when needed. During service, duties may include operating the dish and glass washing machines, salad preparation, making sandwiches or filled rolls, and helping with soup, main course dishes and desserts. You may also be asked to help with simple cooking tasks such as frying chips, and setting up the food counters. When service is finished, you will complete the cleaning of pots, pans and other equipment, and wash the kitchen floors. Some kitchens hire contractors for `deep cleaning' of equipment, ventilation equipment, and walls. If not, you will do this on a regular basis. Working with cleaning agents (many of which are hazardous) requires very high levels of safety awareness and care - high standards of hygiene and personal presentation are essential, and you will be expected to follow safe working practices.


Linen Room Assistant

Can also be called: Laundry Assistant, Housekeeping Assistant

Salary: £11+k per year

Large hotels often employ Linen Room Assistants to deal with the laundry for guest rooms, and the restaurant and banqueting departments. If the laundering is done on the premises, you will be responsible for washing, drying and pressing the linen (using large-scale, professional equipment). You will issue fresh linen for use in the various departments, and collect returns for laundering. High standards of cleanliness and presentation are very important: everything must be checked for stains, damage and general wear and tear, and accurate control has to be kept of all stocks, so every item can be accounted for. If a contractor is providing the guest laundry service, you may be responsible for checking in-coming and out-going items.


Owner

Can also be called: Business Owner, Operator, Proprietor, Patron, Landlord

Salary: £30-200k per year

As an Owner, you will have your own business. You will manage the business and help out with the general activities as required: for example; cooking in a restaurant, arranging holidays in a travel agency, developing tours in a tour operator etc. You may employ other specialists to operate certain functions – for example, a restaurant owner may employ a “front of house manager” who will supervise other members of staff in setting up the restaurant for service, taking food and drink orders, serving them, and collecting payment. A travel agency owner may employer a manager to take care of arranging insurance packages, marketing services and dealing with bureau de change transactions etc. The number of additional employees you take on will depend largely on the size and level of the business, the demand from customers and how much they are willing to pay – your staff could range from a team of less than 10 in a small travel agency to more than 100 in a busy visitor attraction. 


Porter

Can also be called: Concierge, Bellman, Bell Captain, Bellhop, Bellperson, Bell Staff, Bellman Driver, Bellstaff, Valet, Doorman

Salary: £11-15k per year

Based in reception or at the porter's desk, you will carry guests' luggage, call taxis, take charge of left property, answer queries, take messages for guests, sort mail, and look after hotel and room keys. It is a job where discretion is valued. You may also sell newspapers, postcards and stamps, book theatre tickets or hire cars for guests, or help housekeeping, restaurant and banqueting staff in setting up rooms and moving larger items of furniture. Safe practices when lifting and moving are essential. In some hotels, the porters help the conference and banqueting department by serving coffees and teas, checking the room is ready, and tidying up meeting rooms while the delegates are at lunch. You may also help to park guests’ cars. If you are on night duty, you will be required to provide switchboard cover and an information service as well as checking customers in and out efficiently and accurately calculating accounts. You will be required to follow procedures and instructions to ensure smooth handovers, and maintain standards as directed. You may also be responsible for serving snacks and early breakfasts, and delivering newspapers and wake-up calls to guests. You play a key role in coping with fires or other emergencies, ensuring that help is called promptly and guests evacuated safely, and you also need to be alert to any security threats.


Receptionist

Can also be called: Receptionist, Administrative Assistant,Secretary, Community Liaison, Member Service Representative, Office Assistant, File Clerk, Front Desk Receptionist, Greeter, Reservationist

Salary: £12-18k per year

As a receptionist, you are likely to be the person to greet the guests on arrival at the hotel, and it is important to make a good first impression – a warm welcome, tidy appearance, and pleasant atmosphere in the reception area can help to get their stay off to the best start. In this role, you will need to deal with reservations accurately and efficiently, prepare guest bills correctly, and ensure that any necessary information goes to the housekeeping, restaurant, maintenance, and management departments. Excellent communication and administration skills are essential and most hotels use computerised systems for reservations and word processing, so IT skills are also an advantage. You may have to respond to reservation enquiries by telephone, in person, or by letter, fax and email. The ability to speak another language would also be an advantage in this role. In some hotels, receptionists show guests to their room. If this is not the case you will provide them with clear directions, or a porter will show them to their accommodation. You may also be responsible for taking payments, exchanging foreign currency, and working the switchboard: directing in-coming calls, and assisting guests in making external calls. You will take messages for guests, and ensure that they receive them without delay, along with any mail that may arrive for them. Guests may also leave their valuables at reception for safekeeping (either in a safety deposit box or the hotel safe) and come to you with any queries or complaints – not all of which will be easy to deal with. Selling is another key skill: the ability to persuade the guest to take a better and more expensive room, to stay longer, to eat in the restaurant, or take advantage of a special promotion can help to increase revenue for the hotel. In some hotels, the receptionist helps serve in the bar and restaurant, can be called upon to help housekeeping if there is a crisis. At busy times, you must maintain an impression of calm efficiency, and take care to acknowledge anyone who you can't deal with immediately. In the event of an emergency, you need be aware of your responsibilities, e.g. assisting people as they evacuate the building, calling the emergency services, and checking that all guests have reached safety


Regional Manager

Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager

Salary: £45+k per year

As Regional Manager, you will look after the operational aspects of all the units in your area. You will work with managers, senior staff, and head office to ensure that the business runs smoothly, sales and costs are meeting or exceeding budget, and that problems are dealt with promptly. You will play a key role in the development of new facilities, menu changes and pricing, special promotions and events. Food safety and health and safety are crucial areas – you must ensure that every aspect of the operation follows company procedures on avoiding risk. You will have an influence on the training programmes used in the units in your areas, and these must keep pace with the needs of the business, as well as each individual. You will also recruit managers and their deputies, and regularly appraise their performance. 


Restaurant Manager

Can also be called: Food Service Supervisor, Food Service Director, Food Service Manager, Supervisor of Food and Nutrition Services, Cafeteria Manager, Fast Food Manager, General Manager, Assistant Restaurant Manager, Assistant Unit Manager, Assistant Manager, Catering Manager, Catering Supervisor, Front of House Manager, Pub and Restaurant Manager

Salary: £16-30k per year

You are in charge of the service side of the restaurant, working in close partnership with the head chef and the kitchen team. Whatever the size and style of restaurant, one of your principal roles will be to look after the customers, greeting as many of them individually as possible, advising them on menu and wine choices, ensuring that they get good service and thanking and bidding them farewell when they leave. Before customers arrive, you will check that the tables have been laid correctly, and that the restaurant looks welcoming. You will need to brief your team on the day's specials, promotional offers, any VIP guests or large parties expected, and check that everyone knows their tasks. Many restaurants also place great emphasis on selling skills and each service may begin with a briefing to get everyone on top form. During service, some restaurant managers also hand guests the menu, and return to take their order, advising on the choice of dishes, wines and other drinks. If not, waiting staff will do this, and your job is to keep an eye on all tables, guests and staff, spotting any problems that may arise and dealing with them. Complaints inevitably occur, and you and your staff must act promptly and effectively to ensure matters are put right to the customers' satisfaction - you will need to use your diplomatic skills. A record is usually made of any complaint, accident or other incident, so that investigations can be made should a written complaint arrive some days later. After service is time to discuss how everything has gone, and which dishes and drinks sold well (or not). Health and safety is a key concern, so is food hygiene, and the impression your staff give through their personal hygiene and presentation. Time will also be taking up in recruiting new staff, and looking after the well-being of your team, motivating everyone to do their best, helping those whose standard needs improving, and when necessary dealing with unsatisfactory performance. New staff will need to be trained and even the most experienced staff will need to be kept up to date with their skills. You will also be responsible for working out the staff rotas, and will need to plan to ensure that there is plenty of cover available when employees are on holiday. Budgets, financial and sales reports will also require your attention and comment.


Room Attendant

Can also be called: Housekeeper, Environmental Services Worker, Housekeeping Laundry Worker, Environmental Services Aide, Housekeeping Aide, Cottage Attendant, Room Cleaner

Salary: £11+k per year

As a Room Attendant, your job title varies - you may see adverts for “room maids” and “chambermaids” - and the work you undertake depends on the style of the hotel. Whereas it may take an hour or longer to service a luxury suite with a sunken Jacuzzi, it will be much quicker to service a room with basic furnishings, and you will be expected to cover more within your shift. High standards of cleanliness are extremely important to hotel guests, and a methodical approach is essential for you to achieve this. You will need to avoid spreading bacteria from dirty surfaces to clean ones, and complete all of your tasks within a reasonable time. When you have finished, the room must look exactly right and welcoming to the guest, with everything in place - toiletries replenished, the mini-bar restocked and so forth. Your duties may also include cleaning public areas of the hotel, and this is usually done very early in the morning when no one is about. Special cleaning tasks also have to be done at regular intervals, such as shampooing furniture and carpets, or damp dusting high surfaces. Guests will expect to see you looking well turned out, to greet them pleasantly and help them with any enquiries they may have. There will be procedures to follow for lost property, making beds and every other cleaning and servicing task, such as checking the room for faulty or damaged equipment and dealing with customer complaints. These tasks will vary according to whether or not the room has been vacated. You may also be responsible for “self-checking”, which means you must check your own rooms (subject to spot checks by the floor or head housekeeper). In some hotels, the room attendants work in teams, so that one person strips the beds, another cleans the bathrooms and so on, and you will need to liaise with reception so they know when rooms are available to re-let. Hygienic working practices are important to prevent risks to your own health, as are safe working methods when using cleaning materials, equipment, and when lifting or moving. Another key concern is security: for yourself, the guests, and their property (along with that of the hotel). You will have a key or key card to let you into all the guest rooms in your area, and will be expected to keep this with you at all times.


Sales Agent

Can also be called: Junior Sales and Marketing Officer, Junior Sales Officer

Salary: £15-20k per year

As a Sales Agent, your role is to support the promotion of your business and its facilities; responding to enquiries and sending information packs to prospective clients. Maintaining strong relationships with hotel booking agents and business travel agents is an important part of your role, as is developing strong relationships with corporate and conference accounts - you will need to gain their trust, loyalty and respect as well as winning their business. A passion for meeting and exceeding customer expectations is important, and you should demonstrate excellent attention to detail. This role also requires good telephone communication, office administration and support skills.


Sales Executive

Can also be called: Sales and Marketing Officer, Sales and Revenue Officer

Salary: £22-26k per year

As a Sales Executive, your role is to drive business to your facilities; responding to enquiries, negotiating prices, sending out quotes, and following up leads to convert them into bookings You will be responsible for promoting the hotel’s facilities to prospective clients and co-ordinating their events to ensure business targets for revenue and profits are met. Often, you will act as a main point of contact for clients planning events, and will work closely with conference operations, the food and beverage management team, rooms division operations, the finance department and external suppliers. You will be responsible for your own correspondence, and for meeting client food & beverage requests. Maintaining strong relationships with hotel booking agents and business travel agents is an important part of your role, as is maintaining equally strong relationships with corporate and conference accounts - you will need to gain their trust, loyalty and respect as well as winning their business. A passion for meeting and exceeding customer expectations is imperative, and you should demonstrate excellent attention to detail. The position also requires good telephone communication, office administration and support skills.


Senior Manager

Can also be called: District Manager, District Sales Manager, Division Manager, Business Development Manager, Area Manager

Salary: £45+k per year

As senior manager, you will look after the operational aspects of all the units in your area. You will work with managers and senior staff, as well as head office, to ensure that the business runs smoothly, that sales and costs are in line with your budget, and that problems are dealt with promptly. You will play a key role in the development of new facilities, and will be involved with menu changes, pricing, special promotions, and events. Health and Safety are crucial areas – you must ensure that every aspect of the operation follows the company's procedures for reducing the risk of incidents. You will recruit managers and their deputies, regularly appraising their performance, and training programmes must keep pace with the needs of the business as well as each individual. 


Senior/Sous Chef

Can also be called: Sous Chef, Kitchen Supervisor, Head Cook, Senior Cook, Second Chef

Salary: £17-28k per year

In a large kitchen, the Head Chef's number 2 is often called a sous chef. Besides taking control in the head chef's absence, as a senior chef you will play a key role in the management of the kitchen, ensuring that each meal is served to the standard required. You will need to check that the portion size is correct, that it fits with what the customer’s order, and that presentation is of the highest quality. Wastage must be kept to the minimum: this requires skilled menu planning, forecasting what will be popular with customers, and getting the best price and quality from suppliers. When the kitchen is fully staffed, you will be in charge of your own section, preparing a range of dishes with the help of your team. Everyone in the kitchen must follow the highest standards of hygiene, keeping preparation surfaces clean, and using different sets of knives, boards and other equipment for raw and cooked foods to prevent cross contamination. 


Trainee Crew Member

Can also be called: Junior Prep Cook (Preparation Cook), Trainee Food Service Assistant, Trainee Food Preparer, Trainee Drive Thru Window Order Taker, Trainee Catering Assistant

Salary: £11+k per year

Self-service and fast-food restaurants are popular in situations where work or other commitments mean limited time in which to eat, and people's requirements range from a snack to a full meal. In a junior position, you will experience many different areas of the business, particularly in the preparation of the restaurant and the food rather than serving customers directly. Your first duties of the day will include setting up the restaurant: refilling salt, pepper, sugar, sauces, napkins, tray and cutlery points, making coffee, arranging the display counters with cold drinks and pre-packaged food. Salads, sandwiches, filled rolls, and cold sweets are collected from the kitchen and arranged in the counters. Hygiene standards must also be excellent. During service, you will have to restock counters as necessary, collecting new dishes of food from the kitchen and returning empties. Accurate portion control is important. Your duties may include making tea and coffee, including specialist machines for espresso based drinks, milk shakes and other drinks. You may also undertake some simple cooking and food preparation such as making toast, frying eggs, grilling burgers, making sandwiches and rolls or assembling various meals. Throughout the shift you will also be tidying and cleaning: the kitchen and counters, tray and waste collection points, tables and chairs, floors, toilets and the entrance, amongst other areas. Customers appreciate friendly, helpful staff, who enjoy giving good service, and take pride in their appearance and that of the counter and restaurant. Your duties at the end of service may include returning items to the kitchen, helping with the washing up, cleaning the counters themselves, the service and customer areas, and restocking cutlery, china and glassware ready for the next service. 


Waiter

Can also be called: Table Server, Table tender, Food Service Assistant, Floor Tender, Waitress

Salary: £12-16k per year

As a waiter/ waitress, you play a key role in helping guests to enjoy their meal. It is your responsibility to ensure that there is no delay in bringing the food from the kitchen, and that it is served as attractively as possible. You will advise guests on the food and drink available (sales skills are an important aspect of this) and serve their meals while causing as little unnecessary disruption to them as possible. You will also clear plates and other unwanted items from the table, replenish drinks and wine glasses, and keep the restaurant looking pleasant. In most businesses you will also be responsible for greeting guests, showing them to their table, taking orders and collecting their payment at the end of the meal. You may have your own float, and hand over your takings at the end of service, or process payments at the till throughout service. You will help to prepare the restaurant for service, and clear away when all the guests have gone. You may be asked to help serve at banquets, cocktail parties, special dinners, weddings, and other functions using silver service. On these occasions, there may be a buffet from which customers help themselves or are served their choice of salads, sweets, cheeses or other cold or hot dishes. Besides helping serve customers, you will need to replenish dishes from the kitchen, remove empties, replace serving spoons, and generally keep the buffet looking at its best. In event catering, the venue might be a marquee, a banqueting hall; even outdoors in the grounds of a stately home. You will help to set up the tables and seating, as well as laying the tables and washing up afterwards. Along with serving meals, you may be required to serve tea and coffee to guests. You also need to know what wines and other drinks are available to your guests, so you must be knowledgeable on the laws relating to the service of alcohol. High standards of personal presentation and hygiene are essential at all times. You must be careful not to touch the food, or any surfaces of cutlery, glasses etc. that may come into contact with the guest’s mouth. It is also important to be aware of safety, so that you avoid any accidents.


Wine Waiter

Can also be called: Sommelier, Chef de Vin

Salary: £13-35k per year

As a wine waiter, you have specific responsibilities for the service of wine. You should be able to recommend wines to guests that are suitable for the food they have ordered, the occasion and their budget. It is up to you to ensure the wine is served at the correct temperature, in the correct glasses and with suitable ceremony (some wines have to be decanted). You may be asked to make recommendations for the wine list, which involves tasting wine, and coming to a decision about whether or not it would be suitable for the menu. You will also be in charge of selling and serving liqueurs, brandies and other after-dinner drinks, and possibly cigars. You will need to liaise closely with other restaurant staff, so that you are on hand to take drink orders and serve guests at the appropriate times. You may also be responsible for briefing restaurant colleagues on the wine list, so that they can promote particular wines and advise customers The wine check must be passed to the restaurant cashier or whoever makes up the bill for the guest. In some large restaurants, the wine waiter is a member of the management team, involved in choosing and buying wines, putting together the wine list, training the serving staff to sell and serve the wines, and briefing them on which wines suit the day's specials.


Yield and Sales Manager

Can also be called: Revenue Manager, Sales Manager, Efficiency Coordinator

Salary: £22-28k per year

The Yield and Sales Manager is central to the profitable operations of the business. You will apply revenue and yield managements systems to forecast sales throughout high and low seasons; ensuring that the business is operating as efficiently as possible. In this role, you will check that the pricing structure is up to date, and that it relates to your effective sales strategy and allocations policies. Another major task is to grow and develop the client base of the business by overseeing the reservation and sales teams. You will work closely with all departments, including the marketing team, and will oversee all the external databases representing your hotel – enabling you to check the quality of information contained within them. You will also monitor the hotel's website, email, online booking sites and global distribution service. This will help you to develop and maintain high level communication channels with all major sources of business, as well as with repeat clients.


12.11 Case studies

(Video) Chef
Source:  www.careersbox.co.uk
http://www.careersbox.co.uk/films/spiritgroup/?sector=51

(Video) Trainee Manager
Source:  www.careersbox.co.uk
http://www.careersbox.co.uk/films/spiritgroup/?filmID=1659&sector=51


Assistant Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2858&parent=105

Assistant Operations Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2447&parent=93

Events Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=56&catalogueContentID=484

Food and Beverage Manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2117&parent=91

Head Kitchen Team Member
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2807&parent=732

Reception manager
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2413&parent=101

Second Chef
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2557&parent=95

Waiter
Source:  www.connexions-direct.com
http://www.connexions-direct.com/jobs4u/index.cfm?pid=67&catalogueContentID=2675&parent=106


12.12 FAQs

Q:  I’ve heard that the pay isn’t very good in this industry … is that true?
A:  Amongst the less senior positions, salaries are comparable to many other industries (for example retail) but once you begin to progress up the ladder, the sky is the limit in terms of how much you could earn.   Those working in senior management roles or as head chefs, for example, can earn upwards of £45k.

Q:  But could I really consider a job in this industry as a career?
A:  It’s true to say that some people come into the industry and don’t stay long.   A large number of students, for example, work as bar staff while they’re studying but only stay in the job for a short time.   However, this only makes employers more eager to find people that will stay in the job for a prolongued period so, with the right attitude and a bit of hard work, people committed to the industry can progress very quickly up the career ladder.

Q:  What skills would set me apart from other candidates looking for work in this industry?
A:  There are three main things which employers say they struggle to find in their own workforce and in people applying to jobs.   These are (1) management and leadership skills, (2) customer service skills and (3) chef skills.   If you have a good grounding in any of these areas then the chances are that you’ll do very well in the industry.

Q:  Don’t you have to work unsociable hours though?
A:  Well, this is a service industry which means that in some roles you’ll be expected to work whilst the ‘9-5’ aren’t working.   So, if you work behind a bar or in a restaurant, the chances are that your busiest periods will be in the evenings and at weekends.   However, there are many other job roles (such as more strategic, managerial positions) which are office-based where you’d be working on a more conventional 9-5 basis.


12.13 Sources of additional information, web-links etc

People 1st
The Sector Skills Council for hospitality, leisure, travel & tourism
www.people1st.co.uk

UKSP
Free guide to the hospitality, leisure, travel & tourism industry offering advice on career pathways, employer and job opportunities.
www.uksp.co.uk

British Hospitality Association
The national trade association for hotels, restaurants and caterers.
http://www.bha.org.uk/

Careers advice service
Advice on careers and learning
http://www.careersadvice.direct.gov.uk/

Connexions
Further careers advice
https://www.connexions-direct.com/jobs4u/



12.14 Hospitality services regional information


12.14.1 Hospitality services East Midlands. - Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages.

Background information

• There are approximately 34,000 people working in the hospitality services sector in this region
• 42 percent work on a full time basis, whilst 58 percent work part time
• There are a greater number of women working in the sector (80 percent) than men (20 percent)


• Age profile of the people working in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Qualification levels of people in the sector
 

(Source:  Labour Force Survey 2009/2010)


• Ethnic background of people working in the sector


 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.



 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	34,400
	37,200
	40,900
	19%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	11,000
	10,800
	9,900
	-10%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	42,400
	42,100
	40,700
	-4%

	All occupations
	126,000
	130,600
	133,700
	6%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	13%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Oral communication skills
3. Customer handling skills
4. Numeracy skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)



12.14.2 Hospitality services East of England
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 31,200 people working in the hospitality services sector in this region
• 60 percent work on a full time basis, whilst 40 percent work part time

• There are a greater number of women working in the sector (76 percent) than men (24 percent)


• Age profile of the people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry
	
The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	49,200
	49,900
	51,100
	4%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	17,100
	17,000
	16,000
	-6%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	64,800
	71,000
	74,500
	15%

	All occupations
	183,600
	191,400
	197,400
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource



• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	21%
Proportion of employers with vacancies they’re finding difficult to fill:	6%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Customer handling skills
2. Team working skills
3. Technical, practical or job-specific skills
4. Problem solving skills
5. Oral communication skills

(Source:  National Employer Skills Survey 2009)


12.14.3 Hospitality services London
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 31,600 people working in the hospitality services sector in this region
• 52 percent work on a full time basis, whilst 48 percent work part time
• There are a greater number of women working in the sector (56 percent) than men (44 percent)

• Age profile of the people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector



 (Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	96,600
	103,800
	112,400
	16%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	34,400
	32,100
	28,600
	-17%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	121,800
	132,300
	139,900
	15%

	All occupations
	351,900
	368,400
	384,600
	9%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	17%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	5%
Proportion of current workforce not fully proficient in their jobs:	9%

The five most common things which employers have difficulty finding in job applicants are:
1. Team working skills
2. Customer handling skills
3. Oral communication skills
4. Written communication skills
5. Technical, practical or job-specific skills

(Source:  National Employer Skills Survey 2009)


12.14.4 Hospitality services North East
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 18,600 people working in the hospitality services sector in this region
• 47 percent work on a full time basis, whilst 53 percent work part time
• There are a greater number of women working in the sector (82 percent) than men (18 percent)


• Age profile of the people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	20,000
	20,100
	20,300
	2%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	8,300
	7,600
	6,600
	-20%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	32,800
	34,700
	35,600
	9%

	All occupations
	81,300
	83,600
	85,200
	5%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	17%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Team working skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Oral communication skills

(Source:  National Employer Skills Survey 2009)


12.14.5 Hospitality services North West
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 45,400 people working in the hospitality services sector in this region
• 46 percent work on a full time basis, whilst 54 percent work part time
• There are a greater number of women working in the sector (62 percent) than men (38 percent)


• Age profile of the people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	58,400
	57,700
	59,500
	2%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	23,900
	23,600
	21,700
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	87,300
	89,900
	90,700
	4%

	All occupations
	239,500
	244,600
	248,900
	4%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	10%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Team working skills
3. Management skills
4. Problem solving skills
5. Customer handling skills

(Source:  National Employer Skills Survey 2009)



12.14.6 Hospitality services South East
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 41,900 people working in the hospitality services sector in this region
• 48 percent work on a full time basis, whilst 52 percent work part time
• There are a greater number of women working in the sector (56 percent) than men (44 percent)



• Age profile of the people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	85,500
	90,700
	97,200
	14%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	27,800
	27,500
	25,600
	-8%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	102,500
	114,600
	122,500
	20%

	All occupations
	297,100
	316,800
	334,200
	12%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	20%
Proportion of employers with vacancies they’re finding difficult to fill:	7%
Proportion of employers with vacancies they can’t find people with the right skills for:	4%
Proportion of current workforce not fully proficient in their jobs:	11%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Customer handling skills
3. Oral communication skills
4. Team working skills
5. Problem solving skills

(Source:  National Employer Skills Survey 2009)


12.14.7 Hospitality services South West
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 36,000 people working in the hospitality services sector in this region
• 48 percent work on a full time basis, whilst 52 percent work part time
• There are a greater number of women working in the sector (75 percent) than men (25 percent)


• Age profile of the people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 

(Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	60,600
	64,100
	69,700
	15%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	21,000
	22,000
	21,900
	4%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	73,400
	82,500
	89,700
	22%

	All occupations
	216,700
	236,100
	256,000
	18%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	18%
Proportion of employers with vacancies they’re finding difficult to fill:	7%
Proportion of employers with vacancies they can’t find people with the right skills for:	5%
Proportion of current workforce not fully proficient in their jobs:	15%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Customer handling skills
3. Team working skills
4. Oral communication skills
5. Problem solving skills

(Source:  National Employer Skills Survey 2009)


12.14.8 Hospitality services West Mids.
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 33,900 people working in the hospitality services sector in this region
• 48 percent work on a full time basis, whilst 52 percent work part time
• There are a greater number of women working in the sector (74 percent) than men (26 percent)


• Age profile of the people working in the sector



 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.



 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	51,200
	54,100
	59,300
	16%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	17,200
	16,100
	14,200
	-17%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	60,500
	60,900
	60,300
	0%

	All occupations
	183,000
	189,100
	197,200
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	4%
Proportion of employers with vacancies they can’t find people with the right skills for:	3%
Proportion of current workforce not fully proficient in their jobs:	14%

The five most common things which employers have difficulty finding in job applicants are:
1. Technical, practical or job-specific skills
2. Problem solving skills
3. Oral communication skills
4. Written communication skills
5. Literacy skills

(Source:  National Employer Skills Survey 2009)


12.14.9 Hospitality services Yorkshire and the Humber
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 36,600 people working in the hospitality services sector in this region
• 41 percent work on a full time basis, whilst 59 percent work part time
• There are a greater number of women working in the sector (77 percent) than men (23 percent)


• Age profile of the people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector



 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.



 (Source:  Labour Force Survey 2009/2010)


• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	46,800
	48,300
	50,600
	8%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	15,900
	15,900
	15,000
	-6%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	55,200
	56,500
	57,300
	4%

	All occupations
	167,700
	174,100
	180,300
	8%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	4%
Proportion of employers with vacancies they can’t find people with the right skills for:	2%
Proportion of current workforce not fully proficient in their jobs:	8%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)


12.14.10 Hospitality services Northern Ireland
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 6,800 people working in the hospitality services sector in this region
• 60 percent work on a full time basis, whilst 40 percent work part time
• There are a greater number of women working in the sector (86 percent) than men (14 percent)

• Age profile of the people working in the sector



 (Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.



 (Source:  Labour Force Survey 2009/2010)

• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	12,100
	13,800
	16,000
	32%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	5,500
	5,200
	4,700
	-15%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	17,600
	18,900
	19,400
	10%

	All occupations
	49,300
	53,500
	57,300
	16%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	14%
Proportion of employers with vacancies they’re finding difficult to fill:	5%
Proportion of employers with vacancies they can’t find people with the right skills for:	9%
Proportion of current workforce not fully proficient in their jobs:	15%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)


12.14.11 Hospitality services Scotland
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 32,900 people working in the hospitality services sector in this region
• 53 percent work on a full time basis, whilst 47 percent work part time
• There are a greater number of women working in the sector (72 percent) than men (28 percent)


• Age profile of the people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector



 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 

(Source:  Labour Force Survey 2009/2010)

• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	49,000
	50,400
	53,400
	9%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	21,100
	20,700
	19,300
	-9%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	74,400
	78,700
	81,100
	9%

	All occupations
	204,200
	212,300
	219,100
	7%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	22%
Proportion of employers with vacancies they’re finding difficult to fill:	n/a
Proportion of employers with vacancies they can’t find people with the right skills for:	39%
Proportion of current workforce not fully proficient in their jobs:	13%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)



12.14.12 Hospitality services Wales
Key regional variations for sub-sector, employment and labour market trends and forecasts, and skill shortages

Background information

• There are approximately 21,000 people working in the hospitality services sector in this region
• 37 percent work on a full time basis, whilst 63 percent work part time
• There are a greater number of women working in the sector (76 percent) than men (24 percent)


• Age profile of the people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Typical qualification levels of people in the sector



 (Source:  Labour Force Survey 2009/2010)


• Typical ethnic background of people working in the sector

 

(Source:  Labour Force Survey 2009/2010)


• Occupational breakdown of people working in the Hospitality, leisure, travel and tourism industry

Each industry within the hospitality, leisure, travel and tourism sector is unique in many respects, although many include the provision of food, drink, accommodation and leisure activities.   There are a number of ‘core’ occupations commonly found in these industries.   The table below lists these and displays the numbers working in these roles across the whole hospitality, leisure, travel and tourism sector.

 

(Source:  Labour Force Survey 2009/2010)

• Forecasts for the occupational breakdown in the Hospitality, leisure, travel and tourism industry

The data in the table below reflects the numbers expected to be working in a variety of occupational roles across the hospitality, leisure, travel and tourism sector (unfortunately the figures cannot be broken down further to this particular industry).

The figures show the proportional change in employment expected between 2007 and 2017.   It should be noted that this only shows the change in total employment.   There will also be a great demand for new workers to replace those people who have either changed jobs or left the industry altogether.

	
	Total employment
	Percentage change

	
	2007
	2012
	2017
	2007-2017

	Managers and senior officials
	
	
	
	

	Including:
	
	
	
	

	Hotel and accommodation managers
	
	
	
	

	Restaurant and catering managers
	
	
	
	

	Publicans and managers of licensed premises
	26,900
	27,900
	29,100
	8%

	Skilled trade occupations
	
	
	
	

	Including:
	
	
	
	

	Chefs/cooks
	10,500
	10,700
	10,300
	-2%

	Elementary occupations
	
	
	
	

	Including:
	
	
	
	

	Kitchen and catering assistants
	
	
	
	

	Waiting staff
	
	
	
	

	Bar staff
	36,300
	39,600
	41,800
	15%

	All occupations
	102,400
	110,200
	117,100
	14%


Source:  Working futures 2007-2017 (2008), LSC/IER/CE, electronic resource


• Skill shortages

These figures related to the hospitality, leisure, travel & tourism sector as workforce sizes are not large enough to break the figures down by individual industry.   It is, however, expected that these figures generally apply across the sector.

Proportion of employers with vacancies:	31%
Proportion of employers with vacancies they’re finding difficult to fill:	17%
Proportion of employers with vacancies they can’t find people with the right skills for:	4%
Proportion of current workforce not fully proficient in their jobs:	9%

The five most common things which employers have difficulty finding in job applicants are:
1. Oral communication skills
2. Problem solving skills
3. Technical, practical or job-specific skills
4. Customer handling skills
5. Team working skills

(Source:  National Employer Skills Survey 2009)
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Age group Number  Percentage

16-19 9,900         5%

20-24 14,300       8%

25-29 14,600       8%

30-34 15,200       8%

35-39 25,200       14%

40-44 28,000       15%

45-49 24,600       13%

50-54 18,500       10%

55-59 16,500       9%

60-64 11,600       6%

65-69 3,000         2%

70+ 900             0%

Total 182,400     100%


image3.emf
Age group Percentage

16-19 8%

20-24 9%

25-29 5%

30-34 5%

35-39 15%

40-44 16%

45-49 13%

50-54 5%

55-59 13%

60-64 4%

65-69 7%

70+ 0%

Total 100%
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Qualifications Percentage

NVQ Level 4 and above 8%

NVQ Level 3 23%

NVQ Level 2 28%

NVQ Level 1 and entry level 24%

No qualifications 17%

Total 100%


image5.emf
Ethnic Background Percentage

White 87%

Black and minority ethnic (BME) 13%

Total 100%


image6.emf
Age group Percentage

16-19 3%

20-24 6%

25-29 10%

30-34 14%

35-39 21%

40-44 14%

45-49 6%

50-54 13%

55-59 3%

60-64 9%

65-69 1%

70+ 0%

Total 100%


image7.emf
Qualifications Percentage

NVQ Level 4 and above 29%

NVQ Level 3 17%

NVQ Level 2 17%

NVQ Level 1 and entry level 25%

No qualifications 12%

Total 100%


image8.emf
Ethnic Background Percentage

White 52%

Black and minority ethnic (BME) 48%

Total 100%


image9.emf
Age group Percentage

16-19 13%

20-24 4%

25-29 5%

30-34 6%

35-39 9%

40-44 21%

45-49 15%

50-54 5%

55-59 8%

60-64 10%

65-69 4%

70+ 0%

Total 100%


image10.emf
Qualifications Percentage

NVQ Level 4 and above 9%

NVQ Level 3 26%

NVQ Level 2 27%

NVQ Level 1 and entry level 27%

No qualifications 11%

Total 100%


image11.emf
Age group Percentage

16-19 9%

20-24 8%

25-29 8%

30-34 10%

35-39 16%

40-44 8%

45-49 6%

50-54 21%

55-59 6%

60-64 8%

65-69 0%

70+ 0%

Total 100%
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Qualifications Percentage

NVQ Level 4 and above 20%

NVQ Level 3 21%

NVQ Level 2 34%

NVQ Level 1 and entry level 15%

No qualifications 10%

Total 100%
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Ethnic Background Percentage

White 97%

Black and minority ethnic (BME) 3%

Total 100%


image14.emf
Age group Percentage

16-19 5%

20-24 8%

25-29 9%

30-34 8%

35-39 14%

40-44 14%

45-49 19%

50-54 8%

55-59 9%

60-64 5%

65-69 0%

70+ 2%

Total 100%
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Qualifications Percentage

NVQ Level 4 and above 23%

NVQ Level 3 21%

NVQ Level 2 29%

NVQ Level 1 and entry level 23%

No qualifications 5%

Total 100%


image16.emf
Ethnic Background Percentage

White 94%

Black and minority ethnic (BME) 6%

Total 100%


image17.emf
Age group Percentage

16-19 7%

20-24 13%

25-29 9%

30-34 1%

35-39 6%

40-44 15%

45-49 13%

50-54 7%

55-59 20%

60-64 5%

65-69 1%

70+ 1%

Total 100%


image18.emf
Qualifications Percentage

NVQ Level 4 and above 12%

NVQ Level 3 20%

NVQ Level 2 26%

NVQ Level 1 and entry level 28%

No qualifications 14%

Total 100%


image19.emf
Age group Percentage

16-19 5%

20-24 8%

25-29 5%

30-34 8%

35-39 7%

40-44 23%

45-49 28%

50-54 3%

55-59 6%

60-64 5%

65-69 2%

70+ 0%

Total 100%


image20.emf
Qualifications Percentage

NVQ Level 4 and above 15%

NVQ Level 3 21%

NVQ Level 2 32%

NVQ Level 1 and entry level 23%

No qualifications 9%

Total 100%


image21.emf
Ethnic Background Percentage

White 92%

Black and minority ethnic (BME) 8%

Total 100%


image22.emf
Age group Percentage

16-19 9%

20-24 10%

25-29 4%

30-34 8%

35-39 10%

40-44 8%

45-49 18%

50-54 16%

55-59 11%

60-64 4%

65-69 2%

70+ 0%

Total 100%


image23.emf
Qualifications Percentage

NVQ Level 4 and above 14%

NVQ Level 3 25%

NVQ Level 2 30%

NVQ Level 1 and entry level 25%

No qualifications 6%

Total 100%


image24.emf
Ethnic Background Percentage

White 92%

Black and minority ethnic (BME) 9%

Total 100%


image25.emf
Occupation Yorkshire and Humberside

Hotel and accommodation managers 4,400

Conference and exhibition managers 1,000

Restaurant and catering managers 9,100

Publicans and managers of licensed premises 4,500

Chefs and cooks 21,300

Kitchen and catering assistants 40,900

Waiting staff 18,300

Bar staff 18,700


image26.emf
Age group Percentage

16-19 0%

20-24 0%

25-29 9%

30-34 18%

35-39 9%

40-44 13%

45-49 19%

50-54 7%

55-59 24%

60-64 1%

65-69 0%

70+ 0%

Total 100%


image27.emf
Qualifications Percentage

NVQ Level 4 and above 12%

NVQ Level 3 11%

NVQ Level 2 12%

NVQ Level 1 and entry level 39%

No qualifications 26%

Total 100%


image28.emf
Age group Percentage

16-19 2%

20-24 6%

25-29 13%

30-34 5%

35-39 18%

40-44 18%

45-49 12%

50-54 9%

55-59 9%

60-64 6%

65-69 1%

70+ 1%

Total 100%


image29.emf
Qualifications Percentage

NVQ Level 4 and above 12%

NVQ Level 3 22%

NVQ Level 2 33%

NVQ Level 1 and entry level 25%

No qualifications 8%

Total 100%


image30.emf
Ethnic Background Percentage

White 97%

Black and minority ethnic (BME) 3%

Total 100%


image31.emf
Occupation Scotland

Hotel and accommodation managers 6,600

Conference and exhibition managers 2,200

Restaurant and catering managers 12,700

Publicans and managers of licensed premises 2,300

Chefs and cooks 31,400

Kitchen and catering assistants 36,600

Waiting staff 23,300

Bar staff 26,000


image32.emf
Age group Percentage

16-19 3%

20-24 6%

25-29 5%

30-34 0%

35-39 20%

40-44 21%

45-49 14%

50-54 18%

55-59 13%

60-64 0%

65-69 0%

70+ 0%

Total 100%


image33.emf
Qualifications Percentage

NVQ Level 4 and above 15%

NVQ Level 3 15%

NVQ Level 2 38%

NVQ Level 1 and entry level 30%

No qualifications 2%

Total 100%


image34.emf
Ethnic Background Percentage

White 95%

Black and minority ethnic (BME) 5%

Total 100%


image35.emf
Age group Number  Percentage

16-19 2,200         2%

20-24 17,300       19%

25-29 12,100       13%

30-34 10,200       11%

35-39 9,100         10%

40-44 12,700       14%

45-49 5,900         7%

50-54 9,800         11%

55-59 6,600         7%

60-64 3,700         4%

65-69 200             0%

70+ 400             0%

Total 90,200       100%


image36.emf
Qualifications  Number Percentage

NVQ Level 4 and above 16100 18%

NVQ Level 3 18800 21%

NVQ Level 2 23100 26%

NVQ Level 1 and entry level 17700 20%

No qualifications 14500 16%

Total 90200 100%


image37.emf
Ethnic Background Number Percentage

White 84,000                 93%

Black and minority ethnic (BME) 6,200                    7%

Total 90,200                 100%


image38.emf
Occupation United Kingdom

Conference and exhibition managers 22,400

Restaurant and catering managers 158,200

Publicans and managers of licensed premises 43,500

Chefs and cooks 273,200

Kitchen and catering assistants 402,200

Waiting staff 235,200

Bar staff 196,100


image39.emf
Age group Percentage

16-19 3%

20-24 35%

25-29 10%

30-34 6%

35-39 29%

40-44 0%

45-49 3%

50-54 3%

55-59 3%

60-64 7%

65-69 0%

70+ 0%

Total 100%


image40.emf
Qualifications Percentage

NVQ Level 4 and above 24%

NVQ Level 3 17%

NVQ Level 2 7%

NVQ Level 1 and entry level 29%

No qualifications 20%

Total 100%


image41.emf
Occupation East Midlands

Conference and exhibition managers 800

Restaurant and catering managers 14,400

Publicans and managers of licensed premises 3,500

Chefs and cooks 20,900

Kitchen and catering assistants 33,300

Waiting staff 15,900

Bar staff 12,100


image42.emf
Age group Percentage

16-19 4%

20-24 9%

25-29 16%

30-34 18%

35-39 21%

40-44 3%

45-49 3%

50-54 14%

55-59 9%

60-64 4%

65-69 0%

70+ 0%

Total 100%


image43.emf
Qualifications Percentage

NVQ Level 4 and above 24%

NVQ Level 3 39%

NVQ Level 2 4%

NVQ Level 1 and entry level 16%

No qualifications 17%

Total 100%


image44.emf
Occupation Eastern

Conference and exhibition managers 1,300

Restaurant and catering managers 10,700

Publicans and managers of licensed premises 5,200

Chefs and cooks 21,000

Kitchen and catering assistants 35,100

Waiting staff 18,400

Bar staff 13,800


image45.emf
Age group Percentage

16-19 0%

20-24 26%

25-29 1%

30-34 14%

35-39 9%

40-44 26%

45-49 4%

50-54 6%

55-59 10%

60-64 5%

65-69 0%

70+ 0%

Total 100%


image46.emf
Qualifications Percentage

NVQ Level 4 and above 24%

NVQ Level 3 12%

NVQ Level 2 28%

NVQ Level 1 and entry level 22%

No qualifications 15%

Total 100%


image47.emf
Ethnic Background Percentage

White 81%

Black and minority ethnic (BME) 19%

Total 100%


image48.emf
Occupation London

Conference and exhibition managers 7,500

Restaurant and catering managers 22,800

Publicans and managers of licensed premises 3,000

Chefs and cooks 40,100

Kitchen and catering assistants 33,800

Waiting staff 31,700

Bar staff 18,800


image49.emf
Age group Percentage

16-19 4%

20-24 29%

25-29 3%

30-34 15%

35-39 6%

40-44 4%

45-49 7%

50-54 9%

55-59 21%

60-64 1%

65-69 0%

70+ 2%

Total 100%


image50.emf
Qualifications Percentage

NVQ Level 4 and above 13%

NVQ Level 3 13%

NVQ Level 2 42%

NVQ Level 1 and entry level 9%

No qualifications 23%

Total 100%


image51.emf
Occupation North East

Conference and exhibition managers 200

Restaurant and catering managers 8,300

Publicans and managers of licensed premises 3,300

Chefs and cooks 9,700

Kitchen and catering assistants 21,900

Waiting staff 8,500

Bar staff 11,100


image52.emf
Age group Percentage

16-19 2%

20-24 21%

25-29 24%

30-34 5%

35-39 7%

40-44 6%

45-49 10%

50-54 16%

55-59 6%

60-64 3%

65-69 0%

70+ 0%

Total 100%


image53.emf
Qualifications Percentage

NVQ Level 4 and above 13%

NVQ Level 3 23%

NVQ Level 2 31%

NVQ Level 1 and entry level 24%

No qualifications 9%

Total 100%


image54.emf
Occupation North West 

Conference and exhibition managers 2,300

Restaurant and catering managers 18,300

Publicans and managers of licensed premises 4,900

Chefs and cooks 30,900

Kitchen and catering assistants 50,900

Waiting staff 25,400

Bar staff 23,800


image55.emf
Age group Percentage

16-19 0%

20-24 19%

25-29 19%

30-34 7%

35-39 8%

40-44 26%

45-49 7%

50-54 14%

55-59 0%

60-64 0%

65-69 0%

70+ 0%

Total 100%


image56.emf
Qualifications Percentage

NVQ Level 4 and above 64%

NVQ Level 3 9%

NVQ Level 2 11%

NVQ Level 1 and entry level 9%

No qualifications 7%

Total 100%


image57.emf
Occupation South East

Conference and exhibition managers 4,700

Restaurant and catering managers 24,100

Publicans and managers of licensed premises 5,900

Chefs and cooks 34,700

Kitchen and catering assistants 44,500

Waiting staff 31,600

Bar staff 21,700


image58.emf
Age group Percentage

16-19 0%

20-24 16%

25-29 6%

30-34 10%

35-39 12%

40-44 32%

45-49 9%

50-54 3%

55-59 5%

60-64 6%

65-69 0%

70+ 0%

Total 100%


image59.emf
Qualifications Percentage

NVQ Level 4 and above 15%

NVQ Level 3 10%

NVQ Level 2 21%

NVQ Level 1 and entry level 30%

No qualifications 23%

Total 100%


image60.emf
Occupation South West

Conference and exhibition managers 1,200

Restaurant and catering managers 13,900

Publicans and managers of licensed premises 5,400

Chefs and cooks 22,000

Kitchen and catering assistants 35,600

Waiting staff 25,600

Bar staff 18,000


image61.emf
Age group Percentage

16-19 6%

20-24 0%

25-29 11%

30-34 21%

35-39 9%

40-44 5%

45-49 4%

50-54 16%

55-59 20%

60-64 8%

65-69 0%

70+ 0%

Total 100%


image62.emf
Qualifications Percentage

NVQ Level 4 and above 10%

NVQ Level 3 23%

NVQ Level 2 41%

NVQ Level 1 and entry level 18%

No qualifications 8%

Total 100%


image63.emf
Ethnic Background Percentage

White 77%

Black and minority ethnic (BME) 23%


image64.emf
Occupation West Midlands

Conference and exhibition managers 700

Restaurant and catering managers 15,700

Publicans and managers of licensed premises 900

Chefs and cooks 19,000

Kitchen and catering assistants 34,600

Waiting staff 20,400

Bar staff 16,900


image65.emf
Age group Percentage

16-19 0%

20-24 16%

25-29 16%

30-34 13%

35-39 9%

40-44 13%

45-49 10%

50-54 16%

55-59 3%

60-64 4%

65-69 0%

70+ 0%

Total 100%


image66.emf
Qualifications Percentage

NVQ Level 4 and above 11%

NVQ Level 3 30%

NVQ Level 2 16%

NVQ Level 1 and entry level 22%

No qualifications 21%

Total 100%


image67.emf
Occupation Yorkshire and Humberside

Conference and exhibition managers 1,000

Restaurant and catering managers 9,100

Publicans and managers of licensed premises 4,500

Chefs and cooks 21,300

Kitchen and catering assistants 40,900

Waiting staff 18,300

Bar staff 18,700


image68.emf
Age group Percentage

16-19 8%

20-24 22%

25-29 14%

30-34 11%

35-39 8%

40-44 14%

45-49 8%

50-54 4%

55-59 3%

60-64 6%

65-69 0%

70+ 3%

Total 100%


image69.emf
Qualifications Percentage

NVQ Level 4 and above 21%

NVQ Level 3 14%

NVQ Level 2 35%

NVQ Level 1 and entry level 15%

No qualifications 15%

Total 100%


image70.emf
Occupation Scotland

Conference and exhibition managers 2,200

Restaurant and catering managers 12,700

Publicans and managers of licensed premises 2,300

Chefs and cooks 31,400

Kitchen and catering assistants 36,600

Waiting staff 23,300

Bar staff 26,000


image71.emf
Age group Percentage

16-19 0%

20-24 12%

25-29 33%

30-34 0%

35-39 0%

40-44 34%

45-49 0%

50-54 15%

55-59 0%

60-64 0%

65-69 6%

70+ 0%

Total 100%


image72.emf
Qualifications Percentage

NVQ Level 4 and above 23%

NVQ Level 3 17%

NVQ Level 2 9%

NVQ Level 1 and entry level 40%

No qualifications 11%

Total 100%


image73.emf
Occupation Wales

Conference and exhibition managers 500

Restaurant and catering managers 4,300

Publicans and managers of licensed premises 2,900

Chefs and cooks 11,500

Kitchen and catering assistants 24,700

Waiting staff 11,300

Bar staff 11,100


image74.emf
Age group Number  Percentage

16-19 33,300       13%

20-24 43,700       17%

25-29 40,900       16%

30-34 24,600       10%

35-39 22,700       9%

40-44 22,900       9%

45-49 17,700       7%

50-54 18,700       7%

55-59 16,200       6%

60-64 9,900         4%

65-69 3,800         1%

70+ 1,000         0%

Total 255,400     100%


image75.emf
Qualifications  Number Percentage

NVQ Level 4 and above 48900 19%

NVQ Level 3 60900 24%

NVQ Level 2 62800 25%

NVQ Level 1 and entry level 57400 22%

No qualifications 25400 10%

Total 255300 100%


image76.emf
Ethnic Background Number Percentage

White 227,300               89%

Black and minority ethnic (BME) 28,200                 11%

Total 255,400               100%


image77.emf
Occupation United Kingdom

Hotel and accommodation managers 58,400

Conference and exhibition managers 22,400

Restaurant and catering managers 158,200

Publicans and managers of licensed premises 43,500

Chefs and cooks 273,200

Hotel porters 12,100

Kitchen and catering assistants 402,200

Waiting staff 235,200

Bar staff 196100


image78.emf
Age group Percentage

16-19 8%

20-24 16%

25-29 18%

30-34 8%

35-39 2%

40-44 5%

45-49 13%

50-54 11%

55-59 8%

60-64 5%

65-69 4%

70+ 1%

Total 100%


image79.emf
Qualifications Percentage

NVQ Level 4 and above 17%

NVQ Level 3 38%

NVQ Level 2 27%

NVQ Level 1 and entry level 11%

No qualifications 8%

Total 100%


image80.emf
Ethnic Background Percentage

White 99%

Black and minority ethnic (BME) 2%

Total 100%


image81.emf
Occupation East Midlands

Hotel and accommodation managers 4,200

Conference and exhibition managers 800

Restaurant and catering managers 14,400

Publicans and managers of licensed premises 3,500

Chefs and cooks 20,900

Hotel porters 400

Kitchen and catering assistants 33,300

Waiting staff 15,900

Bar staff 12100


image82.emf
Age group Percentage

16-19 13%

20-24 15%

25-29 10%

30-34 12%

35-39 11%

40-44 5%

45-49 6%

50-54 4%

55-59 13%

60-64 8%

65-69 3%

70+ 0%

Total 100%


image83.emf
Qualifications Percentage

NVQ Level 4 and above 21%

NVQ Level 3 25%

NVQ Level 2 28%

NVQ Level 1 and entry level 19%

No qualifications 8%

Total 100%


image84.emf
Occupation Eastern

Hotel and accommodation managers 4,400

Conference and exhibition managers 1,300

Restaurant and catering managers 10,700

Publicans and managers of licensed premises 5,200

Chefs and cooks 21,000

Hotel porters 300

Kitchen and catering assistants 35,100

Waiting staff 18,400

Bar staff 13800


image85.emf
Age group Percentage

16-19 3%

20-24 8%

25-29 22%

30-34 14%

35-39 19%

40-44 12%

45-49 7%

50-54 5%

55-59 7%

60-64 2%

65-69 1%

70+ 0%

Total 100%


image86.emf
Qualifications Percentage

NVQ Level 4 and above 25%

NVQ Level 3 19%

NVQ Level 2 20%

NVQ Level 1 and entry level 25%

No qualifications 11%

Total 100%


image87.emf
Ethnic Background Percentage

White 50%

Black and minority ethnic (BME) 50%

Total 100%


image88.emf
Occupation London

Hotel and accommodation managers 2,100

Conference and exhibition managers 7,500

Restaurant and catering managers 22,800

Publicans and managers of licensed premises 3,000

Chefs and cooks 40,100

Hotel porters 4,100

Kitchen and catering assistants 33,800

Waiting staff 31,700

Bar staff 18800


image89.emf
Age group Percentage

16-19 10%

20-24 32%

25-29 6%

30-34 3%

35-39 2%

40-44 21%

45-49 5%

50-54 18%

55-59 3%

60-64 0%

65-69 0%

70+ 0%

Total 100%


image90.emf
Qualifications Percentage

NVQ Level 4 and above 20%

NVQ Level 3 23%

NVQ Level 2 24%

NVQ Level 1 and entry level 29%

No qualifications 4%

Total 100%


image91.emf
Occupation North East

Hotel and accommodation managers 1200

Restaurant and catering managers 8300

Publicans and managers of licensed premises 3300

Chefs and cooks 9700

Kitchen and catering assistants 21900

Waiting staff 8500

Bar staff 11100


image92.emf
Age group Percentage

16-19 19%

20-24 14%

25-29 22%

30-34 10%

35-39 8%

40-44 4%

45-49 4%

50-54 9%

55-59 7%

60-64 3%

65-69 0%

70+ 0%

Total 100%


image93.emf
Qualifications Percentage

NVQ Level 4 and above 11%

NVQ Level 3 31%

NVQ Level 2 26%

NVQ Level 1 and entry level 23%

No qualifications 9%

Total 100%


image94.emf
Ethnic Background Percentage

White 90%

Black and minority ethnic (BME) 10%

Total 100%


image95.emf
Occupation North West 

Hotel and accommodation managers 5,700

Conference and exhibition managers 2,300

Restaurant and catering managers 18,300

Publicans and managers of licensed premises 4,900

Chefs and cooks 30,900

Kitchen and catering assistants 50,900

Waiting staff 25,400

Bar staff 23,800


image96.emf
Age group Percentage

16-19 15%

20-24 19%

25-29 9%

30-34 9%

35-39 9%

40-44 14%

45-49 6%

50-54 9%

55-59 7%

60-64 2%

65-69 0%

70+ 1%

Total 100%


image97.emf
Qualifications Percentage

NVQ Level 4 and above 21%

NVQ Level 3 22%

NVQ Level 2 23%

NVQ Level 1 and entry level 26%

No qualifications 9%

Total 100%


image98.emf
Ethnic Background Percentage

White 93%

Black and minority ethnic (BME) 7%

Total 100%


image99.emf
Occupation South East

Hotel and accommodation managers 8,100

Conference and exhibition managers 4,700

Restaurant and catering managers 24,100

Publicans and managers of licensed premises 5,900

Chefs and cooks 34,700

Kitchen and catering assistants 44,500

Waiting staff 31,600

Bar staff 21,700


image100.emf
Age group Percentage

16-19 14%

20-24 18%

25-29 19%

30-34 13%

35-39 8%

40-44 5%

45-49 6%

50-54 9%

55-59 3%

60-64 2%

65-69 3%

70+ 0%


image101.emf
Qualifications Percentage

NVQ Level 4 and above 11%

NVQ Level 3 32%

NVQ Level 2 25%

NVQ Level 1 and entry level 25%

No qualifications 7%

Total 100%


image102.emf
Ethnic Background Percentage

White 95%

Black and minority ethnic (BME) 5%

Total 100%


image103.emf
Occupation South West

Hotel and accommodation managers 14,700

Conference and exhibition managers 1,200

Restaurant and catering managers 13,900

Publicans and managers of licensed premises 5,400

Chefs and cooks 22,000

Kitchen and catering assistants 35,600

Waiting staff 25,600

Bar staff 18,000


image104.emf
Age group Percentage

16-19 21%

20-24 11%

25-29 16%

30-34 11%

35-39 5%

40-44 9%

45-49 3%

50-54 7%

55-59 5%

60-64 8%

65-69 3%

70+ 0%

Total 100%


image105.emf
Qualifications Percentage

NVQ Level 4 and above 11%

NVQ Level 3 19%

NVQ Level 2 30%

NVQ Level 1 and entry level 22%

No qualifications 18%

Total 100%


image106.emf
Occupation West Midlands

Hotel and accommodation managers 4,200

Restaurant and catering managers 15,700

Chefs and cooks 19,000

Hotel porters 1,600

Kitchen and catering assistants 34,600

Waiting staff 20,400

Bar staff 16,900


image107.emf
Age group Percentage

16-19 14%

20-24 31%

25-29 22%

30-34 5%

35-39 2%

40-44 6%

45-49 7%

50-54 7%

55-59 5%

60-64 2%

65-69 0%

70+ 0%

Total 100%


image108.emf
Qualifications Percentage

NVQ Level 4 and above 10%

NVQ Level 3 23%

NVQ Level 2 24%

NVQ Level 1 and entry level 33%

No qualifications 10%

Total 100%


image109.emf
Occupation Yorkshire and Humberside

Hotel and accommodation managers 4,400

Conference and exhibition managers 1,000

Restaurant and catering managers 9,100

Publicans and managers of licensed premises 4,500

Chefs and cooks 21,300

Kitchen and catering assistants 40,900

Waiting staff 18,300

Bar staff 18,700


image110.emf
Age group Percentage

16-19 6%

20-24 29%

25-29 19%

30-34 5%

35-39 3%

40-44 12%

45-49 11%

50-54 7%

55-59 5%

60-64 0%

65-69 0%

70+ 1%

Total 100%


image111.emf
Qualifications Percentage

NVQ Level 4 and above 12%

NVQ Level 3 17%

NVQ Level 2 33%

NVQ Level 1 and entry level 19%

No qualifications 20%

Total 100%


image112.emf
Occupation Northern Ireland

Hotel and accommodation managers 1,000

Restaurant and catering managers 3,900

Publicans and managers of licensed premises 1,800

Chefs and cooks 10,800

Kitchen and catering assistants 10,000

Waiting staff 4,600

Bar staff 4,300


image113.emf
Age group Percentage

16-19 14%

20-24 19%

25-29 12%

30-34 9%

35-39 11%

40-44 10%

45-49 10%

50-54 4%

55-59 3%

60-64 6%

65-69 1%

70+ 1%

Total 100%


image114.emf
Qualifications Percentage

NVQ Level 4 and above 35%

NVQ Level 3 17%

NVQ Level 2 24%

NVQ Level 1 and entry level 14%

No qualifications 9%

Total 100%


image115.emf
Occupation Scotland

Hotel and accommodation managers 6,600

Conference and exhibition managers 2,200

Restaurant and catering managers 12,700

Publicans and managers of licensed premises 2,300

Chefs and cooks 31,400

Hotel porters 1,300

Kitchen and catering assistants 36,600

Waiting staff 23,300

Bar staff 26,000


image116.emf
Age group Percentage

16-19 18%

20-24 14%

25-29 14%

30-34 3%

35-39 5%

40-44 6%

45-49 9%

50-54 4%

55-59 16%

60-64 8%

65-69 3%

70+ 0%

Total 100%


image117.emf
Qualifications Percentage

NVQ Level 4 and above 18%

NVQ Level 3 20%

NVQ Level 2 21%

NVQ Level 1 and entry level 25%

No qualifications 16%

Total 100%


image118.emf
Ethnic Background Percentage

White 98%

Black and minority ethnic (BME) 2%

Total 100%


image119.emf
Occupation Wales

Hotel and accommodation managers 2,000

Restaurant and catering managers 4,300

Publicans and managers of licensed premises 2,900

Chefs and cooks 11,500

Hotel porters 1,000

Kitchen and catering assistants 24,700

Waiting staff 11,300

Bar staff 11,100


image120.emf
Age group Number  Percentage

16-19 56,700       17%

20-24 101,600     30%

25-29 47,800       14%

30-34 22,800       7%

35-39 19,300       6%

40-44 19,100       6%

45-49 23,900       7%

50-54 16,900       5%

55-59 15,900       5%

60-64 6,700         2%

65-69 5,500         2%

70+ 2,500         1%

Total 338,600     100%


image121.emf
Qualifications  Number Percentage

NVQ Level 4 and above 59700 18%

NVQ Level 3 85000 25%

NVQ Level 2 89500 26%

NVQ Level 1 and entry level 64600 19%

No qualifications 39600 12%

Total 338400 100%


image122.emf
Ethnic Background Number Percentage

White 327,400               97%

Black and minority ethnic (BME) 11,100                 3%

Total 100                       0%


image123.emf
Occupation United Kingdom

Publicans and managers of licensed premises 43,500

Chefs and cooks 273,200

Kitchen and catering assistants 402,200

Waiting staff 235,200

Bar staff 196,100


image124.emf
Age group Percentage

16-19 16%

20-24 26%

25-29 13%

30-34 9%

35-39 0%

40-44 5%

45-49 7%

50-54 6%

55-59 6%

60-64 4%

65-69 6%

70+ 1%

Total 100%


image125.emf
Qualifications Percentage

NVQ Level 4 and above 13%

NVQ Level 3 24%

NVQ Level 2 27%

NVQ Level 1 and entry level 24%

No qualifications 12%

Total 100%


image126.emf
Ethnic Background Percentage

White 96%

Black and minority ethnic (BME) 3%

Total 100%


image127.emf
Occupation East Midlands

Publicans and managers of licensed premises 3,500

Chefs and cooks 20,900

Kitchen and catering assistants 33,300

Waiting staff 15,900

Bar staff 12,100


image128.emf
Age group Percentage

16-19 22%

20-24 29%

25-29 16%

30-34 2%

35-39 7%

40-44 5%

45-49 9%

50-54 6%

55-59 3%

60-64 0%

65-69 0%

70+ 0%


image129.emf
Qualifications Percentage

NVQ Level 4 and above 14%

NVQ Level 3 26%

NVQ Level 2 32%

NVQ Level 1 and entry level 20%

No qualifications 9%

Total 100%


image130.emf
Occupation Eastern

Publicans and managers of licensed premises 5,200

Chefs and cooks 21,000

Kitchen and catering assistants 35,100

Waiting staff 18,400

Bar staff 13,800


image131.emf
Age group Percentage

16-19 7%

20-24 45%

25-29 16%

30-34 13%

35-39 0%

40-44 2%

45-49 11%

50-54 4%

55-59 1%

60-64 0%

65-69 1%

70+ 0%

Total 100%


image132.emf
Qualifications Percentage

NVQ Level 4 and above 23%

NVQ Level 3 32%

NVQ Level 2 15%

NVQ Level 1 and entry level 15%

No qualifications 15%

Total 100%


image133.emf
Occupation London

Publicans and managers of licensed premises 3,000

Chefs and cooks 40,100

Kitchen and catering assistants 33,800

Waiting staff 31,700

Bar staff 18,800


image134.emf
Age group Percentage

16-19 13%

20-24 23%

25-29 19%

30-34 8%

35-39 4%

40-44 2%

45-49 8%

50-54 8%

55-59 7%

60-64 3%

65-69 3%

70+ 2%

Total 100%


image135.emf
Qualifications Percentage

NVQ Level 4 and above 15%

NVQ Level 3 20%

NVQ Level 2 29%

NVQ Level 1 and entry level 16%

No qualifications 20%

Total 100%


image136.emf
Occupation North East

Publicans and managers of licensed premises 3,300

Chefs and cooks 9,700

Kitchen and catering assistants 21,900

Waiting staff 8,500

Bar staff 11,100


image137.emf
Age group Percentage

16-19 16%

20-24 28%

25-29 14%

30-34 6%

35-39 4%

40-44 7%

45-49 5%

50-54 6%

55-59 5%

60-64 5%

65-69 1%

70+ 2%

Total 100%


image138.emf
Qualifications Percentage

NVQ Level 4 and above 26%

NVQ Level 3 20%

NVQ Level 2 24%

NVQ Level 1 and entry level 17%

No qualifications 13%

Total 100%


image139.emf
Occupation North West (inc Merseyside)

Publicans and managers of licensed premises 4,900

Chefs and cooks 30,900

Kitchen and catering assistants 50,900

Waiting staff 25,400

Bar staff 23,800


image140.emf
Age group Percentage

16-19 14%

20-24 34%

25-29 13%

30-34 13%

35-39 7%

40-44 2%

45-49 7%

50-54 2%

55-59 3%

60-64 0%

65-69 4%

70+ 0%

Total 100%


image141.emf
Qualifications Percentage

NVQ Level 4 and above 17%

NVQ Level 3 29%

NVQ Level 2 25%

NVQ Level 1 and entry level 19%

No qualifications 10%

Total 100%


image142.emf
Occupation South East

Publicans and managers of licensed premises 5,900

Chefs and cooks 34,700

Kitchen and catering assistants 44,500

Waiting staff 31,600

Bar staff 21,700


image143.emf
Age group Percentage

16-19 20%

20-24 30%

25-29 11%

30-34 4%

35-39 7%

40-44 9%

45-49 9%

50-54 4%

55-59 2%

60-64 3%

65-69 1%

70+ 0%

Total 100%


image144.emf
Qualifications Percentage

NVQ Level 4 and above 21%

NVQ Level 3 27%

NVQ Level 2 29%

NVQ Level 1 and entry level 21%

No qualifications 3%

Total 100%


image145.emf
Occupation South West

Publicans and managers of licensed premises 5,400

Chefs and cooks 22,000

Kitchen and catering assistants 35,600

Waiting staff 25,600

Bar staff 18,000


image146.emf
Age group Percentage

16-19 22%

20-24 37%

25-29 10%

30-34 4%

35-39 5%

40-44 7%

45-49 4%

50-54 4%

55-59 5%

60-64 1%

65-69 2%

70+ 0%

Total 100%


image147.emf
Qualifications Percentage

NVQ Level 4 and above 10%

NVQ Level 3 27%

NVQ Level 2 24%

NVQ Level 1 and entry level 21%

No qualifications 18%

Total 100%


image148.emf
Occupation West Midlands

Chefs and cooks 19,000

Kitchen and catering assistants 34,600

Waiting staff 20,400

Bar staff 16,900


image149.emf
Age group Percentage

16-19 25%

20-24 20%

25-29 10%

30-34 5%

35-39 10%

40-44 10%

45-49 8%

50-54 2%

55-59 6%

60-64 2%

65-69 1%

70+ 1%

Total 100%


image150.emf
Qualifications Percentage

NVQ Level 4 and above 12%

NVQ Level 3 30%

NVQ Level 2 29%

NVQ Level 1 and entry level 24%

No qualifications 6%

Total 100%


image151.emf
Occupation Yorkshire and Humberside

Publicans and managers of licensed premises 4,500

Chefs and cooks 21,300

Kitchen and catering assistants 40,900

Waiting staff 18,300

Bar staff 18,700


image152.emf
Age group Percentage

16-19 5%

20-24 30%

25-29 20%

30-34 11%

35-39 5%

40-44 3%

45-49 12%

50-54 3%

55-59 3%

60-64 4%

65-69 0%

70+ 4%

Total 100%


image153.emf
Qualifications Percentage

NVQ Level 4 and above 37%

NVQ Level 3 11%

NVQ Level 2 26%

NVQ Level 1 and entry level 5%

No qualifications 21%

Total 100%


image154.emf
Ethnic Background Percentage

White 100%

Black and minority ethnic (BME) 0%

Total 100%


image155.emf
Occupation Northern Ireland

Publicans and managers of licensed premises 1,800

Chefs and cooks 10,800

Kitchen and catering assistants 10,000

Waiting staff 4,600

Bar staff 4,300


image156.emf
Age group Percentage

16-19 12%

20-24 32%

25-29 18%

30-34 4%

35-39 8%

40-44 5%

45-49 3%

50-54 7%

55-59 10%

60-64 1%

65-69 0%

70+ 0%

Total 100%


image157.emf
Qualifications Percentage

NVQ Level 4 and above 24%

NVQ Level 3 19%

NVQ Level 2 25%

NVQ Level 1 and entry level 17%

No qualifications 15%

Total 100%


image158.emf
Occupation Scotland

Publicans and managers of licensed premises 2,300

Chefs and cooks 31,400

Kitchen and catering assistants 36,600

Waiting staff 23,300

Bar staff 26,000


image159.emf
Age group Percentage

16-19 15%

20-24 31%

25-29 16%

30-34 5%

35-39 5%

40-44 9%

45-49 7%

50-54 10%

55-59 1%

60-64 2%

65-69 0%

70+ 0%

Total 100%


image160.emf
Qualifications Percentage

NVQ Level 4 and above 9%

NVQ Level 3 29%

NVQ Level 2 32%

NVQ Level 1 and entry level 16%

No qualifications 16%

Total 100%


image161.emf
Occupation Wales

Publicans and managers of licensed premises 2,900

Chefs and cooks 11,500

Kitchen and catering assistants 24,700

Waiting staff 11,300

Bar staff 11,100


image162.emf
Age group Number  Percentage

16-19 129,000     20%

20-24 134,500     21%

25-29 95,200       15%

30-34 71,900       11%

35-39 53,500       8%

40-44 49,000       8%

45-49 39,200       6%

50-54 30,600       5%

55-59 21,500       3%

60-64 11,600       2%

65-69 4,700         1%

70+ 2,000         0%

Total 642,700     100%


image163.emf
Qualifications  Number Percentage

NVQ Level 4 and above 93900 15%

NVQ Level 3 127700 20%

NVQ Level 2 188900 29%

NVQ Level 1 and entry level 152600 24%

No qualifications 79600 12%

Total 642700 100%


image164.emf
Ethnic Background Number Percentage

White 470,600               73%

Black and minority ethnic (BME) 171,900               27%

Total 642,700               100%


image165.emf
Occupation United Kingdom

Restaurant and catering managers 158,200

Publicans and managers of licensed premises 43,500

Chefs and cooks 273,200

Kitchen and catering assistants 402,200

Waiting staff 235,200

Bar staff 196,100


image166.emf
Age group Percentage

16-19 27%

20-24 18%

25-29 12%

30-34 8%

35-39 9%

40-44 10%

45-49 6%

50-54 4%

55-59 4%

60-64 2%

65-69 0%

70+ 0%

Total 100%


image167.emf
Qualifications Percentage

NVQ Level 4 and above 8%

NVQ Level 3 28%

NVQ Level 2 33%

NVQ Level 1 and entry level 23%

No qualifications 9%

Total 100%


image168.emf
Ethnic Background Percentage

White 71%

Black and minority ethnic (BME) 29%

Total 100%


image169.emf
Occupation East Midlands

Restaurant and catering managers 15,700

Chefs and cooks 19,000

Kitchen and catering assistants 34,600

Waiting staff 20,400

Bar staff 16,900


image170.emf
Age group Percentage

16-19 25%

20-24 23%

25-29 15%

30-34 9%

35-39 10%

40-44 5%

45-49 7%

50-54 3%

55-59 1%

60-64 1%

65-69 1%

70+ 0%

Total 100%


image171.emf
Qualifications Percentage

NVQ Level 4 and above 13%

NVQ Level 3 16%

NVQ Level 2 29%

NVQ Level 1 and entry level 32%

No qualifications 10%

Total 100%


image172.emf
Ethnic Background Percentage

White 75%

Black and minority ethnic (BME) 25%

Total 100%


image173.emf
Occupation Eastern

Restaurant and catering managers 10,700

Publicans and managers of licensed premises 5,200

Chefs and cooks 21,000

Kitchen and catering assistants 35,100

Waiting staff 18,400

Bar staff 13,800


image174.emf
Age group Percentage

16-19 4%

20-24 18%

25-29 23%

30-34 18%

35-39 10%

40-44 14%

45-49 4%

50-54 4%

55-59 3%

60-64 1%

65-69 0%

70+ 0%

Total 100%


image175.emf
Qualifications Percentage

NVQ Level 4 and above 19%

NVQ Level 3 14%

NVQ Level 2 22%

NVQ Level 1 and entry level 27%

No qualifications 19%

Total 100%


image176.emf
Ethnic Background Percentage

White 45%

Black and minority ethnic (BME) 55%

Total 100%


image177.emf
Occupation London

Restaurant and catering managers 22,800

Publicans and managers of licensed premises 3,000

Chefs and cooks 40,100

Kitchen and catering assistants 33,800

Waiting staff 31,700

Bar staff 18,800


image178.emf
Age group Percentage

16-19 16%

20-24 21%

25-29 10%

30-34 9%

35-39 8%

40-44 6%

45-49 9%

50-54 5%

55-59 3%

60-64 9%

65-69 1%

70+ 2%

Total 100%


image179.emf
Qualifications Percentage

NVQ Level 4 and above 8%

NVQ Level 3 18%

NVQ Level 2 33%

NVQ Level 1 and entry level 23%

No qualifications 17%

Total 100%


image180.emf
Ethnic Background Percentage

White 88%

Black and minority ethnic (BME) 12%

Total 100%


image181.emf
Occupation North East

Restaurant and catering managers 8,300                                              

Publicans and managers of licensed premises 3,300                                              

Chefs and cooks 9,700                                              

Kitchen and catering assistants 21,900                                            

Waiting staff 8,500                                              

Bar staff 11,100                                            


image182.emf
Age group Percentage

16-19 22%

20-24 22%

25-29 14%

30-34 7%

35-39 6%

40-44 7%

45-49 8%

50-54 3%

55-59 6%

60-64 2%

65-69 1%

70+ 0%

Total 100%


image183.emf
Qualifications Percentage

NVQ Level 4 and above 22%

NVQ Level 3 17%

NVQ Level 2 27%

NVQ Level 1 and entry level 22%

No qualifications 12%

Total 100%


image184.emf
Ethnic Background Percentage

White 77%

Black and minority ethnic (BME) 23%

Total 100%


image185.emf
Occupation North West (inc Merseyside)

Restaurant and catering managers 18,300                                            

Publicans and managers of licensed premises 4,900                                              

Chefs and cooks 30,900                                            

Kitchen and catering assistants 50,900                                            

Waiting staff 25,400                                            

Bar staff 23,800                                            


image186.emf
Age group Percentage

16-19 24%

20-24 19%

25-29 16%

30-34 12%

35-39 7%

40-44 5%

45-49 6%

50-54 5%

55-59 3%

60-64 1%

65-69 2%

70+ 0%

Total 100%


image187.emf
Qualifications Percentage

NVQ Level 4 and above 15%

NVQ Level 3 19%

NVQ Level 2 32%

NVQ Level 1 and entry level 26%

No qualifications 9%

Total 100%


image188.emf
Ethnic Background Percentage

White 77%

Black and minority ethnic (BME) 22%

Total 100%


image189.emf
Occupation South East

Restaurant and catering managers 24,100                                            

Publicans and managers of licensed premises 5,900                                              

Chefs and cooks 34,700                                            

Kitchen and catering assistants 44,500                                            

Waiting staff 31,600                                            

Bar staff 21,700                                            


image190.emf
Age group Percentage

16-19 29%

20-24 20%

25-29 12%

30-34 10%

35-39 9%

40-44 3%

45-49 5%

50-54 4%

55-59 4%

60-64 2%

65-69 3%

70+ 0%

Total 100%


image191.emf
Qualifications Percentage

NVQ Level 4 and above 12%

NVQ Level 3 25%

NVQ Level 2 30%

NVQ Level 1 and entry level 25%

No qualifications 7%

Total 100%


image192.emf
Ethnic Background Percentage

White 91%

Black and minority ethnic (BME) 9%

Total 100%


image193.emf
Occupation South West

Restaurant and catering managers 13,900                                            

Publicans and managers of licensed premises 5,400                                              

Chefs and cooks 22,000                                            

Kitchen and catering assistants 35,600                                            

Waiting staff 25,600                                            

Bar staff 18,000                                            


image194.emf
Age group Percentage

16-19 22%

20-24 21%

25-29 12%

30-34 11%

35-39 5%

40-44 10%

45-49 7%

50-54 6%

55-59 4%

60-64 2%

65-69 0%

70+ 1%

Total 100%


image195.emf
Qualifications Percentage

NVQ Level 4 and above 7%

NVQ Level 3 23%

NVQ Level 2 36%

NVQ Level 1 and entry level 20%

No qualifications 13%

Total 100%


image196.emf
Ethnic Background Percentage

White 68%

Black and minority ethnic (BME) 32%

Total 100%


image197.emf
Occupation West Midlands

Restaurant and catering managers 15,700

Chefs and cooks 19,000

Kitchen and catering assistants 34,600

Waiting staff 20,400

Bar staff 16,900


image198.emf
Age group Percentage

16-19 20%

20-24 27%

25-29 10%

30-34 11%

35-39 8%

40-44 5%

45-49 6%

50-54 6%

55-59 3%

60-64 3%

65-69 0%

70+ 1%

Total 100%


image199.emf
Qualifications Percentage

NVQ Level 4 and above 12%

NVQ Level 3 22%

NVQ Level 2 31%

NVQ Level 1 and entry level 26%

No qualifications 10%

Total 100%


image200.emf
Ethnic Background Percentage

White 80%

Black and minority ethnic (BME) 20%

Total 100%


image201.emf
Occupation Yorkshire and Humberside

Restaurant and catering managers 9,100                                              

Publicans and managers of licensed premises 4,500                                              

Chefs and cooks 21,300                                            

Kitchen and catering assistants 40,900                                            

Waiting staff 18,300                                            

Bar staff 18,700                                            


image202.emf
Age group Percentage

16-19 11%

20-24 28%

25-29 13%

30-34 15%

35-39 11%

40-44 5%

45-49 8%

50-54 5%

55-59 4%

60-64 0%

65-69 0%

70+ 0%

Total 100%


image203.emf
Qualifications Percentage

NVQ Level 4 and above 12%

NVQ Level 3 27%

NVQ Level 2 27%

NVQ Level 1 and entry level 18%

No qualifications 15%

Total 100%


image204.emf
Occupation Northern Ireland

Restaurant and catering managers 3,900                                              

Publicans and managers of licensed premises 1,800                                              

Chefs and cooks 10,800                                            

Kitchen and catering assistants 10,000                                            

Waiting staff 4,600                                              

Bar staff 4,300                                              


image205.emf
Age group Percentage

16-19 21%

20-24 19%

25-29 15%

30-34 10%

35-39 11%

40-44 8%

45-49 5%

50-54 8%

55-59 3%

60-64 1%

65-69 1%

70+ 0%

Total 100%


image206.emf
Qualifications Percentage

NVQ Level 4 and above 20%

NVQ Level 3 23%

NVQ Level 2 30%

NVQ Level 1 and entry level 15%

No qualifications 12%

Total 100%


image207.emf
Ethnic Background Percentage

White 82%

Black and minority ethnic (BME) 17%

Total 100%


image208.emf
Occupation Scotland

Restaurant and catering managers 12,700                                            

Publicans and managers of licensed premises 2,300                                              

Chefs and cooks 31,400                                            

Kitchen and catering assistants 36,600                                            

Waiting staff 23,300                                            

Bar staff 26,000                                            


image209.emf
Age group Percentage

16-19 31%

20-24 22%

25-29 12%

30-34 8%

35-39 6%

40-44 4%

45-49 8%

50-54 5%

55-59 3%

60-64 1%

65-69 0%

70+ 0%

Total 100%


image210.emf
Qualifications Percentage

NVQ Level 4 and above 16%

NVQ Level 3 16%

NVQ Level 2 30%

NVQ Level 1 and entry level 21%

No qualifications 16%

Total 100%


image211.emf
Ethnic Background Percentage

White 79%

Black and minority ethnic (BME) 21%

Total 100%


image212.emf
Occupation Wales

Restaurant and catering managers 4,300                                              

Publicans and managers of licensed premises 2,900                                              

Chefs and cooks 11,500                                            

Kitchen and catering assistants 24,700                                            

Waiting staff 11,300                                            

Bar staff 11,100                                            


image213.emf
Age group Number  Percentage

16-19 5,900         8%

20-24 6,300         9%

25-29 7,400         10%

30-34 4,900         7%

35-39 6,400         9%

40-44 6,700         9%

45-49 7,000         10%

50-54 6,000         8%

55-59 7,200         10%

60-64 7,500         11%

65-69 4,400         6%

70+ 1,200         2%

Total 70,900       100%


image214.emf
Qualifications  Number Percentage

NVQ Level 4 and above 18900 27%

NVQ Level 3 13700 19%

NVQ Level 2 18100 26%

NVQ Level 1 and entry level 16100 23%

No qualifications 4200 6%

Total 70900 100%


image215.emf
Occupation United Kingdom

Hotel and accommodation managers 58,400                                            

Conference and exhibition managers 22,400                                            

Restaurant and catering managers 158,200                                         

Publicans and managers of licensed premises 43,500                                            

Chefs and cooks 273,200                                         

Hotel porters 12,100                                            

Kitchen and catering assistants 402,200

Waiting staff 235,200

Bar staff 196,100


image216.emf
Age group Percentage

16-19 5%

20-24 30%

25-29 19%

30-34 0%

35-39 7%

40-44 4%

45-49 0%

50-54 11%

55-59 13%

60-64 11%

65-69 0%

70+ 0%

Total 100%


image217.emf
Qualifications Percentage

NVQ Level 4 and above 4%

NVQ Level 3 29%

NVQ Level 2 13%

NVQ Level 1 and entry level 41%

No qualifications 14%

Total 100%


image218.emf
Occupation East Midlands

Hotel and accommodation managers 4,200

Restaurant and catering managers 14,400

Publicans and managers of licensed premises 3,500

Chefs and cooks 20,900

Kitchen and catering assistants 33,300

Waiting staff 15,900

Bar staff 12,100


image219.emf
Age group Percentage

16-19 17%

20-24 11%

25-29 5%

30-34 2%

35-39 2%

40-44 13%

45-49 8%

50-54 16%

55-59 16%

60-64 4%

65-69 6%

70+ 0%

Total 100%


image220.emf
Qualifications Percentage

NVQ Level 4 and above 31%

NVQ Level 3 12%

NVQ Level 2 35%

NVQ Level 1 and entry level 18%

No qualifications 4%

Total 100%


image221.emf
Occupation Eastern

Hotel and accommodation managers 4,400

Conference and exhibition managers 1,300

Restaurant and catering managers 10,700

Publicans and managers of licensed premises 5,200

Chefs and cooks 21,000

Kitchen and catering assistants 35,100

Waiting staff 18,400

Bar staff 13,800


image222.emf
Age group Percentage

16-19 11%

20-24 20%

25-29 31%

30-34 30%

35-39 0%

40-44 9%

45-49 0%

50-54 0%

55-59 0%

60-64 0%

65-69 0%

70+ 0%

Total 100%


image223.emf
Qualifications Percentage

NVQ Level 4 and above 25%

NVQ Level 3 21%

NVQ Level 2 14%

NVQ Level 1 and entry level 41%

No qualifications 0%

Total 100%


image224.emf
Ethnic Background Percentage

White 42%

Black and minority ethnic (BME) 58%

Total 100%


image225.emf
Occupation London

Hotel and accommodation managers 2,100                                              

Conference and exhibition managers 7,500                                              

Restaurant and catering managers 22,800                                            

Publicans and managers of licensed premises 3,000                                              

Chefs and cooks 40,100                                            

Hotel porters 4,100                                              

Kitchen and catering assistants 33,800

Waiting staff 31,700

Bar staff 18,800


image226.emf
Occupation North East

Hotel and accommodation managers 1,200

Restaurant and catering managers 8,300

Publicans and managers of licensed premises 3,300

Chefs and cooks 9,700

Kitchen and catering assistants 21,900

Waiting staff 8,500

Bar staff 11,100


image227.emf
Age group Percentage

16-19 14%

20-24 0%

25-29 19%

30-34 11%

35-39 12%

40-44 12%

45-49 12%

50-54 9%

55-59 5%

60-64 5%

65-69 1%

70+ 0%

Total 100%


image228.emf
Qualifications Percentage

NVQ Level 4 and above 28%

NVQ Level 3 21%

NVQ Level 2 18%

NVQ Level 1 and entry level 28%

No qualifications 5%

Total 100%


image229.emf
Occupation North West (inc Merseyside)

Hotel and accommodation managers 5,700

Conference and exhibition managers 2,300

Restaurant and catering managers 18,300

Publicans and managers of licensed premises 4,900

Chefs and cooks 30,900

Kitchen and catering assistants 50,900

Waiting staff 25,400

Bar staff 23,800
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Age group Percentage

16-19 0%

20-24 9%

25-29 10%

30-34 16%

35-39 20%

40-44 24%

45-49 0%

50-54 7%

55-59 6%

60-64 3%

65-69 5%

70+ 0%

Total 100%
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Qualifications Percentage

NVQ Level 4 and above 28%

NVQ Level 3 15%

NVQ Level 2 26%

NVQ Level 1 and entry level 24%

No qualifications 6%

Total 100%


image232.emf
Occupation South East

Hotel and accommodation managers 8,100

Conference and exhibition managers 4,700

Restaurant and catering managers 24,100

Publicans and managers of licensed premises 5,900

Chefs and cooks 34,700

Kitchen and catering assistants 44,500

Waiting staff 31,600

Bar staff 21,700
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Age group Percentage

16-19 7%

20-24 6%

25-29 4%

30-34 1%

35-39 8%

40-44 6%

45-49 9%

50-54 9%

55-59 14%

60-64 21%

65-69 12%

70+ 3%

Total 100%
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Qualifications Percentage

NVQ Level 4 and above 17%

NVQ Level 3 21%

NVQ Level 2 32%

NVQ Level 1 and entry level 24%

No qualifications 7%

Total 100%


image235.emf
Occupation South West

Hotel and accommodation managers 14,700

Conference and exhibition managers 1,200

Restaurant and catering managers 13,900

Publicans and managers of licensed premises 5,400

Chefs and cooks 22,000

Kitchen and catering assistants 35,600

Waiting staff 25,600

Bar staff 18,000
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Age group Percentage

16-19 0%

20-24 5%

25-29 0%

30-34 6%

35-39 4%

40-44 0%

45-49 22%

50-54 15%

55-59 12%

60-64 31%

65-69 0%

70+ 4%

Total 100%
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Qualifications Percentage

NVQ Level 4 and above 49%

NVQ Level 3 11%

NVQ Level 2 28%

NVQ Level 1 and entry level 7%

No qualifications 4%

Total 100%
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Occupation West Midlands

Hotel and accommodation managers 4,200

Restaurant and catering managers 15,700

Chefs and cooks 19,000

Hotel porters 1,600

Kitchen and catering assistants 34,600

Waiting staff 20,400

Bar staff 16,900
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Occupation Yorkshire and Humberside

Hotel and accommodation managers 4,400

Conference and exhibition managers 1,000

Restaurant and catering managers 9,100

Publicans and managers of licensed premises 4,500

Chefs and cooks 21,300

Kitchen and catering assistants 40,900

Waiting staff 18,300

Bar staff 18,700


image240.emf
Occupation Northern Ireland

Hotel and accommodation managers 1,000

Restaurant and catering managers 3,900

Publicans and managers of licensed premises 1,800

Chefs and cooks 10,800

Kitchen and catering assistants 10,000

Waiting staff 4,600

Bar staff 4,300
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Occupation Scotland

Hotel and accommodation managers 6,600                                              

Conference and exhibition managers 2,200                                              

Restaurant and catering managers 12,700                                            

Publicans and managers of licensed premises 2,300                                              

Chefs and cooks 31,400                                            

Hotel porters 1,300                                              

Kitchen and catering assistants 36,600

Waiting staff 23,300

Bar staff 26,000
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Occupation Wales

Hotel and accommodation managers 2,000                                              

Conference and exhibition managers 500                                                 

Restaurant and catering managers 4,300                                              

Publicans and managers of licensed premises 2,900                                              

Chefs and cooks 11,500                                            

Hotel porters 1,000                                              

Kitchen and catering assistants 24,700

Waiting staff 11,300

Bar staff 11,100
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Age group Percentage

16-19 26%

20-24 19%

25-29 14%

30-34 6%

35-39 3%

40-44 2%

45-49 11%

50-54 4%

55-59 11%

60-64 3%

65-69 1%

70+ 0%

Total 100%
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Qualifications Percentage

NVQ Level 4 and above 20%

NVQ Level 3 34%

NVQ Level 2 35%

NVQ Level 1 and entry level 5%

No qualifications 6%

Total 100%
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Occupation United Kingdom

Conference and exhibition managers 22,400                                            

Restaurant and catering managers 158,200                                         

Publicans and managers of licensed premises 43,500                                            

Chefs and cooks 273,200                                         

Kitchen and catering assistants 402,200                                         

Waiting staff 235,200                                         

Bar staff 196,100

Leisure and theme park attendants 24,000
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Age group Number  Percentage

16-19 40,000       11%

20-24 44,300       12%

25-29 30,700       8%

30-34 27,000       7%

35-39 30,200       8%

40-44 45,100       12%

45-49 48,200       13%

50-54 38,600       10%

55-59 35,100       9%

60-64 20,100       5%

65-69 7,400         2%

70+ 3,300         1%

Total 369,800     100%
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Qualifications Percentage

NVQ Level 4 and above 10%

NVQ Level 3 25%

NVQ Level 2 30%

NVQ Level 1 and entry level 25%

No qualifications 11%

Total 100%
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Ethnic Background Number Percentage

White 332,800               90%

Black and minority ethnic (BME) 37,000                 10%

Total 642,700               100%
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Occupation United Kingdom

Hotel and accommodation managers 58,400                                            

Conference and exhibition managers 22,400                                            

Restaurant and catering managers 158,200                                         

Publicans and managers of licensed premises 43,500                                            

Chefs and cooks 273,200                                         

Kitchen and catering assistants 402,200                                         

Waiting staff 235,200

Bar staff 196,100
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Age group Percentage

16-19 13%

20-24 10%

25-29 2%

30-34 5%

35-39 7%

40-44 14%

45-49 17%

50-54 13%

55-59 13%

60-64 4%

65-69 1%

70+ 1%

Total 100%
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Qualifications Percentage

NVQ Level 4 and above 9%

NVQ Level 3 19%

NVQ Level 2 36%

NVQ Level 1 and entry level 26%

No qualifications 9%

Total 100%
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Ethnic Background Percentage

White 93%

Black and minority ethnic (BME) 7%

Total 100%
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Occupation East Midlands

Hotel and accommodation managers 4,200

Restaurant and catering managers 14,400

Publicans and managers of licensed premises 3,500

Chefs and cooks 20,900

Kitchen and catering assistants 33,300

Waiting staff 15,900

Bar staff 12,100
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Age group Percentage

16-19 10%

20-24 8%

25-29 14%

30-34 12%

35-39 5%

40-44 9%

45-49 13%

50-54 12%

55-59 6%

60-64 8%

65-69 3%

70+ 0%

Total 100%
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Qualifications Percentage

NVQ Level 4 and above 8%

NVQ Level 3 18%

NVQ Level 2 29%

NVQ Level 1 and entry level 28%

No qualifications 16%

Total 100%
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Ethnic Background Percentage

White 91%

Black and minority ethnic (BME) 9%

Total 100%


image257.emf
Occupation Eastern

Hotel and accommodation managers 4,400                                              

Conference and exhibition managers 1,300                                              

Restaurant and catering managers 10,700                                            

Publicans and managers of licensed premises 5,200                                              

Chefs and cooks 21,000                                            

Kitchen and catering assistants 35,100                                            

Waiting staff 18,400

Bar staff 13,800
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Age group Percentage

16-19 7%

20-24 10%

25-29 14%

30-34 13%

35-39 11%

40-44 5%

45-49 11%

50-54 8%

55-59 13%

60-64 2%

65-69 6%

70+ 0%

Total 100%
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Qualifications Percentage

NVQ Level 4 and above 15%

NVQ Level 3 22%

NVQ Level 2 23%

NVQ Level 1 and entry level 25%

No qualifications 15%

Total 100%
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Ethnic Background Percentage

White 55%

Black and minority ethnic (BME) 45%

Total 100%
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Occupation London

Hotel and accommodation managers 2,100                                              

Conference and exhibition managers 7,500                                              

Restaurant and catering managers 22,800                                            

Publicans and managers of licensed premises 3,000                                              

Chefs and cooks 40,100                                            

Kitchen and catering assistants 33,800                                            

Waiting staff 31,700

Bar staff 18,800
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Age group Percentage

16-19 6%

20-24 13%

25-29 4%

30-34 13%

35-39 3%

40-44 17%

45-49 15%

50-54 16%

55-59 8%

60-64 5%

65-69 1%

70+ 0%

Total 100%
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Qualifications Percentage

NVQ Level 4 and above 6%

NVQ Level 3 32%

NVQ Level 2 32%

NVQ Level 1 and entry level 23%

No qualifications 6%

Total 100%


image264.emf
Occupation North East

Hotel and accommodation managers 1,200

Restaurant and catering managers 8,300

Publicans and managers of licensed premises 3,300

Chefs and cooks 9,700

Kitchen and catering assistants 21,900

Waiting staff 8,500

Bar staff 11,100
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Age group Percentage

16-19 8%

20-24 13%

25-29 8%

30-34 2%

35-39 10%

40-44 12%

45-49 19%

50-54 9%

55-59 10%

60-64 7%

65-69 2%

70+ 1%

Total 100%
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Qualifications Percentage

NVQ Level 4 and above 8%

NVQ Level 3 20%

NVQ Level 2 32%

NVQ Level 1 and entry level 24%

No qualifications 16%

Total 100%
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Occupation North West (inc Merseyside)

Hotel and accommodation managers 5,700                                              

Conference and exhibition managers 2,300                                              

Restaurant and catering managers 18,300                                            

Publicans and managers of licensed premises 4,900                                              

Chefs and cooks 30,900                                            

Kitchen and catering assistants 50,900                                            

Waiting staff 25,400

Bar staff 23,800
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Age group Percentage

16-19 18%

20-24 14%

25-29 7%

30-34 8%

35-39 7%

40-44 11%

45-49 8%

50-54 7%

55-59 13%

60-64 5%

65-69 2%

70+ 2%

Total 100%
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Qualifications Percentage

NVQ Level 4 and above 11%

NVQ Level 3 31%

NVQ Level 2 28%

NVQ Level 1 and entry level 23%

No qualifications 7%

Total 100%
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Occupation South East

Hotel and accommodation managers 8,100                                              

Conference and exhibition managers 4,700                                              

Restaurant and catering managers 24,100                                            

Publicans and managers of licensed premises 5,900                                              

Chefs and cooks 34,700                                            

Kitchen and catering assistants 44,500                                            

Waiting staff 31,600

Bar staff 21,700
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Age group Percentage

16-19 16%

20-24 9%

25-29 6%

30-34 5%

35-39 6%

40-44 19%

45-49 13%

50-54 7%

55-59 9%

60-64 7%

65-69 1%

70+ 2%

Total 100%
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Qualifications Percentage

NVQ Level 4 and above 8%

NVQ Level 3 29%

NVQ Level 2 37%

NVQ Level 1 and entry level 22%

No qualifications 5%

Total 100%
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Ethnic Background Percentage

White 95%

Black and minority ethnic (BME) 5%

Total 100%
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Occupation South West

Hotel and accommodation managers 14,700                                            

Conference and exhibition managers 1,200                                              

Restaurant and catering managers 13,900                                            

Publicans and managers of licensed premises 5,400                                              

Chefs and cooks 22,000                                            

Kitchen and catering assistants 35,600                                            

Waiting staff 25,600

Bar staff 18,000
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Age group Percentage

16-19 11%

20-24 10%

25-29 9%

30-34 4%

35-39 7%

40-44 9%

45-49 15%

50-54 17%

55-59 7%

60-64 7%

65-69 3%

70+ 0%

Total 100%
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Qualifications Percentage

NVQ Level 4 and above 8%

NVQ Level 3 27%

NVQ Level 2 30%

NVQ Level 1 and entry level 22%

No qualifications 13%

Total 100%


image277.emf
Occupation West Midlands

Hotel and accommodation managers 4,200

Restaurant and catering managers 15,700

Chefs and cooks 19,000

Kitchen and catering assistants 34,600

Waiting staff 20,400

Bar staff 16,900
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Age group Percentage

16-19 11%

20-24 12%

25-29 13%

30-34 6%

35-39 8%

40-44 12%

45-49 10%

50-54 11%

55-59 10%

60-64 6%

65-69 0%

70+ 0%

Total 100%
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Qualifications Percentage

NVQ Level 4 and above 10%

NVQ Level 3 25%

NVQ Level 2 26%

NVQ Level 1 and entry level 27%

No qualifications 12%

Total 100%


image280.emf
Occupation Yorkshire and Humberside

Hotel and accommodation managers 4,400                                              

Conference and exhibition managers 1,000                                              

Restaurant and catering managers 9,100                                              

Publicans and managers of licensed premises 4,500                                              

Chefs and cooks 21,300                                            

Kitchen and catering assistants 40,900                                            

Waiting staff 18,300

Bar staff 18,700
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Age group Percentage

16-19 1%

20-24 4%

25-29 12%

30-34 8%

35-39 12%

40-44 18%

45-49 18%

50-54 5%

55-59 10%

60-64 10%

65-69 2%

70+ 0%

Total 100%
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Qualifications Percentage

NVQ Level 4 and above 0%

NVQ Level 3 28%

NVQ Level 2 26%

NVQ Level 1 and entry level 27%

No qualifications 18%

Total 100%
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Occupation Northern Ireland

Hotel and accommodation managers 1,000

Restaurant and catering managers 3,900

Publicans and managers of licensed premises 1,800

Chefs and cooks 10,800

Kitchen and catering assistants 10,000

Waiting staff 4,600

Bar staff 4,300
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Age group Percentage

16-19 10%

20-24 18%

25-29 9%

30-34 8%

35-39 14%

40-44 11%

45-49 6%

50-54 12%

55-59 7%

60-64 2%

65-69 0%

70+ 2%

Total 100%
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Qualifications Percentage

NVQ Level 4 and above 18%

NVQ Level 3 22%

NVQ Level 2 26%

NVQ Level 1 and entry level 23%

No qualifications 11%

Total 100%
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Occupation Scotland

Hotel and accommodation managers 6,600                                              

Conference and exhibition managers 2,200                                              

Restaurant and catering managers 12,700                                            

Publicans and managers of licensed premises 2,300                                              

Chefs and cooks 31,400                                            

Kitchen and catering assistants 36,600                                            

Waiting staff 23,300

Bar staff 26,000
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Age group Percentage

16-19 4%

20-24 17%

25-29 3%

30-34 10%

35-39 9%

40-44 18%

45-49 18%

50-54 8%

55-59 5%

60-64 4%

65-69 4%

70+ 2%

Total 100%
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Qualifications Percentage

NVQ Level 4 and above 7%

NVQ Level 3 26%

NVQ Level 2 28%

NVQ Level 1 and entry level 28%

No qualifications 10%

Total 100%
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Ethnic Background Percentage

White 90%

Black and minority ethnic (BME) 10%

Total 100%
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Occupation Wales

Hotel and accommodation managers 2,000

Restaurant and catering managers 4,300

Publicans and managers of licensed premises 2,900

Chefs and cooks 11,500

Kitchen and catering assistants 24,700

Waiting staff 11,300

Bar staff 11,100


