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Employer Feedback on NPTC E2 Catering Course
By Claire Mitchell, Engage Employment Solutions Ltd

Background

The following report covers the feedback given by the employers engaged in the Inter-Regional Harmonisation Programme. There are eight employer representatives from the following businesses involved in this Project; The Arrogant Frog, The Old Market, The Royal Albion Hotel, myhotel, Sainsburys, Sussex County Cricket Club, Terraces Bar & Grill, Terre a Terre.

Each employer under went a one to one meeting with Engage Employment Solutions Ltd (EES) for the Project to be explained and to go through this first qualification. Responses to that initial meeting were either emailed or sent via the post.

Qualification

The E2 qualification has no French equivalent and is targeted at candidates of all ages with physical, mental or learning difficulties in schools, colleges and training centres.

It requires no prior learning on the candidate’s part and involves no exams but an assessment by a qualified assessor. There is no time frame required for achieving the qualification; the candidate must simply achieve four out of four on each element.

The main aim of the course is to progress candidates onto Entry 2 or 3 or NVQ Level I. The course equips candidates with life skills needed for work.

Findings

The findings will be reported individually
Kevin Berry, Catering & Hospitality Manager, Sussex County Cricket Club

Regarding the NPTC units, on the basis that this would be a checklist for those who either have need sense checks on the basic or to assist those unfamiliar with English and that they will be working within a kitchen environment which could include a cafeteria style operation, elements which could be added include:
1. Accident reporting
2. Storage of cooked and uncooked foods

3. Cash handling to include basic recognition of coin & note values, use of cash register (PLU's)

4. Basic health and safety to include fire evac', hazard spotting and basic COSHH
Olivia Reid, Events and Marketing Manager, Terre a Terre 
 (note feedback from  – Dino Pavledis, Head Chef) 
Feedback re the NTPC E2 catering certificate:
Elements missing: 

Some may seem a bit obvious but always best to start with all the basics - it's amazing how much instruction is needed for the simplest things:

1. Recognising equipment, stove, oven, other machinery, different types of equipment 
2. Understanding the different cooking methods; convection/ gas/ electric
3. Cleaning ; workbenches, walls, all kitchen equipment
4. H&S safety around ovens, stoves, electrical equipment  
5. Dangers and hazard awareness, H&S - kitchen movement, protocol etc 
6. Allergy awareness

Ben Ferrer, General Manager, myhotel
As far as E2 goes, I don't have anything to add at this point of what we have looked at so far.  It's very basic indeed and it seems well put together.

Dean Piggot, HR Manager, Sainsburys
Having reviewed Catering E2, my feedback is as follows: 
1. In unit 211, the candidate is only required to recognise 8 of the listed pieces of equipment. Although we're talking about candidates with learning difficulties, I believe they should nevertheless be able to recognise all the equipment in their place of work - if only to know not to use it! 
2. You mentioned when we met that some of the other members of the team considered that basic cash handling should be included. I disagree - the module is not servery and customer service but basic catering and therefore the candidates at this stage would not be needed to handle cash at any stage

 
Other than that, the module seems to cover everything that would be needed at the basic stage it is aimed at 

Rosario Guarneri, Owner, The Arrogant Frog
At this stage there is not much to say but I’m sure with the next qualification we might find something else can be added or improved.

Nick Wright, General Manager, The Royal Albion Hotel
Unit 210: Trainees should also be aware of PPE Masks or Goggles

Unit 211: Should include Personal Protective Equipment

Unit 212: Colour coding of equipment for different departments, i.e. household, kitchen, bar, porters

Isobel Roberts, General Manager, The Old Market

1. Understanding the Kitchen and how it works 

2. Identifying key staff – i.e. Head Chef, Sous Chef, Kitchen Porters, waiters and understanding what their roles are and how they all combine to help run a successful kitchen

3. Understanding your role within the kitchen and team

4. Identifying your supervisor / who to go to with any problems or queries

5. Basic Health & Safety and Accident reporting - for example why Blue plasters are used in a kitchen, not leaving sharp knives in a sink
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