
QUESTIONS 
HOW DID YOU FIND OUT ABOUT THE PROGRAMME?
I was 1 month in and really enjoying things. I asked my boss if there anything I can to 
progress and thats when he suggested the apprenticeship scheme and I thought “yeh I 
would like to give that a go.”

 

WHAT MADE YOU CHOSE TO DO AN APPRENTICESHIP?
I wanted to gain a nationally recognised qualification, while building my skillset and 
hopefully having this qualification can open the door for more opportunities for me  
in my future. 

 

HAS THE APPRENTICESHIP PROGRAMME SUPPORTED YOUR 
CAREER DEVELOPMENT?
I am a lot more aware of my job role and the ins and outs associated with it. I understand 
now that there is a purpose and reason behind everything that we do for our guest and how 
that contributes to their experience. 

 

WHAT IS THE MOST USEFUL THING YOU’VE LEARNT DURING  
YOUR APPRENTICESHIP?
I really enjoyed learning more about weights and measures along with food standards as 
this gave me the confidence to know how to better serve our guests and give more insight 
into our products. 

 

HOW DO YOU MANAGE YOUR TIME BETWEEN WORK/STUDY?
I try to dedicate some set time every week on my days off to my course - little and often to 
try and help me retain my knowledge.

 

WHAT ARE YOUR CAREER PLANS AFTER YOU HAVE COMPLETED  
YOUR APPRENTICESHIP?
I want the apprenticeship to make me more confident and with that confidence push on for 
role enhancement or new opportunities such as becoming a shift supervisor and then take 
each challenge as it comes. 

WHAT IS ONE PIECE OF ADVICE YOU’D HAVE FOR PEOPLE JUST 
STARTING THEIR APPRENTICESHIP?
Don’t rush right into it, understand where you are at work right now and make an  
informed decision on if you are ready for this opportunity and if you are then dive right in 
and focus on it.
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