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Why is TEACH different?

Teach has thought about the experience of young trainees in the Industry, and recognised that too many drop out because they feel that they are “not cared for” enough, in the busy and demanding lives of managers and owners.

Teach has foreshadowed the current economic difficulties where employers may be unable to take on the cost and care of young people for the full three years of their Apprenticeship.
Teach has consulted and created a new shape of Apprenticeship which combines all four core disciplines to ensure young people develop a holistic view and experience of the Industry in their training years.

Teach proposes to create a new framework for deploying young people in their desired industry sectors, and managing their development to prevent economic pressures from preventing the completion of apprenticeship programmes.
Teach will manage the working lives of young people as a “Managing Agent” of young people working full time in the industry, shaping their training in the sector, and purchasing off-site training from Colleges and other providers, as required.
Teach will be funded by employers’ contributions, work based learning funding from Colleges, and full-time learner funding.

Teach is a new model which will overcome the training difficulties in the current economic climate and re-create the essential core training for the Industry.
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What is “TEACH”? 
It stands for “The European Academy for Catering and Hospitality”. It is the vision of Rosario Guarnieri, to create a new kind of training structure for young people entering the Industry.
Why is “TEACH” necessary at this time?

The current offer in vocational training rarely produces young people with both attitudes and skills suitable for future leaders in the Industry. Young trainees are not supported at all times during their training, and the curriculum is not intensive enough to encourage the development of energy and “can-do” attitudes.
How will “TEACH” achieve this?

“TEACH” proposes to create a curriculum programme that links all four core disciplines of the Industry: food preparation and cookery, food service, front of house and reception, and accommodation services and housekeeping. 
The key innovation will be that trainees will be managed and monitored at all times by a Tutor/Coach; each discipline may be undertaken with a different employer, arranged by the Tutor/Coach in agreement with employer and trainee.

The second and third years of the programme will follow a less intensive, but choice based programme as the trainee specialises in their chosen expertise. 
What will the trainees gain from such a programme?

Trainees will benefit from a fuller understanding and experience of how the core disciplines fit together. 
Trainees will be eligible for Educational Maintenance Allowance(EMA), and a training allowance from the Academy(paid by the employer to the Academy). 
Trainees will be expected to achieve both NVQ and VRQ/City and Guilds Certificates, at Level 2 – at the end of the first intensive year - and Level 3 at the end of Year 3.
What do the employers gain from participating in a “TEACH” programme?

Hospitality employers will benefit from the development of young employees who will understand the connectivity in the industry involved in creating an excellent guest experience. Trainees will be managed and monitored to develop passion and energy for their business, as much as their skills. 
How does this programme differ from current provision, in work based learning or at College?

The “TEACH” programme is very intensive; in order to ensure that trainees are able to develop both attitudes and skills, TEACH offers closer managing and monitoring processes to help trainees focus on their work and learning, looking after employer change and work place re-location on behalf of both parties.
What has been achieved so far? 
· “TEACH” has approached a number of organisations in the Industry, at Government level and below. 

· The Sector Skills Council has broadly endorsed the programme, especially commending the intended breadth and depth of the proposals.
· Hotels groups such as Thistle, de Vere, Hilton and Jury’s have expressed interest in the scheme.

· City and Guilds have undertaken, at a time of wide curriculum change, to support and work with TEACH to identify the best qualification structure.

· The Learning and Skills Council is working with TEACH and DIUS to achieve a solution to the need for “double or parallel funding” to support the first year of the programme.

· City College Brighton and Hove has indicated support for the proposals, and is working with TEACH for a 2009 programme start.

· “TEACH” has met with DIUS/LSC  to confirm funding needs, and has been re-assured by HM Opposition of support, in the event of change of government in line with the Conservative Green Paper on Skills.
· “TEACH” is working with Brighton and Hove City Council to seek endorsement and support, in advance of the funding changes envisaged for 2009/2010 following the replacement of the LSC by the Skills Funding Agency and the transfer of funding to Local Authorities.
Teach has developed this innovative approach and proposals to change the way that young people enter the Hospitality industry, to ensure that they develop a full appreciation of the core demands of the sector, across food preparation, food and customer service, reception and guest services and accommodation and facilities management.
TEACH has gained support of local MP’s, the Sector Skills Council (People First), City and Guilds, is seeking the support of City College Brighton and Hove, and a number of key major employers in the sector in Brighton.
TEACH is a participant in two “Interreg” bids for the City, involving partners in France, and funding is being sought to support cross-border curriculum development to aid young people’s mobility on qualification.

The LSC has committed to support TEACH in accessing funding to ensure the connection between Learner Responsive and Employer Responsive funds.

The Project Programme
The core “weakness” of the current operation is the need for the young people to manage the totality of their training, including often moving between employers, at a time of personal change; this is one of  the most frequent causes/sources of drop out from training at age 17+

To counter this, TEACH proposes an intensive, four sector introduction to the Industry, after one year initial training at college. The original plan proposed a one year mix of college/work placement in the four sectors above, leading to a second year of initial specialisation, and the third, final, year of specialisation in a single sector, leading to a Level 3 Supervisory qualification. This enable, if desired, entry through a “bridge” programme to Foundation Degrees and beyond.

The Project proposes to enrol learners in September 2009. Learners will engage on a three stage programme from broad underpinning knowledge and experience(Level 2) through to sector specialism (Level 3), and gain a full Advanced Apprenticeship.

Stage 1: 16 – 18 weeks full-time in College taking the NVQ2 MultiSkilled Hospitality Services on a 450 hour programme, covering 4 days per week, plus one in “placement”. It is expected that Learners will complete the NVQ2 by April.

Stage 2:  Entry to the Level 3 Apprenticeship in sector of Learner’s choice, connected with appropriate Technical Certificate Day Release programme.

Stage 3:     Entry and Enrolment on C&G 4442 Hospitality & Catering Advanced Certificate Level 3  (C&G may be amending/adapting this in the next twelve months).

Learners will be “enrolled” with TEACH and attend College four days per week. At approx Week 16/18 Learners will become fully TEACH’s responsibility for monitoring and assessment, and “employed” by TEACH as apprenticeships (this is currently under discussion with the LSC, who, broadly, are in agreement with this approach). 

The Project is discussing the precise details of the qualification mix with C&G and People First, within the latter’s remit to “streamline” the qualifications framework.

TEACH wishes to emphasize that this proposal is not perceived as a competitive entry into hospitality training, but a bid to extend the offer through collaboration, especially to those young people who wish to develop wider skills and knowledge and work intensively to their goals. It is not expected that the programme will recruit learners below the age of 17, who have made a definite and serious commitment to an initial career in the business.
Funding:
TEACH wishes to enter into a partnership/collaboration/sub-contract relationship with City College Brighton and Hove. TEACH has the support of the LSC for the above, and the LSC will seek to assist with mapping together the two funding streams of Learner Responsive funds for the initial intensive programme and the Employer Responsive funding for the apprenticeship element.

TEACH is gaining the support of hotels and restaurants in Brighton and in the region who, it is hoped, will pay TEACH a “training contribution” instead of the apprentices’ wages/salary which TEACH will pass on to the trainees as a “training allowance”. This is the core innovative element to allow TEACH to manage more effectively the trainees’ progression through Level 2 and 3, and to look after them more closely at times of difficulty and stress, such as needing or wishing to move employers to gain new/wider experience.

TEACH is entering agreements with City College Brighton and Hove  to allocate funding in appropriate ways to the relevant sections of the programme to support TEACH’s work with employers and in the assessment programme. TEACH suggests that initial discussions focus on an 80/20 funding division during the intensive opening programme, and a 90/10 division in the Apprenticeship phase – this covers, approximately, a five month period and up to a 2 1/2 year period for the Apprenticeship phase. These figures have not been agreed with City College at this stage.

TEACH will be responsible for employing an Operations Manager to coordinate the programme and  the assessment element of the Apprentices’ scheme, in conjunction with the Technical Certificate programme while at College. City College will be responsible for the assessment on the full-time intensive programme at College.

Next Steps:

1. TEACH is meeting City College to discuss the proposals contained above.

2. TEACH is meeting further with People First, City and Guilds and LSC to identify more precisely how the qualifications will develop.

3. TEACH is meeting with LSC/DIUSS to agree the form of “enrolment/employment” status of apprentices when on Stage 2 and 3 of the scheme.

4. TEACH is producing a draft “Job Description” of the Operations and Assessment Manager role to initiate discussions on allocation of responsibility areas.

5. TEACH wishes to agree with City College Brighton and Hove the contents of an entry in the Full-Time prospectus for 2009, and an awareness raising plan to attract learners to the programme.

TEACH looks forward to entering discussions with City College Brighton and Hove, and other institutions, to move this forward on the basis of the above.
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The programme plan.

This programme, that seeks to combine skills and underpinning knowledge with qualifications, has been discussed with People First and City & Guilds. They support its objectives, and the detailed development of the programme is on-going. 

City College Brighton and Hove, Care Coops (Brighton) and the Sussex LSC are involved in supporting the funding of the programme.

The objectives of the Programme are:

· To create a new structure for training ambitious young entrants to the Hospitality industry.

· To oversee and support trainees in a closer, personal process than at present in their “employed” status as apprentices.

· To create learning and teaching that takes trainees to both broad and specific qualifications, giving them supervisory potential on full entry to the Industry

· To work closely with all partners in this new project to create a new generation of ambitious and well rounded entrants to the Industry.

Year 0: Applicants are expected to have completed and achieved, at least, three GCSE’s Grade C (preferably including Maths or English) and a year’s programme of NVQ Level 1(or equivalent) training in Hospitality and Catering. Their objective at this stage must be to pursue an apprenticeship through work based training, rather than a full-time college based programme.
Year 1: 2009

Weeks 1 – 18/20 ( to be confirmed)                                                             20 – 40 weeks

	City and Guilds Level 2 NVQ in Multiskills for the Hospitality Industry (7082) – Intensive 450 hour programme, with 1 day per week in Industry.
	Entry into the Apprenticeship Programme:

NVQ Level 2 in Food Preparation (or)

NVQ Level 2 in Food Service

(plus) UPK Questions*

1 Day per week in College


Year 2: 2010

20 weeks 




                                             20 - 40 weeks

	NVQ programme in Industry(Employer based)1.

Technical Certificate

1 Day in College per week
	NVQ programme in Industry (Employer Based) 2.**

Technical Certificate

1 Day in College per week.


New qualifications will come on line for subsequent groups.

Year 3:
40 weeks

	City & Guilds Level 3 /Advanced Apprenticeship in Hospitality (9713)

Inc: Food/Larder/Service, Key Skills and Technical Certificate.

Plus: Level 3 Advanced Professional Certificate in Hospitality  (4442)

Or  :  (new) Hospitality Supervision and Leadership (Level 3)***


	Cont.

(Shorter qualifications are available to ensure Apprentices complete with a grounding in supervision and leadership awareness).


*     = Underpinning Knowledge (UPK)

**   = Two 20 week elements allows TEACH to move Apprentices if necessary.

*** = C&G are introducing a range of new quals from 2009/2010 thus Year 2 and 3 are indicative.
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